FICHE TECHNIQUE

CLARIFIANT
VB

Ready-to-use fish fining in gel form. Qualified for the elaboration of products for direct human
consumption in the field of the regulated use in Enology. In accordance with the current International
Enological Codex.

Caractéristiques physiques

AASPECT it a et e e e e e e aeeeas colourless, translucent gel
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Analyses chimiques

Ashes as % of dry product ................ 2% Lead ..o < 2ppm
Total nitrogen as % of isinglass ..... >14 % MEICUNY evviiieeeee sttt <1lppm
SO i 5+1¢g/L ATSENIC wvvviviiiiiiiiiiee e <1lppm
PH 4+0.5 IFON e < 40ppm

Oenological use

Properties: Specific clarifying agent for premium white wines.
Dosage: 10 to 15 cl/hL.
Preparation: ready-to-use product (check the label or commercial data sheet for
guidance).
Remarks:
Use an inert and clean container.
Do not mix with other products.
Do not use an opened bag.

Storage — Optimal date of use

Store in original packaging at room temperature (0 to 6°C), in a dry and odourless room.
Optimal date of use : 1 year at low temperatures (1 to 6C). 1 monthat2 0T

Packaging

1 kg drums /5 kg drums

Safety
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Check the safety data sheet
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