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Trenolin® Rosé DF

Perfect color for modern Rosé!

Erbsloh shows you how.

Low colour-extracting press enzyme
for Rosé-Vinification
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Trenolin® Rosé DF

« Rosé wines are in great demand, with the trend
moving towards paler wines worldwide.

« Trenolin® Rosé DF has very low macerating
properties and therefore a lower color extraction
at higher pressing pressures.

« Particularly, the increased color of Blanc de Noir
and Pinot Gris wines during pressing is a
problem. These wines are often treated with
activated carbon to reduce color. Loss of quality
is the result.
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Trenolin® Rosé DF is recommended for Rosé,
Blanc de Noir and Blanc de Gris wines.

 Reduced colour extraction

« No activated carbon needed

« Rapid viscosity reduction

 Higher percentage of free run juice

« Higher yield with lower pressing pressure
- Reduced polyphenol extraction

 FREE from Cinnamoyl esterase, and colour-
damaging polyphenol oxidases and
anthocyanases
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| Trenolin® Rosé B

International roseé stylistics

Technological Rosé wine
light, pale, english candy aroma, banana...

.. Fruity Rosé wine

pale, citrus fruits, white fresh fruit...
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Rosé wine «red fruits»
_ intensive color, aromas of strawberry,

raspberry, rose...
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nolin® R

Development goal:
@ ERBSLOH

Trenolin® Rosé DF

Enzyme product that has a proven

Wasser, Glycerin, Kaliumehlorid, Pektinase.

Low color axtracting press onzyme. Procassing aid for

b e n efi t / S u p p o rts a y Ro S E w I N E AR o e,

Enzyme de pressurage avec faible extraction de couleur.

Auxiliaire technologique pour usage aznologique, dans les

indusries des boissons et des produits alimentaires. Activi
A\ min. 120 ASV-UimL. Composition: Eau, glycérol, chlorure de

potassium, pectinase.

Enzima para roducir la extraccién de color on pransa.

Coadyuvante de produccion para uso enolgico y uso en

bebidas y alimentos. Actividad: min. 120 ASV-UjmL.
Composicion: Agua, glicerol, cloruro de potasio, pectinasa.
Enzima per la maerazione in pressa basso astrattore di
colare. Coadiuvante di praduziane per uso enologico @ per uso
in bevande e alimenti. Attivita: min. 120 ASV-UlmL.
Composizione: Acqua, glicerolo, cloruro di potassio, pectinasi.

- Theronuk” Pose [IO depmenTHbit npenapat arn
e a I n TIOHINXEHHOT O WSBTIedeHMA LBTa NIPH NIpeccoBaHMI
EEn BAHOLENMY NP IPOMSBOLICTEE PASMHbIX HATIMTKOB 1
NPO/YKTOB NMTaHUA. AKTUBHOGTB: MUH. 120 ASV-U/mn. Coctas:
504, FAMUSPUN, XTIOPUE KM, MeXTIHaS.

contents: 1 kg/2.2 Ibs e

Art:20371 Lot: 12345

= “iimi
french-style, lightly-colored, i
"pink” wines

i Geserieim G 6536 Geferheim, Gemany - wrw @fsosh.com
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2nolin® R

Stem and seeds:
« Tannins (Proanthocyanins)

Skin:

« Pigments (Anthocyanins, Flavonoids)

« Aroma substances (Terpenols, Alkohols)
« Tannins

« Phenolic acids

Flesh:

« Sugars

- Organic acids
« Phenolic acids

Very low maceration of mash

MASH ENZYME < low extraction

(polyphenol/color, colloids)
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renolin® Rose

PURITY is especially important to preserve
the delicate colour and freshness

Trenolin® Rosé DF is FREE from:

- Polyphenol oxidases and anthocyanases: can lead to
pigment damage resulting in less colour and
yellow/brown off-colour.

« cinnamoyl esterase/depsidase: leads to formation of
volatile phenols responsible for aromatic faults.
Substances like 4-vinyl guaiacol and 4-vinyl phenol have
a very low sensory threshold and cause "medicinal” off-

flavor.
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Pinot noir Rosé Ahr,
Germany

2.0+

Trenolin® Frio DF
(Control)
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Trenolin® Rosé DF
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Wavelength (nm)

Mash treatment with 4 mL/100 kg

Color intensity (420+520+620 nm):
2.92 Control
0.95 Trenolin® Rosé DF

Color hue (420 nm/520nm):

0.48 Control
0.70 Trenolin® Rosé DF

 Equal yield
« Better clarification Trenolin® Rosé DF
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SPAIN
Bodegas Soto Manrique: Garnacha rose wine
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France
Rosé vinification
Domaine in Gers

0,9 B Témoin M Trenolin Rosé
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D0O280 DO320
Must Sugars (g/l) TA (g/l) pH
Control 173 3,97 3,38
Trenolin® Rosé 174 4,15 3,36

1olin® Ros:

0,6
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Cabernet Sauvignon

Enzymation on the grapes before pressing
Control: Trenolin® Xtract - 2,5 ml/100kg
Trenolin® Rosé : 4 ml/100kg

-23%

|
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B Témoin M Trenolin Rosé

Trenolin
Rosé

Control

D0420 DO520

DO620

Malic ac. (g/l) YAN Free SO, (mg/l) Total SO, (mg/l)
4,4 153 22 57
4,8 152 23 53

«_ERBSLOH




Rosé vinification - Domaine in Gers

1090
1080 Kinetic of fermentation
10/0
1060
1050 =—i8— Density Control
1040
1030 —&— Density Trenolin Rosé
1000
1010
1000
990
04/10/18 06/10/18 08/10/18 10/10/18 12/10/18 14/10/18 16/10/18
Wine Sugar (g/l) Alcohol (vol.%) TA (g/l) VA (g/l) pH Malic acid (g/l) Lactic acid (g/l)
Control 8,4 11,39 4,02 0,13 3,47 <0,6 3,6
Trenolin® Rosé 3,49 11,97 4,18 0,15 3,46 <0,6 4,0
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Rosé vinification protocol: example

Litto®Fresh Liquid (200-300 ml/hl)
Litto®Fresh Origin (20-30 g/hl)

Trenolin® Rosé

DF Sedimentation
v (2 ml/hl) Litto®Fresh Rosé
(20 - 50 g/hl)

/A 1

T >
Trenolin® Rosé DF
(2-3 mlI/100 kg)

Flotation

Vinification

Press

I e

|

Litto®Fresh Liquid
(100-200 mi/hl)
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Rosé concept

The rosé concept includes oenological products optimized for the special needs of rosé wine
production. Trenolin® Rosé DF, LittoFresh® Rosé and Oenoferm® Pink support the modern rosé
wine style characterized by a clear fruit and a pale color.

Trenolin® Rosé DF
Trenolin® Rosé DF is a press

enzyme for reduced color
extraction. Itis a pectinase
with very low macerating
properties and therefore an
early tool for the winemaker
to influence color extracti-
on. Due to the rapid reduc-
tion of viscosity, very little
time on the skins is needed
to achieve the highest yield
as possible.

Dosage
2-3mL/100 L or kg

LittoFresh® Rosé

LittoFresh® Rosé is a
specifically developed
product based on
phytoproteins and PVPP.
Itis used for treating
musts during rosé wine
production, to remove of
oxidizable phenols and
decrease color, especially
the yellow shade.

Dosage
10-80g/100L

Oenoferm® Pink

Oenoferm® Pink is a yeast
that supports the style

of modern, international
rosé wines - crisp, dry
with pronounced fruit. It
introduces a floral aroma,
plus raspberry, red fruit and
subtle spice to the wines.
The low nitrogen demand
makes it ideal for the
vinification of Rosé wines.

Dosage
20-30g/100L
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nolin® Roseé

o PERFORMANCE- Trenolin® Rosé DF is an early tool for
the winemaker to influence color extraction. Unlike PVPP
or activated carbon, no loss of quality has to be accepted.

o TIME SAVING- Due to the rapid reduction of viscosity,
very little time on the skins is needed to achieve the
highest yield as possible.

o PURITY-Trenolin® Rosé DF is free from Cinnamoyl
esterase and does not contain colour-damaging
polyphenol oxidases or anthocyanases.
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