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Technical information and instructions of use   

 
General information: 
 
Bentonite benefits protein precipi-
tation at production of blank fruit 
juices, vinegars and especially 
wines. 
It is known that treatment with 
Bentonite at wine stage causes 
lack of flavour. Though the ben-
tonite-fining of must is not really 
the same as wine fining, it offers 
the following several advantages:  

• Protection of wine flavour 

• Only few dosage needed 

• Possibility to fermentation 
 

ALBEX-bentonite „iron-low“ 
on one hand is a calcium-ben-
tonite with great potential to bind 
proteins, colloids, tannins, heavy 
metals, pesticide residues and bi-
ogenic amines. On other hand fa-
vorable sedimentation charac-
teristics (quick setting of compact 
lees). 
Due to its low iron content AL-

BEX-bentonite „low-iron“ is 
not just suitable for grape must 
treatment but also for the leave-in: 
According to research of LWG 
Veitshöchheim this fermentation 
decreases the bentonites required 
quantity and even benefits the 
clearing of young wines. 

 Instructions of use: 
 
For treatment of must with AL-

BEX-bentonite „low-iron“ so-
luble in water and add directly. 
During fermentation it can remain 
in wine and is siphoned with first 
racking. 
For fining of juice, wine and 
vinegar a pre-soak time is recom-
mended, by stirring required ben-
tonite quantity with 10-15fold wa-
ter quantity. This suspension is 
stirred several times, then left to 
stand overnight. Afterwards the 
supernatant is siphoned off. Give 
left pap portionally into the be-
verage. During several hours, re-
stirring two times, then left to 
stand, then siphon off. 
 
Dosage: 
 
Fruit juice: 30 - 150 g/hl 
Grape must: max. 200 g/hl 
• at fermentation: 100 - 150 g/hl 

Wine: 100 - 200 g/hl 
 
This indication is only of orienta-
tive character. It is recommended 
to determine exact dosage by pre-
trials. 
 
 

 Information to fermentation: 
 
The bentonites co-fermentation 
does not downgrade nitrogen 
supply of fermenting yeast, though 
it can cause a lack of thiamine (vi-
tamin B1), which needs to be ba-
lanced by corresponding addition. 
 
Storage: 
 
Odour-free and dry! 
 
Package sizes:  
 
1 kg bag (Art.-no. 5208) 
10 kg bucket (Art.-no. 5209) 
20 kg sack (Art.-no. 5210) 
 
Chemical parameters: 
 
Soluble in 1% acidity of wine: 
 
Natrium:   0.2 % 
Calcium:   0.4 % 
Iron: 0.01 % 
 
All information in this publication is 
based on our current experience and 
knowledge. 
Schliessmann Kellerei-Chemie does not 
guarantee that the products can be 
used without prior careful testing as de-
scribed above, nor that their use will not 
infringe the patent rights of third parties. 

 


