
PVI-PVP is a polyvinylimidazole and polyvinylpyrrolidone 
copolymer authorised by the EU through Reg. 1576/2015. It 
can be used up to a maximum dose of 50g/hl and absolutely 
has to be taken out of contact with the must/wine after 48 
hours, using a suitable means of filtration. 

Applications
In musts: to reduce the levels of heavy metals (especially 
copper and iron) and consequently prevent oxidation re-
sponses and the risk of cloudiness arising from these.  

In wines: to reduce the levels of heavy metals and to prevent 
oxidation responses and avoid pinking in wines considered 
at risk.  

PVI-PVP
PRODUCT CONTAINING POLYVINYLIMIDAZOLE AND POLYVINYLPYRROLIDONE 
Conforms with the International Oenological Codex. Not derived from genetically modified organisms. 
Allergen free.

Composition
PVI-PVP (adsorbent copolymer for use in winemaking).

Characteristics
Appearance: Powder. Colour: Ivory.

Doses
10-50g/hl, depending on individual cases and 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.

In compliance with the applicable EU legislation, the product 
must be taken out of contact with the wine/must maximum 
2 days after beginning treatment, using a suitable means of 
filtration.  

We recommend carrying out preliminary laboratory tests 
in order to establish the optimum dose to apply, and further 
testing during the treatment to measure its efficacy.

This product must be used under the responsibility of an 
oenologist and be recorded on the winery log. 

Storage
Store in a cool, dry place. 

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

Package
Code 140305 - 1 kg packs

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

Rev. 01/2021

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.


