
  
 
 
 
 
 
 

Supramix 
Activated casein and bentonite - based formulation elaborated for 
vinification in white and rosé and for the fining o f these wines. 
 
OENOLOGICAL BENEFITS 
> The specific formula of Supramix allows not only to clarify and stabilize new wines in one treatment but 
also to eliminate all phenolic components which oxidation affects the color and tasting of these wines. Using 
Supramix at the end of the alcoholic fermentation speeds up sedimentation of lees, which makes wines 
quickly available for filtration and sale. 
 
QUANTITIES TO USE 
In vinification: 

White     Rosé 
> Healthy grapes:   50 to 100 g/hl   25 to 60 g/hl 

    
> Botrytized grapes:    70 to 140 g/hl    35 to 80 g/hl 
 
> Fining:     40 to 120 g/hl    25 to 80g/hl 
 
 
INSTRUCTIONS FOR USE 
> Slowly dilute Supramix in 10 times its weight of water and wait a few hours before slowly introducing it, 
ensuring an immediate homogeneity. 
 
PACKAGING 
> 1 kg sachet 
> 25 kg bag 
 
STORAGE 
> 24 months in its original packaging hermetically sealed. 
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