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FERMSTYLE Velvet
Nutriente 100% organico, ad alto contenuto di amminoacidi naturali ideale per otte-
nere vini rossi caratterizzati da una elevata espressione aromatica fruttata.

DESCRIZIONE
FERMSTYLE VELVET stems from careful and accurate research conducted by ExperTi’s R&D Team to satisfy current market 
requirements in the field of young red wines. This study correlates the amino acid composition of a nutrient and the aro-
matic profile of red wines characterized by notable fruity expression. Among the cultivars offered by the market, Primitivo 
was chosen as the reference variety for its fruity bouquet and sweet, velvety aromas. It is an activator based on yeast hul-
ls and autolysates particularly rich in specific amino acids and aromatic precursors that are fundamental for characterizing 
wines with a “soft fruity” aromatic profile. The use of this nutrient in must allows for much clearer perception of fruity 
aromas attributable to plum, currant, jam and sour cherry together with Mediterranean scrubland notes.

COMPOSITION
Yeast hulls and autolysates 
 
 
APPLICATION
FERMSTYLE VELVET should be added during starter preparation or directly to the must.
In the fermentation starter preparation process, the product must be dispersed in water (at least 5 times its weight) just 
before adding the active dry yeast.
If used directly in the must, FERMSTYLE VELVET must be previously suspended in a volume of must equal to at least 5 
times its weight. 
 
 
INSTRUCTIONS FOR USE
Disperse FERMSTYLE VELVET in a volume equal to 5-10 times its weight in water or directly in the must.
Mix well creating a homogeneous suspension and add to the fermenting must with pumping over ensuring homogeniza-
tion.
 
 
DOSAGE
The recommended dose is 20-60g/hL

PACKAGING
1 kg and 20 kg

STORAGE
Unopened package: store in a cool place (temperature below 25°C), dry, ventilated and odor-free. The product maintains 
its characteristics intact for at least 24 months from the production date.
Opened package: close carefully and store in a cool place (temperature below 15°C), dry and ventilated. Use the product 
within a short time. 


