
Oenological applications
Release Liquid Mineral is a solution based on selected manno-proteins 
which enhances aromatic persistence and brings out the fresh taste of 
wines. It also helps diminish aggressive sensations such as bitterness 
or astringency.

Release Liquid Mineral
LEES ALTERNATIVES
Persistence, fresh taste and reduced bitterness

Dosage and implementation
• 2 to 15 cL/hL.

It is preferable to carry out prior tests in bottles to 
optimize treatment dosage and judge its effect. After

incorporating, mix in well with the wine by pumping 
over or stirring, but without oxygenating. Once totally 
soluble,

Release Liquid Mineral is added directly to the wine.

Its instantaneous effect means that wine can be 
treated immediately prior to bottling.

In order to avoid any risk of cloudiness, however, it is 
recommended that Release Liquid Mineral be added 
24 hours prior to filtration before bottling. It is also 
preferable to carry out a wine filterability laboratory 
test with the chosen dosage before using the product 
in the total volume of wine.

Reminder: before tangential microfiltration, it is 
generally considered that the treated wine should 
have the following characteristics: blocking index<10 
and cloudiness<1 NTU.

For wines vinified using the traditional method, 
Release Liquid Mineral should be introduced directly 
into the dosage liqueur before dispersal.

Characteristics
• Mannoproteins origin: Saccharomyces cerevisiae.

• Preservative: E220 SO2 (<0.25%).

Release Liquid Mineral does not induce gushing.

Packaging and conservation
• 1L, 5L

To be stored in a dry, odour-free place, between 5 and 
25°C. Once the bottle is opened, the product must be 
used quickly and cannot be preserved.
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