
 
 
 
 

 

SINERGY WHITE 
BLEND OF ELLAGIC TANNINS AND INACTIVE YEAST 

RICH IN GLUTATHIONE 

CHARACTERISTICS  
It is a preparation designed for white and rosé wines, in order to promote and 

improve their aromatic intensity and prevent the formation of dark or orange notes. It 
is the result of experiences developed in the cellar, to prevent the must spilled from 
the grapes from being rapidly altered by environmental oxygen, especially in the 

presence of residual metal catalysts of the treatments in the vineyard. SYNERGY 
WHITE exploits the synergistic action of yeast derivatives rich in glutathione and a 

pool of tannins particularly active in blocking the free radicals generated by copper. It 
forms a protective barrier that safeguards the aromas and promotes the natural 
evolution of the catechins. 
 

APPLICATIONS 
During the mashing and crushing phases to quickly complex oxidized derivatives 

and competitively inhibit the action of polyphenol oxidase. 
 

In oxygenations in the aqueous phase to prevent the formation of free radicals, 
which would act as strong oxidants. 
 

In the oxygenation in alcohol phase to favor the stabilization of the catechins, 
avoiding that their permanence in native-unstable form alters the chromatic notes of 

the future wine. 
 

SINERGY WHITE can also be used to reduce the use of sulfur dioxide especially before 
alcoholic fermentation. 
 

DOSES AND MODE OF USE  
In hopper, on crushed and in aqueous phase: 20-40 g / q 

In alcohol and decanting phase: 10-20 g / hl. 
 
Disperse directly on the grapes in the hopper. In the pressing and in the wine dissolve 

in a volume of water equal to 10 times the weight used and incorporate in the mass, 
favoring its dispersion. 

 
COMPOSITION 

Selected ellagic tannins associated with inactive yeast naturally rich in glutathione. 
 

PACKAGING 
Bags of 10 kg  
Stored in cool and dry places. It is recommended to use quickly after opening the package. 

This is a product not considered dangerous therefore does not require MSDS 
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