Lumyclean Rex

DECOLOURANT TREATMENT

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

Allergen free.

LumycleanRex is an additive containing a plant-origin activated
carbon (selected for its high level of purity) and silica gel. It has a
powerful decolourant effect thanks to the special chemical and
physical activation process the activated carbon — the main
component in the blend —undergoes.

To decolour oxidized white wines

Lumyclean Rex is designed principally for use on white wines
marred by excessively intense colour, caused by oxidation or
maderization processes, but it also aids fining by helping the lees to
precipitate more swiftly thanks to its silica gel content. As
Lumyclean Rex is used at small dosages, it doesn’t affect the wine’s
aromas. Lumyclean Rex also displays strong affinity with riboflavin
and can reduce its levels by 70-80%, even at very low doses (3 g/
hL). We recommend conducting preliminary tests to establish the
ideal dosage for your needs.

Legal compliance

Conforms with Reg. EU 2019/934 and with the international
oenological codex. Not derived from genetically modified organisms.
This product does not contain nanoparticles, nor has it undergone
ionizing radiation. Allowed in the production of organic wines in
accordance with current legislation. Allergen free.
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Composition

Activated carbon and silica gel.

Characteristics

Appearance: fine powder.

Colour: black.

3-5¢g/hldepending on desired outcomes and
working conditions.

Maximum dosage allowed: 115g/hl.

We recommend carrying out preliminary laboratory
tests in order to establish the optimum dose to

apply.
How to use

Dissolve the product in a small quantity of water, or
pour it directly into must or wine being treated. Stir
until it has all been mixed in.

Storage

Store in a cool, dry place.

Pack sizes

Code EXPO0116625 — 1kg bags

Perdomini-10C 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 IS0 9001, UNI EN
IS0 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 responsibility of
the customer. The user is always obliged to respect the national and international legislation in force. Rev.02/2025





