«On unstable wines
like those en primeur und in
thermovinification, KYLMA® INTENSE
successfully stubilises colour thanks to
the uddition of gum urdbic to potussium
polyuspurtate. On the Syruh primeur trial, the
IFV tusting punel pointed to sensutions of reduced
tunnins und increused volume.
On the Beuujoluis produced by thermovinificution, the
tusting revedled u significunt difference (<5%) in the
“Volume” descriptor for the KYLMA® INTENSE batch.
This butch was dlso described by the tusters us futter
and fruitier (cherry) than the “metuturtaric acid”
butch, which wus perceived us being more drying
and ustringent.

These tests demonstirate the effectiveness
of KYLMA® in terms of tartaric
and colloidal stability, with easier
filtration due to its very
high solubility».

Oenofrance has developed KYLMA®, a ne
stabilisers, to ensure better tartaric, organoleptic o
stability while drastically reducing the product’s environ
impact. Regarding one of the products in the range, KYLMA®
INTENSE, Oenofrance’s R&D team summarised the different
properties of this new generation of tartaric stabiliser under the
formula “3D effect”. But what does this mean? We asked Philippe
Cottereau, project manager at IFV, about the results of the blind
tastings he conducted.
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@ Metatartaric acid
SYRAH PRIMEUR i MERLOT VARIETY - THERMOVINIFICATION
LANGUEDOC - ROUSSILLON (FRANCE) @ KYLMA® INTENSE BORDEAUX (FRANCE)
Aromatic infensity Aromatic infensity
Balance Amyl Overall Score Fruitiness
Defect Development
Nose/mouth of fruit aroma
Astringency Red berries
Typical character Vegetal
Fatness Spices Length Animal
Biterness Vegefal Bitterness Spiciness
Balance Complexity
Acidity Cooked fruit ofthe nose
Quality -
of tannins Acidity
i Lig;ﬂ Empyreumatic Tannin intensity Sweelness
sparkling nofe -+ tion Oxidation Aromatic intensity Fafness
in the mouth
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ENVIRONMENTAL IMPACT MICRO FILTRABILITY
Cold Electrodialysis KYLMA® PURE KYLMA® In the freezer during 6 days
. PURE trial at-4°C (120 mL)
nergy. 0.86 KWh/hL 0.14 KWL |l T
consumption White wine. N |nitjq| Turbidity
At 21 L oo Mt WO SOy Gromvcon
uedoc, index °
Frinee (uS drop) 24h, and re1u:n fo
Waste Tartrate salts / — before freezer  T=22°C
production cleaning

m 18.2 133.9 0.61 0.41 CRISTALS
KYLMA® PURE
25 cLhL 16.6 19.7 0.65 0.57 0
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https://www.oenofrance.com/sites/oenofrance.com/files/fa_faq_kylma_en_lowres_1.pdf

