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DESTILLER

Paturalia

CrySio IMUST! I

Solid redified concentrated grape must
Mosto concentrato rettificato solido
Moiit de raisin concentré redifié solide

Feste reltifiziedes rovbenmosthonzentrat
Maosto concentrodo reclificodo solido
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Net weight | Peso netto | Poids net | |
Nettogewicht | Peso neto 20 kg (44 Ib)
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Concentrated rectified grape must - represents a sugar complex naturally occurring in grape must, consisting of
glucose (approx. 50%) and fructose (approx. 50%).
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Sweetness
Sweetening power comparable to sucrose (POD = 100%)

Colour
Maillard reaction - caramelisation

Solubility
Easily soluble in water

Antifreeze power
Lowers the freezing point
PAC=1.9

Glycemic index (GI)
Medium-low (Gl = 49)

Main functions

Enrichment application: 1 kg of product (volume = 0.66 litres) produces 0.5943 litres of alcohol -» 1.68 kg of
product increases 100 litres of wine by 1% alcohol content

Second fermentation application: To increase the content of 1 atm (~1 1 CO2/l) in 1 litre of wine, 4 g of product are
needed.
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