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Agenda

*  Why more and more Ca related issues?

e Zenith and stabilizing colloids effect on CaT instability
* How to properly evaluate the situation

* How to solve the matter

* Enocristal Ca application: pH detail
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Why more and more Ca related issues?

Because of more Ca presence
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Zenith effect on CaT instability

43 -53

100 mL/hL Zenith Uno

oH Tartaric acid | Ca conc. | Ca conc. (ppm) ACa
(g/L) (ppm) | after 30 days af(teprlgor?a)ys
Control f 96 40 56
1 L/hL Zenith Uno 92 -4 \

Zenith has got a very weak stabilizing effect on Ca tartrate

Chardonnay 2021
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Stabilizing colloids effect on CaT instability

Experimental test. Solution composed by: 12% VOH, 5 g/l tartaric acid, 80 ppm Ca, pH 3.4, M
at 0°C. Residual Ca in solution indicated on images.

Control ".‘ 18 ppm
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How to properly evaluate the situation?

Ccq 260 mg/L RED WINES
>80 mg/L WHITE WINE
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How to properly evaluate the situation?

Remember to take in consideration the 3 main actors: Ca, Tartaric acid, pH
and use our unigue MULTIFACTORIAL PLAN

Range scaling
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How to solve the matter

e Chilling is not resolutive!

106 102
100 %> 87 87

80 73 77 /8 7 4
pH
c 60 Muscat 3.26
S 40 Prosecco base wine 3.14
Trebbiano 3.27
20 Sangiovese 3.50
0 Red wine blend 3.61

Moscato Prosecco base Trebbiano  Sangiovese Red wine
wine blend

m [Ca2+] beginning  m [Ca2+] after 30days at -4°C

Enocristal Ca is specific tool to overcome the limiting phase of the crystallization process
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Enocristal Ca application: pH detail

Stabl
able Unstable
NO TREATMENT ENOCRISTAL Ca

Reference values ACa (ppm)

Dosage (g/hl)

15<X<25

slightly unstable

30-50

> 25

unstable

50

ALERT:

At pH <3 potential risk of Ca solubilization: treatment with Enocristal Ca is not recommended
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