Card No  BIO16-EN
Review of the07,/06,/2024

ALEA

Via Sandro Pertini, 12

40062 Molinella (BO) - ITALIA
Tel. +39 051 88 7052

+39 346 58 33 882
info@alea-evolution.com
alea-evolution@pec.it
alea-evolution.com

CF - P.IVA 02944251202
Cod. REA BO-479327

Capitale sociale € 40.000,00 i.v.

(LA ”I

¢~r|‘

@ BREGS 'o";s

Aleatan NATUGRAPE
X

7:.."(‘,’

COMPOSITION

Partially galloylated, low-to-medium molecular weight proanthocyanidin tannin extracted from certified

organic Vitis vinifera seeds. Obtained from organic raw material.

GENERAL CHARACTERISTICS

The highly structuring and antioxidant proanthocyanidin nature of Aleatan NATUGRAPE regulates the
oxidoreductive potential of wine, preventing or blocking free radicals, thus protecting the proper evolution of
the wine.

Unlike grape seed tannins in wine, Aleatan NATUGRAPE does not contribute any herbaceous, dry or

excessively astringent notes.

APPLICATIONS

Aleatan N ATUGRAPE contributes to the color stabilization of red wines by actively participating in the
condensation reaction of anthocyanins (red pigments) both directly and via ethanal bridging.

Aleatan NATUGRAPE is an excellent antioxidant and demonstrates important activity in counteracting oxidase

enzymes especially on grapes affected by Botritys cinerea.

RECOMMENDED DOSAGES

Antioxidant prevention musts and racking: 2 - 5 g/hL

Color stabilization reds: 5 - 15 g/100 kg crushed
Botrytized white and red grapes: 10 - 20 g/100 kg crushed

MODE OF USE

Aleatan NATUGRAPE is dissolved directly in water or wine to be treated. It is recommended that the product be

thoroughly homogenized in the mass. Do not put in contact with iron or copper containers.

PACKAGES AVAILABLE
250 g bag

STORAGE CONDITIONS
Unopened package: store in a cool (temperature below 25°C), dry and ventilated place.
Open package: close tightly and store as indicated above.

Protect from air and sunlight. In its original packaging, the product retains all its properties for 24 months.

Exclusively for oenological and professional use - Reg. (EU) 2022/68
Product obtained from raw materials in accordance with O.L.V. International Oenological Codex
Product suitable for the production of Organic Wines, according to Reg. (EC) 834/2007, Reg. (EC) 889/2008,
Reg EU 2018/848, Reg EU 2021/1165 and D.M. 8 May 2018
Inspection body authorized by MiPAAF: IT-BIO-004
Controlled Operator No. 48194

The information given in this Technical Data Sheet corresponds to the current state of our knowledge and is subject to modification and supplementation without prior notice. The
methods of use given do not relieve the user from the application and observance of safety and protection regulations. Adaptation to individual cases, as a consequence of the

specific circumstances of each use, as well as possible misuse of the product, do not involve the responsibility of Alea Evolution S.R.L.



