PVI-PVP

PRODUCT CONTAINING POLYVINYLIMIDAZOLE AND POLYVINYLPYRROLIDONE

Conforms with the International Oenological Codex. Not derived from genetically modified organisms.
Allergen free.

CEnological applications

PVI-PVPis a polyvinylimidazole and polyvinylpyrrolidone copolymer Composmon ............................................................

authorised by the EU through Reg. 1576/2015. It can be used up to a PVI-PVP (adsorbent copolymer for use in

maximum dose of 50g/hl and abso-lutely has to be taken out of winemaking).

cor'!tact .Wlth the must/wine after 48 hours, using a suitable means Characteristics
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Appearance: Powder.

In musts: to reduce the levels of heavy metals (especially copper Colour: lvory.

a.nd iron) anf:i consquentlg prevent oxidation re-sponses and the Doses

risk of cloudiness arising PO LS.

In wines: to reduce the levels of heavy metals and to pre-vent 10-50g/hl, depending on individual cases and

oxidation responses and avoid pinking in wines con-sidered at risk. working conditions (50 g/hl maximum dosage

allowed under Regulation (EU) n. 934/2019 -
Regulation  (EU) no. 1576/2015, including
accumulative doses).

How to use

Pour into water (ratio 1:20).

After rehydration and agitation, slowly pour into
the mass destined for treatment during a pump-
over. Keep agitating the mass as much as possible.

PVI-PVP is effective just 2 hours after being added.
Agitating the mass for treatment increases the
contact between the wine and the product, making
it more effective. The longer the treatment time, the
better the metal-eliminating results.

Storage

Store in a cool, dry place.
Once open, the container should be closed carefully.

Package

Code EXP00140305 - 1 kg packs
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