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Graph 1 – Compared color
intensity         (Sangiovese, 98)

Graph2 – Compared anthocyanins
concentration (Sangiovese 98)

During the same trials the concentration
of C6 molecules in the wines was higher in
non treated wines in comparison to the
ones treated with LALLZYME EX (Graph
3).
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Graph 3 - Compared concentration of C6
molecules (Sangiovese 98)

The 1999 report of the “2nd Joint Burgundy-
California-Oregon Winemaking Symposium”, also
mentions that Pinot noir wines produced with the
addition of macerating enzymes, and more
particularly LALLZYME EX tended to produce
wines with greater purple, increased color
intensity and enhanced fruity, floral, spicy and
body.

METHOD FOR USE

LALLZYME EX is normally used in the
doses of 2-3 g /hL of must or 15-20 g/ton
grapes.

Dissolve the enzyme in water or in must in
a sufficient volume so that it is distributed
easily over the mass of grapes (generally
the proportion used is 1:100). The enzyme
can be added directly to the grapes before
pressing.

In white wine, it is recommended to add
LALLZYME EX during pressing if using
a pneumatic press.
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