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ADJUVANT CRISTAL A

Riddling agent for manual or automatic systems.

OENOLOGICAL INTEREST

• Riddling agent based on bentonite and potassium alginate for automatic or manual remuage systems:
• For agglomerating yeasts: LEVULIA AGGLO
• For traditional yeasts: LEVULIA CRISTAL or other yeasts suitable for refermentation
• For traditional BIO yeasts: LEVULIA PROBIOS

ADJUVANT CRISTAL A respects the analytical and organoleptic characteristics of the wine.
It allows a rapid clarification of the wine after refermentation in the bottle in 2-7 days depending on the yeast used and 
the type of base wine and remuage system.

COMPOSITION AND TECHNICAL CHARACTERISTICS

• Selected activated sodium bentonites
• Potassium alginate
• Potassium bisulphite

For oenological use, in compliance with the International Oenological Code.

DOSAGE

For traditional yeast:
- 60 - 100 ml/hl

For agglomerating yeast:
- 10 - 20 ml/hl to add in the pied de cuve
- + 60 - 80 ml/hl to be added to the wine, at the moment of the addition of the pied de cuve 

Maximum legal dose according to the European regulation in force.
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INSTRUCTIONS FOR USE

• Shake the product before use

Traditional yeast LEVULIA CRISTAL or LEVULIA PROBIOS:
• Dilute in water, 2-3 times its volume
• Add through a venturi meter, taking care to add at least 50% of the mass to be fermented, immediately after 
inoculation
• Keep in constant agitation once added

LEVULIA AGGLO agglomerating yeast:
• After diluting ADJUVANT CRISTAL A in 2 time its volume of water, add the equivalent of 10-20 ml/hl directly 
into the pied de cuvee immediately after the addition of the yeast
• Then add 60-80 ml/hl through the venturi system throughout the mass to be fermented
• Keep in constant agitation once added

ADDITIONAL INFORMATION 

• Do not dilute with wine
• Shaking the bottles is not recommended because it causes deposit breakage.
• In case of deposit breakage, wait 2 to 4 weeks before putting back into remuage
• Do not add at the same time with FORTIFIA CRISTAL

STORAGE AND PACKAGING

Store in the original packaging, protected from light and humidity at a temperature between 5 and 10°C. Do not 
freeze. Respect the expiry date indicated on the label. Use quickly after opening.

• 1 L bottle in 20 L box (= 20 x 1 L)
• 5 L jugs in 20 L boxes (= 4 x 5 L)
• 10 L just


