Zum 8nologisc

Solutions for wine making

Ovaline

Pasteurized liquid egg white

Ovaline is liquid pure egg white without any additive. Pasteurized,
Ovaline is at the same time practical and safe for red wines fining.

OENOLOGICAL BENEFITS

> Ovaline is first and foremost pure egg white, traditional clarifying for high quality red wines.

> Ovaline is characterized by a high surface charges density so it is particularly suitable to well
structured red wines of which it softens the phenolic profile.

> Pasteurized in specific conditions, without any additive and in a liquid form, Ovaline is more
easy-to-use and safer than fresh egg white.

QUANTITIES TO USE

> Light red wine 1to3cl/hl
> Full-bodied red wine 3to6cl/hl
> Press-wine 5to9cl/hl

INSTRUCTIONS FOR USE

> Shake before opening.

> Pour Ovaline into a container and stir softly without making foam (the foam would be floating on
wine’s surface, jeopardizing clarification). Then introduce slowly during a pumping-over to ensure an
immediately homogeneous dividing up. For this, we recommend to use our measuring-injector for
clarifying.

> For fining into barrels, introduce Ovaline homogenizing with a whip.

PACKAGING

> 1 kg bag.

> 5kg bag in box.

> 10 kg box.

> 1kg = 32 egg whites.

STORAGE

> 6 months at ambient temperature (0° to 25) from manufacturing date indicated on the packaging.
After opening, preserve at a temperature between 0°C and 4°C and use it very quickly. Keep at
temperature > 5°C to avoid the gelification of the product.
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