
 

  
   

Enzymes for the wine production  State 9_2023 

- dry, micro-granulated enzyme preparations for   
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and mannoproteins as well as for filtration -   
   

Technical information and instructions of use   
 

Background: 
In the past decades enzyme preparations have 
become irreplaceable additives in many sectors of 
food production industry. With these enzyme pre-
parations many treatment steps can be managed 
successfully under terms which protect raw mate-
rial as well as ressources.  
The Regulation VO (EU) No. 2022/68 allows the 
use of Pectinlyase, Pectinmethylesterase, Poly-
galacturonase, Hemicellulose, Cellulose, Arabi-
nase, Betaglucanase and Glycosidase for any ca-
tegory of wine-sector products (exception con-
centrated grape must and rectifiied grape must 
concentrate) regarding „oenological purpos at ma-
ceration, clearing, stabilization, filtration and deter-
mination of aromatic predecessors in grapes“. 
 

Product desription: 
In Germany Schliessmann Kellerei-Chemie has 
the exclusive right of representation for granulated 
enzyme preparations of manufacturer OenoBio-
Tech under the brand name Naturase® (formerly 
Natuzym). 
All these preparates are manufactured by classic 
surface fermentation process according to Regu-
lation 2001/18/EEC with help of non- genetically 
engineered microorganisms. 
For this reason and because not using any geneti-
cally engineered raw material these three pro-
ducts Naturase WG, WM und CM are in compli-
ance with Regulation Öko-VO (EU) Nr. 2018/48 
released for production of Bio-wine. 
These preparates are almost free of cinnamoyl es-
terase activity. 
 
 

 Product range: 
Our product range of enzymes for wine production 
consists of seven preparations, which differ within 
ingredients and enzymatic activity and so can 
serve the complete process of wine production 
(overview on page 2). Further details please find 
listed at each single product information. 
 

Package sizes: See table on page 2. 
 

Storage: 
Dry and cold storage!  In tightly closed original 
packaging durable for three years minimum. Also 
for openend packages.  
 

Safety instructions: 
Powdery enzyme preparations can lead to allergic 
reactions at inhalation. Take care to avoid any dust 
building when using. Please also avoic contact with 
skin and mucous membrane. 
 

Our new alternative: 
Concerning mash maceration, must flotation and  
–clearing as well as for self-clearing of wines we can 
also offer concentrated liquid ezyme preparations of 
following names: 
Macration enzymes, Art.-no. 5088 and 5088/1  
Clearing enzymes, Art.-no. 5078 and 5078/1 

 
All information in this publication is based on our current ex-
perience 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. 
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Purpose of use Product name 
Naturase® … 

Package sizes:  
Article number 

Enzymatic 
Activity 

Dosage Exposure time 

• Degradation and colour 
extraction of red mas-
hes 

… WG MG 
- red mash extraction - 

100g-tin:        5084 
500g-tin:        5084/5 
10kg-barrel:   5084/1 

High-effective Pectinase 
from Aspergillus niger 

with hemicelluloytic side 
activity 

• 0,5-2 g/hl mash, appli-
cable between 10 and 
60 degree Celsius 

• Mash ferment.: 5-6 days 

• Mash heating: 3-4 h 

• Cold maceration: 2-3 days 

• Cold maceration of red 
and white mashes 

• Cold fermentation 

… CM MG 
- cold maceration - 

 
100g-tin:         5086 
 
 

High-effective Pectinase 
from Aspergillus niger 

with hemicellulolytic side 
activity 

• 2-3 g/hl mash, appli-
cable between 5 and 10 
degree Celsius 

• 2-3 g/hl must, appli-
cable between 5 and 
10°C degree Celsius 

• Mash treatment: 4-6 days 

• Must clearing: 4-6 h 

• Degradation of white  
mashes 

• Must clearing, flotation 

… WM MG 
- white maish extraction, 
clearing and flotation - 

100g-tin:         5075 
500g-tin:         5075/5 

 

Pectinase from Aspergil-
lus niger with hemicellu-
lolytic ose side activity 

• 2-4 g/hl mash 

• 1-2 g/hl must 

• 2-4 h at 10-20 degree 
Celsius 

• 1-2 h at 20 degree Cel-
sius 

• Support of yeast lysis 

• Filtration-ease by re-
duction of Botrytis-
Glucan 

… L MG 
- wine fermentation and 

filtration - 

100g-tin:         5090 
 
10kg-barrel:    5090/1 

High-effective ß-Gluca-
nase from Trichoderma 

ssp. 

• 2-3 g/hl wine after com-
pletion of alcoholic fer-
mentation 

• 1-2 weeks 

• Young wine clearing 

• Release of flavours 
from terpene pre-stages 
in white wine 

… AROM MG 
- release of flavours in 

White wine - 

100g-tin:         5083 
 
10kg-barrel:    5083/1 

Pectinase from Aspergil-
lus niger with ß-gluco-

sidic side activity 

• 3-5 g/hl young wine • 2-3 weeks, but stop reac-
tion by bentonite treat-
ment depending on taste 
(10-20 g/hl)  

• Filtration-ease 

• Reduction of Botrytis-
Glucan 

… FILTRATION MG 
- filtration-ease 

 

100g-tin:         5081 
500g-tin:         5081/5 
10kg-barrel:    5081/1 

ß-Glucanase, Pectinase • 1-3 g/hl wine 

• Approx. 5 g/hl sweet re-
serve 

• 2-3 weeks 

• 8-12 hours 

• Enzymatic cleaning fil-
ter membranes 

Membrane cleaning en-
zyme 

500g-tin:         5977 
 

ß-Glucanase, Pectinase • 30 g/hl water, with citric 
acid pH-level 4  

• Several hours between 
30-40 degree Celsius 

 

 


