
Pure potassium sorbate with fungistatic action, specially formulated to 
assist with the biological stabilization of wine. 

For the prevention of refermentation  
and flor
The antifermentative action of Sorbenol is especially strong against 
Saccharomyces cerevisiae. For this reason, it is recommended for use 
in cases where the objective is to minimize the risk of refermentation, 
for example in wines with residual sugar and sweet filtrates. 

Sorbenol also carries out effective action in inhibiting the development 
of the microorganisms that produce flor. The high purity of Sorbenol 
guarantees full compliance with the sensory characteristics of the 
wine, excluding any transfer of abnormal aromas. 

To complete the action of sulphur dioxide 
and filtration
To obtain the best results from Sorbenol and prolonged biological sta-
bility, we recommend using this product immediately before bottling, 
after a sterilizing filtration to remove most of the microbial population. 

When using Sorbenol, it is important to guarantee the presence of ap-
proximately 40 mg/l of free SO

2
 in order to protect the wine against the 

formation of unpleasant aromas caused by the oxidation of sorbic acid 
and the development of lactic bacteria. 

When used in a balanced way, Sorbenol is an additional safety measure 
to the usual care taken in the pre-bottling phases.

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

Composition
Antimicrobial preservatives: E202 potassium sorbate.

Characteristics
Appearance: granules and rods.

Colour: white.

Dosage
27 g/hl of Sorbenol contributes 200 mg/l of sorbic 
acid to wine (current limit established by EC Reg. 
606/2009).

How to use
Dissolve Sorbenol in the wine to be treated and 
homogenize it with the bulk. Add shortly before 
bottling. 

Storage
Store in a cool, dry environment. Once the package has 
been opened, it must be carefully re-closed and stored 
in a cool, dry environment. 

Pack sizes
Code EXP00124600 - 25 kg boxes

Perdomini-IOC S.p.A. 
Via Salvo D’Acquisto, 2 - 37036 S. Martino Buon Albergo (VR) Italy
tel. +39-045-8788611 r.a. fax +39-045-8780322 
fax uff. vendite +39-045-8780122 
www.perdomini-ioc.com - info@perdomini-ioc.com

Production plant in San Martino Buon Albergo (VR).  Company with Quality, Environment and Food Safety Management System certified by Certiquality according to UNI EN ISO 9001, UNI 
EN ISO 14001 and FSSC 22000. The information given here corresponds to the current state of our knowledge and is provided without warranty as the conditions of use are the responsibi-
lity of the customer. The user is always obliged to respect the national and international legislation in force. Rev. 03/2021


