Perfect Stab

STABILIZATION

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

PERFECT STAB is unique. It has been designed especially for difficult
cases of tartrate stabilisation involving both forms of the tartrate
salts: potassium bitartrate (KHT) and calcium tartrate (CaT).

Applications:

PERFECT STAB is a 'technological auxiliary’ consisting of potassium
bitartrate and calcium tartrate in which the ratio has been optimised
for maximum effectiveness.

Ina single process, PERFECT STAB cold-stabilises both the tartrate
salts, KHT and CaT.

Benefits:

Stabilising wines for potassium bitartrate is often quite
straightforward, but less so for calcium tartrate. Using PERFECT STAB
under conventional cold conditions helps overcome this difficulty.
We recommend this solution in cases of recurrent problems with
calcium tartrate crystallisation or whenever other techniques, such
carboxymethyl cellulose (CMC), fail to cope.

Composition

Calcium tartrate and potassium bitartrate.

Characteristics

Appearance: powder and crystal

Color: white

e 200 at 300 g/hL for white wines

* 200 at 400 g/hL for red or rosé wines

Laboratory testing can help find the right quantity to
use.

How to use

Add the PERFECT STAB when the wine is at a
temperature of between 0 and 5°C.
Add the product in one go whilst stirring gently and

continuously in order to maximise the contact
between the crystals and the wine.

At the end of the process, stop the refrigeration and
stirring in order to allow the crystals to settle out
and the wine to separate from its sediments.

Storage

Store in a dry, well-ventilated place, free of odours,
attemperatures of between 5 and 25°C.

Once opened, the product must be used quickly.

Pack sizes

25 kg bags
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