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TECHNICAL DATA SHEET 
 
 
 

NATUR’FINE PRESTIGE 
 
 
FORMULATION 

Preparation of specific yeasts hulls and purified pectolytic enzym 
 

FIELD OF APPLICATION 
Product dedicated to qualitative white, rosé and red wine fining. 
 

APPLICATION RATE AND DIRECTIONS FOR USE 
Dosage: 5 a 40 g/hl (maximum legal dosage in Europe 40g/hL) 
The dosage will be defined following the advice of your consultant or after fining tests in 
laboratory. 
Dissolve Natur'Fine in 5 to 10 times its weight in water. Then, incorporate the mix during pump 
over for tank or stirring for barrels.  
 

SPECIFICATIONS 
Aspect Poder Arsenic < 1 ppm 
Colour Light beige Aerobic mesophile 

bacteria 
< 5000/g 

Humidity 2 to 6 g/100g Sulphite reducing 
Clostridium 

< 10/g 

Ash 5 – 10 g/100g Coliforms < 10/g 
Nitrogen 5.5 – 7.5g/100g Heavy metals < 30 ppm 
Protein 35 –45 g/100g Staphylococcus 

aureu 
abs./g 

Carbohydrates 
including cell 
envelopes 

37 –48 g/100g Salmonella abs./25g 

Lead < 2 ppm Escherichia coli abs/25g 
Cadmium < 0.5 ppm Yeast and mould < 102/g 
Mercury < 0,15 ppm   

 
STORAGE 

Store in original packaging in a fresh, dry and odourless room. 
Use quickly after opening 
Respect the Optimal date of use: 3 years after packaging. 
 

PACKAGING 
1 kg bags in 10 kg boxes 

 
IN ACCORDANCE WITH THE CURRENT INTERNATIONAL OENOLO GICAL CODEX – 

FOR OENOLOGICAL USAGE FOR THE ELABORATION OF PRODUC TS 
INTENDED FOR DIRECT HUMAN CONSUMPTION 
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