
  The stucked tank is treated prior to the yeast preparation
  The volumes/doses are given on a 100 hL base 
  Monitoring of the tank: sugars consumption and oxygenation 1 to 2 times per days. 

PROTOCOL FOR ALCOHOLIC FERMENTATION RESTART: 
EXCELLENCE FINISHER®

FOR RED, WHITE AND ROSÉ WINESPROTOCOL

STEP 1: DETOXIFICATION AND PREPARATION OF STUCKED WINE

STEP 2: YEAST PREPARATION

STEP 3 : DUPLICATE

FOR OENOLOGICAL USE 
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2
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  Add sulfites: 2 g/hL
  Detoxify the wine:

  Flor Protect at 40 g/hL (or 4 kg)
   Actibiol at 40 g/hL (or 4 kg)
  Homogenize the tank in closed flow
  Keep the temperature at 20°C
  Wait 24h and to rack without oxygen

  Rehydrate Excellence Finisher (40 g/hL) or 4 kg in 60 L of water 
at 37°C with Oenostim preparation at 30 g/hL or 3 kg

  Shake for homogenize
  Let is swell for 20 min 
  Keep the temperature at 20°C

  Add at the 60L of yeast preparation: 
120 L of stopped wine
60 L of water (Total volume = 2,4 hL)

  Correct sugar content to 150 g/L to reach a density of 1060
  Add Vitaferment pH (20 g/hL), or 50 g
  Follow the density down to 1020 and go to the next step

  Duplicate again the volume by adding 2,6 hL of stopped wine to 
   the preparation (Total volume = 5 hL)
  Adjust sugar levels at 50 g/L to reach a density of 1020
  Wait for a density of 1000 (don’t go below 1000)

  Tip the entire solution  into the stopped tank
  Treat the whole of tank with:

  Vitaferment pH (10 g/hL)
  Optiflore O (40 g/hL)
  Ensure a regular check of the AF
  Keep a constant temperature at 20°C
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Oenostim®

30 g/hL (3Kg)

Water 
60 L 

20°C

Density
1060

Density
1020

60L of water

Yeast preparation (VT = 2,4 hL)

Yeast preparation (VT = 5 hL)

Yeast preparation

Wait density > 1000

100 hL

20°C

102 hL

20°C

RACKING

or

24 
hours

Add sulfites 
2 g/hL

Vitaferment® pH
10 g/hL

Flor Protect
40 g/hL

Actibiol
40 g/hL

Optiflore O
40 g/hL

20 
min

100 hL

Excellence Finisher
40 g/hL

Wine stopped
120 L

Wine stopped
120 L

Vitaferment® pH
20 g/hL (50g)


