
S e r i o u s l y  R o s é



Protection against oxidation
To avoid the oxidation of polyphenols into quinones and to protect
aromas, it is essential to implement all available techniques: evaluation of
good practices in wineries (avoid air outlets, check the gaskets fittings,...), 
rigorous process and use of inert gases.

Refrigeration and cooling capacity
Cold conditions limit enzyme activity in terms of colour extraction and
oxidation by polyphenol oxydases. It is therefore essential to work on
these pre-fermentation phases as quickly as possible at low temperature.

Pressing
The objective for rosé wines that are pressed directly is fast, qualitative
release of juices to obtain the best aromas without extracting colour. It
is strongly recommended to use enzymes during the filling of the press.

Fermentation
The choice of yeast strain and nutrition both help direct and optimise
the aromatic profile of a wine according to its objective.

Fining
Early fining of rosé wines, on must or during alcoholic fermentation,
helps act on the phenolic compounds that trap aromas, and allows wine
colour to develop and modify wine structure. An appropriate fining will
help you produce high quality rosé wines.

Stabilisation
At the end of process, certain choices can alter the aromatic profile or
colour of wines; there are stabilisation options that respect the wine.

KEYS STEPS DURING
ROSÉ WINEMAKING

The LAFFORT® team i s
ava i lable for  any fur ther 
in format ion or adv ice .

Do not hes i ta te to contact  us !



POLYMUST® NATURE + CHARBON ACTIF LIQUIDE HP
Plant protein (pea), calcium and sodium bentonite + activated 
carbon.  
Colour reduction. Colour stabilisation. 

POLYLACT®

(PVPP, potassium caseinate).
Inhibits browning.

POLYMUST® NATURE
(Pea protein, calcium and sodium bentonite). 
Effective clarification. Contributes to protein stabilisation. 

POLYMUST® BLANC 
Vegetal protein (pea), PVPP.
Eliminates oxidisable phenolic compounds.

VEGEFINE® 
Vegetal proteins (patatins). 
Significant action on oxidisable polyphenol.

Objectives

POLYMUST® ROSÉ
PVPP, vegetal protein (patatin, potato protein isolate).
Stabilises hue, reduces phenol acids.

100%

MICROCOL® ALPHA
Natural sodium bentonite respecting colour and aromas while also having good protein removal capacity.

MICROCOL® FT
Natural calcium-sodium bentonite, intended for protein stabilisation of wines during tangential filtration.

POLYTARTRYL® RANGE
Metatartaric acid – Inhibits crystallisation of potassium bitartrate.

MANNOSTAB® LIQUIDE 200
Natural mannoprotein for tartaric stabilisation of potassium salts. 
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Recommendations

To each rosé a spec i f i c  f in ing . . .

Controlling
oxidation

Controlling colour
intensity and

refining
the wine

Our expertise in the field of fining products has allowed us to select a range of products 
adapted to each situation, allowing you to create great rose wines. The products can have a 
broader spectrum of action than the ones proposed below based on matrix’s of wines to 
treat. For further advice please contact your LAFFORT® supplier or agent.
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VIN BLANC ET ROSÉ

ACTIFLORE® ROSÉ

SUPERSTART® Blanc  & rosé
Yeast rehydration product with a high vitamin and mineral content 
for optimising yeast metabolism throughout fermentation.

FRESHAROM®

Formulation rich in reductive metabolites promoting the 
assimilation of glutathione precursors, for the aromatic 
preservation of wines.

NUTRISTART® AROM,  NUTRISTART® ORG
& THIAZOTE®

Total nutrition – mixed, 100 % organic or mineral – to correct 
nitrogen deficiencies in must

ZYMAFLORE® X16

ZYMAFLORE® X5

ZYMAFLORE®  VL1

ZYMAFLORE® DELTA

FERMENTATION 
AROMAS

VAR I ETAL 
AROMAS

100%

Purified enzymes
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PRÉPARATEUR DE LEVURE 
POUR VIN BLANC ET ROSÉ

Brevet FR 2736651 - Amélioration de la viabilité et de la vitalité 
des levures et optimisation de l’expression aromatique.

SUPERSTART®

Blanc
SUPERSTART
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NUTRIMENT 100 % D’ORIGINE LEVURIENNE

Pour un meilleur équilibre nutritionnel de la levure.
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ACTIVATEUR DE FERMENTATION ALCOOLIQUE

Corrige la teneur en azote assimilable 
et favorise la multiplication cellulaire.

1 kg
USAGE ŒNOLOGIQUE
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THIAZOTE®
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PRODUIT DE LA LEVURE

Protection des arômes des vins blancs et rosés

1 kg
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FRESHAROM®
NATURAL AROMA PROTECTION
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NUTRIENTE DE
 FERMENTACIÓN ALCOHÓLICA

Para vinos blancos y rosados 
Optimización de los aromas de fermentación.

1 kg
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NUTRISTART®
AROM

LAFAZYM® AROM
Terpene aroma revelation – End of AF and finished wines.

LAFAZYM® THIOLS[+]

Aromatic thiols revelation – Must and wines in fermentation

LAFASE® XL CLARIFICATION & LAFAZYM® 600 XL ICE

Clarification.

LAFAZYM® PRESS & LAFASE® XL PRESS
Pressing.
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AROMATIC OPTIMISATION

OPTIMISATION PROCESS

P

USAGE ŒNOLOGIQUE / OENOLOGICAL USE
100 g - 0.22 lbs 

MOÛT ET VIN
MUST AND WINE

Préparation enzymatique. / Enzymatic preparation.

LAFAZYM® THIOLS[+]
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USAGE ŒNOLOGIQUE / OENOLOGICAL USE
250 g - 0.55 lbs 

MOÛT DE RAISIN
GRAPE MUST

Préparation d'enzymes purifiées. / Purified enzymatic preparation.
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Préparation enzymatique liquide pour la clarification des moûts blancs, rosés ainsi que des vins de presses ou des moûts rouges 
thermovinifiés. / Liquid enzymatic preparation for the clarification of white or rosé musts as well as red thermotreated juices and press 

wines. / Preparación enzimática líquida para la clarificación de mostos blancos, rosados y vinos tintos prensa o termovinificados. / 
Preparazione enzimatica liquida per la chiarifica dei mosti bianchi e rosati, dei vini di pressa e dei mosti rossi da termovinificazione. / 

Flüssiges Enzympräparat zur Klärung von Weiß- und Rosémosten sowie Pressweinen und maischeerhitzten Rotmosten.
 

Valeur de standardisation / Standardisation value / Valor de estandarización / Valore di attività standardizzato / 
Durchschnittliche Einsatzmenge: Pectin Lyase: 300 PLU/g

0,5 - 5 mL/hL

3HAKLMI*chfaba+

Ingrédients / Ingredients / Ingredientes / Ingredienti / Inhaltstoffe: Water, Glycerol, Potassium chloride, Pectinases.
Conservation / Storage / Conservación / Conservazione / Lagerung: 0 - 10°C (32 - 50°F).

POIDS NET / NET WEIGHT / PESO NETO
PESO NETTO / NETTOGEWICHT

10 L (11,9 kg / 26.2 lbs)

USAGE ŒNOLOGIQUE / OENOLOGICAL USE / PER USO ENOLOGICO
USO ENOLÓGICO / FÜR DEN ÖNOLOGISCHEN GEBRAUCH

Enzyme à faible activité Cinnamoyl esterase / Cinnamoyl esterase low activity enzyme

LAFASE® XL CLARIFICATION

CS 61611 - 33072 Bordeaux Cedex - France - www.laffort.com
In Australia, imported by: Laffort Australia - 43 Bradmill Avenue - Rutherford - NSW 2320
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0,25 L
(0,3 kg)

Prépar ation d'enzymes purifiées

LAFAZYM® 
600 XLICE
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Préparation enzymatique liquide pour la macération et le 
pressurage des vendanges destinées à l’élaboration de vins blancs 

et rosés. / Liquid enzymatic preparation for maceration and 
pressing of grapes intended for white or rosé wines production. / 
Preparación enzimática líquida para la maceración y el prensado 

de vendimias destinadas a la elaboración de vinos blancos y 
rosados. / Preparato enzimatico liquido per le operazioni di 

macerazione e pressatura delle uve destinate all’elaborazione dei 
vini bianchi e rosati. / Flüssiges Enzympräparat für die Mazeration 

und die Pressung von Traubenmaterial, aus dem Weiß- oder 
Roséweine bereitet werden sollen.

2-5 mL/100 kg
Valeur de standardisation / Standardisation values / Valor de 

estandarización / Valore di attività standardizzato / 
Durchschnittliche Einsatzmenge: 

Pectin Lyase: 183 PLU/mL  
Ingrédients / Ingredients / Ingredientes / Ingredienti / Inhaltsstoffe: 

Water, glycerol, pectinases, potassium chloride.
Conservation / Storage / Conservación / Conservazione / Lagerung:

0-10°C (32-50°F).

3HA
KLMI
*che
fej+

CS 61 611 - 33072 Bordeaux cedex France - www.laffort.com
In Australia, Imported by: Laffort Australia, 43 Bradmill Avenue - Rutherford - NSW 2320 - Australia 

POIDS NET / NET WEIGHT
PESO NETO / PESO NETTO

NETTOGEWICHT

1 L
(1,2 kg)

Usage œnologique / Oenological use / Per uso enologico / 
Uso enológico / Für den önologischen Gebrauch
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LAFASE®

XL PRESS
Préparation d'enzymes purifiées
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Our ser ious ly  rosé se lect ion . . .


