m

LAMOTHE & ABIET

CATALOG

of experlence

ANNIVERSARY CATALOG

IIIIIIIIIII




J of experience
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Lamothe-Abiet, a forerunner in France in the production
ofenological products, celebrates its 140" anniversary.

140 years of experience and partnership with
faboratories, wineries and negociants to provide
useful and innovative enological solutions.

This fine legacy gives us greater inspiration fo work
towards the future, with close attention to our clients’
needs.

Our research and development [aboratory, in
partnership with several universities and various
projects, meets these demands with unigue and
innovative products.

Our logistics department, along with a highly
proficient quality control department, offers an
exemplary traceability service which conforms to the
highest food safety and environmental standards.

Together, through our special relationships and our
established expertise, we have carved our name into
modern and futire enology.

i

Guillaume Martineau
General Manager




NEW RELEASES

So,LUTIONS

Reducing sulfites in wines has become one of the great
challenges in winemaking, Sulfites are an integral part of
the winemaking process and their effects are not easy to
substitute.

What's more, finding methods and tools to replace sulfites
means questioning everything we know as winemakers and
tasters, as well as starting afresh in much of the science
behind thesefields. In short, an exciting new era inwinemaking
is starting and Lamothe-Abiet is with you to step up to this
challenge.

You will find @ summary of our SO,lutions - solutions for
replacing sulfites - in pages 34 and 35.

WEBINARS

With its strong winemaking expertise and field experience,
our team draws on the company’s 140 years to move towards
spreading knowledge through webinars.

These will be short video conferences (20 to 30 minutes) on
specific subjects, The idea is to go through the concepts in
a limited amount of time enabling winemakers to ask their
questions by writing on the platform.

The subjects will be spread across the year and will address
the different steps in winemaking and maturation, as well as
decreasing S0, in wines.

Signing up is simple and the webinars are free.
Join us by signing up via our website.

In regards to the theme of optimising the expression
. of thiol aromas, we have enhanced our offering with a

specific preparation of enzymes (Oenozym® TH) to be
used during fermentation or maturation.
Find this on page 17 and our double-page spread on aroma
optimisation (pages 36 and 37).

MOBILE APP

CEnodoalutions

Discover (Enosolutions, Lamothe-Abiet's mobile app available for 10S and
Android. As well as the winemaking calculators and conversion tables, 5
decision-making tools help users in their tasks and help to guide:

e Active S0,

e Yeast nutrition

e Management of the malolactic fermentation
e Restarting stuck fermentations

e Choosing oak for winemaking

User-friendly and easy to access, this app features a virtual assistant for
pleasant and swift use.

New features and more ease-of-use
are planned for the application in 2018.

ANDRDID AFP O

£ available on the
© e [ { App Store P> Google play
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YEASTS

Yeasts are at the heart of Lamothe-Abiet's oenological expertise.
Our yeasts are very rigorously selected and developed at the Institute of Vine and
Wine Sciences (ISVV) of Bordeaux by our R&D teams which have proven themselves,
over time, to be the most talented in the field.

STRAINS EXCELLENCE®

The strains Excellence® FTH, TXL and STR are references throughout the world
for the production of aromatic white and rosé wines.

+ Excellence® TXL
Balanced revelation of volatile thiols
Boxwood, citrus and tropical fruits
Wines that are complex, fine and round
on the palate

» Excellence® FTH

Intense revelation of volatile thiols
Citrus notes, fresh aromatic profile
Lively mouthfeel

+ Excellence® STR
Strong revelation of fermentary esters
Stone fruit and tropical fruit notes,
aromatic complexity

Trial conditions:
e Sauvignon Blanc, 2016

e Pessac Léognan, Bordeaux
e TAV : 14 % vol
e pH =348

Aromatic index (Al)
[thiols] [fermentary esters]/ perception threshold

C10GZ (floral)

@ C2C2 (floral)

@ C3C2 (apple)
@ C4C2 (pineapple)
@ AH (pear)

& Al (banana)

PE (rose)

3SH (citrus)

A3SH (exotics fruits)

Excellence® FTH Excellence® TXL Excellence® STR

Total Aromas

Excellence® Excellence® Excellence®
FTH TXL STR

LAMOTHE-ABIET

Volatile Thiols @ Fermentary Esters




---------------------------------------- White wine --------------------ooeooooooeooooo oo

CHARACTERISTICS OF
TYPE OF WINE e
STRAIN \oee | ALcoHoL VARIETALS
THIOLS VARIETAL SWEET | cemevenrs | TOLERANCE

FTH Medium 15 sauvignon, riesling, gewurztraminer, vermentino

chardonnay, sauvignon, gewurztraminer, grenache blanc,

TXL () L) eo0 (Y} (YY) High 16 . Lo . . . R
chenin blanc, riesling, vermentino, viogner, pinot gris

STR ° oo ° Medium 15 chenin, chardonnay, muscadet, viognier, muscadelle
EXCELLENCE® B2 ° (X 1) ooo oo Medium 135 chardonnay, sauvignon, chenin, muscat
YEASTS
FW (1 oo High 15 chardonnay, sauvignon, sémillon, viogner, muscadelle
Bio-Nature® non-Saccharomyces strain for grapes bioprotection - - all

CHARACTERISTICS OF
TYPE OF WINE SR
STRAIN e VARIETALS
RESTARTING |  NITROGEN
THIOLS | TECHNOLOGICAL m renuRevens | TOLERANCE

chardonnay, sauvignon, chenin, sémillon, viognier,

Medium 15
muscadelle
LA, Cerevisiae eco eco Low 15 all
YEASTS
Bayanus ooo (X 1) ooo Low >16 all

CHARACTERISTICS OF
TYPE OF WINE THE YEAST

o TS | B MM e TGtgg:SléE -
REQUIREMENTS
(% vol.)
&%

f/sm“g STR Medium 15 grenache, cinsault, cabemet franc, shiraz, merlot

merlot, grenache, cinsault, cabemet franc, cabernet

YEASTS i o . - Vedium b sauvignon, shiraz
XL P P OO . Hich 16 mourvedre, grenache, cinsault, cabernet franc, cabernet
g sauvignon
Bio-Nature® non-Saccharomyces strain for grapes bioprotection - - all

L.A. Arom B . B B Medium 15 merlot, grenache, cinsault, cabemet franc, shiraz, cabernet
YEASTS sauvignon

éé

« It is important to us fo showcase the purity of fruit aroma and flavour in all our wines. Due to our cooler
climate the white wines generally have abundant, lively natural acidity along with more delicate aromas
and flavours. For our Wineglass Bay Sauvignon Blanc | specifically wanfed fo elevate the varietal aromas
and palate fexture . Following a recommendation from Blue H20 Fifiration, | made the wine as a spiit
ferment: 75% using Excellence® FTH in stainfess for the aromatic portion, and 25% in old barrels using
Excelfence® TXL for the fextural portion. In all parcels | used OptiThiols® fo increase thiol expression.
The result? A wine that displays superior aromatics with strong cifrus and tropical aromas, coupled with
superb texture and roundness. | couldn’t be happier ! »

i

Claude RADENTI
Winemaker, Freycinet Wines - Tasmania, Australia

LAMOTHE-ABIET
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LAMDTHE-ABIET

EXCELLENCE® BIO-NATURE®

For cenol ogical use

E‘. EXCELLENCE® Bioprotection involves exercising an early control of the natural flora that is present on
\ . the grapes. After harvesting and before yeast addition, this environment is extremely
\ Bio-Nature sensitive and is a very risky period for the development of microbial alterations (non-

Saccharomyces yeasts such as Brettanomyces, as well as bacteria, which are often the
source of faults). As opposed to adding sulphur, which destroys these microorganisms,
biological control involves inoculating a slow-fermenting yeast, which occupies the
niche and thus naturally prevents the growth of undesirable microorganisms.

BIOPROTECTION

Lamothe-Abiet, after extensive research, has selected "Excellence Bio-Nature®", a
Metschnikowia pulcherrima, which has the following benefits:

- Control of the microbiological flora from the harvest
et il - Decrease of the dosage of SOz on the grapes

- Reduction of the compounds that combine SOz
- Increased aromatic complexity of the wine

wnw, lafn othe- istcom

eanalting

EXCELLENCE® XR

For over 10 years, Excellence® XR is the go-to yeast for top quality red wines.

Its characteristics allow it to express the best of grapes from the most prestigious terroirs:

e Powerful wines, with structure and volume
e Adapted to high potential alcohols, to naturally concentrated grapes EXCELLENCE®

e | ow production of volatile acidity and inhibitory fatty acids

e |deal for carrying out MLF in co-inoculation: clean and pure aroma XR i |

profiles

e Great respect for varietal typicity

Excellence® ¥R is the first yeast developed by Lamothe-
Abiet using a breeding technigue.

This is an innovative selection technique based on sexual
multiplication between two strains. This process enables

genetic information to be exchanged between yeasts with
enological value.

Sniletiens. fur whe makleg

LAMOTHE-ARIET



« Having tried several yeasts on the market, Excelfence®™ XR has given us complete
salisfaction thanks o its fechnical refiabifity and ifs organoleptic results.

its regufar fermeniation kinetics aflows us fo extract for fonger in a reductive

environment. Furthermore, its strong compatibiflify with MLF, due especially fo the fact
that it produces few inhibifory substances, greatly facilitates work in the winery.

Finally, it allows the wine fo perfectly reflect its ferroir, while improving its ageing potential and its structure.
For us, Exceflence® XR has become an essential tool for revealing the typical characters of “Ribera” stvle wines. »
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Bio-Nature®

BIL

N°5

L13

RB2

Cerevisiae

Bayanus

Esther GOMEZ & Rebeca PALOMO

Enodivinos
Burgos, SPAIN.

oo Medium

[0 High
Medium
Medium

non-Saccharomyces strain for grapes bioprotection -

Low

° Low
() Medium
° Medium

° Low

° eoe Low

cabernet sauvignon, merlot, grenache, shiraz, pinot

>16 noir, malbec
155 merlot, cabernet sauvignon, cabernet franc, shiraz,
’ grenache, malbec
15 cabemet franc, shiraz, grenache, merlot, malbec,
mourvédre
gamay, grenache, duras, carignan,
15 . )
(carbonic maceration)

- all

14 gamay (carbonic maceration)

15 mourvedre, shiraz, duras

16 all

14 pinot noir, merlot
(72]
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14 all <
Ll
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>16 all 5
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LAMOTHE-ABIET

Many talk about it, but Lamothe-Abiet was the real pioneer in the technique of
co-inoculation over 15 years ago. The strains that we propose are adapted to the
current demands for the control of the MLF.

JURha e
Xt o

CENO 1°

Main benefits of our malolactic starters:

Control of the MLF
Prevention of faults
Preservation of fruitiness

They guarentee you:
e Speedy implantation
e No production of biogenic amines

Selected strains
High quality production

Fase of use Reduction of costs e Prevention of Brettanomyces development
Evaluate the ease of carrying out malolactic fermentation on your wines :
On our website in the tab On our Oenosolutions mobile app, available
LA Solutions / Toolhox on the Appstore and Google Play Store

éé

« Chateau Lagrange is known for the qualify of its wines but also for ifs fechnical know-how, as wealf as ifs on-going
parinerships with innovative companies. Thus, we have carried ouf co-inoculation trials with Lamothe-Abiet since the 2005
vintage.

This remarkable technique went against everything that we fearnt in winemaking school. However, the pofential was very
interasting and we saw certain very strong advantages: befter management of malolactic fermentation in barref and a
reduced fatent phase between the alcoholic and malolactic farmentations. This phase, which is a "microbiological vacuum’,
is very sensitive and open to the development of Bretftanomces.

Another benefit is a reduction of our carbon footprint since it is no longer necessary to hreat the barrel cellar or the tanks for
several days and somefimes many weeks.

We approved new irials for the 2006 viniage, before spreading this technique to 56 of our tanks for the 2007 vintage.

Teday all 102 tanks of the demain are co-inoculated with the bacteria/yeast duo of Oeno 1€/ Excellence® XR.
The rate of success is more than satisiying since 95% of our tanks usually finish their malolactic fermentation before
racking. The wines have befter aromatic precision with very fow volatife acidities.

{ can attest foday that 10 vintages of experience of this fechnique have given us complete satisfaction and we would no
longer consider not using this technique as part of our vinification process. »

@

Matthieu BORDES
General Manager - Winemaker
CHATEAU LAGRANGE, Grand Cru Classé, FRANCE



EARLY CO-INOCULATION LATE CO-INOCULATION SEQUENTIAL INOCULATION | CURATIVE INOCULATION PROTOCOL

For co-inoculation, add
directly without rehydration

In order to improve the
distribution, rehydratel5 minutes

12 hours
N (rehydration + acclimatization)
with maloloactic activator kit
provided
INOCULATION 24 - 48 hours ) AF completed
TIMING afterthe start of AF 1010 Density or running off Contactus

TECHNICAL ) ! ) Save time, ensure the traditional : ) )
OBJECTIVES Save time, avoid alterations process: AF then MLF MLF after AF - MLF in barrel Sluggish MLF — restarting MLF

If you use Oeno1® at the end of AF with 15 minutes rehydration, better to add OptiML® at 30g/hL.

S0, TOTAL* TEMPERATURE* ALCOHOL TOLERANCE* (% vol.)

) 50 mg/L
>33 17-24°C <15
m ) 60 mg/L

*these factors are co-tependant

Co-inoculation Excellence® XR-0eno1®
Average over 10 vintages of use in the Médoc, France, for 1000 inoculated tanks.

1000 °
890
s
800 -
700
600
500 -
400 -
300 -
200 - 90
0 || JOUIIIL «c000o000000e0sncssscassscss SUUUUIIIN o ooseseesesesssssssssesrsses SOTIII, 00000
Normal Sluggish naturally few days  Afterdetoxification  In spring following  In summer following
fermentation fermentation afterwards using Flor'Protect® harvest harvest
kinetics kinetics
- MLF Comp|eted before end of AF......E ! MLF Completed after end of AF

LAMOTHE-ABIET
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----------------------- NUTRIENTS -

Yeast nutrition and protection are key factors for a successful fermentation.

Of course, this gives safe fermentation kinetics but also helps to optimise the
production of aromas and to avoid organoleptic faults. In 2016, our nutrition range

has been totally reworked and enriched to address both of these objectives.

A A,

OPTIESTERS®

Fomulation of inactivated yeasts naturally rich in amino acids and ergosterols.

In young wines, fermentary esters make up a large part of the aromatic profile. They promaote the perception of fruity and floral
aromas, especially in wines which are poor in varietal aromatic precursors. They are only formed by yeasts during the alcoholic
fermentation and are optimised by the fermentation conditions: low temperature, low turbidity and the variety of yeast.

Yeast nutrition also plays an important role in defining the profile of the aromatic esters, both in their quality and guantity. Ester
formation is closely linked to the yeasts' nitrogen and lipid metabolism: it can therefore be improved by adding yeast derivatives.

ADVICE FUR USAGE Aromatic index (Al)

[fermentary esters]/ perception threshold
e Add at the beginning of AF (density -30 points)
e Dosage: 30 g/hlL
e Use a strain that has a high yield in esters:
Excellence® STR or LA Arom
e AF conditions: T°C of 14 to 16°C - Turbidity 30 to 80 o0
NTU - Anaerobic

Trial conditions:
e Sémillon - South-west, France - 2017
e Addition of 30g/hL of OptiEsters® at 1%t third of AF
e ABV: 11,2 % vol

epH=34
PE Al AH C4C2 C6C2 Cc8C2 Cl10C2 TOTAL
(rose)  (banana) (pear) (pineapple) (apple) (floral)  (floral)
Control OptiEsters®

« Certain negociants in Cognac demand from their suppfiers eaux-de-vie with a high pofential in
frufty and aromatic notes. Therefore, opfimising the production of fermentary aromas during the AF
fs important because it directly determines the qualify of the fuiure eaux de vie. As well as looking at
recommendations on harvest dates, operations on the grapes and then on fermeniing the musts, we
carried out a study on diffarent activaiors.

Trials carried out in 2016 on Ugni blanc from blocks with high vields (120-140hi/ha} showed the
positive impact of adding OptiEsters at the baginning of the fermentation. Indeed, in this expetiment,
the freated modalifies gave concentrations of 70 fo 120% greater than the controf for the aromatic esters
analysed {caprate, caprylate and ettwl laurate). These initial results of chromatographic analvses were carried ouf on wines after
double micro-distiflation only a few davs affer the end of the alcoholic fermeniation. Then, new chromaiographias were carried out
on eaux de vie from wines distifled with alf the feas from the tank. Comparad fo the conirol, the freated batches were preferred. The
quantity in hicher alcohols was also reduced. Triangufar tastings carried out at the laboratory concluded that the wines and eaux de
vie produced using Optiesters® were more infense in aromas and more fruffy. »

Q@

Olivier CHAPT
Gensac Enology Laboratory, Cognac region, FRANCE




OPTITHIOLS®

OptiThiols® (inactivated yeasts naturally rich in reducing compounds) applied to white and rosé musts before
the start of AF is an essential tool for making thiol-rich wines.
Its success is proven by a very significant increase in aromas (from 30 to0 120%). The regularity and repeatabili-
ty of these results has been shown on many different harvests (variety, terroir).

Effects :
e |ncrease the potential in thiol aromas during AF

e Limit the browning of musts ADVICE FOR USAGE

e Add early on, before AF

+ A suitable fining of musts before addition ensures optimal

OptiThiols® helps to increase the aromatic effectiveness

potential after AF by 30 to 50% compared to
other products tested. e A well-adapted nitrogen nutrition of yeasts allows to take
advantage of the antioxidant effect of OptiThiols® during aging

Preservation of volatile thiols over time
Grenache, Grimaud rosé trial, 2016 - Addition of 30 g/hL of OptiThiols® before AF

Aromatic index (Al)
[volatile thiols]/ perception threshold

Al End AF Al End AF + 9 months
30 30
o\o
25 25
Ry
20 20
15 15

10

5 - 5
0 0
Control OptiThiols® Control OptiThiols®
A3SH (exotic fruits) © 3SH (citrics) A3SH (exotic fruits) © 3SH (citrics)

a&/’) OptiEsters®

MORE AROMAS FOR LONGER TIME ’

OptiThiels® A

\/LAMOTHENABIET
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OPTIFLORE® O

g el 1w

OPTIFLORE® 0
Vﬂuality organic

* Optiflore® O’s rich composition in amino acids as well as vitamins,
minerals and oligoelements helps to ensure the yeasts’ qualitative nutrition

nutrition whilst avoiding the risks associated with only using mineral nutrition.
Indeed, the yeast extracts allow for more complexity and a more effective
ﬂ-"’ fermentation kinetics.
-ﬂ .
1C oy, MINERAL NITROGEN NUTRITION
ucT - e Used preferentially by the yeast
PROD e Fast consumption

! ‘ e Fast increase in yeast population
OptiFlore® 0 guarantees a balanced yeast nutrition through ||1 case Of excess:
ool ettt T M STEUITE  TEMar s complee - Induced deficiency
- H,S production
- Sluggish and/or stuck AF
- Excessive heat production
- Stimulatory effect on nitrogen catabolic repression (NCR)

m ORGANIC NITROGEN NUTRITION

. _ ® Progressive use
The addition of 10g/L of Optiflore® O

; . : i ¢ Repression of H2S production
provides 5mg/L of nitrogen in amino form, e Nutrition for yeasts and malolactic bacteria
equivalent to an addition of 15mg/L of

imilable nit ¢ Does not cause nitrogen catabolic repression
assimilable nitrogen. e |ncreases the aromatic complexity

winw Lmath=-abiet cam
BT, PR RS R I

Optimise the nutrition of your yeast thanks to our online diagnostic tool :

On our website in the tab On our Oenosolutions mobile app, available
LA Solutions / Toolhox on the Appstore and Google Play Store

oo 40 10- 50 + g/hL

oo 40 10- 50 + g/hL

SA eee ooo 40 10- 50 g/hL

DAP eee ooo 40 10- 50 g/hL
=]
=
-

) oo 0 30- 60 mg/hL
5

12




N: nutrition

s CELLULOSE | AMMONICAL Sl Lol piid s

DETOXIFICATION UNSATURATED Ammﬂc mg/L per D?;:SE
FATTY ACIDS 20 g/hL added

THIAMINE ORGANIC |VITAMINS /

AL LSS POWDER | NITROGEN

AR: aromatic revelation L L 2

Xy [0 [y ° 0 30
20-40
° ° ° ° oo 0 At de begining
of AF
. . e ° oo Y e
20-40
N XY o0 [y ° ° 10 Before end of AF
OptiFlore® 0
i ®
(zstlltl;ec;':;) DAP eee ' ' ' ° 30 20-40
OptiML® . ooe oo . 0 20-40

((EHCE)]

Actibiol® TR . oo . . 0 30-60
, 20-100
Natursof® [ oo . . 0 0 Before end of AF

N nutrition

LA CELLULOSE | VITAMINS/ | 0 o u;sT:xl::len AROMATIC | AROMATIC Ymmﬁ:ﬁif“ DOSAGE
S: support element
LS Cobul POWDER. | MINERALS Pavy Acips | REVELATION | PROTECTION | , "L Per (g/hL)

20-40
Flor'Protect® M3 ooo 0 Maximum legal
dosage in EU

P ° ° ° eee 0 10-40

° ° ° [y [y 0 10-40

LAMOTHE-ABIET
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Lamothe-Abiet and Novozymes, a success that has endured for more than 20 years.
The combination of Lamothe-Abiet's expertise in oenology with this Scandinavian leader
in Biotechnologies enables us to offer you the most complete and trusted enzymatic
preparations on the market.

Lamaothe-Abiet and Novozymes offer you the guarantee of enzymes that are certified by the latest
FSSC 22000 quality standards.

Enzymatic preparation specifically formulated for an early and targeted

In order to liherate the heneficials phenolics components :

- skin tannins
- anthocyanins with an increase in concentration (ICM)
and a better stability over time e Application: maceration and extraction of
red grapes in traditional vinification
To modify the polysaccharides profiles: + Purification from Cinnamoyl Esterase activity

- a higher concentration of positive small size polysaccharides (RGII)
=> decrease of astringency

- a decrease in intermediary size polysaccharides (PRAG)
== improvement of the filterability

To increase yield of free-run wine and press wine

Increase the dose to 5 g/100 kg for berries of

Sty small size or lacking maturity.
| /\swe\, 05-2g/hL After use of enzyme on grapes, use a half dose on the
press fraction > 1 bar only.
1y " /méjf ) Increase the dose to 5 g/100 kg for berries of
E S ‘ Sl small size or lacking maturity.
>
N
=
- [ the dose to 5 g/100 kg for berries of
— ) ncrease the dose to 5 g g for berries 0
é ‘ Sl small size or lacking maturity.
=

* Level of purification FOC < 0,5 CINMUI/I000 PENI certified by the (afest standard F55C 22000
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Liquid enzymatic formulation to accelerate the clarification of musts before alcoholic fermentation. Its use also decreases the volume of
grape lees, thus helping you to reduce your costs. The formulation is active at low (<10°C) and high (<68°C) temperatures. It is therefore
suitable for use for white must flotation as well as for red wine thermovinification.

Kinetics of clarification of a white must
grapes from Victoria - pH : 3,6 - T: 10°C

The acknowledged effect are:

+ \Very fastdepectinisation andfloculation,
reducing turbidity even at low dosages
(T°>5°C).

e Yield in clear juice increased, even
after a few hours of contact.

e Flotationcan bestarted earlyandyields
increased by a better depectinisation
and greater compaction of lees.

e Rapid decrease in the viscosity of
musts from heated grapes, for fresh

and precise aromatic profiles and
an early clarification of the wines.

Control @ Vinoclear® Classic (1 mL/hL) Enzl (1,2 mL/hL) Enz2 (2,3 mL/hL) & Enz3 (7 mL/hL)

« To achieve an equivalent performance such as Vinoclear® Classic, you have to use
from 1,2 to 7,3 times more enzymes (from competition products tested) »

Optimisation of quality and yield

« By using the Vinocrush® Classic enzyme preparation, wineries oplimise the pressing of musts, in
particular achieving a significant economic gain {betfer vield in juice).

Through the use of Vinoclear® Classic, the winemaker significantly improves the steps of
depectinisation and must clarification, during static clarification as well as floatation. »

José Luis NUNEZ
Managing Director ENOCENTRO 2003 S.L., Castilla La Mancha, SPAIN.

LAMDTHE-ABIET




Maceration : Maceration: Increase the dose to 5 g/100 kg for berries

2-4 mL/100 kg of small size or lacking maturity.
Clarification : Clarification: After use of enzyme on grapes, use a
1-2 mL/hL half dose on the press fraction > 1 bar only.

Increase the dose to 5 g/100 kg for small sized seeds

AL or lacking maturity.
‘ @ Recommended for the clarification of heat
AR, treated musts. Stable at high temperatures.
. ;@k’
1-3 mL/hL

Particularly suitable for flotation. After use
of Vinocrush® Classic, apply a half dose on press
fraction> 1 baronly.

* Level of purification FOE < 0,5 CIMUT000 PGV certified by the (atest standard F55C 22000
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Enzymatic formulation that combines pectinase and betaglucanase (1-3; 1-6) activities for the hydrolysis of yeast polysaccharides, and/or botrytis
polysaccharides inthe case of curative usage (altered harvest). The product can be used for a large number of applications: at the end of the maceration,
at running-off, or during maturation. The dosage is determined according to the substrate to break down and the desired time of action.

The recognized effects are:

e |ncreases the freshness of aromas and the roundness of wines thanks to the re-release of peptides
+ Cleaning up of wines and increasing the yield of finished wines, less lees

e Rapid clarification of press wines

+ Widely acknowledged for the increasing filterability of wines during classic maturation

e Elimination of botrytis glucans in the case of altered harvests

Inter-Rhéne Trial, Shiraz Tasting done 4 months afertwards

Vinotaste® Pro added under the marc at the end of AF Lenght Intensity

Balance Complexity

Tannic Evolution

Intensity Crispy fruity
of tannins

Sweetness Fruity

Acidity Vegetal characters
Control Vinotaste® Pro : 8 g/hL

Lnru (March)d LNTU (Augusty "When tasting the 'maturation' modality, differences in favour of the
product under trial were identified on the criteria of freshness of aromas,
volume, balance, and length on the palate”
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Control Vinotaste® Pro : 8 g/hL



P iy preparalon, or therekease ol id Nawrs.

THE SECRET OF
VARIETAL AROMAS

OENOZYM®TH

Oenozym® TH is a new pectolytic enzyme preparation from Aspergillus niger, rich in
secondary activities and free from cinnamyl-esterase activity.

Enozym® TH used enhances the liberation of thiol aroma
precursors such as 4MSP (boxwood) and 3SH (citrus fruit) and thus indirectly increases
conversion by the yeast to A-3SH (tropical fruits).

Added or a few weeks before bottling Oenozym® TH will help to free
thiol precursors (4MSP and 3SH) already present in the wine (which, when in precursor
state linked to cysteine or glutathione, are non-oxidizable compounds). The conversion
to A3SH by the yeast is impossible in this case.

e Liberation of thiol precursors to thiols (increase the % of conversion).
e Depending on the moment when used, possibility to modulate the final aromatic
profile of the wines.

e Oenozym® TH helps to increase the thiol aromatic intensity of a wine

to increase the lifespan of the aromas.
e Oenozym® TH can also be added to wines

decreasing the risks of losses through oxidation.

Oenozym® TH added during AF

just before bottling, thus . .
Oenozym® TH added during maturation

white wine pecorino variety, 2016 - Italy
ABV: 12,65% vol - pH =3,3 - TA: 4,4 g/L H,SO,

white wine pecorino variety, 2016 - Italy _Aromatic Index (Al)
ABV: 13,15% vol - pH = 3,37 - TA: 4,3 g/L H,S0, Al [thiols]/ perception threshold
S g A A
Aromatic Index (Al) o;,\o b?\u
Al [thiols]/ perception threshold x‘ll xq'
000000 6.t ] ] e
o\o
Brveerreerriennsersieesensnsens 5 . &b /3. Control e ! ! e
V X Oenozym® TH
PR 1 JUCIUIIIIIIRRRIY 8 [
2. s B el
p JRUUUUUURUUUTRN Y SRR SRR
/ O . ... ...
0 3SH A3SH thiols
AMSP 3SH A3SH thiols (citrics) (exotic fruits)
(box tree) (citrics) (exotic fruits)
Specific Enzymes
L :liquid
G : granulated
(STAR R Active at all pHs
<z G + roundness ‘ Al Increase the dose by 30% if Temp. < 12°C
.I L Revelation of Revelation of 4-6 g/l
thiol aromas thiol aromas
Dry wine:
3a6g/hlL Check the level of SO, stop the
G Revelation enzymatic activity with 20 g/hL of b
of terpenes Sweet wine: bentonite X
6 g/hL E
=
5

* Level of purification FOE < 0,5 CINUTO00 PGV cerfified by ihe

fafest standard FS5C 22000



The result of rapidly evolving research, the tannins of our range are created in our specialised production unit. The quality
of the products and their effectiveness are guaranteed by rigorous selection of the raw materials, and by our knowledge and
control of the production process.

The specific microgranulated (MG) and granulated (G) formulation of our instantly soluble tanning
means that they can be added directly to grapes, musts or wines. The ideal dispersal which guarantees
an immediate, effective, and uniform action with simple mixing or pump-over. Compared to a powdered

tannin, the ease of use is greatly improved: less pulverulent, more convenient and time saving.

PRO TANIN R®

The effectiveness of Pro Tanin R® is founded on two mechanisms of action :

Pro Tanin R® bhinds the must proteins that cause an early loss of desirable phenolic compounds.
Pro Tanin R® inhibits laccase, an enzyme that causes drastic and irreversible oxidation in botrytised musts and wines.

Colour of finished wines

*Dosage recommended by Botrytest

Even a small laccase activity in the must can significantly decrease
the visual quality of the future wine. Using Pro Tanin R® helps to
stop this laccase activity and to conserve the future wine’s colour.

Laboratory benchmark trials:
e Cabernet Sauvignon, Graves, 2016 q
e TAV: 11,5% vol, pH= 3,52

1 dosis Pro Tanin R

o
=
s
—
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S
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2
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10 g/hL 20 ghL

P: powder
G: granulated

MG: micro-granulated
i Healthy harvest:
Must and wine 10 - 30

Q(STAR,% Proanthocyanidic )
s ¥ Vatti
i e tannins ot o oo o L Affected harvest:
30- 80
Catechic tannins
MG bound to vegetal o ° oo ooe ooe added 1 dtay after é 10- 40
polysaccharides reception
Proanthocyanidic .
MG tannins)ll‘rom ° ° oo PPS Fermentation or ‘ 5-30
grapes maturation
Altered
mechanical Must and wine
Gallic tannins harvest,
G (Oak gall) cee cee cee pre-fermentation 3-15
- maceration, press,
2 fining
s Ellagitannins . Must and wine
3 P (Chestnut) °e © ooe ° Vatting 5.15




Positioning and effects of tannins depending on time before bottling:

peseeseaseseeensnaass Tan&Sense® Forte -------eweeeeeeeseemnenees
: tension, length, toasted :

Vinitan® Advance
pure structure, colour stabilisation

' Softan® S
subtle structure, sweetness, easy-drinking
Tan&Sense® Volume i Softan® FT ‘

structure, volume, freshness, antioxydant ; 5 subtle structure,
Exceltan® i sweetness, toasted ..
structure, colour stabilisation, antioxydant
Softan® P

subtle structure, colour stabilisation, antioxydant

VINITAN® ADVANCE

=== % Increase the volume, amplify the structure

@ xomee Vinitan Advance® is the result of the latest advances in grape tannin production. It
Vi consists of the latest generation of pure grape tannins.

VINITAN® ADVANCE

e Its own grape tannins have an excellent reactivity with the native grape tannins
present in the wine.

e |t has a significant effect on wines slightly lacking in structure and in maintaining
their fruity characters throughout maturation and bottle aging.

srard e 2 el aging o6 0 el

e The effects can be quantified far the reduction of the astringency of certain wines,
showing a reactivity with the originally present tannins.

www,lamoth g-a}b'lret.(:gl_-n

Measurement of the astringency of a wine after treatment
SPI - salivary protein index, (Sarco laboratory, internal method)

e Maturation, red wine, Pomerol.

e Addition of increasing dosages of Vinitan Advance®.

e Measurement of SPI (salivary protein index), 1 month after addition.

e The SPI is representative of the astringency of the wines. A lower value shows less
pronounced astringency.

% Reduction of
salivary proteins

100%

EXper, . : . .
Perienced astringency; _ 357 e Reduction of experienced
° astringency during tasting
50% >
e The volume and structure
. are increased.

0%

L Control d L Vinitan® il L Vinitan® ] The results are dependent on the type of wine

Advance Advance treated and the dosages. Trials in bottle are
5g/h|_ 10 g/hL recommended.

E LAMDTHE-ABIET
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P: powder
G: granulated
MG: Mcro-granulated

MG

Advance

Vinitan® MG

Tan&Sense Q4
Volume

Tan&Sense Q4

Forte

Exceltan® QI

Harmotan® R

Gallo tanin B 3

COMPOSITION

Grape
proanthocyanidic
tannins, unique
selection process

Proanthocyanidic
tannins from
grapes

Pure
ellagitannins
of oak

Pure
ellagitannins
of toasted oak

Grape tannins
and oak
ellagitannins

Proanthocyanidic
tannins and oak
ellagitannins

Ellagitannins
(Chestnut)

COLOUR CONTRIBUTION

STABILISATION

%;Y%ii?i}
b
e x T

SOFTAN®

Structure and softness

Developed by Lamothe-Abiet according to a unique process, the Softan® range
combines tannins that are selected for their effectiveness and finesse, with natural

polysaccharides of vegetal origin.

Poly-
saccharides
(100-x%)

Lyophilisation

tannins-polysaccharides
reaction

CONTRIBUTION
TOSTRUCTURE | TOROUNDNESS | HARMONISATION

DOSAGE

APPLICATION (/L)

During
maturation

or as afinal ‘

touch

During

(1) >
maturation

During or at
(1) the end of
maturation

®5-20
6035
[ I

During or at
(L the end of
maturation

6053
6c1-10
At running

oo off or during
maturation

10-50

During

maturation 10-20

During
maturation as
acomplement ‘
tofining

e When added during maturation,
Softan® gives significant roundness
and structure to wines whilst avoiding
the risk of astringency associated with
tannin additions.

Softan® o . Lo
{;131\-1;: w o s
T * : fx:_a‘*j - o g



Trial conditions: Organoleptic descriptors
+ Thermaovinified Grenache, 2016 o ,
e Cellier des dauphins, Cotes du Rhone V|iui|‘|rr?t‘e.n5|ty
* ABV: 13,4 % vol., pH = 3,62 - N
. Offactory
“intensity

Length

ICM variation between analysis made after MLF
and another made 6 months later

.. Complexity

Q% o Tanin
o I ...............oorinninirsensensinsinsnerstnsinssasrssnsininn annin : of aromas
35% softness
30% ooo of NI « ¢ ¢ ¢ ¢ 6 ¢600000000000000060660600000000000000000000000000000000000000000000000 N
25% vi e R
20% - KON e R’ ;
15% - Structure NG """""" Artomattlc
10% .. : L 77777777777777777 intensity
5% . ... . ............. DA ...... e NG ——
0 o .
Balance Complexity on the palate
Lcontrol L softan®v J L softanev
(added at (added 1 day
density -30) after rception) Control O Softan® V @ softan®v

(added at density -30)  (added 1 day after reception)
Added at the beginning of fermentation, Softan® V is effective in

colour stabilisation. For greater effectiveness, it is recommended to

iy ® .
add Pro Tanin® R in the tank at reception. The addition of 30g/hL of Softan® V one day after reception

increases red wines’ organoleptic complexity.

« Grenache is the main variety in our appeliation. Fach vear we face problems with colour siability
ort our thermovinifications.

Since doing a set of trials in 2016 with Softan® V. a catechic tannin, we have nofed that the colour
fasts fonger. As welfl as this, the fasie of the wine improved. Wines freated with Softan® V are
rounder on the palate and show more complex aromas. It is now an infegral part of our process. »

i

Thierry Walet, & Guillaume Valli
Head Winemakers,
Cellier des Dauphins - Cotes-du-rhdéne, FRANCE

-------------------------------------- Softan®range -----------o-oeoe

CONTROL
COLOWR CONTRIBUTION | ROUNDNESS PROFIL
COMPOSITION | crozy amion °FREN':1°}{ TOSTRUCTURE | CONTRIBUTION | HARMONISATION m APPLICATION

Catechic tannins dded 1 d
Szt MG bound to vegetal ooe ° ooe oo °e a?ter?ecept?gn 10-40
polysaccharides

MG: micro-granulated

Proanthocyanidic running off

® and ellagic tannins ;
Softan® P & bound fo vegetal oo ° ooo eoo oo or during 10-40

polysaccharides maturation
Proanthocyanidic and
ellagic tannins (from duri ®5-20
Sl MG fresh and toasted oo oo eoe eoe eoe matldlrrlgtgion
oak)bound to vegetal 1-3
polysaccharides ‘ —
“Jasted o0ak during 65-10 E
ellagitannins maturation - 5
MG bound to vegetal ¢ e e cee cee or as a final 1-3 Z
polysaccharides touch - -

N
=



Must fining, carried out before or during alcoholic fermentation, is an essential step
in white and rosé winemaking, as part of a qualitative process aiming for visual and
organoleptic purity.

GREENFINE®

Based on pea vegetal proteins without allergens.

The new products from the Greenfine® Range are complex formulations based on pea proteins
that specifically fulfill varying objectives:

« GreenFine® Must #« GreenFine® Must L
Clarifying effect, decrease in oxidised and
oxidisable phenolic compounds, and improvement
in organoleptic qualities

Similar effects to GreenFine® Must,
in liquid form

ine® Mi + GreenFine® XL _
+ GreenFine® Mix complete treatment, combining impact on the 2 GreenFine® Intense

colour, orgqn_oleptic characte_rs, and_on the level of specific treatment of the colour intensity
clarification and settling of fine lees

specific treatment of yellow colouring,
of oxidation potential, and bitterness

Fining trial on musts
with GreenFine® range

Effects on colour of the different products arised from
GreenFine® range on a rosé must.

e
(7]
=
=
L.
(L]
[\

Effect of must fining on wines’ aromatic profile:

Trial conditions:
Sauvignon Blanc, Graves, 2016 - Dosage: 50 g/hL

Aromatic index (Al) Aromatic Index (Al)
[thiols]/ perception threshold [fermentary esters]/ perception threshold
Al A Al
30 ........................................................................................................... 3 0 30 ...............................................................................................
DB ereeeesee ettt nenenn] 25 B
TR .20 D0 weeeeeeee oo
15 ceereeereeerereneeeeereseneeneneseneneseneseneseneneseneseneeere 15 5 e NN
........... .10
]0 .........................................................
..... .5
E 5 ..................................................................
2 0
E 4SMP 3SH A3SH Total 0 eeeenee I ......................................................... I .....
% (boxtree) (citrics) (exotic fruits) thiols Esters

. Control @ GreenFine® Intense @ GreenFine® XL @ GreenFine® Mix Control @ GreenFine® Intense @ GreenFine® XL @ GreenFine® Mix



« With more than 80% of the wines of our region being rosés, we are parficularly aftentive fo consumers’ key expeciations,
both in terms of how the wine looks and how it tastes.

In 2012, in order fo respond fo allergen problems, the first trials using GreenFine® Must were carried out with winemakers
who were certified organic. We noted a very significant effect on the colour intensity, the decrease in oxidative characteristics
on the musts, as well as lees compaction.

GreenFing® Must very quickly became part of our process.

At the same time, the shared experience of our team fed us fo suggest fo Lamothe-Abiet fo develop new formuiations:
GreenFing® XL (s extremely effective on press juice, giving cleaner, less fannic and less green jufces. In fraditional vinification
processes, on varieties which give more colour. GreenFine® Mix has also shown itself fo be an excellent compromise for fining
problematic musts. Today, the range offers an array of very effective foofs with very reasonable dosages. They comply with
regulatory changes (both European and organic), consumer demands, as well as winemakers’ preference fo use ingredienis
of natural otiging. »

Chrystelle GOURRIN
Consultant Winemaker
ICO, Provence, FRANCE

Specific fining products

L: liquid
G: granulated
P: powder

GreenFine® Must
(Pea proteins, L 10-50 cl/hL

liquid formulation) ‘ Must / Flotation

GreenFine® Must 10-50 g/hL

(Pea proteins)

GreenFine® Mix
(Pea proteins, PVPP) 10-80 g/hL

GreenFine® XL
(Pea proteins, PVPP, Must / Flotation 10-100 g/hL

calcium bentonite, gelatin)

GreenFine® Intense

(Pea proteins, decouloring -
activated charbon, PVPP, 10-120 g/hL

calcium bentonite)

GreenFine® Wine _
(Pea proteins, Aged wine 5-30 g/hL

gallictannins)

GreenFine® Press Press wine /

(Pea prateins, calcium T 20-80 g/hL
bentonite, inactivated yeasts) Therm avinification
Polymix® Natur’
(PVPP, calcium bentonite, Must during AF 15-100 g/hL
inactivated yeasts) ‘
Polymix®
(PVPP, potassium caseinate) P Must 15-100 g/l
Naturfine® Prestige Wine for laying
(Inactivated yeasts, ‘ down / Must 5-40 g/hL
pectolitic enzymes) during AF

¥ Guidefines only: cany out fining frials o defermine the aptimal dose for each fpe of must and wine. Respect the maximun auf
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medium to high in tannins

Gélatine de Russie supérieure : 3-5 cL/hL
Polymix® Natur’ : 30-80 g/hL
Clarfine : 30-60 g/hl

low in tannins

Gélatine de Russie supérieure : 1-2 cL/hL
Polymix® Natur’ : 10-30 g/hL

Clarfine : 10-20 g/hl

Geldor : 1,54 g/l

treat the cause of imbalance

ex : lack of sweetness > Subli’Sense®,
> Softan® S

ex : lack of roundness/volume

> Vinotaste®Pro + works on lees

secondary oxidation

Polymix® Natur’ : 40-80 g/hL
Polymix® : 40-80 g/hL

Clarfine - 40-80 g/hl

PVPP : 30-60 g/l

Caséimix : 40-80 g/hL
GreenFine® Press : 40-80 g/hL

bitterness, astringency

Polymix® Natur’ : 15-30 g/l
Polymix® : 15-30 g/hL
Clarfine : 10-30 g/hl
GreenFine® Press : 10-40 g/hL

High in tannins

Gélatine spéciale vinsfins: 5 10 cl/hL
Gelfine : 5-10 o/hl

Ovaline : 5-9 cl/hL

Natur’Fine® Prestige : 10-40 g/hL
GreenFine® Wine : 10-20 g/hL
GreenFine® Press : 20-40 g/hlL

Medium in tannins

Geldor : 3-8 cl/hL

Gélatine spéciale vins fins: 4-8 cl/hl
Gelfine : 2-4 o/hl

Ovaline : 3-6 cl/hL

Natur’Fine® Prestige : 5-20 g/hL
GreenFine® Wine : 5-10 g/hL

Low in tannins

Geldor : 1,5-4 cl/hL
Gélatine spéciale vinsfins: 24 cl/hl

Colle de poisson LA : 0,5-1,5 g/hlL
Gélatine spéciale vinsfins: -3 cl/hl
Geldor : 1,5-3 cl/hL

Natur'Fine® Prestige : 5-10 g/hL
GreenFine® Wine : 3-5 g/hL

Colle de poisson LA : 1-3 g/hL
Blankasit 2 cL/hL + Gélatine spéciale
vinsfins: 5-5cl/hl

Bentosol Protect (granulated)
Bentosol powder

Bentosol FT (tangential)

Dosage to be determined by heat test



L: liquid
[Ooesow il \PROVE | IMPROVE "é%fgﬁf D‘,EggEEfASLE PROTEN | REMEDY TYPE OF WINE /

VA STRUCTURE | ROUNDNESS STABILISATION | OXIDATION APPLICATION
MG: micro-granulated STABILITY NOTES

DOSAGE *

Caséimix
(Potassium caseinate) ¢ cee 15-80 g/l
Must /
’ ‘ press wine
Caséine soluble ° (11} 20-60 g/hL
Clarfine
(PVPP cellulose support) P eee oo 10-60 g/hL
Must /
“ press wine
N(I;IG oo oo 20-80 g/hL
Bentt:go! Protect G veo
odium)
NATURAL )
BENTONITES et e oo é Must/Wine  10-120 g/hL
P
Bentosol FT
(Compatible with (1)
tangential)
Gelflot ° ooo oo ° Flotation 1-6 c/hL
Gela‘tlllr:IZSFp:sc ale ¢ eee oo ) Aged wine 2-10 cl/hL
L
Young fruity wine /
E— Geldor® ‘ oo o Thermavinification Lo-6 oL/l
Rusg?;ast:lnpee:(;ure 00 ooo oo Press wine 1-5 cl/hL
Gelfine® p (1) o0 o0 Aged wine 3-10 g/l
Ovaline® L ooo (1) oo 1-9 cl/hL
Wine for laying
OVALBUMINS ‘ pl
Albumine d'ceuf = P ooo ooo oo 5-10 g/l
Colle de polsson p v . 'y Wine for laying ;5 ol
down
Blankasit Super
(Acid silica gel) ‘ ‘ N 2-5 cl/hL
FINING e
ADJUVANTS L efficacity of
- pratein fining
Gel de Silice ‘ 3l

(lcaline silica gel)

Guidefines only: carmy out fining tials fo defermine the optimal dose for each fype of must and wine. Respect the maximum authornzed doses according the current regulations.

LAMOTHE-ABIET
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Deciding upon a stahilisation strategy as early and holistically as possible helps
to increase the effectiveness of oenological treatments, to limit the number of
subsequent treatments for the same objective and also to limit organoleptic losses
(colour, aromas).

Between stabilisation and enrobing: positioning of our gums

STABILISE

Our arabic gums are rigorously selected GO m me I_A

from Acacia Verekand Acacia Seyal.  Liquid form

e High protection index
e Colloid protector
e Inhibits precipitation of

Gomme standard

e Liquid form

We process and purify them with great
care preserve as much as possible they

enrObing and sta b|||S|ng C]ua|itieS. Colouring matter ° Strong protection index though a
little lower
e Colour protection
P0|yg0m e [ ower cost
e Liquid form
e Stabilisation and roundness ®
e Improvement of mid-palate EXCEIgOm

e |nstantly soluble granules
e Pure hydrolysed gum
e Adds weight and roundness

Vinogom®
e Liquid form

e Pure hydrolysed gum
e Adds weight and roundness

ENROBE
---------------------------------------- Arabic gums -------------ooiicooeo e
L :liquid
MG : Micro-granulated
Gomme LA eoo eoe ° 10 cl/hL
Gomme e eoe . 10 clmL
Standard
L
Polygom oo oo oo ‘ 5-30 cl/hL
Vinogom® ° o (L1 5-30 cl/hL
Excelgom® MG ° ° ooo 20-120 g/hL

LAMDTHE-ABIET
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L: liquid STABILISATION

C: crystal APPLICATION
P.ponder | el TARTARIC | MICROBIOLOGICAL
MANNOPROTENS Stabk® L oo oo [ ) 10-20 cLhL
“ Pa—— N o
Antitartre 36 oo <10 ghl
METATARTARIC ACID P ' YO
Antitartre 40 eoe 10 g/l

CREAM OF TARTAR  IAtokvind
Potassium

(L 1] “ 4g/|-

VINOPROTECT®

Cellulose gum for the tartrate stabilisation of white wines.

As well as its incredible efficacy, Vinoprotect® also allows you to save preparation time, to reduce the risk of

e Vinoprotect®is a product
with a very low viscosity, it
is actually a liquid solution
which is both easy to use,
to mix in the tanks, and
well adapted to in-line
injection using a dosing
pump.

L :liquid
CE : effervescent tablets

Coeff 2 et 5g

Sulfisol 6%, 8%,
10%,15% et 18%

* Guidelines only: carry out trials to determine the optimal dose for each type of wine. Respect the maximum authorized doses according the current regulations.

filtter clogging and any over- or under-dosage in the final product,

CMC viscosity, for 5% concentrations

011 O

1] OO )

1] RN )

200 e .

100 eveeeessssssssssnssnnnse .

Vinoprotect ~ CMC CcMC CcMC CcMC CcMC CcMC CcMC CcMmC CcMmC CcMC
conc.1 conc.2 conc.3 conc.4 conc.5 conc.6 conc.7 conc.8 conc.9 conc.10

STABILISATION -
APPLICATION
COLLODAL | yaRTARIC | MICROBIOLOGICAL | AROMATIC
COLOUR
000

‘ ‘ According to objectives

DO | \voTHE-ABIET
~
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The biotechnological

solution for the
micrabiolegical
stabilisation of wines by

wndaniathe-atisboo

KillBrett 2g/hL + VinoTaste Pro 10g/hL
& KillBrett 4g/hL
KillBrett 2g/hL + VinoTaste Pro 15g/hL

KILLBRETT®

KillBrett® is made 100% from a high purity chitosan of exclusively of fungal origin.

To eliminate Brettanomyces, KilBrett® is shown to be the easiest solution, most gentle on the wines,
against DMDC and physical treatments. KillBrett® chitosan causes the lysis of the cell walls of
Brettanomyces and its sedimentation at the bottom of the barrel or tank.

Effect of KillBrett®
on Breffanomyces populations

Recommended dosages:

& Initial population= 3000 cel/ml
Moderate + 10% cell/mL = KillBret!® 4g/hL

. KillBrett® 4g/hL +
3

High + 10° cell/mL VinoTaste® Pro 10g/hL
_ KillBret® 6g/hL +
Very high = 10% cell/mL | v Taste® Pro 10 gL

Preventive treatment

(after FML) KillBrett® 4g/hL
KillBrett® causes cellular lysis and a fining of Brettanomyces, thus saving your wines from
contamination. We recommend that you adapt the treatment according to the observed
population of Brettancimyces.
------------------------------ Microbiological stabilisation ------- - -
P powder
5\@ p eoe 'Y 2-10 ghl
KillBrett®
Lacticide P ooe ¢ 10-50 g/l
Sorbasol P (T 1) 10-20 g/hL
----------------------------------------- Charbons -----------------oommee
P : powder
G: granulated
5 : eee 20-100 g/hL
Geospriv G + decontaminating ‘ Before the end of AF
000
Super Ultose TS <100 ghl

LAMDTHE-ABIET
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SUBLISENSE®

Sublime flavors.

www.lamothe-ab iet.com

L : liquid

*(STAR 2
D

Subli'sense® | - °
+ Flavour

* Guidelines only: carry out trials to determine the optimal dose for each type of wine. Respect the maximum authorized doses according the current regulations.

New solution of gum arabic and mannoproteins for
organoleptic improvements of your wines.

% Subli’Sense®

+ Increases the unctuosity and flavour
e Enrobes the tannins
e Improves the softness and length on the palate

. o

10-30 cl/hL

DOSAPOMPE

Dosapompe is an in-line injection system for liquid enological products, specially designed for
automatised in-line continuous injection. It allows any type of liquid product to be safely added to
the wine, even the most viscous, such as gum arabic, cellulose gum, liquid SO,, RCM, enzymes...

| T0 KNOW

Advantages:

+ Avoids loss of product and premature clogging of filter cartridges.

e Guarantees the hygiene and entire integrity of the product and
the wine since the product is injected directly from the container.
e Fasy cleaning and in-line disinfection through a completely
automatised programme.

e Ensures perfect traceability thanks to a management system for
batches and volumes.

Upto Upto
3000 bottles/h 6 litres/h
Upto Upto +-3%
10000 bottles/h 20 litres/h with calibration
Upto Upto
20000 bottles/h 50 litres/h

* Compatible with counter-pressure bottling line

i} 3
# 4] -
“:‘
E 4
]
F ——— I'..._
:;.______‘,';.._..-_—' - ___—*"_ﬁ
30-06
A bars
5t060°C
(resistant to vapour)
7 bars *

.
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Having first released sticks with a thickness of 22mm, (Enobois has been a forerunner in the use of enological
oak in thick formats. We continue in this direction with the launch of 18mm Staves. The use of "thick" oak

with a longer contact period allows the oak compounds to diffuse progressively, at the same rhythm as with
barrel maturation. The compounds in the oak and the wine will polymerise gradually. The aromas last longer
over time, and the wine finds a better balance, with greater finesze and elegance.

The packagings for the granular, chips, Enobois 3D and blocks 18mm products will change over 2018, with
different materials and sizes. The change in material will help to improve strength.
The sizes will be standardised to 12kg, and an ergonomic handle will improve comfort and ease of use.

Staves
(Enobois®

18-

by Ly ache-Abied

Zaub e tomuling procea:
<l IusHng L ol
- Wiag: 1:3:tih

4 mm :ttridmess
PR I TE PN TR, ST P

SN
Habmad ot b rdpims
bzl oo pdiand
b del
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Habzd sanl stams damche. o
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Wirztranbres el
adidnlz.ca—

STAVES & BLOCKS CENOBOIS® 18mm

% Staves (Enohois® 18mm

(Enobois' 18mm staves are the result of a long and rigorous selection of aromatic
profiles that are both intense and complex, while also seeking finesse and length on
the palate. The fruit of these labours is a selection of 3 products, each the result of a
different toasting process, which occurs in 2 steps (Double Toasting Process): a first
toast, slow and prolonged, that has an even impact on the entire volume of the oak; the
second toasting is on the surface and gives aromatic complexity.

W Blocks (Enobois® 18mm

(Enobois 18mm blocks are made from (Enobois 18mm staves. They therefore exactly
match the zame intense and complex aromatic profiles produced by the double
toasting process which is carried out only on the 18mm staves. The blocks' smaller
format means that wines with a shorter maturation time can alzo benefit from this
newly attained organoleptic dimension.

Packaging: Staves in 2x10 units, joined together (both sides). / Blocks in bag of 12kg containing 2 infusion bags of 6kg.

Origin eoo
Expression oo
Absolute °

ORIGIN
The "lightest" toasting profile, highlights
the freshness of the fruit and brings
intense aromas of coconut and vanilla.
On the palate, an increased sweetness
and roundness.

Contact time

(XX ] [ ) . .
(varies according to
dosage, wine and
o0 o0 coe N coo coo ‘ objective)
Blocks: 3 to 6 months
[0 oo Staves: 8 to 12 months

ABSOLUTE
The strongest toast with the most "character”, with
intense aromas of roasted coffee, mocha, smokiness,
but also fresher notes such as licorice and
eucalyptus. On the palate, sensations of freshness
and tension round off this very surprising toast!

EXPRESSION
The most "moderate" toast, the range of
aromas is the broadest and most complex,
combining notes of vanilla, caramel, creme
brulée and roasted coffee. On the palate, it
brings complexity and length.
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With over 10 years of experience, (Enobois® offers different concepts for modelling barrel ageing.

STICKS & OENOBOIS® 3D

W Sticks (Enobois® starting at fermentation:
modeling barrel fermentation

The aim is integrate the oak as best as possible, since the wood/wine exchanges can take place throughout the entire winemaking process.
This has two effects on the taste: the aromas are found to be more precise, and the tannie structure is found to be more fine and silky.

Vanilla
‘ ‘ Lenght Coconut

«Obfectives and benefits of the method: Vinification

with sticks is an affernative techinigue that does not Balance ‘ N Spicy
replace barrels. It alfows a qualitative, integrated .. \‘ ,’
oak character whifst addressing the issues of , ~>\V<_,-!-! s
production costs. Linked fo the thickness of the fa”nkzms " AN Roasted
stick, this practice gives roundness, volume, 3 complex aromatic profile, l ‘
and participates in a greater colour intensity. It has a great benefit on mid- Volurme / ‘
quality batches with the aim of infegrating them info the fop wina.» rc?uﬁr?ess ‘ Vegetal notes
Aromatic Aromatic
38 intensity clearness
Antoine MEDEVILLE, CEnoconseil laboratory, PAUILLAC, FRANCE ® Sticks Competitor's staves

% (Enohois® 3D

The cube shaped (Enobois 3D (with sides of 22mm) are made from (Enobois sticks. They therefore exactly match the delicate and
complex aromatic profiles obtained through the toasting of the sticks. They combine the singular effects of the thickness of the
(Enobois sticks with the ease of use of chips. They help to guide the maturation of wines with precision and finesse.

Packaging: Sticks in 2x18 units, joined together (one side) / 3D in bag of 12kg containing 2 infusion bags of 6kg.

HighLight oo oo oo Contact time
(varies according to
dosage, wine and

Medium o PYYY oo oo ° YY) oo ‘ objective)

3D Cubes: 2 to 4 months
¢ °° eee e Sticks: 4 to 8 months

Medium +

“n

=

o

=

=

HIGHLIGHT MEDIUM MEDIUM+ t;_.‘l

Accentuate the fruity notes of the wine and Sweet aromatic profile (notes of caramel, Contributes to the complexity of persistence of é
support its natural structure. vanilla and speculos) and silkiness the aromas of top quality wines, with intense E

on the palate. notes of roasted almonds and mocha. ]
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------------------------------------- Chips & Granulars -------------------moommmmomcooanoe
Chips FR & US: Sparks of wood

Packaging: Bag of 12 kg containing 2 infusion bags of 6 kg.

Fresh ooo oo ° O
(XX ] (X ] ‘
Light ' ' ° ')
. During MLF
Medium ° (Y1) (1} (1} -
o P oo or maturation
Medium + ° ° eoe '
: Contact time:
Medium ° oo ' °
° oo PP 4 — 8 weeks
Medium + ° oo oo ° ‘
. Possible to use during
Chlc . (X ] (X ] (X X ] (XX ] AF
Oaky and spicy
Fun ¢ oee oo Contact time:
Gourmand and (1) (XY} oo [0 2 duesk
sweet — hweeks
Pure . (XX ] [ ) (X ] (XX ] (X ] [ ) ‘
Natural and fruity

% (Enoblend® Chips

(Enoblend® is a unique and original range of chips created by blending oaks of different origins and different toasts. Developed by a team of
aromaticians and enclogists, this range makes use of the sensorial pyramid, as described by experts in the field of perfumery and aroma creation.
Their profiles are a perfect illustration of the alliance of aromatic precision with modern styles. EnoBlend Pure reveals the fruity profile of wines without
adding smokey oak notes; it boosts the volume on the palate and the natural structure of the wine, as well as the length of the end-palate.

(Enoblend® Chic (Enoblend® Fun

oaky and spicy gourmand and sweet

| @ Patisserie
® Spicy
e Roasted coffee

Ceder o 1}
Smoky notes e
Fresh ginger @

Fresh spicy ® e Caramel

N“dd\el “ea\‘t e Coconut

Milky o Notes

Fresh coconut @

e |ntense Vanilla
e Round tannins

Light vanilla e B
Tight tannins e Nites
Fresh wood e -

Aramatic profiles evaluated by a panel of expert

Optimise your choice of oak for winemaking :

On our Oenosolutions mobile app,
available on the Appstore and Google Play Store
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Granulars FR & US :for a full fermentation

Packaging: Bag of 12kg
Granular Oenofresh® and Granular Medium in bag of 12kg containing 2 infusion bags of 6kg

AROMATIC PROFILE APLICATION TIMING
TYPE OF
4 WINE

RECOMMENDATIONS

WEIGHT TO BARREL

BRING BRING
PRIE,:'}"',E'E";PTE"& ROUNDNESS | CARAMEL, SMO- | FINESSE,
THE TYPICITY AND KEY NOTES | EQUIVALENT

Oenofresh® ooo ° °
From vatting,
Granular Fresh YY) ° ° “ throughout AF
French oo .
0ak Light () [ ° ° ° Colrltzaﬁgélr(';e'
[ ]
Medium ° ooe oo oo Possible to use

during MLF or
. ageing according to
: Gra_nular : Medium ) eoo eoo ° eee o ° recommendationss of
merican oa ‘ your winemaker

Contact time:
Eﬁl{‘]al;lluEI:L@ Ferm'Oak 000 oo oo oo oeo 1-3 weeks

---------------------------------- Tank inserts*
Sticks Inside: Boost your barrel !
=

... Customise your Sticks Inside:
NS Fnobois® now offers the possibility to custom-make

personalised recipes by blending different toasts into the _ <
same Stick inside. The goal is to add complexity and \
individuality to the aromas for each barrel.

The Stick Inside has 9 segments of 30cm joined together by inex binding. Packaging: box of 10 Sticks Inside.

0 AROMATIC PROFILE TIMING OF APPLICATION

REVELATION OF CONTRIBUTION CARaMEL | CONTRIBUTION TYPE OF WINE | RECOMMENDATIONS
FRUIT, PRESERVE OF ROUNDNESS AND SMUKEY’ OF COMPLEXITY MLF
TYPICITY SUBSTANCE EQUIV. BARREL
HighLight eoo eoe “ During AF for white and
'Y N .2. T0SéS.
Sticks Inside . ® | oee During MLF or
EEr— Medium ° [y ° ooe maturation for reds.

o:o LA t ‘ ‘ Temps de contact :

Medium + ° ' ' 4-10 months

* Addition through the bunghole.

0ak Inside : A ball for your barrel !
Packaging : 450g packet

AROMATIC PROFILE TIMING OF APPLICATION
TYPE OF

REVELATIONOF | CONTRIBUTIONOF | oo CONTRIBUTION e

FRUIT, PRESERVE ROUNDNESS AND SMUKEY’ OF COMPLEXITY (=}

TYPICITY SUBSTANCE EQUIV. BARREL 8

=

0ak Inside Medium ° eee 0 ® ® Py ‘ ‘ During Aliofggsv.vhlte and e
Diameter of o eeo °°° + During MLF or b
balls3 cm e I Py ® Lees stiring maturation fpr reds. 5
Szl Medium + ° eoo eoo eee oo o (white and Contact time: £
rosés) 3 - 10 months =

* Addition through the bunghole.




wmothe-seieT SOLUTIONS

_______________________ Soz

In 2016, Lamothe-Abiet initiated studies on reducing sulfites. The heart of the project revolved around microbial management

during the pre-fermentary stages, which led to the selection of a strain of Metschnikowia pulcherrima (Excellence® Bio-Nature).

In order to meet certain or absolute limits on sulfites in wines, we have characterised different products from the range which
might meet winemakers’ needs. Other studies are currently underway and will expand on these initial recommendations.

Possibilities for substituting SO, are shown in the following pictograms, linked to their effects.

So,

Effect on limiting SOz Anti-oxidase effect Antioxidant effect Antimicrobial effect

Trial conditions: Non-saccharomyces populations

e Chenin, Vallée de la Loire, 2017 o ) o I .
¢ ABV 12,8% vol, pH 3,2 Green colonies = Hanseniaspora Uvarum |Red colonies = Metschnikowia pulcherrima
Modalities:

e Starting must = Starting must, before sulfite or yeast addition

o SO+ = Sulfite added at 5g/hL on grapes at hanvest

e Bio-Nature = 5g/hL d'Excellence® Bio-Nature on grapes at harvest

Post AF analyses

Starting must S0 + Bio-Nature
Free SOz (mg/L) 0 0 Almost the entire wild population is made up of Hanseniaspora
Total SO, (mg/L) 26 7 uvarum, very recognisable by its large green colonies. Adding
Acetaldehyde - Ethanal (mg/L) o4 0 sulfur to the grapes at a_con_centration of 5g/h|__ was not enough
— . to completely destroy this wild flora. The modality inoculated with
Estimation of the TL35" (mg/L) Post AF 104 80 Excellence® Bio-Nature has entirely colonised the environment
* quantity of sulfite to add to wine o attain 35mg A free SO, since its population is greater than that of the wild population.

Comparative tasting at the end of AF

O Bioprotection @ Controlwith sulfites

Yellow colour
3,5

Overall quality

Aromatic Intensity

Quality of the palate Pleasent aromas

Astringence Unpleasent aromas

Bitterness Quality of the nose

Acidic sensation Sweet sensation

As well as removing the need to add sulfites to the grapes at harvest, bioprotection with
Excellence® Bio-Nature helps to reduce the production of substances that comhine SO,,
as well as giving more complex wines.
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Usage: on grapes in hopper, as soon as possible.

Excellence®Bio-Nature

Benefits: control of micrabial flora,
reduction of compounds that combine SO2.

Tanin gallique a I'alcool

Benefits: inhibition of oxidases (tyrosinase, laccase).

Aroma Protect®

Benefits: consumes dissolved oxygen,
reacts with quinones.

Clarification
Usage: directly after pressing.

GreenFine®

Benefits : decrease oxidised
and oxidisable compounds.

Fermentation
Usage: when adding yeast.

Excellence® FTH / TXL/ STR / B2 ?

. —So0,—
Benefits : low production of SO, 2
and compounds that combine SO, ]

Excellence®Bio-Nature

Benefits: control of microbial flora,
reduction of compounds that combine SO2.

Pro Tanin R®

Benefits: inhibition of oxidases (tyrosinase, laccase).

Tan&Sense® Volume

Benefits: consumes dissolved oxygen,
protects grape tannins and anthocyanins.

Excellence®XR/DS/SP /FR

Benefits : low production of SO,
and compounds that combine SO,

Usage: in the hours following the start of AF.

So0.—
|
Usage: at the beginning of AF.

Thiamine . so .,
Benefits: decreases yeast production a
of compounds that combine SO, I

Maturation

Oeno 1®

Benefits : shorten the gap between AF
and MLF through early coinoculation:
limit microbial contamination and oxidations.

Thiamine

Benefits: decreases yeast production
of compounds that combine SO,

Usage: after AF (if MLF not desired) or after FML.

Aroma Protect®

Benefits: consumes dissolved oxygen,
reacts with quinones.

Tan&Sense® Volume / Exceltan® / Softan® P

Benefits: consume dissolved oxygen, protect grape
tannins and anthocyanins, colour stabilisation.

Killbrett®/ Lacticide

Benefits: eliminate brettanomyces populations (Killbrett®),
and lactic bateria (Lacticide). Reduce populations of lactic
bacteria and non-saccharomyces yeasts (Killbrett®).
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Lamothe-Abiet offers its expertise for optimising thiol and
fermentary ester aromas. The methods shown have proved
themselves around the world. Novoclair® Speed

Usage: on the grapes as soon as possible
Benefits: Fast depectinisation of must
incald clarification or flotation

Fermentary esters

Optimal turbidity = 50— 100 NTU
Optimal AF temperature = 14-16°C

GreenFine® Range

Usage: after pressing
Benefits: Clarification of must

Removal of polyphenols
Colour management
e The production of fermentary esters depends directly on the strain of

yeast used. Certain enzymatic activities specific to the yeast are essential ‘ _ .
for an optimal revelation of acetate esters and ethyl esters of fatty acids.

Excellence® STR was selected for this very reason.

After
pressing

Volatile thiols

Optimal turbidity = 150 — 200 NTU
Optimal AF temperature = 18°C

OptiThiols®
Vinozym® FCE G Usage: before AF
Benefits: Stimulates the synthesis of
Usage: on the grapes as soon as possible thiols during AF
Depectinise must Better preservation of thiols
Extract aroma precursors after AF

GreenFine® Range

Usage: after pressing

Benefits: Clarification of must
Removal of polyphenols
Colour management

wmothe-seieT SOLUTIONS

pr‘l\afst:izg During clarification



OenoStim®

Usage: in rehydration water for the yeast
Benefits: Optimised fermentation kinetics
Better implantation of selected yeast

Excellence®STR

Usage: yeast addition
Benefits: Synthesis of fermentary esters
Good fermentation kinetics

OptiEsters®

Usage: at the end of the first third of AF
Benefits: Stimulate synthesis of fermentary esters
during AF

During clarification

OenoStim®

Usage: : in rehydration water for the yeast
Benefits: Optimised fermentation kinetics
Better implantation of selected yeast

Excellence®FTH / TXL

Usage: yeast addition
Benefits: Reveal aroma precursors Aroma Protect®

Good fermentation kinetics
Usage: after AF or during maturation

® Benefits: Protection of thiol aromas thanks to
Uenozym TH high concentration in glutathione
Usage: start of AF
Benefits: Reveal aroma precursors of 4MSP, 3SH and A3SH
Oenozym® TH
l]ptiilore 0 Usage: during maturation
Benefits: Reveal aroma precursors 4MSP and 3SH

Usage: after first third of AF
Benefits : No effect on nitrogen catabolic repression
Increased aromatic complexity
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e SPARKLING WINES -~

Lamothe-Abiet has developed a range of specialised products for the production
of sparkling wines. These are equally suitable for winemaking using the "méthode
traditionelle" as for in sealed tanks (Charmat method).

Production of the hase wine

For the alcoholic fermentation of the base wine, and for the secondary fermentation, we have selected 3 yeast strains capable of giving
the different wine profiles that may be sought after .

| TOKNOW |

e Excellence® E2F: The most hardy
yeast, for the objective of aromatic
purity: yeast resistant to alcohal,
pressure, to hostile environments,
produces a good quality of bubbles.

Yeasts

e Excellence® TXL: Varietal yeast, for the
objective of volume and finesse.
E2F eoo eoo eoo Low >17 all
¢ Excellence® STR: The most aromatic
™ ee High 16 all yeast, for the objective of aromatic

SR e Medium 15 al lihfgret

Yeast nutrition m
OenoStim® : Used at a rate of 30 g/hL in the yeasts' rehydration water,

Oenostim® gives the growth factors (vitamins, minerals) and survival factors
(sterols, unsaturated fatty acids) necessary for the increase in the number YEAST F0R®PR|SE DE MOUSS_E -
of viable cells. It ensures the veasts' survival under difficult conditions. Excellence® E2F prepared with (Enostim

OptiFlore® 0 : Rich in organic nitrogen, Optiflore® O gives a rich nutrition

to yeasts throughout the alcoholic fermentation. This can decrease the Protocol available on our website at:
appearance of reductive aromas and ensures regular fermentations and LA Solutions / Protocols

aromatic purity.

Tirage

TIRAGE LIQUOR

TANIN E2F® : selection of gallic and ellagic tannins.

e Protection role: natural antioxidant, blocks polyphenol oxidases and improves the effectiveness of SO..

e Stahilisation role: causes the precipitation of unstable proteins and protects the organoleptic qualities of wines.

e Organoleptic role: adds elegance and structure to white wines without adding astringency. Protects the organoleptic qualities
of the wine.



RIDDLING ADJUVANTS

Mixtures of pure bentonite: Bentosol Protect®

Easily neutralised by proteins, yvou must therefore first check that the base wine is not too rich in proteins. If it is, it is
sometimes advised to increase the adjuvant dosage by 1 to 2 clL/hL

Mixtures of bentonite-kaolin or bentonite-alginate:

The most popular: thanks to bentonites with low deproteinising potential, these mixtures maintain the finesse and the longevity
of the bubbles, whilst having a coagulating effect which aids in the gathering and flocculation of suspended particles. This leads
to the formation of a compact deposit in the bottle, which can be easily eliminated during disgorgement. In either case, the
addition of a riddling adjuvant during the tirage process guarantees that the subsequent disgorgement will go smoothly.

e Adjuvant E2F® : in liquid formulation is composed of bentonite and alginate. Dosage: from 7 to 10 cl/hL.
e Bentosol E2F® : liquid bentonite. Dosage : 6 cL/hL
e Kaolin E2F®: liquid kaolin. Dosage : 2cL/hL

Expedition Liquor

e Citric acid: adds liveliness and freshness

* Solution de bisulfite (bisulfite solution): microbiological and anti-cxidising protection

e Acide ascorbique (ascorbic acid) (only to be used with a 10 mg/L minimum of free SO,): Antioxidant effect. Limits premature ageing.
e Gomme LA, Polygom®, Vinogom® : colloidal stabilisation and/or addition of roundness

e Copper sulfate solution: limit reductive tastes

e Subli’Sense® : Add roundness, sweetness, flavour and aromatic persistence

e Softan® FT: production of a liquor with a profile adapted to consumer demands: roundness and sweetness.

BENTOSOL E2F® & KAOLIN E2F®

Two new remuage adjuvants in liquid form have been added to the E2F® range. Bentosol
E2F® E2F® is formulated from specific bentonites. Its activity is optimised by simultaneously
. adding Kaolin E2F®, which is formulated from high purity silicates.

For cenological use °

. These two adjuvants to optimise the clarification and sedimentation of the yeast. The deposit
formed is compact and improves the quality of the disgorgement. After remuage, wines are
clear, with shine and without residues. The nose remains cleaner and fresher.

Trial conditions:
e Crémant de Loire, 2015
e 12 months on laths, riddling on pupitre

Star

Lamothe-Abict S Wines treated with Bentosol E2F® and Kaolin
makes bubbles E2F® display less loss during disgorgement

. ) than the lead competition product.
www.lamothe-abiet.com For a winery that produces 10 000 hL at 400€/ 7
5 fions e g hL, the direct saving is estimated to be 24 000 €. Market reference Bentosol E2FE6 clint

+
8clhL i
Kaolin E2F® 2 cl/hL
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@ More information about our E2F range on our website at LA Solutions / Technical booklets.
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