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*MISSION &

Oenobrands designs and

markets oenological products.

Its permanent innovation
strategy allows for the
creation of solutions that
answer to the ambitions and
desires of winemakers, wine
traders and consumers.
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Oenobrands was born from
the joint venture between
DSM Food Specialties and
Anchor Oenology, in 2010.
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: Kluyveromyces thermotolerans CBS 6340

Torulaspora globosa NCYC B20

100

Kluyveromyces lactis IFO 1267

Dendrogram showing the phylogenetic relationship of strains IFO 1802T, IFO 1815T and UFRJ 50816T to other
Saccharomyces and non-Saccharomyces species

Naumov et al. 2000
https.//www.microbiologyresearch.org/docserver/fulltext/iisem/50/5/0501931a.pdf?expires=1747556891&id=id&accname=quest&checksum=D9A26E4A195A1F245BA17414B1FB103B
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Kluyveromyces lactis IFO 1267

Dendrogram showing the phylogenetic relationship of strains IFO 1802T, IFO 1815T and UFRJ 50816T to other
Saccharomyces and non-Saccharomyces species
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DERICATED 1O FEANCNTATIZN EXCELLENCE

Jdju et/ | action or activity by two elosely connected individuals

Lactic acid bacteria | Bactéries lactiques
Created for co-inoculation

OENOLOGY
DERICATED 1O VENNCNTATION CXOELLENCE

Oenococeus eni &
Lactobacillus plantarum

DUET SOFT

fdju et/ | action or activity by two closely connected individuals

Lactic acid bacteria | Bactéries lactiques

Created for co-inoculation

OENOLOGY
PEOCATED FO FENMENTATION EXCELLENCE

Oenococcus oeni &
Lactobacilus plantarum

DUET MATURE

Enhanced dark fruit notes during
malolactic fermentation

& ageing

Jdju et/ | action or activity by two closely connected individuals

Lactic acid bacteria | Bactéries lactiques

Created for co-inoculation
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SOLO SELECT
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'saulau/ |action or activity by a single individual

Lactic acid bacteria | Bactéries lactiques
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ENOLOGY
DEDICATED TO FERMENTATION EXCELLENCE

Oenococcus oeni

SOLO AURORA

Fresh, fruity, easy-drinking
white and red wines

/'saulavy/ | action or activity by a single individual

Lactic acid bacteria | Bactéries lactiques
Created for sequential inoculation
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Solo L2y

BREER (7 O7). IFV, Merlot, Bordeaux (vintage 2022). B HESTME. IFV, Merlot, Bordeaux, France (vintage 2023).

—Solo Aurora —Solo Select —Solo Select —Solo Aurora

Aroma intensity

Aroma intensity 3
2.5
2.5

Overall aroma quality
Overall aroma quality / Fresh red fruit

Fresh red fruit

Reduction Fresh black fruit

_ _ Greenness Jammy*
Spicy* Fresh black fruit

Spicy *
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Solo L2

B 8E43 4T Tempranillo, Vitec, Spain (vintage 2023).
—Solo Aurora —Solo Select

Aroma intensity
3.5

3

Overall aroma

: Fresh red fruit
quality

Spicy* Fresh black fruit
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SOLO AURORA ¢ BE S &

B ReET{@. IFV, Merlot, Bordeaux, France BREFER (7 0O 7). IFV, Merlot, Bordeaux
(vintage 2023). (vintage 2022).
Comm. LAB A —Solo Aurora B Solo Aurora ®EComm. LAB 3 Comm. LAB 1

Aroma intensity

> Overall aroma quality
2.
Overal aroma > Fresh red fruit
quality
Reduction Fresh black fruit Fresh red fruit
Greenness Jammy*

Aroma intensity

Spicy *
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* OENOLOG "OENOLOGY OENOLOG OENOLOGY OENOLOGY
SIBIEATED T6 FEANCNTATION EXCELLENGE BERICATED 10 FEANCNTATIEN CXCOLLENCE OLOLATED 10 TEANENTATION RXCELLENEI STOTCATED 10 $EAMENTATION EXCECLEREE DEDIGATED T0 FERMENTATION EXCELLENCE
L
L
. Oenococcus oeni & Oenococcus oeni & Strain: AWRI YV Select
Lactobacillus plantarum Lactabacillus plantarum Oenococcus aenl Oenococcus oeni
' DUET SOFT DUET MATURE SOLO SELECT SOLO AURORA
L 3
' Enhanced softness & Enhanced dark fruit notes durin i
. S g Enhanced structure & spicy 4 i
N mouthfeel during malolactic malolactic fermentation notes during malolactic Fresh, fruity, easy-drinking
fermentation & ageing fermentation white and red wines
Jdju et/ | action or activity by two closely connected individuals Jdj et/ | action or activity by two closely connected individuals Jdju et/ | action or activity by two closely connected individuals /'saalany activity by a single individual /'saulav/ | action or activity by a single individual
Lactic acid bacteria | Bactéries lactiques Lactic acid bacteria | Bactéries lactiques Lactic acid bacteria | Bactéries lactiques Lactic acid bacteria | Bactéries lactiques Lactic acid bacteria | Bactéries lactiques
Created for co-inoculation Created for co-inoculation Created for co-inoculation Created for sequential inoculation Created for sequential inoculation

OENOLOGY
DEDICATED TO FERMENTATION EXCELLENCE




 Merlot (Vitec, Spain) : LAB 1, SOLO SELECT, SOLO AURORA

OENOLOGY OENOLOGY
JEOICATED TO FERMENTATION EXCELLEARE DEDICATED TO FERMENTATION EXCELLENGE

Strain: AWRI YV Select

Oenococcus aen :
Oenococcus oeni

SOLO SELECT SOLO AURORA

Enhanced structure & spicy
notes during malolactic Fresh, fruity, easy-drinking
fermentation white and red wines

"saalan/ | action or activity by a single individual . . _ e
/'saulaw/ | action or activity by a single individual

Lactic acid bacteria | Bactéries lactiques T : 5 :
Created for sequential inoculation Lactic acid bacteria | Bactéries lactiques

Created for sequential inoculation
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1. New Rapidase Enzyme 2025
Rapidase FreshBerry: 7 LY 2 TER VLG FRIVA V2 EHESR
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1. New Rapidase Enzyme 2025
Rapidase FreshBerry: 7 LY 2 TER VLG FRIVA V2 EHESR
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e 20224 . VITEC (Spain)E DIREZHIIBLE LTz, Tempranillo DT FOIZEZEZ%Z 2 mu/hL FTIMLZFEL

i

- O

« SERL=74 2 DOEGFEM TIEL. Rapidase Fresh Berry M7 AT DES EREFEMIZCELNTHRLENTH
U, BRLTLOWRREIY L TFENFT LT,

Tempranillo 2022

Aroma Intensity

N “} VITEC
| 7'. %EEEJ@?O@OO
Overall rating* Body e( DEL VINO

Persistence Astringency

Unctuosity*

—Control —Rapidase Fresh Berry

Sensory contribution of Rapidase Fresh Berry in Tempranillo at 2 mL/hL. VITEC (Spain) 2022
Statistical analysis: *significant (p < 0.05), **very significant (p < 0.01), **highly significant (p < 0.001)
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 2023%E[Z[dExcell Ibérica (Spain) E1RIEL . VA /\E®D Garnachaf8 7 FO#fERALEL -,

- BREHABRDMER. WREIIN—TDFYHINEFULVTT A, Rapidase Fresh Berry[E@HDYIE/N—TDFEY N
WIg REBTRFVDODREDRVWIIIL—YENERINFT L1,

Garnacha 2023

IBERICA

Aroma intensity
4.00

Balance 3 pq

Herbaceous*™

Length Floral
Body* Fresh fruits
Fresh mouth* Global Preference

—Control —Rapidase Fresh Berry

Sensory contribution of Rapidase Fresh Berry in Garnacha at 2 mL/hL. EXCELL LAB (Spain) 2023
Statistical analysis: *significant (p < 0.05), **very significant (p < 0.01), **highly significant (p < 0.001)



1. New Rapidase Enzyme 2025
Rapidase FreshBerry: 7 LY 2 TER VLG FRIVA V2 EHESR
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* 120244 Bragato Research Institute (New Zealand) TMerlotDEREEMN{THNFE L 1=

- EBeEEMDEEE . Rapidase FreshBerry (IR ELERKYERETCLEELG 7OV EEALEIT ZENBUEREING
L 7=,

/1]

Merlot 2024

<< J BRAGATO
Aroma Intensity** @ RESEARCH INSTITUTE

3 i
. . & 1, 2 \ A AL ARD
Overa” rat|ng Fresh red er”tS RANGAHAL KAREFPE, WAINA O AOTEAROA

Persistence* Fresh black fruits

Aroma overall \

quality*® Jammy
Oxydation™* Spicy*
Greenness
—Control —Rapidase Fresh Berry

Sensory contribution of Rapidase Fresh Berry in Merlot at 2 mL/hL. BRI (New Zealand) 2024
Statistical analysis: *significant (p < 0.05), **very significant (p < 0.01), **highly significant (p < 0.001)
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1. New Rapidase Enzyme 2025
Rapidase FreshBerry: 7 LY 2 TER VLG FRIVA V2 EHESR
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4.000 10.000
2.000 (5)-888
0000 | Control  Rapidase Fresh Rapidase Fast Rapidase Ext
Control Rapidase Fresh Rapidase Fast Rapidase Extra ontro apidase Fresh Rapidase Fast Rapidase txird
Berry Color Color
Berry Color Color
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BRI (New Zealand) 2024



1. New Rapidase Enzyme 2025
Rapidase FreshBerry: 7 LY 2 TER VLG FRIVA V2 EHESR

-y, |
r W Y7 Nww.__J_ |

FNMMIrTibdNM =k
HIGH SPEED ENZYMES SINCE 1922 FRESH BERRY

RAPIDASE RVt L—Sa VEBFRZFERALEROABHE EREORMERICBEEL T

e 2024%F Bragato Research Institute (New Zealand),
o MLFED ABME/NT A —H —,

Control* FDFE F CTILABHFLN /=D THEEZET SIS BDSTEBEL1.6 T 1 /L 57—

BHASEEL -
Vmax FI
2000 800.00
1800 -- 700.00
1600
1400 600.00
1200 500.00
€ 1000 400.00 203 00
800 300.00 +
600
200.00
400
100.00
200 i 10.00 2.67 7.00
O - —— T S
Control*  Rapidase Fresh Rapidase Fast Rapidase Extra Control*  Rapidase Fresh Rapidase Fast Rapidase Extra
Berry Color Color Berry Color Color
0.65um DX TS T2 L Z—FHL, 1barDESITFTCIAL > F387 5 A—LY T ai&
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Jammy

Floral

Aroma_intensity
Dark_fruit

AOma_Quality ‘ ctrl

apidase ExtraColor

apidase ExtraColor 1g/hl

apidase Fresh Berry

Dim2 (15.3%)

25

-5.0 -25 0.0
DIm1 (34.8%)
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Rapidase FreshBerry: 7 LY 2 TER VLG FRIVA V2 EHESR
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1. New Rapidase Enzyme 2025
Rapidase FreshBerry: 7 LY 2 TER VLG FRIVA V2 EHESR
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Rapidase L > ¥

FYMMIr<ibdN =k
HIGH SPEED ENZYMES SINCE 1922 FRESH BERRY

ENZYMES

To offer the best efficiency in application, sach Rapidase® formulation
iz developed and tested with the worlds most renowned wine research
institutes and validated in wineries at production scale. Our technical and
sales staff are available to provide wow with test results, as well as assist
wiou in evaluating the preduct’s premium performance under your specific

- R A SRR TEEER A SR

e
iy

wwwqualitytorlife.com.

T ArTiliN=SDE

HIGH SPEED ENIYMES SINCE 1722 20000080 20800

RA F. I DAS E Pactinases active Pectinases active
on pectin main chains on pectin side chains o
i a =
8 T r
FAST AND EFFICIENT ENZYMES g g : T :
g g : B3 g
a E = E aggy =
B g 5 . 5 3 2
B 8 a & g s50F z
Iz kS = = g gedsg z
c L] L st
¥ £ g - g 4 | 83 | 3
g @ i g E = @ MS€a 5
& & - 5 £ 2 o §-a0 :
- | = 1 P I B |
RAPIDASE" APPLICATION EFFECT DOSAGE L/G | PACKAGING RAPIDASE &g o [ = 3 i, Doaogm o
PROTEOSTABR | To achieve protein stability inwine | Dodr2dation of heat unstable 5 mL/hL " 1Kg PROTEOSTAB .
proteins in wine
EXPRESSION Aroma precursor extraction in white | Skin and pulp cell wall 23g . 100 g EXPRESSION - -
AROMA and rosé macerations degradation JS100 Kg o 1Kg AROMA
EXTRA . ) Grape skin and pectin 1,5-2,5 mL 5 Kg EXTRA
PRESS Fast, efficient pressing of grapes degradation 100 Kg & 20 Kg PRESS - L
CLEAR Fast, efficient grape must Pectin main and side chains -25g/hL ss 100g-1Kg CLEAR - -
clarification degradation 1-2.5 mL/hL & 1Kg - 20 Kg
CLEAR Complete clarification in difficult Pectin main and side chains -3 g/hL . 100g CLEAR - -
EXTREME conditions degradation down to & *C 1-3 mL/hL & 1Kg - 5 Kg EXTREME
. , Ad ed pecti in chai EK
FLOTATION | Fast, efficient grape must flotation a Eg"'a"cl et main e 1-2 mL/hL & 20 ::'g FLOTATION ™ .
Fast, efficient clarification of thermo | Advanced grape polysaccharides 13 mL
THERMOFLASH treated grape must degradation up to 70 °C /100 Kg b 20 Kg THERMOFLASH . L L
Fast colour and polyphenal extraction| Fast red grapes skin cell wall 13 mL
FAST COLOR in short maceration processes degradation S100 Kg o 5Kg FAST COLOR . . .
wEw Enhanced aroma intensity and Selective red grapes skin and
FRESH BERRY guality in fresh modern red wines pulp cell wall degradation 2-3 mL/hL ¢ TKg FRESH BERRY . . .
Aroma precursor extraction Red grapes skin and pulp cell 23g » W00 g
EXTRA FRUIT in red grapes macerations wall degradation S100 Kg o 1Kg EXTRA FRUIT . . .
Enhanced colour and polyphenal Advanced red grapes skin cell 23g . 100 g
EXTRA COLOR extraction in red wines wall degradation S100 Kg o 1Kg EXTRA COLOR . . .
L ) . Advanced grape polysaccharides
@ VINOFAST To optimize pre-botting operations degradation in wine 2% mL/hL & TKg VINOFAST . L] L
For must and wines affected Baotrytis f-glucans degradation .
@ GLUCANFREE bny Botrytiz cinerea in must and wine 2-4 mL/hL o TKg GLUCANFREE
2-25 g/hL i W00 g
BATONMAGE | Felease of malecules contriolting | v cell wall degradation BATONNAGE
2-2,5 mL/hL & TEg
REVELATION | [2f comalete varietal arama Hydrolysis of glycosylated 13 g/hL . 00g REVELATION
AROMA * Smoke taint release before removal compounds 510 g/hl AROMA

conditions.
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Rapidase FreshBerry: 7 LY 2 CTEHS
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HiGH SFEED ENIYMES SINCE 1912

FREZH BEERRY

HIGH SPEED / SIMPLE AND FOCUSED
TESTED AND VALIDATED / TRUSTED

—
THE MUST-HAVE ENZYME FOR ' i
FRESH & BALANCED RED WINES

To better evaluate the impact of Rapidase Fresh Berry, we conducted an integrative analysis using data from trials by
WITEC, Excell Ibérica, and BRI since 2022 across both hemispheres. Garnacha, Tempranillo, and Merlot wines were tested

under controlled conditions, ensuring robust and reproducible results
Rapidase® Fresh Berry® is a liquid enzyme formulation with a broad spectrum of activities to increase the aroma intensity
and quality of modeamn red wines.

All sensory data were standardised to account for regional, vinkage, and varietal differences. Figure 3 presants a Principal
Component Analysis (PCA), highlighting key sensory patterns and demonstrating how Rapidase Fresh Berry enhances
: wing characteristics.
This PCA (Figure 3) confirms the consistent impact of enzymes in red winemaking, demonstrating their essential role in
enhancing positive aromatics. It also highlights the reliable effect of Rapidase Fresh Berry on key wine attributes—red and
THE COMNTEXT dark fruit aromas, intensity and quality of aroma, mouthfeel, and colour intensity—regardiess of vintage or region. These
Red wine quality is generally attributed to phenolic Grape cultivars and winemaking processes also matker, insights prc:r-.rid.e winemakers with a powerful bictechnological tool to enhance the aromatic expression and quality of frash,
contents, which affect colour intensity, stability, and and enzymes during maceration have transformed modern red wines.
structure depending on the family (Oenobook 10 and traditional methods, allowing winemakers to achieve
M. For decades, winemakers have focused on red wine desired sensory characteristics more  efficienthy
maceration parameters like TPI, Cl, total anthocyanins, and precisely, influencing consumer preference and i "
total tannins, and polymerisation indexes. marketability. :
- . . . . @ length  Owerall rading
Due to traditional red wine profiles not meeting consumer Two years ago, we began researching new enzyme F
axpectations, global red wing consumption is declining preparations for red maceration to diversify our portfolio " J,-’ Body
and becoming more severe. Wine is increasingly and offer winemakers a new red wine solution tailored to - \ . J,.-'r
consumed outside meals, indicating a demand for fresh, this new market expactation Vo JI,.-f
fruity flavours regardless of colour. . / -
A HISTORY OF SUCCESSFUL TRIALS — \ }f-"f Contribution
VITEC Im 2022, we started working with WITEC i ,.f' e nly
.t (Spainy to determine the sensory impact _ 1! ,.-’
of Rapidase Fresh Berry. The enzyme was E . ® Wi 4
added to Tempranillo grapes at 2 mL/hL before a cold = 0 B e .' T-Hfli """"""
soak step (6 hours at 10 *C) and then fermented with = i
Farmivin®* P21 at 22 *C. Sensory results on final wines by ¢ ! Treatment
the VITEC panel showed Rapidase Fresh Berry as the best i ) & Goniml
in tarms of aroma intensity and overall rating (Figure 1) Herbaeous Arom intensity @ Rapiiase Fresh Berry
and was preferred than the control without enzyme .
| Diark fruit
After those first promising results, in 20232, i | )
excel we collaborated with Excell Ibérica (Spain) E : “w Foml g
BERICA o further follow the effect of Rapidase Figure 1. Sensory contribution of Rapidase Fresh Berry in
Fresh Berry in Garnacha grapes from Rioja Alta, without Tempranillo at 2 mL/L. VITEC {Spain) 2022 lammy
the cold maceration and still fermenting at 22 *C. A month ..
after the end of malolactic fermentation, the sensory test IETETI ! “
confirmead that Rapidase Fresh Berry has stronger and ) '
better-guality fruity aromas (red and black)y than the == Rapidase Fresh Berry = Contrel , ;
control, which is clearly more in the herbaceous spectrum Aroma intasity™ 15 ] 25
range. I ) Dim 11{52,5%)
) In 2024 at the Bragato Research
e AT wsee  Institute (New  Zealand), trials

Parsistance”
ware conduected on Merlot. Each
treatment was punched down once per day during a

period of three days cold soak at 7 °C and fermentad at

Figure 3. PCA (Principal Component Analysis) of sensory results across different wine trials in the northern and the southern hemispheres
highlighting the aroma differences between wines with and without Rapidase Fresh Berry (2 mL/hL)

CONCLUSION
qualiy* v v T
25 *C with Fermivin PDM. Sensory analysis confirmed o _\ —
again that Rapidase Fresh Berry produces more intense Oridation™ — iy
and qualitative aromas compared to control (Figure 23

The same trend was cbserved on Tempranillo grapeas from

Wines made without enzymes consistently show more astringency, herbaceous notes, oxidation, acidity and sour. In
Excell Ipérica trials repeated also in 2024,

contrast, Rapidase Fresh Berry enhances the aromatic intensity and quality of fresh, modern red wines. Depending

on the grape variety and maceration technigue, it brings out red and black berry aromas, floral and q:i:y notas, whila
ensuring a well-balanced wine with better body and preserved colour richness.

Figure 2. Sensory contribution of Rapidase Fresh Berry in Merlot at

2 miL/hl. BRI (Mew Zealand) 2024,
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HIGH SPEED ENZYMES SINCE 1922

ENZYMES

A REVOLUTIONARY ENZYME FOR FINING
REDUCTION AND IMPROVED PRE-BOTTLING

carbon footprint of the winemaking process thanks to G000
water and energy savings.
Rapidase® Batonnage is a liquid enzyme preparation with a broad spectrum of pectolytic activities such as several winemakers have reported that using Rapidase A
polygalacturonases and a-MN-arabinofuranosidases. Together with cellulases and B-D-glucanases, these enzymes act on VinoFast improved filkration and increased flow rates. As =
polysaccharides that negatively impact wine clarification and filtration and affect the wine quality. a result, they required fewer filter cleaning detergents,
significantly reducing filtration costs. 50
OME MORE STEP INTO NEW "WINEMAKING ERA™ F‘ig“m 2 shows that ,;dding nap|dm VinoFast duﬁng
Modern winemaking demands quality preservation while anzyme designed to target the main macromoleculas alcoholic fermentation can enhance filtration flow rate of 0

optimising pre-bottling for efficiancy.

After fermentation, structured and complex wines
are aged in-cellar while young wines undergo rapid
clarification, filtration, and bottling. In both cases,
a broad family of so-called "polysaccharides”™ and
varicus colloidal molecules can complicate operations,
increasing time, labour, and costs.

Cenobrands” know-how and expertise have been key
in developing the Rapidase VinoFast formulation, an

affecting wine pre-bottling operations.

Rapidase Vinofast is also playing a key role in the
strategy of using more biotech products instead of
additives and chamicals, from grape to bottle. It aligns
with products like Rapidase Proteostab, the enzyme
for the protein stabilisation, and Rapidase Batonnage
Liguid, a highly concentrated pure glucanase that
extracts polysaccharides from wine lees to improve wine
mouthfeal and aroma.

RAPIDASE VINOFAST TO REDUCE THE USE OF FINING AGENTS

The wineamaking approach of using fewer additives

and minimising their impact on the wine is becoming by Oencbrands, has been designed to reduce or T DOSE MINIMUM CONTACT TIME
increasingly popular. The effect of fining agents on wine agliminata the use of fining agents in order to make the
quality is well known, which is why many producers are best wine possibla, minimising external intervention When > 15 °C 2-3 mL/hL Tweek
shifting towards an “additive approach” rather than with additives or chemicals. The effect of Rapidase

reing rave appr : - ' P Between 10 and 15 °C 3-5 mL/hL 2 weeks

removing components from their wines. However, this
is mot always feasible across all wine categories due

to factors such as price positioning, additive costs, filterability without any clarification steps, leading to DOSE
winemaking strategies, and, in some cases, technical more sustainable and better wines in terms of mouthfeel Tl L Llzas il MINIMUM CONTACT TIME
constraints related to wine composition. and aromas. 95 ]
Abowe 15 *C 3-5 ml/hlL 2-3 weeks
< 0 % Botrytized
CLARIFICATION KINETICS OVER 1 WEEX VMAX ‘ "ytized grapes)
' =15 mgy/L 3-5 mL/hL
m o Week 1700 ma/ Above 15 °C In combinaticn with 2 mL/hL 2-3 weeks
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30 s % Table 1. Rapidase VinoFast instructions for use and dosage.
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Rapidase Vinofast, a revolutionary enzyme developed

Vinofast is immediately shown (Figuras 1 and 2) as
it reduces the wine turbidity and improves the wine
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Figure 1. Clarification performance with 3 mL/hL of Rapidase
‘WinoFast {without fining agents) wersus control (with fining
agents). Contact time: 1week at 15 *C. Excel |berica (Spain), 2024,

Figure 2. Vmax for red grapes with 30% Botrytis cinerea. Rapidase
GlucanFree during AF at 3 mL/hL + Rapidase VinoFast after MLF
for 1 week at 3 mL/hL VITEC (Spaind, 2025,

=g A =R TEEER A === HIGH SPEED / SIMPLE AND FOCUSED
'avValVed/ =/alVF— /4 TESTED AND VALIDATED / TRUSTED
HIGH SPEED ENZYMES SINCE §911 VINOFAST

— —

RAPIDASE VINOFAST OPTIMISES FILTRATION STEPS AND CELLAR OPERATIONS
M Competition enzyme [ Rapidasa VinoFast
GO0

Speeding up the filtration step and decreasing filter
clogging, Rapidase VWinoFast also reduces the eco- or

the future wine.

HOW TO USE RAPIDASE VINOFAST?

Faftration flow (L/k)

Figure 3. Filtration flow in a challenging thermoflashed red hybrid
wine from the 2023 harvest with 2.2 mL/hL of Rapidase VinoFast.
Added during AF, followed by a 2-month contact time (Canada,
20233,

Preventive action: Addition of Rapidase Yinofast during alcoholic fermentation

Curative action: at the rack-off alcoholic fermentation, before clarification or before any kind of filtration (earth, pad,
lenticular, cross-flow, membrane). End-user recommendations are displayed in Table 1.

Rapidase pectin and glucan test protocols aro available upon requast.

PRESENCE OF GLUCANS




Rapidase Enzymes 2025
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LEES OPTIMISATION FOR
AROMA & MOUTHFEEL

Rapidase® Batonnage is 2 liquid S-glucanase formulation that promotes the release of mannoproteins and other benaficial
compounds contained in dead yeast cells. This maximises the inner potential of natural wine leas. Its use allows obtaining
wines with an increased mouthfeel, 3 better balance and an enhancad aroma profile. This process shortens the traditional
« sur lies » ageing period from months to weaks, minimising the risks of oxidation and microbial contamination.

MANMNOPROTEINS RELEASE

The efficiency of this process can be monitored through
amino acid or polysaccharide analysis. Thanks to those
tools, we cbserved that with Rapidase Batonnage Liguid,
mannoproteins are released immediately, and ower four
weeks, the total mannoprotein content increases by 60%
comparad to the control (Figura 1).
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Figure 1. The effect of Rapidase Batonnage Liquid {2 mL/hL, added
after alcoholic fermentation at the first racking) on mannoprotein
release monitoring in a Glera wine (Itaky, 20270,

OVERALL IMPACT

Sensory analysis of the wines obtained after the addition
of Rapidase Batonnage Liguid allows one to catch up
on the overall impact. In a trial on Grenache blanc from
Languedoc in 2024, the addition of 2 mL/hL of Rapidase
Batonnage Liguid during a 2-month lees ageing results in
a wine perceived as more aromatic, fruitier, and smoother
on the mouthfeel than the control without enzyme
addition (Figure 3).

AROMA IMPROVEMENT

Rapidase Batonnage Liguid impacts also the intensity
and quality of wine aroma in final wines. Figure 2 shows
that after ageing on lees with Rapidase Batonnage
Liquid, the sum of aroma compounds {acetates and
athyl esters) was highly increased.

I Conirol 0 Lees + Rapidase Batonnage Liguid

Sum of acatates DAY Suwm of ethy| erster 0AY

Figure 2. The effect of Rapidase Batonnage Liguid {2 mLshLl)
on higher alcohol acetates and ethyl ester concentration increase
after lees ageing in Albarific. VITELC (Spain) 2021 OAY stands for
Odowr Active Values.
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Figure 3. Sensory contribution of Rapidase Batonnage Liguid in
Grenache blanc wines (2 mL/hl, 2 months contact time durimg
ageing on lees at 15 "C). Coop winery, Languedoc (France) 2024,
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DIFFERENT WAYS TO USE IT

PROTOCOL1
ADDITION AT THE BEGINNING

OF ALCOHOLIC FERMENTATION (AF)

MEED: If you're im a hurry and just need a touch of
roundness in mouthfesl.

GOAL/RESULTS: Obtain a much smoother and richer wine
in mannoproteins by the end of alcoholic fermentation
(Figure 4).
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Figure 4. The effect of Rapidase Batonnage Liguid {2 ml/hL

added at the beginning of alcoholic fermentation) on the levels of
mannoproteins (expressed as mannose eguivalent) in wine. CREA

(ltaly) 2020.
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Figure 5. The effect of Rapidase Batonnage Liguid (2 mL/hL
added after the alcoholic fermentation} on the concentration of
mannoproteins (expressed in mannose eguivalent) in the wine.
CREA (Itakyy 2020,

PROTOCOL 2
ADDITION AFTER AF
FOR THE LEES AGEING

NEED: If yvou have more time and want to enhance both
the aromatic profile and mouthfeal.

GDAL/RESULTS: Achieve a higher concentration of
mannoproteins (Figure 5) by the end of the ageing, but
also a more intensa and complex aroma profile (Figure B).
Tasting the best tool to determine the optimal contact
time. This allows the winemaker to assess the full impact
on mouthfesl and aroma profile, helping them decide
when to rack off.

Cur recommendation is to wse Rapidase Batonnage
Liquid at 2-2.5 mL/hL. While higher tempearatures may
accelerate hydrolysis, they can also cause negative sida
effects, such as oxidation. Therefore, it is best to maintain
a moderate temperature range of 10-15°C.

Alternatively, add Rapidase Batonnage Liquid both at the
beginning and at the end of the alcoholic farmentation for
finer tuning.

FREQUENCES OF SENSORY DESCRIPTORS
M Control 19 Rapidase Betonnage L added atageing —

Spices msmnw&wmm&m

Figure 6. Sensory contribution of Rapidase Batonnage L (2 mL/hL
at 15 "C) during lees ageing. CREA Asti (ltaly) 2020,

CONCLUSION

Rapidase Batonnage Liguid increases and speeds up the release of mannoproteins naturally present in your lees. It
enhances the aroma guality and intensity of your wines and allows winemakers to maximise the potential of their

wine leas.
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Tempranillo (Excell Iberica, Spain): Fresh berry (K5), Extra Color
(E15), Control (no enzyme)
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GRACIAS
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OENOBRANDS

ADVANCED WINEMAKING SOLUTIONS
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