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Aleafin GIELLE

ALLE

COMPOSITION

Inert yeast with high glutathione release.

GENERAL CHARACTERISTICS

Appearance: beige-colored powder with a characteristic yeasty odor

ALEAFIN GIELLE is a complex fining aid, in which the high presence of glutathione associated with other sulfur
peptides contributes to the protection and enhancement of the aromas present, thanks to a strong antioxidant

capacity.

APPLICATIONS

ALEAFIN GIELLE acts selectively on the oxidizable compounds constituting the structure of wine, combining stably
with the oxygen and free radicals present. This characteristic allows for a preservation of aromatic quality and
complexity over time, also contributing to an increase in structure and smoothness, as well as a reduction in
bitter notes resulting from oxidation of phenolic compounds.

ALEAFIN GIELLE is suitable for aging and in association with the bétonnage technique to supplement or replace
the fine fermentation lees.

ALEAFIN GIELLE is the ideal solution for managing oxidation, color and bitter sensations in white and rosé wines

from more or less prolonged aging.

RECOMMENDED DOSAGES
5-40 g/hL, depending on the products treated and the results to be obtained.
Use with repeated additions during the aging phase is recommended, particularly for those types of white and

rosé wines that tend to evolve toward bitter tastes.

ALEA | MODE OF USE

Dissolve Aleafin GIELLE directly on wine, at a ratio of 1:10, then add to the mass to be treated, taking care to

homogenize thoroughly.

PACKAGES AVAILABLE

Via Sandro Pertini, 12 500 g Bag 10 Kg Box (4 x 2,5 Kg)

40062 Molinella (BO) - ITALIA

1. +30 51 64 bos2 STORAGE CONDITIONS
+39 346 58 33 882 Unopened package: store in a cool (temperature below 25°C), dry and ventilated place.
info@alea-evolution.com Open package: close tightly and store as indicated above.
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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.



