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Our key to success is listening to cellars needs and participating in their working stages in order to offer inte-
grated and customized solutions, sharing international know-how and experience.
It is essential for us to create a trust relationship with customers to grow with them: we help cellars to achieve 
results and on the other hand we have their feedback to direct our research activity towards concrete and future 
potential needs. Our technical proposal embraces the whole range of products for wine vinification and wood 
ageing. Product lines are dedicated to all different wine types and styles. 
Internal departments are:

AGEING IN WOOD 
Barriques, barrels, casks, vats and equipment by Marsalbotti

BIOTECHNOLOGIES 
Enzymes, yeasts, nutrients, must treatment, polysaccharides, tannins, clarifying and stabilization products.

PLANTS AND EQUIPMENT 
Some of them market novelties: wine gases management system, pH control and tartaric stabilization by resin 
unit; sanitization system for equipment and surfaces.

SPECIAL R&D PROJECTS
Our important R&D project Freewine® The Taste of Wellness started in 2008 to develop new methods for 
healthier wines production. New winemaking challenges, partnerships and institutional support: that is Free-
wine®, the flagship of our company, which has been successfully presented during the latest editions of Vinitaly 
and international trade fairs. It is a real opportunity for wineries proposal of new wine on the market and also 
support to wine added value.

Since early 90s Tebaldi Group distributes 
technologies in the wine production sector 
market. 
The activity is very dynamic and focused on 
innovative attitude thanks to its own inter-
nal R&D department. The Group includes 
three different companies: 
1) Tebaldi srl, dedicated to production and 
distribution in the Italian market; 
2) Experti Ricerche srl, for applied research 
and distribution to international markets and
3) Marsalbotti srl which produces wooden 
barrels, vats and barriques.

TEBALDI
GROUP
COMPANY PROFILE

PRODUCING VALUE IS OUR COMMITMENT,
ALSO THANKS TO INTERNATIONAL COLLABORATORS

WWW.TEBALDI.IT

It contains products 
mentioned in the 
attachment III bis of 
CE Dir. 2000/13 and 
following changes

Admitted by UE Rule 
203/2012

LEGEND
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Ageing in wood

MASTER COOPER SINCE 1863

Materials 
A project targeted for the valorisation of all 
kind of wines

When we talk about wood for barrels we talk about oak because 
it seems to be the one with the best extractable substances, these 
composites that goes into the wine during the ageing to give it com-
plexity and body. The quality of the extractable substances depends 
of the grain of the woods selected. Woods selected with a lot of care 
will guarantee great results in terms of flavours and gas exchanges 
between the inside and the ouside of the barrel. Our staves are be-
ing aged and dried in open air a few years which is the main condi-
tion to guarantee a high quality product. During this time, water, 
sun and micro organisms transform the raw material and prepare 
it for its future long term union with the wine. Then the staves are 
bent over by oak fire as it traditionally done. This operation is very 
important and it has to be done by a real master. The wood is tamed 
and develops its best flavours thanks to the fire intensity which is 
modulated depending to the bouquet requested. 

Maintenance A long life for your investment

Marsalbotti srl is also specialised in maintenance and restoration of 
barrels. These interventions are sometimes necessary because of 
the long life of the barrels and casks not only to ensure the imper-
meability but also to restore their hygienic and sanitary qualities.

Service 
A continuous collaboration
A group of specialists is always available and thanks to a mature 
technical and commercial background they will be able to help 
you by studying the best technical solutions, planning experi-
ments, projecting new oenological interpretations. Therefore 
starting from a valuable and tested resource and the technique, 
we have a real applied marketing as result. A team work to help 
you taking out the best of your grapes so you could offer the best 
to your customers.

Us and you, 
one goal!

The history 
An old craft handed down through generations

Wine is the symbol of Italian culture. It is the guardian of the inher-
itance left by the flourishing civilizations who lived in the Mediter-
rean basin through history. The history of wine is of course linked 
to the hisotry of wood and of barrels, invented by the Celts and 
defunded by the Romans. Even today, modern oenology hasn’t 
found a way to replace barrels for the ageing of a great wine. 
In Sicily, the wine industry has permitted the development of 
some famous and prestigious Sicilian’s arts and crafts. With the 
international success of Marsala wines in the second half of the 
19th century cooper’s workshops specialized in the production of 
wooden barrels for transport and ageing sprang up around the 
city. Marsalbotti was born in one of these small workshops when, 
in the middle of 19th century, Master Francesco started to make 
and repair barrels for the famous winery Ingham-Woodhouse be-
fore setting up is own business.

The continuity 
The union between the traditional and the 
industrial method

The most important role in the creation of a barrel is played by the 
masetr cooper, the guardian of an old know-how, a mix of manual 
dexterity and creative sensibility. Even today, in the modern fac-
tory of Marsalbotti, tradition and industry live together in perfect 
harmony. Next to an ultra technological plant where a part of the 
barrel is made by machines you can still find the atmosphere of a 
traditional workshop where other operations are still hand-made 
with traditional tools.

Today and tomorrow 
Modern tools for modern oenology

Marsalbotti was founded in 2005 with the meeting of Marsalbotti 
and Tebaldi srl of Soave, a national provider of innovative oenologi-
cal products. Both firms are lead by an enthusiastic project: trans-
fer the ten-year long successful experience of the Tebaldi group 
of the national oenological market to the actual production of the 
Marsalbotti, by proposing a modern vision of the barrel an its em-
ployment to follow the new technical and commercial innovations.
So it’s a real oenological project that is at the origin of each product: 
barrel, cask and vat, studied to play an active part in the wine age-
ing process without forgetting its aesthetic role.
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Description EXPERZYME ENZYMES Packaging Box

EXPERZYME  P (Pressing) 
FCE

Highly concentrated granular enzymatic pool for the maceration and 
pressing of white grapes. It improves the yield in must reducing its 
viscosity with consequent increase of suspended solids sedimenta-
tion speed. Dose: 1-3 g/100 Kg

200 g 
 

1 kg

10 Kg 
 

10 Kg

EXPERZYME  S (Settling)
FCE

Pectolytic enzyme pool for the clarification of white musts. It acceler-
ates the clarifying process and sedimentation and compaction of 
must suspended solids. Dose: 0,5-2 g/hl

200 g 
 

1 kg

10 Kg 
 
 

10 Kg

EXPERZYME L-GP  
LÍQUID  

Broad spectrum of activity. Suitable for flotation and static clarifying. 
Dose: 0,5-2 ml/hl

1 Kg 
 

25 kg 

20 Kg 
 

EXPERZYME  R (Red) - FCE Enzyme pool for the extraction of red grapes tannins and anthocya-
nins. It ensures the rapid and selective release of anthocyanins and 
tannins. 
Dose: 1,5-3 g/100 Kg

200 g 
 

1 kg

10 Kg 
 

10 Kg

EXPERZYME  V (Vintage) 
- FCE

Enzyme pool for the extraction of red grapes tannins and anthocya-
nins, particularly suitable for long ageing wines.
Extracts and stabilizes polyphenols. Dose: 2,5-4,5 g/100 Kg

200 g 
 

1 kg

10 Kg 
 

10 Kg

EXPERZYME L-GR Liquid enzyme pool with broad spectrum of activity. Suitable for the 
red grapes maceration. The outstanding secondary activities (cellu-
lase and hemicellulase) ensure the rapid extraction of anthocyanins 
and noble tannins. Dose: 2-4 ml/100 Kg

1 Kg 
 

25 kg 

20 Kg 
 
 

EXPERZYME BETA  
B - GLUCANASA

Enzyme pool to optimize the filtration operations, clarifying and 
maturation on lees. It enables rapid yeast autolysis with the release 
of mannoproteins and polysaccharides. ExperZyme Beta is active 
from 15 ° C. Dose: 2-5 g/hl

200 g 10 Kg

EXPERZYME  AROMA Enzyme pool for the release of varietal aromas in white wines.
Several glucosidase-activities (B-glucosidase, rhamnosidase, arabino-
side). Dose: 1-3 g/hl

200 g 10 Kg

EXPERZYME LISO Enzyme with muramnidasic activity, extracted from egg white. It pro-
duces the lysis of lactic bacteria, causing inhibition or delay. Dose in 
white wines: 20-30 g/hl Dose in red wines: 30-50 g/hl. The product is 
to be declared in wine label. It can cause allergies or intolerances. (UE) 
EXECUTION REGULATION No 579/2012 DECISION of 2012 June 29.

1Kg 10 Kg

ExperZyme Beta EFFECTS

100%

Red wine (Valpolicella Ripasso) 
treated with 4 g/hl of 
ExperZyme Beta

Witness

TOTAL 
POLYSACCHARIDES

MOUTH
VOLUME

ALCOHOL
SENSATION

I.C.
420+520+620

NTU

45%

140%

110% 118%

79%
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THE EXPERTI PRODUCTS
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Biotechnologies

Description MUST TREATMENT Packaging Box

ANTIOX  UVA AND MUST It prevents chemical and enzymatic oxidation in white musts. Preserves 
the freshness and intensity of aromas. Composition: 50% metabisulfite, 
25% ascorbic acid, 25% Gala tannin 

1 Kg 25 Kg

UVA PROTECT Protection from chemical and enzymatic oxidation during harvest.
Content of inert material based on silicates and cellulose. Powder can be 
directly dispersed on the grapes to prevent oxydation. Dose: 40-50 g/ql 

5 Kg

POTASSIUM 
METABILSUFITE 

Dosage of sulphite to be used depending on the amount of added SO2. 1 kg 
 

25 kg

20 Kg 
 
 

30% LIQUID GELATIN It preserves wine aromatic expression. It has marked effect to the low 
molecular weight phenolic component, responsible for bitter notes. 
Ideal for flotation and static clarifying. Dose: 30-60 ml/hl

1 kg   
 

25 kg 
 

1000 kg

20 Kg 
 

POWDER PURE GELATINE It has a high clarifying power and high surface charge.
Particularly suitable for static clarifying and must flotation. It is also em-
ployed in clarifying for the elimination of astringent structured red wines 
tannins. Dose: 6-10 g/hl

1 kg   

25 kg

10 Kg 
 
 

Description FERMENTATION NUTRIENTS Packaging Box

PROVITAL ENERGY Inactivated yeasts and thiamine (0.15%) nutrient to prepare the pied 
de cuve and the early stages of alcoholic fermentation. It provides a 
wealth of organic nitrogen and aroma precursors amino acids. 
Dose: 10-40 g/hl

1 kg 
 
 

20 kg

15 Kg 
 
 

PROVITAL  BASIC Inert Yeasts (54%), ammonium phosphate (45.8%) and thiamine 
(0.2%). It enriches the must in amino acids, long chain fat acids, ste-
rols and allows regular and complete fermentation. 
Dose: 10-30 g/hl

1 kg 
 

20 kg

10 Kg 
 
 

PROVITAL  CURE For the treatment and prevention of stuck fermentation.
Composed of yeast hulls, inactivated yeasts and support elements. 
It absorbs exogenous toxins. Dose: 20-50 g/hl

1 kg 
 

5 kg

10 Kg

PROVITAL YEAST 100% organic activator for the preparation of the pied de cuve.
It is rich in  free amino acids, survival factors and microelements.
It is very effective in giving vitality and resistance to yeasts in extreme 
fermentation conditions. Dose: 10-40 g/hl

1 kg 
 

10 kg

10 Kg 
 
 

PROVITAL THIOL 100% organic activator highly concentrated in amino acids precur-
sors of thiol aromas. It helps to enhance the volatile thiols and fruity 
esters during fermentation. It enriches must in survival factors. 
Dose: 10-40 g/hl

1 kg 
 

10 kg

10 Kg 
 
 

APAPIU’ MIX Sulphate, phosphate and thiamine. Dose: 20-30 g/hl 1kg

25 kg

1.250kg/P

25 Kg

APAPIÙ PURO  Food grade. Ammonium phosphate (99.8%), thiamine hydrochloride 
(0.2%). Dose: 20-30 g/hl

1kg

25 kg

1.250kg/P

25 Kg
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Description YEASTS Packaging Box

EXPERTI RECORD
Saccharomyces cerevisiae

High alcohol content-resistant strain suitable for red structured 
wines. It allows to obtain a clean and regular fermentation even 
at high temperatures. It exalts the intense fruity aroma. Particu-
larly suitable for musts fermentation on dried grapes and stuck 
resumption. Dose: 20-40 g/hl

500 g 
 

10 kg

10 Kg 

EXPERTI AM84
Saccharomyces cerevisiae

High alcoligene power (above 17%) and high alcohol yield. It is 
suitable to “dry” finish wines with high alcohol content also with 
the combined use of PROVITAL ENERGY. Dose: 20-40 g/hl

500 g 10 Kg

EXPERTI  PF 21
Saccharomyces cerevisiae 

Selected yeast for tanks fermentation of sparkling wines and the 
elaboration of sparkling wine bases. Good production of esters, 
acetates and higher alcohols. It guarantees excellent aromatic re-
sults even from neutral grapes, bringing finesse and complex nose, 
intense flavors of white fruits and floral notes. Dose: 20-40 g/hl

500 g 
 

10 kg 

10 Kg 
 
 

EXPERTI CAVA
Saccharomyces cerevisiae 
(bayanus)       

For the production of sparkling wine bases and CAVA prise de 
mousse (classic method). Good production of esters, acetates 
and higher alcohols. It provides excellent results. Delicacy and 
aromatic complexity in nose, with intense aromas of white fruit 
and floral notes. Dose: 20-40 g/hl

500 g 
 

10 kg 

10 Kg 
 
 

EXPERTI BAYANUS
Saccharomyces cerevisiae 
(bayanus)  

Fermentative warranty even under extreme conditions. Suitable 
for high alcohol content wines (16%), treatment of stuck fermen-
tations, prise de mousse of sparkling wines, desulphurized musts 
fermentation. Dose: 20-40 g/hl

500 g 
 

10 kg 

10 Kg 
 
 

EXPERTI AROM
Saccharomyces cerevisiae 
                       

Good alcohol resistance, short latency and high colonizing capac-
ity on must indigenous flora. It is suitable for white and rosé 
wines, especially the ones from little aromatic potential grapes. It 
guarantees the development of acetates and esters (fruity notes) 
and higher alcohols of positive sensory impact (phenyl ethanol). 
High nitrogen demand. Dose: 20-40 g/hl

500 g 
 
 

10 kg 

10 Kg 
 
 

EXPERTI ROSÈ
Saccharomyces cerevisiae 
                           

Specific strain for the production of rosé wines with strong 
aromatic exaltation. It produces large amounts of fermentation 
aromas (esters, higher alcohols). Good resistance to high temper-
ature (up to 32°), average nitrogen demand. Dose: 20-40 g/hl

500 g 
 

10 kg 

10 Kg 
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FOR AGEING

DRIED
GRAPES

SPARKLING BASE WHITE WINES ROSÉ WINES RED WINES

THIOLIC VARIETAL

                        

                       

                         

                

    

4YF WHITE

 TOP12

TOP16

4YF RED

            

        

    

       

              

                            

EXPERTI STARTER   

EXPERTI KILLER

      

           

                                     

Best
Seller

Experti Ricerche      E
xp

erti Ricerche    Expert
i R

ic
er

ch
e

Best
Seller

Experti Ricerche      E
xp

erti Ricerche    Expert
i R

ic
er

ch
e

Best
Seller

Experti Ricerche      E
xp

erti Ricerche    Expert
i R

ic
er

ch
e

Biotechnologies

WHAT IS THE BEST COMBINATION YEAST-NUTRIENT FOR YOUR WINE STYLE?
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Description POLYSACCHARIDES Packaging Box

MP  AROMA For white wines vinification. It enriches the must in parietal polysac-
charides, amino precursors of aroma, metabolites of yeast reducers 
such as natural glutathione (about 2.7%). It can blocks oxidative 
reactions and increases the synthesis of volatile thiols by yeasts. 
Dose in must: 10-40 g/hl - Dose in wine: 5-10 g/hl

1 kg 
 

10 kg 

10 Kg 
 
 

MP  COLORE For color stabilization. It make mannoproteins fast free for the 
protection of coloring matter and improves the roundness and taste 
volume sensations, suitable for the cold pre-fermanentative macera-
tion. Dose in must: 10-40 g/hl - Dose in wine: 10-40 g/hl

1 kg 
 

10 kg 

10 Kg 
 
 

MP  TANNINO               Mannoprotein and tannin for color stabilization. It gives volume and 
roundness in mouth and is suitable for the cold pre-fermanentative 
maceration. Dose in must: 10-40 g/hl - Dose in wine: 10-20 g/hl

1 Kg 10 Kg

MANNOSPEED WHITE Preparation made of enriched Beta-glucanase enzyme yeast peel. It 
is suitable for white wines ageing, enriches wine with mannoproteins 
and accelerates the thin lees autolysis enhancing the taste finesse. 
It increases roundness and volume in mouth, reduces acidity and 
roughness excess. Dose: 20-50 g/hl

1 kg 
 
 

5 kg 

10 Kg 
 
 
 

10 Kg

MANNOSPEED RED Preparation made of enriched Beta-glucanase enzyme yeast peel. It 
is suitable for red wines ageing, enriches wine with mannoproteins 
and improves the aromatic complexity thanks to accelerated thin 
lees autolysis. It improves taste finesse, stabilizes color and decrea-
ses astringency sensations. Dose: 20-50 g/hl

1 kg 
 
 

5 kg 

10 Kg 
 
 
 

10 Kg

MP  ELEVAGE It increases roundness and harmony in mouth. Positive effect on tas-
te and persistence. Product obtained by heat treatment of yeast cell 
and further enriched with enzyme-treated Saccharomyces cerevisiae 
cell walls. Rapid effect (24-48 hours). Dose: 10-40 g/hl

1 Kg 10 Kg

MP  PURE EXP Yeast cell wall-extracted mannoproteins. It develops a more positive 
and long-lasting aftertaste, ensuring freshness and fullness. Positive 
effect on tartaric and protein stability. Dose: 2-8 g/hl

250 g 
 

1 Kg

6 Kg 
 

10 Kg

 
 (
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Wine: Chardonnay (DOC Trentino)

Harvest 2012. The wine, even with 
the presence of lees, was divided 
into 4 barriques.

The temperature during the 180 days 
of ageing was maintained at 12 °.
Maintenance of suspended lees 
with the mixture by inert gas (N2) 
once a week.

Test start: 2012 October
Test end: 2013 March

MANNOPROTEINS ENRICHMENT TEST AT CONSTANT TEMPERATURE
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Description VINIFICATION TANNINS Packaging Box

FIXTAN WHITE Liquid gallic tannin mixture. It is particularly suitable to preserves the 
must varietal fruit and flower aromas freshness. 
Dose: 5-30 g/hl

1 kg 
25 kg 

1000 Kg

15 Kg 

FIXTAN  COLOR Liquid mixture based on chestnut tannin.
It stabilize and protects wine color against chemical and enzymatic 
oxidation during crushing and maceration. Dose: 10-40 g/hl

1 kg 
25 kg 

1000 Kg

15 Kg 

FIXTAN RED Liquid mixture based on ellagic and condensed tannins.  It preserves 
polyphenolic heritage in direct and indirect way. Dose: 10-40 g/hl

1 kg 
25 kg 

1000 Kg

15 Kg

GALLA 100 100% gall tannin. It is recommended on white and red musts for the 
high antioxidant and anti-radical power. It permits residual proteins 
elimination and inhibition of oxidase enzymes (polyphenol oxidase - 
laccase). Strong contribution to anthocyanins copigmentation in red 
musts. Chelator power towards metals. 
Dose in white must: 2-10 g/hl - Dose in red must: 5-15 g/hl

1 kg 
 

25 kg

10 Kg 
 
 

CASTAGNO 100 100% selected chestnut tannin. Employed in crushing and macerat-
ing, it has a high antioxidant power and contributes to color protec-
tion in red vinification. Dose: 10-30 g/hl

1 kg 
 

15 kg

10 Kg 
 

FIXTAN  VR Mixture of oenological ellagic tannins and proanthocyanidins for red 
vinification. It allows protection and color stabilization of red wines 
and laccase inhibition. It is suitable on unripe grapes and short mac-
eration. Dose: 20-50 g/hl

1 kg 
 

15 kg

10 Kg 
 

Description AGEING TANNINS Packaging Box

FIXTAN  SV  Tannin and oak proanthocyanidic mixture for red wines racking. 
It ensures color protection and stabilization, improving structure, 
volume and protection from oxidation. Dose: 10-30 g/hl

1 Kg 10 Kg

FIXTAN  AF      Light toasted oak tannin (50%) and grape seed (50%). Suitable for the 
racking and wood ageing of great wines. The high-quality compo-
nents origins guarantee improved color stability and better structure 
and harmony.
It acts with a deproteinizing effect in white wines, contributing to 
stability. Dose in white wine: 2-10 g/hl - Dose in red wine: 10-20 g/hl

1 Kg 10 Kg

ROVERTAN DOLCE 
LIQUID                    

Solution made of fire toasted American oak tannin. It gives wine 
sweet and round tannic structure, enhanceing fruity note.  
It is suitable for the fining of all important wines both red and white 
and gives flavor and aroma complexity. 
Dose in white wine: 2-5 g/hl - Dose in red wine: 5-15 g/hl

1 Kg 15 Kg

ROVERTAN BARRIQUE  
LIQUID          

Solution of fire toasted French oak wood noble tannins. It enhance 
taste fineness with sweet notes of spices and toasted hazelnuts. It is 
especially suitable for the fining of all important wines both red and 
white, providing complexity of flavor and aroma. 
Dose in white wine: 2-5 g/hl - Dose in red wine: 5-15 g/hl

1 Kg 15 Kg

ROVERTAN Light toasted 100% French oak tannin. It greatly improves harmony, 
structure and the bouquet of red wines during prolonged ageing, 
especially in wood. It is also suitable for white wines. It regulates the 
redox state and counteracts the reduction notes. Delicates notes of 
toasted oak. 
Dose in white wine: 2-10 g/hl - Dose in red wine: 10-20 g/hl

1 Kg 10 Kg
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Description AGEING TANNINS Packaging Box

ROVERTAN TOAST Medium toasted 100% French oak tannin. It gives taste and aromatic 
complexity to white and red wines. Added in ageing and pre-bottling. 
Dose in white wine: 3-5 g/hl - Dose in red wine: 5-20 g/hl

1 kg 10 Kg

ROVERTAN  PLUS High toasted 100% French oak tannin. The complex aromatic profile, 
in red and white wines, enhances pleasant vanilla, cocoa and licorice 
notes, also increasing  structure thanks to polysaccharides supply. 
Dose in white wine: 5-10 g/hl - Dose in red wine: 10-30 g/hl

500 g 10 Kg

EXPERTAN FRUIT   Fruity flavors and respecting of varietal features. It enhances the 
aromatic freshness. It attenuates herbaceous notes and enriches the 
fruity aromas bouquet. High antioxidant power. It enhances round-
ness, volume and taste fineness and also improves color stability. 
Added in last phase of ageing and in pre-bottling. Dose in white wine: 
1-5 g/hl - Dose in red wine: 5-15 g/hl

1 kg 10 Kg

EXPERTAN PERFECT Elegant and intense fire-toasted wood tannin. It gives delicacy to 
wine tannins and is very suitable to improve the varietal features. 
It reinforces the tannic wine structure without hardening and it 
increases volume, elegance and sweetness in mouth. 
Dose in white wine: 1-3 g/hl - Dose in red wine: 1-10 g/hl

500 g 10 Kg

VINACCIOLO 100                       100% high quality grape seed. Procyanidinic tannin with low degree 
of polymerization. It increases wine reactivity and consequently fast 
and effective color fixing. Strong antioxidant with deproteinization 
action. It contributes to the polyphenolic wine structure.
Dose in white wine: 3-5 g/hl - Dose in red wine: 5-20 g/hl

500 g 10 Kg

BUCCIA 100                        100% high quality grape skin. It contributes greatly to the wine struc-
ture. It allows taste harmony in wines with sensory imbalances (acid-
ity, alcohol, tannins and bitter sensations). Supply of polysaccharides 
naturally which are extracted during the process. 
Dose in white wine: 3-5 g/hl - Dose in red wine: 5-20 g/hl

500 g 10 Kg

ADDITION PHASE
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Description CLARYFING AND STABILIZATION Packaging Box

EXPERGUM HS 100% Acacia seyal arabic gum powder, purified, highly soluble and sulfites-
free. It improves color and tartaric stability, increasing softness feelings 
and tasting volume. Filterable product.
Dose: 10-30 g/hl

1 kg 
 

10 kg

10 Kg 
 

XP GUM 22% Acacia seyal arabic gum stabilized solution with high hydrolysis 
degree. It gives wine roundness and stability maintaining good filterability 
indexes. Dose: 80-300 g/hl

25 kg

XP GUM KORDOFAN Acacia Kordofan arabic gum colloidal micro-filtered solution, ultra-low clog-
ging and very high protective power. Dose: 50-200 g/hl

25 kg

MP  STAB Organic polysaccharides mixture for the wines stabilization. It contributes 
to tartaric stability with a positive effect on roundness and volume in 
mouth. Soluble product.  Dose: 10-30 g/hl

1 Kg 10 Kg

 10% CMC 10% carboxymethylcellulose. Adjuvant for stabilization and prevention 
of tartrate precipitation, with low viscosity. Liquid adjuvant ready to use. 
Dose: 20-100 g/hl

5 kg 
 

25 kg 

20 Kg 
 

ITTIOCOLLA 100 Highly purified Isinglass. Clarifying and brightening action on white and 
rosé wines, reducing bitter sensations. It increases the filterability, thanks 
to the high particles removal that ISINGLASS 100 exercises on wine. 
Dose: 1-4 g/hl

1 kg 10 Kg

EFERVESCENTS SO2
TABLETS

Effervescent blister tablets for SO2 adding and instant distribution to the 
wine during ageing in oak barriques. Antimicrobial preservative action.
Each tablet frees about 3.3g of SO2.  Dose: 1 tablet/hl

45 
tablets   

COMPLEX 
ANTIOXIDANTS

Composed of ascorbic acid, citric acid, pyrosulphite potassium, metatartaric 
acid. It acts on the redox potential causing an immediate and sharp drop. The 
treated wine is significantly improved from organoleptic point of view, has a 
more vivid color, a more intense aroma and a pleasant taste. Dose: 10-30 g/hl

1 Kg 25 Kg

KARBON ACTIV Active carbon powder with a high bleaching power. 
Dose: max 100 g/hl

20 kg

KARBON PLUS Active carbon powder with a great bleaching power and high purity de-
gree. Dose: max 100 g/hl

10 kg

POTASSIUM CASEINATE Musts and white wines clarifying agent. It attends the elimination of oxi-
dized phenolic compounds and to the partial iron elimination. To declare 
on wine label. It can cause allergies or intolerances. Dose: 10-100 g/hl

20 kg

ALBUMINE EGG Protein clarifying for red wines. It is traditionally considered the best 
protein bonding after wood ageing. It is useful to soften taste sensations 
without reducing wines consistency. To declare on wine label. It can cause 
allergies or intolerances. Dose: 6-10 g/hl

1 Kg 10 Kg

PVPP Preventive and curative oxidation treatment. It selectively fixes the low mo-
lecular weight phenolic compounds (catechins-leucoanthocyanins) respon-
sible of wines browning.  Dose: 10-80 g/hl

1 kg 
 

20 kg

10 Kg 
 

BENTONITE POWDER Sodium bentonite powder. Dose: 30-100 g/hl 25 Kg Palet 
1.250 

kg 

BENTONITE GRANULAR Granular sodium bentonite. Dose: 30-100 g/hl 25 Kg Palet 
1.250 

kg 

Best
Seller
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Freewine

freewine
The need for alternative treatments to the use of sulphur 
dioxide (SO2) in the production and storage of wine, is be-
coming increasingly important. This because of the grow-
ing customer demand for products without chemical 
preservatives, that are perceived as healthy and 
completely natural. The sulphites adding is a deeply 
rooted practice. However it is also common knowledge 
their consumption could causes several problems, such 
as: headaches, intolerance and allergies. Therefore it is 
necessary to have a process not involving any addition of 
compounds which are potentially dangerous for health.

To have healthier wines, the aim of research was to com-
bine new equipment technologies and natural products 
during winemaking process which allowed to increasing-
ly recognize the raw material, the grape - original fruit,  
moving further away from the use of additives that sig-
nificantly alter wine organoleptic taste and features. To 
achieve this goal we identified some specific practices 
and products: natural additives, yeasts producing ex-
tremely low quantities of sulphur dioxide, natural an-
tioxidants which increase the wine capacity to protect 
itself from oxidizing agents, also combining the process 
with the application of inert gases.

These antioxidants significantly contribute to achieving 
the goal of Freewine® production: “reduce or replace 
the use of sulfur dioxide in wine production”.

The conditions of use of Freewine® products (doses, 
times, etc..) are directly related to the factors and winery 
operational contexts. For this reason, it is recommended 
to follow the protocols and specific procedures provided 
on request by our technical service. Up to now more than 
two million liters of Freewine® wine has been produced.The Taste

of Wellness.

Freewine®
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Freewine PRODUCTS

Description Fermentation activators Packaging Box

FW NUTRIENT ZERO Organic activator for the preparation of pied de cuve.
Dose: 10-40 g/hl

1 Kg 10 Kg

FW NUTRIENT 1 Controller of the initial fermentation kinetics. 
Dose: 10-40 g/hl

1 Kg 10 Kg

10 Kg

 FW NUTRIENT PS Organic supplement to adjust fermentation.
Dose: 20-50 g/hl

1 Kg 10 Kg

Description Yeasts Packaging Box

4YF WHITE Yeast strain for fresh and fruity white wines. 
Dose: 20-40 g/hl

500 g 10 Kg

TOP12 Yeast strain  for structured white wines.
Dose: 20-40 g/hl

500 g 10 Kg

4YF RED Yeast strain for red and rosé fresh-fruity wines. 
Dose: 20-40 g/hl

500 g 10 Kg

TOP16 Yeast strain for red structured wines. 
Dose: 20-40 g/hl

500 g 10 Kg

Description Kit for malolactic fermentation Packaging Box

FW OENOS

Inoculation of bacteria and specific activator for malolactic 
fermentation.

Dose for 
50 Hl

FW ACT MALO Dose for 
250 Hl

Description Vinification antioxidants Packaging Box

FW ANTIOX UVA Antioxidant mixture for grape protection during harvest. 
Dose: 10-40 g/hl

1 Kg 10 Kg

5 Kg

FW REDOX UVA Antioxidant and reducing mixture for grapes. 
Dose: 10-30 g/hl

1 Kg 10 Kg

5 Kg

FW ANTIOX MUST Antioxidant for grapes and must. 
Dose: 5-15 g/hl

1 Kg 10 Kg

FW REDOX MUST Antioxidant and reducing mixture for grapes and must. 
Dose: 10-30 g/hl

1 Kg 10 Kg

FW REDOX WHITE Antioxidant and reducing mixture for white grapes and must. 
Dose: 10-30 g/hl

1 Kg 10 Kg

Biotechnologies
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Description Ageing antioxidants Packaging Box

FW ANTIOX WHITE Antioxidant protector for white wines.
Dose: 2-15 g/hl

1 Kg 10 Kg

FW ANTIOX RW Antioxidant for red wines ageing. 
Dose: 5-20 g/hl

1 Kg 10 Kg

Description Pre-bottling antioxidants Packaging Box

FW WHITE FRESH Pre-bottling antioxidant for white wines. 
Dose: 5-15 g/hl

500 g 10 Kg

FW RED FRESH Pre-bottling antioxidant for red wines. 
Dose: 3-30 g/hl

500 g 10 Kg

Description Allergen free claryfing Packaging Box

FW CLARIFY UNO Complex  clarifying made of activated bentonite and PVPP. 
Dose: 20-100 g/hl

1 kg 10 Kg

5 kg

FW CLARIFY DUE Clarifying and stabilizing for the fining of low-SO2 wines composed of 
Isinglass, PVPP and selected silicates. Dose: 20-40 g/hl

1 kg 10 Kg

5 kg

FW CLARIFY BISY Pure pea protein with clarifying and limpiding action (both white and 
red wines). High solubility without foaming and good lees compac-
tion. It improves balance in the mouth reducing astringency and 
bringing freshness and aroma definition.

5-15 g/hl 10 kg

FW CLARIFY CT Bicomponent clarifier for the clarification of red and rosé wines. 
Component A: protein-based clarifier, yeast derivatives and chitin-
glucan. Component B: flocculant based on bentonites and specific 
silicates. Dose: 20-40 g/hl

1 kg 10 Kg

5 kg

FW CLARIFY PDT Pure potato proteins with high molecular weight that allow a more 
fast and compact sedimentation. For musts and white and rosé 
wines. It stabilizes color, enhances elegance and reduces bitter sen-
sations. Dose: 5-25 g/hl

1 kg 10 Kg

FW CLARIFY FITOSINT Mixture of vegetable protein and PVPP. For musts and white and red 
wines with oxidation issues. It attenuates the bitter taste reducing 
astringency and improving the sensory effect, without affecting color. 
Dose: 10-30 g/hl

1 kg 10 Kg

FW CLARIFY FITOPURE Complex vegetable protein-based clarifying. High clarifying and bril-
liant action on white, red and rosé wines. It stabilizes color eliminat-
ing oxidized and oxidizable phenolic compounds, improving filterabil-
ity. Dose: 5-30 g/hl

1 kg 10 Kg

freewine
The Freewine® range of
products is constantly
evolving with the progress of the trials that continue 

offering new possibilities. Keep in touch with 
the EXPERTI RICERCHE technical service.

Biotechnologies
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Description ALTERNATIVE WOOD / FIRE TOASTING Packaging

LIGHTOAK 
FUOCO M-STRUCTURE

French oak chips toasted with traditional toasting over brazier. Rich in oak poly-
phenols and polysaccharides. Medium toast helps enhance the boisè structure 
and balance. With infusion bags.

10 kg 

LIGHTOAK 
FUOCO M-AROMA

French oak chips toasted with traditional toasting over brazier. Rich in oak poly-
phenols and polysaccharides. Light toasting enhances the fruity aromas and the 
wine freshness. With infusion bags.

10 kg 

LIGHTOAK 
FUOCO PIÙ 3 INTENSE

French oak chips toasted with traditional toasting over brazier. Rich in oak poly-
phenols and polysaccharides. High toasting enhances the chocolate sweet and 
almond aromas intensity. With infusion bags.

10 kg 

CHOCO-F (CUBES) Origin-certified French oak cubes toasted with traditional fire method: light, me-
dium, medium +. Dimensions 30x12x12 mm. Contact time: 3-6 months.
Ready for use in the infusion bag. Dose: 100-400 g/hl

5 kg

CHOCO-USA (CUBES)                                                  Origin-certified American oak cubes toasted with traditional wood fire method: 
non-toasted, medium, medium+. Dimensions 30x12x12 mm. Contact time: 3-6 
months. Ready for use in the infusion bag. Dose: 100-400 g/hl

5 kg 

RENOVA (STICKS)
F + USA               

Origin-certified French and American oak sticks. Easy insertion and extraction 
through the bunghole. The range of LightOak sticks made of different toasting and 
origin:

32 pieces
(2 x 16 pcs)

French origin
F M-AROMA. Medium toasting
F M-STRUCTURE. Medium toasting
F PIU’3 INTENSE. High toasting

American origin
A M-AROMA. Medium toasting
A M-STRUCTURE. Medium toasting
A PIU’3 INTENSE. High toasting

Dimensions: 30x30x12 mm. Contact time: 6-12 months. Dose: 4-12 zig zags/hl

ELITE (STAVES) 
F+USA

Origin-certified French and American oak staves. Recommended for ageing in 
combination with micro-oxygenation or in re-mounting. The range of LightOak 
staves is made of different toasting and origin wood:                    

7 mm 
30 pieces

French origin
F M-AROMA. Medium toasting
F M-STRUCTURE. Medium toasting
F PIU’3 INTENSE. High toasting

American origin
A M-AROMA. Medium toasting
A M-STRUCTURE. Medium toasting
A PIU’3 INTENSE. High toasting

Dimensions: 980x65x12 mm (≈ 0,15 m2). Dose: 4-12 staves/hl

RADIATOR 
(STAVES SET)                                                                       
F + USA

Origin-certified French and American oak set of staves. Recommended for age-
ing. Ease of use without support in the tanks. The range of LightOak radiators is 
made of different toasting and origin wood:

1 x 30 
staves

French origin
F M-AROMA. Medium toasting
F M-STRUCTURE. Medium toasting
F PIU’3 INTENSE. High toasting

American origin
A M-AROMA. Medium toasting
A M-STRUCTURE. Medium toasting
A PIU’3 INTENSE. High toasting

Biotechnologies

ALTERNATIVE WOOD
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Description ALTERNATIVE WOOD / ROASTING Packaging

LIGHTOAK NUANCE Oak chips non-roasted. It enhances fruity notes and aromatic freshness, contributing 
to wine stabilization.

10 kg

LIGHTOAK FLOWER Oak chips non-roasted. It enhances the fresh oak notes, contributing to wine stabilization. 10 kg

LIGHTOAK F-NATURE Quercus sessilis French oak chips non-roasted. They reduce the herbaceous note and 
enhance the fresh fruit notes and light boisè. With infusion bags. Also available in Pail-
lettes size.

10 kg 

LIGHTOAK F15 Quercus sessilis French oak chips lightly oven- roasted. They enhance the fruity notes 
and aromatic freshness. Gives wine the particular notes of sweet spices and vanilla. 
With infusion bags..

10 kg 

LIGHTOAK F21 Quercus sessilis French oak chips moderately oven-roasted. They enhance the wine 
structure, giving particular notes of boisè, walnuts and spices. With infusion bags. Also 
available in Pailettes size.

10 kg 

LIGHTOAK F29 Quercus sessilis French oak chips highly oven-roasted. They enrich wine in ellagic tannins 
and wood polysaccharides and enhance the chocolate and caramelized almond toasted 
notes. With infusion bags.

10 kg 

LIGHTOAK   
A-NATURE PAILLETTES     

Quercus alba American small oak paillettes not roasted. They reduce herbaceous note 
and enrich wine with ellagic tannins and wood polysaccharides. Enhance the fruity 
and coconuts notes.

10 kg  

LIGHTOAK A18 Quercus alba American oak chips lightly oven-roasted. They enhance the fruity and 
aromatic freshness and enrich wine with ellagic tannins and oak polysaccharides. With 
infusion bags.

10 kg 

LIGHTOAK A21 Quercus alba American oak chips moderatly oven-roasted. They enhance wine volume 
and softness, supplying particular licorice and maple syrup aromas. With infusion bags.

10 kg 

LIGHTOAK A29 Quercus alba American oak chips highly oven-roasted. They supply particular sweet 
pastry and chocolate notes, exalting the aromatic complexity. With infusion bags.

10 kg 

Biotechnologies
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FIRE TOASTING Patented production system that replicates the traditional barrique toasting over a brazier. The stave 
toasting preserves the richness in oak polyphenols and polysaccharides. The strong roasting and the gradual heat penetration to the 
wood heart allow wine to express a sensory complexity and a well-integrated boisè.
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F 21
A 21

F 29
A 29

F 15
A 18

A NATURE
F NATURE

Ask for your Lightoak Kit.
Discover the right wood

for your wine style.

Ask for advices and protocols 
dedicated to optimize the ageing 

with micro-oxygenation

Ask for your Lightoak Kit.
Discover the right wood

for your wine style.

Ask for advices and protocols 
dedicated to optimize the ageing 

with micro-oxygenation
ROASTING  Chips roasting system by warm air currents. Roasting time and temperature together with size homogeneity per-
mit to obtain consistent aromatic intensity and tannic results.
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MACRO-OXYGENATION
During vinification:
• It promotes yeast activity and fermentation development
• Increase the color intensity combined with the use of en-
zymes.

MICRO-OXYGENATION
After the alcoholic fermentation and before malolactic:
• It prevents redox
• It helps color stabilization
In ageing:
• It improves the tannins quality, increases softness and re-
duces astringency and bitter sensations
• It develops a more mature and concentrated flavor profile
• It deletes the reduced hints providing the maximum wine 
varietal expression
In conjunction with enological adjuvants:
• It enhances fullness and volume during ageing on lees
• It improves the results of mannoproteins, tannins, yeasts 
and alternative woods
The single dose is employed for rapid action: reduced-
hints correction during ageing in barriques and barrels.

ACCURATE AND CONSTANT DELIVERY
The gas is continuously distributed even at low dosages 
thanks to the innovative vibrating system. An electronic con-
troller performs a double measure of supplied oxygen in or-
der to ensure maximum accuracy.

SAFETY
The operational safety is ensured by two independent elec-
tronic control systems.
In case of failure, the dosing system is turned off to a safe 
state: whatever the malfunction occurred, not any excess 
oxygen delivery may occur. Required maintenance operation 
are reported, such as the clogging of the porous candle or 
the exhaustion of the oxygen cylinder.

EASE OF USE
• Direct dose setting expressed in milligrams / liter / day or in 
milligrams / liter / month
• Set of tank capacity
• Activation or deactivation of each output
• A timer displays the time duration every single output.

FLEXYBILITY
• Dose setting and independent tank capacity for each output
• Possibility to set a single or continuous dose in a specific time
• There are porous candles (which offer excellent mechanical 
resistance) made of sintered stainless steel or ceramic (most 
suitable in the micro-oxygenation cases with low doses) for 
the oxygen diffusion on the must or wine masses.
• Diffusers has a holder that allows dropping them into the 
tank from above
• An injection rod allows introducing diffuser through a but-
terfly-valve attack
• The system can be used for portable applications, with 
transport handle and support for a low-capacity oxygen cyl-
inder.

MICROOX OXYGEN DOSAGE SYSTEM

Equipment
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TECHNICAL 
ADVANTAGES
» Easy tartaric stabilization and 
natural wine acidity conservation.
» Increase of total acidity.
» pH reduction with lower 
undesired malolactic risk.
» Reduction of oxidation catalysts 
metals (Fe and Cu).

ORGANOLEPTIC 
BENEFITS
» Best overall wine balance.
» Longer freshness in 
treated wines.
» Aroma stabilization and 
bitter notes decreasing.
» Less oxidation risk.

EQUISTAB WINE STABILIZATION BY RESINS

EQUI ST
A
B

EQUI ST
A
B

TARTARIC INSTABILITY?

pH? k+ Ca2+ Fe2+ Cu2+ Mg2+

TARTARIC STABILITY

pH k+ Ca2+ Fe2+ Cu2+ Mg2+

Equipment
17
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ISIOX

ISIOX MORE LIFE TO YOUR WINE

The natural gas balance
ISIOX is the innovative system that al-
lows managing the wine gases in a simple 
and non-invasive way, with applications 
changing the O2 and CO2 content main-
taining structure and aromas.
The market ask for specific CO2 levels?
Do you want to reduce the amount of sulfur 
dioxide during bottling? 
Would you like to change oxygen and CO2 
concentration in your wine without stripping? 
Book a test with our technical assis-
tance to understand the benefits of 
ISIOX technology. On demand tailored so-
lutions based on flow rate and size.

MANAGING CO2: HOW, WHEN AND WHY
Oxygen is the main enemy for wine 
once bottled. ISIOX protects it.

Oxygen measurement device
There are several instruments (simple or 
sophisticated) for dissolved oxygen meas-
uring. Our latest generation portable de-
vice permits a functional diagnosis of the 
enrichments processing. 
Thanks to their features: strength, ease 
of use and low maintenance they can be 
used both in static (tanks) and dynamic 
environment (passage flow). 
They are reliable instruments: precision is 
of 0.01 mg/l. 
Excellent value for money and service.

Equipment
18
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» Tanks and autoclaves sanitization
» Barriques and barrels sanitization
» Surfaces sanitization
» Bottling lines sanitization
» Air fungi and bacteria abatement
» Environments sanitization
» Wastewater treatment

OFFERS SEVERAL SOLUTIONS 
(GASEOUS OZONE AND OZONATED 
WATER) AND IT IS EFFECTIVE FOR:

O-TRE THE NEW FRONTIER OF HYGIENE

OZONE IN WINERY
MAXIMUM HYGIENE, ZERO WASTE

Ozone is one of the most sanitizing power compounds with 
high antimicrobial action on bacteria, fungi, viruses, protozoa 

and bacterial and fungal spores also in the biofilm.

Water saving
Saving of chemical disinfectants
Wastewater improvement
Remarkable energy saving
Improving workplace safety

SUSTAINABILITY

Ozone has an universal antifungal action 
spectrum and is also effective against bi-
ofilms. It does not create resistant strains.

EFFECTIVENESS

Ozone does not leave any residue, odor 
or taste in water or surfaces.

ZERO IMPACT

Equipment
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Via Colomba, 14  SS 11

37030 Colognola ai Colli Verona Italia
Tel. +39 0457675023 / Fax +39 0457675380

www.experti.it / www.tebaldi.it

20
17

 E
di

ti
on


