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PrimeOak®

Chips SingleToast US

A D VA N TA G E S & E X P L A N AT I O N
Opti mal contact ti me: during fermentati on: 10 days to 4 weeks, during 
ageing: 6 to 8 weeks (consisti ng of 3 to 4 weeks extracti on phase and 3 
to 4 weeks integrati on phase); if used during fermentati on (versus in the 
fi nished wine), a higher dosage is recommended, as the wood integrates 
more eff ecti vely during this stage (tannins and aromas).

R E C O M M E N D AT I O N A N D G E N E R A L I N F O R M AT I O N
Depending on the profi ling objecti ve, the chips can be combined in diff e-
rent rati os to merge the speciality of each one. This improves the overall 
sensory result. One combinati on opti on would be 10%, 60%, and 30%; 
preliminary bag-in-box tests are recommended to determine and opti mi-
se the rati o of the individual chips to each other and their dosage.

Chips made from American oak (Quercus Sp.), in various toasti ngs.

P R O D U CT 

D O S A G E &
T I M E O F

A P P L I C AT I O N
WW/Rosé: 20–400 g/hl;

RW: 50–800 g/hl; during fer-
mentati on or in the wine.

P R O D U CT
P R E PA R AT I O N

Pour the chips into an in-
fusion bag and add direct-

ly to the must or wine.

1 kg, 12 kg
D E L I V E RY U N I T 

W I N E T Y P E

Medium

O E N O LO G I C A L
A P P L I C AT I O N

For body and the aroma-
ti c expression of vanilla 

and coconut.

Body
and coconut aromas

PrimeOak®

Chips SingleToast US

Medium Plus

O E N O LO G I C A L
A P P L I C AT I O N

For the aromati c ex-
pression of vanilla and 
to improve complexity.

Vanilla
and coconut aromas

OAK PRODUCTS
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PrimeOak®

Chips SignatureBlend FR

A D VA N TA G E S & E X P L A N AT I O N
Opti mal contact ti me: during fermentati on: 10 days to 4 weeks, during 
ageing: 6 to 8 weeks (consisti ng of 3 to 4 weeks extracti on phase and 3 
to 4 weeks integrati on phase); if used during fermentati on (versus in the 
fi nished wine), a higher dosage is recommended, as the wood integrates 
more eff ecti vely during this stage (tannins and aromas).

R E C O M M E N D AT I O N A N D G E N E R A L I N F O R M AT I O N
Depending on the profi ling objecti ve, the chips can be combined in diff e-
rent rati os to merge the speciality of each one. This improves the overall 
sensory result. One combinati on opti on would be 10 %, 60%, and 30 %; 
preliminary tests in bag-in-boxes are recommended to determine and 
opti mise the rati o of the individual chips to each other and their dosage.

Chips made from French oak (Quercus Sp.), in various toasti ngs.

P R O D U CT 

D O S A G E &
T I M E O F

A P P L I C AT I O N
WW/Rosé: 20–400 g/hl;

RW: 50–800 g/hl; fermen-
tati on or in the wine.

P R O D U CT
P R E PA R AT I O N

Pour the chips into an
infusion bag and add
directly to the must or 

wine.

1 kg, 12 kg
D E L I V E RY U N I T 

W I N E T Y P E

Structure & 
Elegance

O E N O LO G I C A L
A P P L I C AT I O N

To improve structure 
and elegance.

Improvement of 
structure and

elegance

PrimeOak®

Chips SignatureBlend FR

Terroir & 
Fruit

O E N O LO G I C A L
A P P L I C AT I O N

To improve structure 
and elegance.

Improving the
expression of

terroir and fruit

Fruit &
Volume

O E N O LO G I C A L
A P P L I C AT I O N

For improving fruit ex-
pression and body.

Improvement of 
fruit expression 

and body

Vanilla
Expression

O E N O LO G I C A L
A P P L I C AT I O N

For the expression of 
vanilla aromas.

Expression
of vanilla
aromas

Spice Expression

O E N O LO G I C A L
A P P L I C AT I O N

For the expression
of spiciness.

Expression
of spiciness

Mokka Expression

O E N O LO G I C A L
A P P L I C AT I O N

For the expression of
Mocha aromas.

Expression of
Mocha aromas

HighToast Expression

O E N O LO G I C A L
A P P L I C AT I O N

For the expression of smokiness 
and a touch of roasted aromas.

Expression of smokiness and a 
touch of roasted aromas

OAK PRODUCTS
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PrimeOak®

Blocks FR SingleToast

A D VA N TA G E S & E X P L A N AT I O N
Opti mal contact ti me: 2–4 months

R E C O M M E N D AT I O N A N D G E N E R A L I N F O R M AT I O N
Depending on the profi ling objecti ve, the blocks can be combined in 
diff erent rati os to merge the special features of the individual blocks. This 
improves the overall sensory result. One combinati on opti on would be 
10 %, 60%, and 30 %; preliminary bag-in-box tests are recommended to 
determine and opti mise the rati o of the individual staves to each other 
and their dosage.

Blocks aus französischer Eiche (Quercus Sp.) in unterschiedliche
Toasti ngs.

P R O D U CT 

D O S A G E &
T I M E O F

A P P L I C AT I O N
WW/Rosé: 20–400 g/hl; 
RW: 50–800 g/hl; during 

fermentati on or in the wine.

P R O D U CT
P R E PA R AT I O N

Pour the blocks into an 
infusion bag and add
directly to the must or 

wine.

1 kg, 12 kg
D E L I V E RY U N I T 

W I N E T Y P E

PrimeOak®

Blocks FR SingleToast

Light

O E N O LO G I C A L
A P P L I C AT I O N

To improve structure, fresh-
ness and fruit expression; 

to increase complexity and 
body with a subtle aromati c 
expression of coconut and 

vanilla.

Fruit support and
freshness

Medium

O E N O LO G I C A L
A P P L I C AT I O N

To enhance body and com-
plexity as well as an aromati c 

expression of caramel and 
vanilla.

Roasted aromas
and complexity

Medium Plus 

O E N O LO G I C A L
A P P L I C AT I O N

For the aromati c expression of 
roasti ness and to increase

complexity.

Expression of smokiness and a 
touch of roasted aromas

Blocks FR 7 mm (47 x 47 x 7)

AVA I L A B L E

OAK PRODUCTS
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PrimeOak®

Staves FR SingleToast

A D VA N TA G E S & E X P L A N AT I O N
Opti mal contact ti me: 7 mm: 4–6 months; 12 mm: 6–8 months;
22 mm: 10–12 months

R E C O M M E N D AT I O N A N D G E N E R A L I N F O R M AT I O N
Depending on the profi ling objecti ve, the staves can be combined in dif-
ferent rati os to merge the speciality of each one. This improves the overall 
sensory result. One combinati on opti on would be 10 %, 60 %, and 30 %; 
preliminary trials in bag-in-boxes are recommended to determine and 
opti mise the rati o of the individual staves to each other and their dosage.

Staves made from French oak (Quercus Sp.), in diff erent toasti ngs and 
thicknesses.

P R O D U CT 

D O S A G E &
T I M E O F

A P P L I C AT I O N
WW/Rosé: 20–400 g/hl; 
RW: 50–800 g/hl; during 

fermentati on or in the wine.

P R O D U CT
P R E PA R AT I O N

Pour the staves into an in-
fusion bag and add direct-

ly to the must or wine.

7 mm: 1 piece,
pack of 30 staves;

12 mm: 1 piece,
pack of 15 staves;

22 mm: 1 piece,
pack of 9 staves

D E L I V E RY U N I T 

W I N E T Y P E

Staves FR 7 mm (960 x 47 x 7 mm), approx. 200 g
Staves FR 12 mm (960 x 47 x 12 mm), approx. 350 g
Staves FR 22 mm (960 x 47 x 22 mm), approx. 700 g

AVA I L A B L E

PrimeOak®

Staves FR SingleToast

Medium Plus

O E N O LO G I C A L
A P P L I C AT I O N

For the aromati c expres-
sion of roasti ness and to 

increase complexity.

Roasted aromas and 
complexity

Structure

O E N O LO G I C A L
A P P L I C AT I O N

To improve structure and 
freshness and to support fruit 

expression.

Structure and
freshness

High

O E N O LO G I C A L
A P P L I C AT I O N

For the aromati c expression 
of smokiness with a touch of 

roasted aromas.

Smokiness and
roasted aromas

Light

O E N O LO G I C A L
A P P L I C AT I O N

To improve structure, freshness 
and fruit expression; to increa-
se complexity and body with a 
subtle aromati c expression of 

coconut and vanilla.

Fruit support and
freshness

X

O E N O LO G I C A L
A P P L I C AT I O N

For the aromati c expression of 
Mocha and vanilla.

Mocha
and vanilla

Medium

O E N O LO G I C A L
A P P L I C AT I O N

To improve body and 
complexity as well as an 
aromati c expression of 

caramel and vanilla.

Complexity and
caramel aromas

OAK PRODUCTS
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PrimeOak®

Barrel Inserts FR SingleToast

A D VA N TA G E S & E X P L A N AT I O N
Opti mal contact ti me: 4–6 months

R E C O M M E N D AT I O N A N D G E N E R A L I N F O R M AT I O N
Depending on the profi ling objecti ve, the barrel inserts can be combined 
in diff erent rati os to merge the speciality of each one. This improves the 
overall sensory result. One combinati on opti on would be 10 %, 60%, and 
30 %; preliminary bag-in-box tests are recommended to determine and 
opti mise the rati o of the individual inserts to each other and their dosage.

Barrel inserts made from French oak (Quercus Sp.), in diff erent toasti ngs.

P R O D U CT 

D O S A G E &
T I M E O F

A P P L I C AT I O N
WW/Rosé: 20–400 g/hl; RW: 
50–800 g/hl; during fermen-

tati on or in the wine.

P R O D U CT
P R E PA R AT I O N

Hang in the barrel.

12 links (I.12);
24 links (I.24)

D E L I V E RY U N I T 

W I N E T Y P E

I.12 with 12 inserts; I.24 with 24 inserts; insert 300 x 22 x 7, approx. 32 g; 
in the barrel 3 inserts next to each other, stainless steel connecti ons and 
hooks for att aching to the stopper.

AVA I L A B L E

PrimeOak®

Barrel Inserts FR SingleToast

Light

O E N O LO G I C A L
A P P L I C AT I O N

To improve structure, freshness and fruit expres-
sion; to increase complexity and body with a subtle 

aromati c expression of coconut and vanilla.

Fruit support and
freshness

Medium

O E N O LO G I C A L
A P P L I C AT I O N

To improve body and complexity as well
as an aromati c expression of caramel

and vanilla.

Complexity and caramel
aromas

Medium Plus

O E N O LO G I C A L
A P P L I C AT I O N

For the aromati c expression of roasti -
ness and to increase complexity.

Roasted aromas and
complexity

High

O E N O LO G I C A L
A P P L I C AT I O N

For the aromati c expression of smoki-
ness with a touch of roasted aromas.

Smokiness and
roasted aromas

OAK PRODUCTS
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PrimeOak®

Barrel Inserts FR SignatureBlend

PrimeOak®

Barrel Inserts FR SignatureBlend

A D VA N TA G E S & E X P L A N AT I O N
Opti mal contact ti me: 4–6 months

R E C O M M E N D AT I O N A N D G E N E R A L I N F O R M AT I O N
The toast combinati on increases the complexity.

Barrel inserts made from French oak (Quercus Sp.), in diff erent toasti ng 
combinati ons.

P R O D U CT 

D O S A G E &
T I M E O F

A P P L I C AT I O N
WW/Rosé: 20–400 g/hl; 
RW: 50–800 g/hl; during 

fermentati on or in the wine.

P R O D U CT
P R E PA R AT I O N

Hang in the barrel.

W I N E T Y P E

I.20 with 20 inserts; insert 300 x 22 x 7, approx. 32 g; in barrel: 2 or 3 inserts 
next to each other, stainless steel connecti ons and hooks for att aching 
to the stopper; inserts are combined in diff erent toasti ng to increase the 
complexity.

AVA I L A B L E

Light Expression

O E N O LO G I C A L
A P P L I C AT I O N

To improve structure, freshness, and fruit expression, 
as well as to increase complexity and body with a 

subtle aromati c expression of coconut and vanilla; 
the toasti ng blend increases complexity.

Complexity, fruit support
and freshness

Medium Expression

O E N O LO G I C A L
A P P L I C AT I O N

To improve body and complexity as well 
as an aromati c expression of caramel and 

vanilla; the toasti ng blend increases the 
complexity.

Complexity, complexity and 
caramel aromas

MediumPlus Expression

O E N O LO G I C A L
A P P L I C AT I O N

For the aromati c expression of roas-
ti ness and increased complexity; the 

toasti ng blend increases the complexity.

Multi -layered, roasted aromas 
and complexity

HighToast Expression

O E N O LO G I C A L
A P P L I C AT I O N

For the aromati c expression of smokiness 
with a touch of roasted aromas; the toasti ng 

blend increases the complexity.

Complexity, smokiness and 
roasted aromas

20 links (I.20)
D E L I V E RY U N I T 

OAK PRODUCTS
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Preliminary tests

	→ To see how each wood product works in the wine, preliminary tests can be 
made.

	→ Our bag-in-boxes are filled with 15 g of the respective wood. The name of the 
product can be seen on the label. A bag-in-box, without a label and therefore 
without wood, is prepared for the control sample. This BiB must also be used 
so that this sample has the same conditions over the next few weeks. The 
control is intended for comparison and dilution (reduction of the concentra-
tion of the wood).

	→ Add precisely 3 litres of the desired wine to the BiB. 
The wine must have at least 40 mg of free SO2, because micro-oxidation oc-
curs in the BiB due to the wood.

	→ The concentration of the wood is 5 g/l (3 litres of wine to 15 g of wood). This 
concentration is too high in most cases, but this is desirable because the idea 
is that it is diluted back with the control to find the optimum concentration.

	→ The BiB is filled through the outlet tap (which is removable). 
Pour in 3 litres of wine, press out the air and seal.

	→ The contact time with the wood should be at least 3 – 4 weeks (extraction 
time); after this time, the tasted results are representative. A contact time of 7 
– 8 weeks would be optimal (integration takes place after extraction), as better 
wood integration is achieved after this time.

	→ After the contact/integration time, carry out the preliminary tests.

OENOLOGICAL 
OAK PRODUCTS

	→ First, taste all samples (including the control) separately and rank the prefe-
rences. It is advisable to conduct further trials with the first 3 to a maximum of 
4 preferences. It is also possible to select only one.

	→ It makes sense first to focus on the aroma profile on the nose and palate and 
only then adjust the structure and body.

	→ Try out different wood combinations in various ratios to each other. Dilute with 
the control accordingly to achieve the desired concentration.

	→ There is an Excel document called „SKOFFoenotec_BlendCalculator“ which 
automatically converts the used ml (calculated to 100 ml) into g/L for use in 
the tank. Please get in touch with us, and we will gladly send it to you.

HOW IT WORKS
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	→ Bottle 1: 
Wine as a control, without enzyme addition

	→ Bottle 2: 
Add a small pinch of ZymTec Fruit Expression (powder) to the wine

	→ Leave both bottles closed at room temperature for 1 week

	→ Blind tasting

AROMA EXPRESSION
ZymTec®

Fruit Expression

ZymTec Fruit Expression unleashes the aroma potential in the wines of every grape 
variety. The release of aroma makes the aroma profile more complex, and to check 
whether this is desired for the respective wine, this simple preliminary test is useful.

Notes:
Bottle wines with 40 mg/L free SO2. The control should also be bottled so that the 
wine had or has the same conditions during tasting, and thus, a direct comparison 
is possible.
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PROFILING

P R O C E E D I N G W I T H T H E P R O F I L I N G 

By profi ling, we mean emphasising the desired aroma 
profi le in the wine and achieving balance and drinking 

fl ow. Diff erent profi les can be supported by combining the 
BalanceFinesse and TanFinesse products.

The wine must be free of aromati c off -aromas before 
step 2 is carried out.

Remove aromati c off -fl avours 

1
Step

Assuming the wine has 0.5 g/L total sugar and 4.5 g/L acidity, you know you 
have a desired value of approximately 2.5–3.0 g/L sugar and approx. 5.2 to 
5.5 g/L acidity, then preset the preliminary sample to 2.5/L sugar and 5.2 g/L 
acidity in the coarse setti  ng.

Coarse adjustment of sugar and acidity

2
Step

Assuming that the tannins are very hard and the fruit appears veiled, select the 
appropriate FineOrigin product or a combinati on to roughly match the desired 
profi le.

Coarse adjustment of the tannins with FineOrigin products

3
Step

For details, see Selecti ng the right BalanceFinesse and TanFinesse
product combinati on.

Selecti on of suitable products and product combinati ons from the 
BalanceFinesse and TanFinesse range4

Step

Example: BalanceFinesse products give the wine more body, so the total sugar 
can be kept lower, and the wine gains body and drinkability.

If the body is increased with BalanceFinesse products, the structure of the 
fi nish and the precision of the wines can be improved with TanFinesse pro-
ducts, for example, with TanFinesse Structure&Length. The result is a wine 
with more body while retaining structure and drinkability.

Place several jars next to each other and dose the individual BalanceFinesse 
and TanFinesse products. It is advisable to try a small (0.1, 0.25, 0.5, 0.75 g/
hI), a medium (1.0, 1.5 and 2.0 g/hl) and a high (3.0, 5.0 and 10 g/hl) dosage in 
parallel. The diff erent dosages are essenti al because, depending on the wine, 
the product eff ect is not opti mal yet, or the applicati on rate is too high. Then, 
taste and evaluate each preliminary sample.

Selecti on of products: each product has its specifi c strength, and all those 
suitable for the wine in questi on should be selected. The product and the 
approximate dosage are assessed.

Combine your favourite products and adjust the dosage up and down to fi nd 
the opti mum combinati on. Also, the total sugar and acidity must be changed 
to fi nd the desired profi le and opti mum harmony.

S E L E CT I O N O F T H E R I G HT C O M B I N AT I O N O F
B A L A N C E F I N E S S E A N D TA N F I N E S S E P R O D U CT S
The basis is the base wine, which is roughly adjusted with approximately the 
desired total sugar and acidity.

Fine adjustment of the dosage of the individual products.

Fine adjustment of sugar, acidity, FineOrigin, BalanceFinesse and TanFinesse

5
Step

1
Step

2
Step

3
Step
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O V E R V I E W O F T H E P R O D U CT S A N D T H E P U R P O S E O F U S E F O R T H E 
B OT T L I N G O F W H I T E W I N E S A N D R O S É

FineOrigin® Pure

FineOrigin® Acti v

FineOrigin® PVPP microgranulted

FineOrigin® Gelati ne Plus

FineOrigin® Casein

FineOrigin® ISI

FineOrigin® CarboTaste

FineOrigin® CarboColour

BalanceFinesse® GumSelect

BalanceFinesse® PremierCru

BalanceFinesse® GrandCru

TanFinesse® Structure&Length

TanFinesse® Light

TanFinesse® Medium

TanFinesse® Medium Plus

TanFinesse® Intense

TanFinesse® Structure&Balance

TanFinesse® Roundness&Balance

TanFinesse® Elegance&Balance

Name Fine adjustment dosage g/hl Support in wine

PROFILING /
FINISHING WHITE WINES

AND ROSÉ

Tannin correcti on; against herbaceous

and oxidati ve notes; opening of the tannin-

covered fruit

General tannin correcti on

General tannin correcti on;

against oxidati on notes

Fine tannin correcti on for the fi nishing touches

Aroma correcti on for off -tones

Colour correcti on 

body

Fresh fruit, body

Ripe fruit, body

Structure and length

Structure and complexity

Structure and complexity

Structure and complexity

Structure and complexity

Structure and balance

Roundness and balance

Elegance and balance

1–20 g/hl

1–20 g/hl

1–20 g/hl

0.25–5 g/hl

1–60 g/hl

0.1–3 g/hl

2–100 g/hl

10–100 g/hl

1–20 g/hl

0.25–20 g/hl

0.25–10 g/hl

0.1–20 g/hl

0.1–40 g/hl

0.1–40 g/hl

0.1–40 g/hl

0.1–40 g/hl

0.1–40 g/hl

0.1–40 g/hl

0.1–40 g/hl
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EX AMPLES FOR
PRODUCT COMBINATIONS

W H I T E W I N E S & R O S É W I T H O U T W O O D 

Freshness

W H I T E W I N E S W I T H W O O D 

1 g/hl FineOrigin® ISI

0.25 g/hl BalanceFinesse® PremierCru

2 g/hl BalanceFinesse® GrandCru

6 g/hl TanFinesse®

Light TanFinesse® Medium OR

TanFinesse® Medium Plus OR

TanFinesse® Intense

0.4 g/hl TanFinesse® Structure&Length

Single tannin

1 g/hl FineOrigin® ISI

0.25 g/hl BalanceFinesse® PremierCru

3 g/hl BalanceFinesse® GrandCru

12 g/hl total quanti ty of TanFinesse®

tannins in the following

possible combinati ons: 10% / 60%

/ 30%; 70% / 30 %; 50% / 50%

0.3 g/hl TanFinesse® Structure&Length

Combinati on of tannins

1 g/hl FineOrigin® ISI

1.5 g/hl BalanceFinesse®

PremierCru

0.5 g/hl BalanceFinesse®

GrandCru

0.3 g/hl TanFinesse®

Structure&Length

Freshness & maturity

1 g/hl FineOrigin® ISI

1.75 g/hl BalanceFinesse®

PremierCru

0.1 g/hl TanFinesse®

Structure&Length

1 g/hl FineOrigin® ISI

1.25 g/hl BalanceFinesse®

PremierCru

2 g/hl BalanceFinesse®

GrandCru

0.7 g/hl TanFinesse®

Light

0.3 g/hl TanFinesse®

Structure&Length

Freshness, maturity & complexity

1 g/hl FineOrigin® ISI

0.,5 g/hl BalanceFinesse®

PremierCru

1.5 g/hl BalanceFinesse®

GrandCru

0.7 g/hl TanFinesse®

Light

0.3 g/hl TanFinesse®

Structure&Length

Maturity

1 g/hl FineOrigin® ISI

1.25 g/hl BalanceFinesse®

PremierCru

2 g/hl BalanceFinesse®

GrandCru

1.5 g/hl TanFinesse®

Intense

0,3 g/hl TanFinesse®

Structure&Length

Freshness, maturity, terroir 
& Freshness

1 g/hl FineOrigin® ISI

0.5 g/hl BalanceFinesse®

PremierCru

2 g/hl BalanceFinesse®

GrandCru

0.2 g/hl TanFinesse®

Light

0.5 g/hl TanFinesse®

Medium

0.3 g/hl TanFinesse®

Structure&Length

Maturity and complexity
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O V E R V I E W O F T H E P R O D U CT S A N D T H E P U R P O S E O F U S E
F O R T H E B OT T L I N G O F R E D W I N E S

FineOrigin® Pure

FineOrigin® Gelati ne Plus

FineOrigin® Casein

FineOrigin® Albumin

FineOrigin® CarboTaste

FineOrigin® CarboColour

BalanceFinesse® GumSelect

BalanceFinesse® PremierCru

BalanceFinesse® GrandCru

TanFinesse® Structure&Length

TanFinesse® Light

TanFinesse® Medium

TanFinesse® Medium Plus

TanFinesse® Intense

TanFinesse® Structure&Balance

TanFinesse® Roundness&Balance

TanFinesse® Elegance&Balance

Name Fine adjustment dosage g/hl Support in wine

PROFILING /
FINISHING RED WINES

Tannin correcti on; against

herbaceous and oxidati ve notes;

Opening the tannin-covered fruit

General tannin correcti on

General tannin correcti on;

against oxidati on notes

General tannin correcti on

Aroma correcti on for off -tones

Colour correcti on 

Body

Fresh fruit, body

Ripe fruit, body

Structure and length

Structure and complexity

Structure and complexity 

Structure and complexity

Structure and complexity

Structure and balance

Roundness and balance 

Elegance and balance

10–50 g/hl

2–40 g/hl

2–60 g/hl

1–10 g/hl

2–100 g/hl

10–100 g/hl

2–160 g/hl

2–160 g/hl

0.25–40 g/hl

0.25–20 g/hl

0.25–40 g/hl

0.25–40 g/hl

0.25–40 g/hl

0.25–40 g/hl

0.25–40 g/hl

0.25–40 g/hl

0.25–40 g/hl
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EX AMPLES FOR
PRODUCT COMBINATIONS

R E D W I N E S W I T H O U T W O O D

2 g/hl FineOrigin® Albumin OR

5 g/hl Gelati ne Plus OR

7 g/hl FineOrigin® Pure

10 g/hl BalanceFinesse® PremierCru

0.25 g/hl BalanceFinesse® GrandCru

5 g/hl BalanceFinesse® GumSelect

Freshness

2 g/hl FineOrigin® Albumin OR

5 g/hl Gelati ne Plus OR

7 g/hl FineOrigin® Pure

15 g/hl BalanceFinesse® PremierCru

2 g/hl BalanceFinesse® GrandCru

5 g/hl BalanceFinesse® GumSelect

0.5 g/hl TanFinesse® Light

Freshness and maturity

R E D W I N E S W I T H W O O D 

2 g/hl FineOrigin® Albumin OR

5 g/hl Gelati ne Plus OR

7 g/hl FineOrigin® Pure

10 g/hl BalanceFinesse® PremierCru

5 g/hl BalanceFinesse® GrandCru

20 g/hl BalanceFinesse® GumSelect

10 g/hl TanFinesse® Light

TanFinesse® Medium OR

TanFinesse® Medium Plus OR

TanFinesse® Intense

Single tannin

2 g/hl FineOrigin® Albumin OR

5 g/hl Gelati ne Plus OR

7 g/hl FineOrigin® Pure

10 g/hl BalanceFinesse® PremierCru

5 g/hl BalanceFinesse® GrandCru

20 g/hl BalanceFinesse® GumSelect

18 g/hl total TanFinesse® -tannins in 

the following combinati ons:

10% / 60% / 30%; 70% / 30%;

50% / 50%

Combinati on of tannins

2 g/hl FineOrigin® Albumin OR

5 g/hl Gelati ne Plus OR

7 g/hl FineOrigin® Pure

5 g/hl BalanceFinesse® PremierCru

5 g/hl BalanceFinesse® GrandCru

10 g/hl BalanceFinesse® GumSelect

2 g/hl TanFinesse® Light

Maturity

2 g/hl FineOrigin® Albumin OR

5 g/hl Gelati ne Plus OR

7 g/hl FineOrigin® Pure

5 g/hl BalanceFinesse® PremierCru

5 g/hl BalanceFinesse® GrandCru

10 g/hl BalanceFinesse® GumSelect

2 g/hl TanFinesse® Light

3 g/hl TanFinesse® Medium

Maturity with complexity
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TANFINESSE-COMBINATIONS

10%

1
30%60%

TanFinesse® Light

TanFinesse® Light

TanFinesse® Intense/

TanFinesse® Medium Plus

TanFinesse® Medium

TanFinesse® Intense/

TanFinesse® Medium Plus

TanFinesse® Light

TanFinesse® Intense/

TanFinesse® Medium Plus

TanFinesse® Medium

TanFinesse® Medium

70%

2
30%

TanFinesse® Light

TanFinesse® Medium

TanFinesse® Intense/TanFinesse Medium Plus

TanFinesse® Medium

TanFinesse® Medium

TanFinesse® Light

TanFinesse® Medium

TanFinesse® Intense/TanFinesse® Medium Plus 

50%

3
50%

TanFinesse® Light

TanFinesse® Medium

TanFinesse® Medium

TanFinesse® Intense/TanFinesse® Medium Plus
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CATALOG

Concepts/protocols

04
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Yeast recommendation

WHITE WINES & ROSÉ

100% S-Finesse

70% S-Finesse / 30% S-Expression

100% S-Expression

70% S-Expression/ 30% S-Finesse

50% S-Finesse / 50% S-Expression

80% S-Finesse / 20% S-Pure

80% S-Expression / 20% S-Pure

70% S-Finesse / 30% S-Thiol

50% S-Finesse / 50% S-Thiol

80% S-Finesse / 20% S-GrandCru

80% S-Expression / 20% S-GrandCru

100% S-Arom

80% S-Arom / 20% S-Finesse

80% S-Arom / 20% S-Expression

100% S-Thiol

70% S-Thiol / 30% S-Finesse

80% S-Thiol / 20% S-Pure

80% S-Thiol / 20% S-GrandCru

100% S-Pure

80% S-Pure / 20% S-Finesse

80% S-Pure / 20% S-Expression

80% S-Pure / 20% S-GrandCru

100% S-GrandCru

80% S-GrandCru / 20% S-Finesse

80% S-GrandCru / 20% S-Expression

Yeast combinati ons

Welschriesling, Muskateller, Grüner Veltliner, Weißburgunder, Chardonnay, 

Grauburgunder, Riesling, Sauvignon blanc, Silvaner, Frühroter Veltliner 

(Malvasia), Traminer, Rotgipfl er, Neuburger, Zierfandler, Müller-Thurgau 

(Rivaner), Muscaris, Muskat Ott onel, Scheurebe (Sämling 88),

Wiener Gemischter Satz, Rosé

Welschriesling, Muskateller, Grüner Veltliner, Riesling, Sauvignon blanc, 

Silvaner, Müller-Thurgau (Rivaner), Muscaris, Scheurebe (Sämling 88), 

Wiener Gemischter Satz, Rosé

Grüner Veltliner, Muskateller, Weißburgunder, Chardonnay, Grauburgunder, 

Riesling, Sauvignon blanc, Silvaner, Frühroter Veltliner (Malvasia),

Traminer, Rotgipfl er, Neuburger, Zierfandler, Rosé

Welschriesling, Muskateller, Grüner Veltliner, Weißburgunder, Chardonnay, 

Grauburgunder, Silvaner, Frühroter Veltliner (Malvasia), Traminer,

Rotgipfl er, Neuburger, Zierfandler, Müller-Thurgau (Rivaner), Muscaris, 

Muskat Ott onel, Scheurebe (Sämling 88), Wiener Gemischter Satz, Rosé

Welschriesling, Muskateller, Grüner Veltliner, Riesling, Sauvignon blanc,

Silvaner, Frühroter Veltliner (Malvasia), Müller-Thurgau (Rivaner), Muscaris, 

Muskat Ott onel, Scheurebe (Sämling 88), Wiener Gemischter Satz, Rosé

Muskateller, Grüner Veltliner, Riesling, Sauvignon blanc, Silvaner, Frühroter 

Veltliner (Malvasia), Muscaris, Muskat Ott onel, Scheurebe (Sämling 88), 

Wiener Gemischter Satz, Rosé

Welschriesling, Grüner Veltliner, Weißburgunder, Chardonnay,

Grauburgunder, Silvaner, Frühroter Veltliner (Malvasia),

Müller-Thurgau (Rivaner), Wiener Gemischter Satz, Rosé

Muskateller, Grüner Veltliner, Weißburgunder, Chardonnay, Grauburgunder, 

Riesling, Sauvignon blanc, Silvaner, Frühroter Veltliner (Malvasia), Trami-

ner, Rotgipfl er, Neuburger, Zierfandler, Müller-Thurgau (Rivaner), Muscaris, 

Muskat Ott onel, Scheurebe (Sämling 88), Wiener Gemischter Satz, Rosé

Grape variety recommendati on

RED WINES

100% S-RedFruity

80% S-RedFruity / 20% S-GrandRed

100% S-GrandRed

80% S-GrandRed / 20% S-RedFruity

80% S-GrandRed / 20% S-RedPremium

100% S-RedPremium

80% S-RedPremium / 20% S-GrandRed

Yeast combinati ons

Zweigelt, Blaufränkisch (Lemberger), Pinot noir, St. Laurent,

Portugieser, Dornfelder

Zweigelt, Blaufränkisch (Lemberger), Pinot noir, St. Laurent,

Cabernt Sauvignon, Cabernet Franc, Merlot, Syrah, Portugieser, Dornfelder

Grape variety recommendati on
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1. GRAPES 2. MASH

4. MUST AFTER SEDIMENTATION

6. MATURATION

FermActiv®

Complex
(20–60 g/hl)

Recommendation:
 40 g/hl

Yeast nutrition

FermCraft®

Yeast
(20 g/hl)

Recommendation:
 20 g/hl

Yeast depending on style – see SKOFF-
oenotec‘s Choice yeast recommendation

FermActiv®

Power
(10–50 g/hl)

Recommendation:
 25 g/hl

Yeast nutrition

FermActiv®

NTU
(20–80 g/hl)

Recommendation:
 40 g/hl

Increase in turbidity

FermFinesse®

Thiols
(20–50 g/hl)

Recommendation:
 50 g/hl

Flavour expression of
varietal aromas/thiols

FermActiv®

DAP
(10–100 g/hl)

Recommendation:
 as required

Yeast nutrition as required

FermFinesse®

Protect
(5–15 g/hl)

Recommendation:
5 g/hl

every 3 months 5 g/hl

TanProtect®

White
(3–15 g/100 kg)
Recommendation:

 5 g/100 kg
Tannin for oxidation protection

ZymTec®

Power L
(2–4 ml/100 kg)
Recommendation:

 4 ml/100 kg
Enzyme for maceration and

sedimentation

FermFinesse®

Protect
(30–50 g/100 kg)
Recommendation:

 50 g/100 kg
Oxidation and fl avour protection

Pyrosulfi t de K (KPS)

(5–10 g/100 kg)
Recommendation:
 5–10 g/100 kg

Sulphur for oxidation protection

Maceration time 4–12 hours

Optimally at least 4 hours 
before yeast addition

NTU value 100–150

At the start of fermentation/yeast 
addition

PrimeOak®

Chips Structure & Elegance
(10–150 g/hl)

light wines (up to 12 % vol.): 20 g/hl
medium-bodied wines (up to 13 % vol.): 50 g/hl 
strong wines (up to 14 % vol.): 80 g/hl
Very strong wines (over 14 % vol.): 100 g/hl

Recommendation:
Oak chips for structure 
and elegance; no oak 
fl avours

3rd fermentation day
(density reduction of 30° Oe)

FermActiv®

Power
(10–50 g/hl)

Recommendation:
 25 g/hl

Yeast nutrition

5th fermentation day (density
reduction of approx. 45 °Oe)

Last half of fermentation

5. FERMENTATION
FermActiv®

First
(30 g/hl)

Recommendation:
 30 g/hl

Yeast activation in the yeast batch

Fermentation temperature
15–18 °C; yeast preparation

3. MUST BEFORE SEDIMENTATION
FineOrigin®

Activ / RANGE
(10–80 g/hl)

Recommendation:
 60 g/hl

Tannin fi ning

ZymTec®

Power L
(2–4 ml/hl)

Recommendation:
 2 ml/hl

Enzyme for maceration
and sedimentation

StaboProtect®

BentoOrigin
(80–200 g/hl)

Recommendation:
 100 g/hl

Ca-bentonite for sedimentation

Premium concept

Healthy grapes, oxidation protection, maceration time
White & rosé wines with varietal aromas

At the start of fermentation

1. GRAPES 2. MASH

3. MUST BEFORE SEDIMENTATION

4. MUST AFTER SEDIMENTATION 5. FERMENTATION

FermActiv®

Complex
(20–60 g/hl)

Recommendation:
 40 g/hl

Yeast nutrition

FermCraft®

Yeast
(20 g/hl)

Recommendation:
 20 g/hl

Yeast depending on style – see SKOFF-
oenotec‘s Choice yeast recommendation

FermActiv®

First
(30 g/hl)

Recommendation:
 30 g/hl

Yeast activation in the yeast batch

FermActiv®

DAP
(10–100 g/hl)

Recommendation:
 as required

Yeast nutrition as required

TanProtect®

White
(3–15 g/100 kg)
Recommendation:

 5 g/100 kg
Tannin for oxidation protection

ZymTec®

Power L
(2–4 ml/100 kg)
Recommendation:

 4 ml/100 kg
Enzyme for maceration

and sedimentation

FermFinesse®

Protect
(30–50 g/100 kg)
Recommendation:

 50 g/100 kg
Oxidation and fl avour protection

Pyrosulfi t de K (KPS)

(5–10 g/100 kg)
Recommendation:
 5–10 g/100 kg

Sulphur for oxidation protection

FineOrigin®

Activ / RANGE
(10–80 g/hl)

Recommendation:
 60 g/hl

Tannin fi ning

ZymTec®

Power L
(2–4 ml/hl)

Recommendation:
 2 ml/hl

Enzyme for maceration
and sedimentation

StaboProtect®

BentoOrigin
(80–200 g/hl)

Recommendation:
 100 g/hl

Ca-bentonite for sedimentation

NTU-value below 80 Fermentation temperature 14–15 °C

At the start of fermentation/yeast 
addition

PrimeOak®

Chips Structure & Elegance
(10–150 g/hl)

light wines (up to 12 % vol.): 20 g/hl
medium-bodied wines (up to 13 % vol.): 50 g/hl
strong wines (up to 14 % vol.): 80 g/hl
Very strong wines (over 14 % vol.): 100 g/hl

Recommendation:
Oak chips for structure 
and elegance; no oak 
fl avours

At the start of fermentation

FermActiv®

Power
(10–50 g/hl)

Recommendation:
 25 g/hl

Yeast nutrition

5th fermentation day (density
reduction of approx. 45 °Oe)

Last half of fermentation

FermActiv®

Power
(10–50 g/hl)

Recommendation:
 25 g/hl

Yeast nutrition

Yeast preparation

6. MATURATION
FermFinesse®

Protect
(5–15 g/hl)

Recommendation:
5 g/hl

every 3 months 5 g/hl

Premium concept

Healthy grapes, oxidation protection
White & rosé wines with fermentation aroma

FermFinesse®

Esters
(20–50 g/hl)

Recommendation:
 50 g/hl

Flavour expression

FermActiv®

NTU
(20–80 g/hl)

Recommendation:
 60 g/hl

Increase in turbidity

3rd fermentation day
(density reduction of 30° Oe)
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1. GRAPES 2. MASH

3. MUST BEFORE SEDIMENTATION

4. MUST AFTER SEDIMENTATION

5. FERMENTATION
FermCraft®

Yeast
(20 g/hl)

Recommendation:
 20 g/hl

Yeast depending on style – see SKOFF
oenotec‘s Choice yeast recommendation

FermActiv®

First
(30 g/hl)

Recommendation:
 30 g/hl

Yeast activation in the yeast batch

TanProtect®

White
(3–15 g/100 kg)
Recommendation:

 5 g/100 kg
Tannin for oxidation protection

ZymTec®

Power L
(2–4 ml/100 kg)
Recommendation:

 4 ml/100 kg
Enzyme for maceration

and sedimentation

FermFinesse®

Protect
(30–50 g/100 kg)
Recommendation:

 50 g/100 kg
Oxidation and fl avour protection

Pyrosulfi t de K (KPS)

(5–10 g/100 kg)
Recommendation:
 5–10 g/100 kg

Sulphur for oxidation protection

FineOrigin®

Activ / RANGE
(10–80 g/hl)

Recommendation:
 60 g/hl

Tannin fi ning

ZymTec®

Power L
(2–4 ml/hl)

Recommendation:
 2 ml/hl

Enzyme for maceration
and sedimentation

StaboProtect®

BentoOrigin
(80–200 g/hl)

Recommendation:
 100 g/hl

Ca-bentonite for sedimentation

Yeast preparation At the start of fermentation/yeast addition

PrimeOak®

Chips Structure & Elegance
(10–150 g/hl)

light wines (up to 12 % vol.): 20 g/hl
medium-bodied wines (up to 13 % vol.): 50 g/hl
strong wines (up to 14 % vol.): 80 g/hl
Very strong wines (over 14 % vol.): 100 g/hl

Recommendation:
Oak chips for structure 
and elegance; no oak 
fl avours

At the start of fermentation

FermActiv®

NTU
(20–80 g/hl)

Recommendation:
 60 g/hl

Increase in turbidity

FermActiv®

Complex
(20–60 g/hl)

Recommendation:
 40 g/hl

Yeast nutrition

6. MATURATION
FermFinesse®

Protect
(5–15 g/hl)

Recommendation:
5 g/hl

every 3 months 5 g/hl

FermActiv®

DAP
(10–100 g/hl)

Recommendation:
 as required

Yeast nutrition as required

Last half of fermentation

FermActiv®

Power
(10–50 g/hl)

Recommendation:
 25 g/hl

Yeast nutrition

5th fermentation day (density
reduction of approx. 45 °Oe)

Standard concept

Healthy grapes, oxidation protection
White & rosé wines

FermActiv®

Power
(10–50 g/hl)

Recommendation:
 25 g/hl

Yeast nutrition

3rd fermentation day
(density reduction of 30° Oe)

1. GRAPES

3. MUST BEFORE SEDIMENTATION

2. MASH

4. FERMENTATION
FermCraft®

Yeast
(20 g/hl)

Recommendation:
 20 g/hl

Yeast depending on style – see SKOFFoe-
notec‘s Choice yeast recommendation

FermActiv®

First
(30 g/hl)

Recommendation:
 30 g/hl

Yeast activation in the yeast batch

Pyrosulfi t de K (KPS)

(5–10 g/100 kg)
Recommendation:
 5–10 g/100 kg

Sulphur for oxidation protection

Yeast preparation At the start of fermentation/
yeast addition

FineOrigin®

Activ
(10–80 g/hl)

Recommendation:
 60 g/hl

Tannin fi ning

ZymTec®

Power L
(2–4 ml/hl)

Recommendation:
 2 ml/hl

Enzyme for maceration
and sedimentation

StaboProtect®

BentoOrigin
(80–200 g/hl)

Recommendation:
 100 g/hl

Ca-bentonite for sedimentation

ZymTec®

Power L
(2–4 ml/100 kg)
Recommendation:

 4 ml/100 kg
Enzyme for maceration

and sedimentation

3rd fermentation day
(density reduction of 30° Oe)

FermActiv®

DAP
(10–100 g/hl)

Recommendation:
 as required

Yeast nutrition as required

Last half of fermentation

FermActiv®

Power
(10–50 g/hl)

Recommendation:
 25 g/hl

Yeast nutrition

FermActiv®

Power
(10–50 g/hl)

Recommendation:
 25 g/hl

Yeast nutrition

5th fermentation day (density
reduction of approx. 45 °Oe)

FermActiv®

Complex
(20–60 g/hl)

Recommendation:
 40 g/hl

Yeast nutrition

Basic concept

Healthy grapes
White & rosé wines
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1. GRAPES

Pyrosulfi t de K (KPS)

(5–10 g/100 kg)
Recommendation:
 5–10 g/100 kg

Sulphur for oxidation protection

3. FERMENTATION
FermCraft®

Yeast
(20 g/hl)

Recommendation:
 20 g/hl

Yeast depending on style – see SKOFFoe-
notec‘s Choice yeast recommendation

FermActiv®

First
(30 g/hl)

Recommendation:
 30 g/hl

Yeast activation in the yeast batch

Fermentation temperature 25–28°C
Yeast preparation

At the start of fermentation/
yeast addition

12 h after start of fermentation

FermActiv®

Complex
(20–60 g/hl)

Recommendation:
 40 g/hl

Yeast nutrition

2. MASH
ZymTec®

Mash Red L
(2–4 ml/100 kg)
Recommendation:

 4 ml/100 kg
Enzyme for maceration

TanProtect®

Red
(10–30 g/100 kg)
Recommendation:

 30 g/100 kg
Tannin for colour and oxidation 

protection

FermActiv®

Power
(10–50 g/hl)

Recommendation:
 25 g/hl

Yeast nutrition

FermActiv®

Power
(10–50 g/hl)

Recommendation:
 25 g/hl

Yeast nutrition

5th fermentation day (density
reduction of approx. 45 °Oe)

Last half of fermentation

FermFinesse®

Thiols
(20–50 g/hl)

Recommendation:
 50 g/hl

Flavour expression of varietal 
aromas/thiols

PrimeOak®

Granular
(10–150 g/100 kg)

Fresh red wines: PrimeOak Granular Structure 
100–300 g/100 kg; Complex red wines:
PrimeOak Granular Medium 100–300 g/100 kg

Recommendation: Granular for
Structure/

Complexity

Optimally, at least 4 hours 
before yeast addition

MaloCraft®

Fruit / Terroir

Package size depending on 
wine volume

Co-inoculation with malolactic 
bacteria

3rd fermentation day
(density reduction of 30° Oe)

Premium concept

Healthy grapes, colour and oxidation protection, co-inoculation
Red wines with varietal aromas

TanProtect®

Ferm
(10–60 g/hl)

Recommendation:
 40 g/hl

Tannin for colour and oxidation 
protection

FermActiv®

DAP
(10–100 g/hl)

Recommendation:
 as required

Yeast nutrition as required

1. GRAPES

Pyrosulfi t de K (KPS)

(5–10 g/100 kg)
Recommendation:
 5–10 g/100 kg

Sulphur for oxidation protection

3. FERMENTATION
FermCraft®

Yeast
(20 g/hl)

Recommendation:
 20 g/hl

Yeast depending on style – see SKOFFoe-
notec‘s Choice yeast recommendation

FermActiv®

First
(30 g/hl)

Recommendation:
 30 g/hl

Yeast activation in the yeast batch

Fermentation temperature 25 °C
Yeast preparation

At the start of fermentation/
yeast addition

3rd fermentation day
(density reduction of 30° Oe)

FermActiv®

Complex
(20–60 g/hl)

Recommendation:
 40 g/hl

Yeast nutrition

2. MASH
ZymTec®

Mash Red L
(2–4 ml/100 kg)
Recommendation:

 4 ml/100 kg
Enzyme for maceration

TanProtect®

Red
(10–30 g/100 kg)
Recommendation:

 30 g/100 kg
Tannin for colour and oxidation 

protection

FermActiv®

Power
(10–50 g/hl)

Recommendation:
 25 g/hl

Yeast nutrition

FermActiv®

Power
(10–50 g/hl)

Recommendation:
 25 g/hl

Yeast nutrition

5th fermentation day (density
reduction of approx. 45 °Oe)

Last half of fermentation

PrimeOak®

Granular
(10–150 g/100 kg)

Fresh red wines: PrimeOak Granular Structure
100–300 g/100 k; Complex red wines:
PrimeOak Granular Medium 100–300 g/100 kg

Recommendation: Granular for
Structure/

Complexity

MaloCraft®

Fruit / Terroir

Package size depending on wine 
volume

Co-inoculation with
malolactic bacteria

TanProtect®

Ferm
(10–60 g/hl)

Recommendation:
 40 g/hl

Tannin for colour and oxidation
protection

FermActiv®

DAP
(10–100 g/hl)

Recommendation:
 as required

Yeast nutrition as required

12 h after start of fermentation

FermFinesse®

Esters
(30–50 gl/hl)

Recommendation:
 50 g/hl

Flavour expression
fermentation aromas/esters

Premium concept

Healthy grapes, colour and oxidation protection, co-inoculation
Red wines with fermentation aroma
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1. GRAPES

Pyrosulfi t de K (KPS)

(5–10 g/100 kg)
Recommendation:
 5–10 g/100 kg

Sulphur for oxidation protection

3. FERMENTATION
FermCraft®

Yeast
(20 g/hl)

Recommendation:
 20 g/hl

Yeast depending on style – see SKOFF-
oenotec‘s Choice yeast recommendation

FermActiv®

First
(30 g/hl)

Recommendation:
 30 g/hl

Yeast activation in the yeast batch

Yeast preparation At the start of fermentation/
yeast addition

FermActiv®

Complex
(20–60 g/hl)

Recommendation:
 40 g/hl

Yeast nutrition

2. MASH
ZymTec®

Mash Red L
(2–4 ml/100 kg)
Recommendation:

 4 ml/100 kg
Enzyme for maceration

TanProtect®

Red
(10–30 g/100 kg)
Recommendation:

 30 g/100 kg
Tannin for colour and oxidation 

protection

PrimeOak®

Granular
(10–150 g/100 kg)

Fresh red wines: PrimeOak Granular Structure
100–300 g/100 kg; Complex red wines:
PrimeOak Granular Medium 100–300 g/100 kg

Recommendation: Granular for
Structure/

Complexity

12 h after start of fermentation

FermActiv®

Power
(10–50 g/hl)

Recommendation:
 25 g/hl

Yeast nutrition

5th fermentation day (density
reduction of approx. 45 °Oe)

Last half of fermentation

FermActiv®

DAP
(10–100 g/hl)

Recommendation:
 as required

Yeast nutrition as required

MaloCraft®

Fruit / Terroir

Package size depending on wine 
volume

Co-inoculation with malolactic
bacteria

Standard concept

Healthy grapes, colour and oxidation protection
Red wines

TanProtect®

Ferm
(10–60 g/hl)

Recommendation:
 40 g/hl

Tannin for colour and oxidation
protection

FermActiv®

Power
(10–50 g/hl)

Recommendation:
 25 g/hl

Yeast nutrition

3rd fermentation day
(density reduction of 30° Oe)

1. GRAPES

Pyrosulfi t de K (KPS)

(5–10 g/100 kg)
Recommendation:
 5–10 g/100 kg

Sulphur for oxidation protection

3. FERMENTATION
FermCraft®

Yeast
(20 g/hl)

Recommendation:
 20 g/hl

Yeast depending on style – see SKOFF-
oenotec‘s Choice yeast recommendation

FermActiv®

First
(30 g/hl)

Recommendation:
 30 g/hl

Yeast activation in the yeast batch

Yeast preparation At the start of fermentation/
yeast addition

FermActiv®

Complex
(20–60 g/hl)

Recommendation:
 40 g/hl

Yeast nutrition

2. MASH
ZymTec®

Mash Red L
(2–4 ml/100 kg)
Recommendation:

 4 ml/100 kg
Enzyme for maceration

TanProtect®

Red
(10–30 g/100 kg)
Recommendation:

 30 g/100 kg
Tannin for colour and oxidation 

protection

FermActiv®

Power
(10–50 g/hl)

Recommendation:
 25 g/hl

Yeast nutrition

5th fermentation day (density 
reduction of 45 °Oe)

Last half of fermentation

FermActiv®

DAP
(10–100 g/hl)

Recommendation:
 as required

Yeast nutrition as required

3rd fermentation day
(density reduction of 30° Oe)

FermActiv®

Power
(10–50 g/hl)

Recommendation:
 25 g/hl

Yeast nutrition

Basic concept

Healthy grapes, colour and oxidation protection
Red wines
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1. GRAPES 2. MASH

3. MUST BEFORE SEDIMENTATION

4. MUST AFTER SEDIMENTATION

5. FERMENTATION
FermActiv®

Complex
(20–60 g/hl)

Recommendation:
 40 g/hl

Yeast nutrition

FermCraft®

Power
(10–50 g/hl)

Recommendation:
 25 g/hl

Yeast nutrition für das Wachstum 
der SpontanYeastn

FermActiv®

Safe
(10–40 g/hl)

Recommendation:
 30 g/hl

Detoxifi cation

ZymTec®

Power L
(2–4 ml/100 kg)
Recommendation:

 4 ml/100 kg
Enzyme for maceration

and sedimentation

Pyrosulfi t de K (KPS)

(5–10 g/100 kg)
Recommendation:
 5–10 g/100 kg

Sulphur for oxidation protection

FineOrigin®

Activ / RANGE
(10–80 g/hl)

Recommendation:
 60 g/hl

Tannin fi ning

ZymTec®

Power L
(2–4 ml/hl)

Recommendation:
 2 ml/hl

Enzyme for maceration
and sedimentation

StaboProtect®

BentoOrigin
(80–200 g/hl)

Recommendation:
 100 g/hl

Ca-bentonite for sedimentation

1st day

PrimeOak®

Chips Structure & Elegance
(10–150 g/100 kg)Recommendation:

Oak chips for struc-
ture and elegance; no 
oak fl avours

3rd fermentation day (density reduction of 30° Oe)

FermActiv®

First
(30 g/hl)

Recommendation:
30 g/hl

Yeast activation in the yeast batch

3rd fermentation day: Yeast preparation

FermActiv®

Power
(10–50 g/hl)

Recommendation:
 25 g/hl

Yeast nutrition

FermCraft®

Yeast
(20 g/hl)

Recommendation:
 20 g/hl

Yeast depending on style – see SKOFF-
oenotec‘s Choice yeast recommendation

light wines (up to 12 % vol.): 20 g/hl
medium-bodied wines (up to 13 % vol.): 50 g/hl
strong wines (up to 14 % vol.): 80 g/hl
Very strong wines (over 14 % vol.): 100 g/hl

Premium concept

Healthy grapes; selected yeast from day 3 of fermentation
Spontaneous fermentation

1. GRAPES 2. MASH

3. MUST BEFORE SEDIMENTATION

4. MUST AFTER SEDIMENTATION

5. FERMENTATION
FermActiv®

Complex
(20–60 g/hl)

Recommendation:
 40 g/hl

Yeast nutrition

FermCraft®

Power
(10–50 g/hl)

Recommendation:
 25 g/hl

Yeast nutrition for the growth of 
spontaneous yeasts

FermActiv®

Safe
(10–40 g/hl)

Recommendation:
 30 g/hl

Detoxifi cation

Pyrosulfi t de K (KPS)

(5–10 g/100 kg)
Recommendation:
 5–10 g/100 kg

Sulphur for oxidation protection

FineOrigin®

Activ / RANGE
(10–80 g/hl)

Recommendation:
 60 g/hl

Tannin fi ning

ZymTec®

Power L
(2–4 ml/hl)

Recommendation:
 2 ml/hl

Enzyme for maceration
and sedimentation

StaboProtect®

BentoOrigin
(80–200 g/hl)

Recommendation:
 100 g/hl

Ca-bentonite for sedimentation

1st day

PrimeOak®

Chips Structure & Elegance
(10–150 g/100 kg)

light wines (up to 12 % vol.): 20 g/hl
medium-bodied wines (up to 13 % vol.): 50 g/hl 
strong wines (up to 14 % vol.): 80 g/hl
very strong wines (over 14 % vol.): 100 g/hl

Recommendation:
Oak chips for struc-
ture and elegance; no 
oak fl avours

3rd fermentation day (density reduction of 30° Oe)

FermActiv®

Power
(10–50 g/hl)

Recommendation:
 25 g/hl

Yeast nutrition

Standard concept

Healthy grapes
Spontaneous fermentation

ZymTec®

Power L
(2–4 ml/100 kg)
Recommendation:

 4 ml/100 kg
Enzyme for maceration

and sedimentation
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1. GRAPES 2. MASH

3. MUST BEFORE SEDIMENTATION

4. FERMENTATION
FermActiv®

Complex
(20–60 g/hl)

Recommendation:
 40 g/hl

Yeast nutrition

FermCraft®

Power
(10–50 g/hl)

Recommendation:
 25 g/hl

Yeast nutrition for the growth of 
spontaneous yeasts

ZymTec®

Power L
(2–4 ml/100 kg)
Recommendation:

 4 ml/100 kg
Enzyme for maceration

and sedimentation

Pyrosulfi t de K (KPS)

(5–10 g/100 kg)
Recommendation:
 5–10 g/100 kg

Sulphur for oxidation protection

FineOrigin®

Activ / RANGE
(10–80 g/hl)

Recommendation:
 60 g/hl

Tannin fi ning

ZymTec®

Power L
(2–4 ml/hl)

Recommendation:
 2 ml/hl

Enzyme for maceration
and sedimentation

StaboProtect®

BentoOrigin
(80–200 g/hl)

Recommendation:
 100 g/hl

Ca-bentonite for sedimentation

1st day 3rd fermentation day
(density reduction of 30° Oe)

FermActiv®

Power
(10–50 g/hl)

Recommendation:
 25 g/hl

Yeast nutrition

Basic concept

Healthy grapes
Spontaneous fermentation

FermActiv®

Complex
(20–60 g/hl)

Recommendation:
 40 g/hl

Yeast nutrition

Yeast preparation 3rd fermentation day
(density reduction of 30° Oe)

FermActiv®

First
(30 g/hl)

Recommendation:
 30 g/hl

Yeast activation in the
yeast batch

FermActiv®

Power
(10–50 g/hl)

Recommendation:
 25 g/hl

Yeast nutrition

FermActiv®

Power
(10–50 g/hl)

Recommendation:
 25 g/hl

Yeast nutrition

At the start of fermentation/
yeast addition

5th fermentation day (density 
reduction of approx. 45 °Oe)

Last half of fermentation

FermActiv®

DAP
(10–100 g/hl)

Recommendation:
 as required
Yeast nutrition

Yeast nutrition

Healthy grapes
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