Specification Sheet

Product name: Phantasm

Phantasm is a patent pending powder extract derived from Marlborough Sauvignon Blanc
Grapes. It is high in Thiol precursor compounds and designed to be added during active
fermentation in beer to increase tropical aromas and flavours.

Parameters ‘ Specifications ‘ Methods

Grapes 100% Internal Method
Total Fat ‘ 3.0 g/ OBg AQAC 948.15 OMA online (mod)
Carbohydrate 771 g/100g By Calculation
Total Sugar 36.2 g/100g Analytical Biochemistry 47, 1972
Moisture at 70°C 2.4 g/100g AOAC 926.12 OMA online
Ash 7.9 g/100g AOAC 920.153 OMA online
Fructose* 16.9 g/100g In House Method
Glucose* 17.3 g/100g In House Method

Composition: Sauvignon Blanc Grapes
Country of origin: New Zealand
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