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ANTIOX MUST

Antioxidant for grapes and must

DESCRIPTION

Blend of powerful antioxidant compounds with low sensory impact, result of research conducted to identify synergistic
blends of natural antioxidants with high ORAC potential values (oxygen radical absorbance capacity).

Thanks to its specific composition, ANTIOX MUST is a strong antioxidant even in the absence of sulfur dioxide.

ANTIOX MUST does not contain potassium metabisulfite or ascorbic acid.

COMPOSITION
Gallic and proanthocyanidin tannins.

APPLICATION
ANTIOX MUST neutralizes free radicals keeping the redox potential stable.
It is indicated to protect musts from chemical and enzymatic oxidation even without resorting to the use of sulfur dioxide.

USAGE INSTRUCTIONS

It is recommended to use ANTIOX MUST by suspending the product in water in a ratio equal to 10 times its weight.

The use of ANTIOX MUST on grapes when unloading from the hopper or in the must at the press outlet is recommended.
Mix the product well creating a homogeneous suspension and add ANTIOX MUST to the must with pumping over
ensuring homogenization in the mass.

DOSAGE RATES
Recommended dosage: 5-15 g/hL on must or quintal of grapes.

PACKAGING
1lkg

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
quickly.

HAZARDS
This product must be stored, handled and used in accordance with appropriate industrial hygiene practices and in
compliance with current legislation. Product for food and oenological use, for professional use only.
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CLASSIFICATIONS AND DECLARATIONS

Compliant with EC Reg. 606/2009 — Compliant with the International Oenological Code.

Product not organically certified but permitted for the production of organic wines, in the absence of available products of certified
organic origin (EC Reg. 203/2012).

Usage limitations: Not classified

ADR classification: Not classified

GMO declaration: Does not contain GMOs; does not derive from GMOs

Allergens: Does not contain products from Annex IlI bis of directive 2000/13/EC and subsequent amendments.

The information contained in this sheet is that available at the current state of our knowledge.

Users are required to operate according to good working practices and according to current legislation; it is also advisable to operate
with preliminary tests.

The indications given in this document do not constitute a guarantee of obtaining the result.
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