
 
Barrel conservation, beverage protector and 
bottle desinfection with SO2 

 State 07_2020 

- sulphuric acid, SO2-solution 5-6%, sulphur slices   

       double salts I and II-  Page 1/2 
 

 
Technical information and instructions of use 
 

  

 

Background: 
Sulphur dioxide (SO2) is an approved preservative 
for winery and also used as disinfectant due to its 
microbicidal effect. 
 
1. Bottle desinfection with sulphuric acid (SO2 –

solution 5-6%): 
The sterilization of empty bottles is an inevitable re-
quirement for the cold sterile and aseptic filling of 
wine. If no SO2-pressurised gas cylinder  available, 
the purchased and ready-to-use aquaeous gas solu-
tion, so called sulphuric acid or SO2 –solution 5-
6% can be the helpful replacement regarding careful 
sterilization of cleaned refillable or new glass bottles 
prior to filling. 
 
Procedure: 
The inner spraying of glass bottles with 20ml to half 
concentration thinned solution, viz. 2.5% SO2, for a 
contact time of 2 seconds is declared to be sufficient 
for destructing most of wine-critical microorganism. 
At consumption of around 400mg SO2 per bottle, the 
solution must be regularly re-intensified. 
The sterilized bottle subsequently needs a wash out 
with sterile water or, alternatively, the bottle is left to 
drip out for 20 minutes in order to avoid any carryo-
ver of more than 20mg SO2 per bottle of filled wine. 
 
Analytic remark: 
The concentation of dilution of aquaeous SO2-solu-
tion can be proved by using SO2-spindle. 
 
Products: 
SO2 –solution 5-6% („sulphur. acid“) Art.-no. 5970 
SO2 –spindle: 0-6%, excl.thermometer Art.-no. 4375 
   „             „    0-10%, excl. thermometer Art.-no. 4376 
 

 
 

 2. Wet conservation of wooden barrels 
Temporarily empty wooden barrels are „wet“ conser-
vated at best. This type of conservation protects the 
wood from drying out in opposite to „dry“ burning in 
with sulphur slices (used monthly 1-2 pcs/barrel). 
The water used for entire filling of the barrels must 
be protected from rot by adding approx. 0,04% SO2. 
For this step, the already described SO2-solution 
(on the leftside) is suitable but also an aqueous so-
lution made of powdery double salts I and II. Follo-
wing dosages listed refer to 100 l water: 

• 0.7 liter SO2 –solution 5-6% or 

• 80g double salt I (pot. disulphite, KALFIT®) + 
40g double salt II (citric acid) 

 
Procedure: 
SO2 –solution 5-6%, meaning both type of double 
salts are directly added to the pre-filled barrel by 
help of a canister-paddle-mixer careful mixing and 
dissolving. Wet conservated barrels are to be filled 
and kept with water brimful. From time to time, water 
and SO2 are added in order to ensure the SO2-con-
tent is steadily over 200mg/l (Test it!). 
Prior to refilling wine the wet conservated barrels are 
emptied and flushed out with water. For a filling with 
distillate, the barrels must be good watered over se-
veral days.  The final flush water is to be proved re-
garding neutral taste and absence of  SO2. 
 
Products: 
Sulphur slices:   10 pcs à 10g SO2          Art.-no. 5874 
      "           “        1 kg, approx..150 pcs   Art.-no. 5875 
      “           “   12.5 kg, approx. 1900 pcs Art.-no. 5876 
Double salt I + II (1.5 kg-big-pack) for the  
wet conservation of 5 barrels                   Art.-no. 6671 
Canister-paddle-mixer 35mm Ø,45cm long no. 6675 

 
 
 



 
 
 
 
3. Sealing liquid for fermenting pipes and 
    beverage protector: 
Fermenting pipes and DUPLEX-beverage protec-
tor, which are used as fermenting essay for sur-
veillance during fermentation step are filled with wa-
ter at simpliest, or in such case of rapid evaporation 
with 1:1 mixture of glycerine and water. 
If the fermenting essay should stay on the fermenting 
vessel after the process for a longer period, the wa-
ter filling should be conservated and regularly rene-
wed to avoid any spoilage by dust or drowned fruit 
flies. Finally, during cooling to room temperature and 
at vacuum pressure in head space of fermenting ves-
sel, it can happen, some sealing liquid comes into 
the wine or into fermented mash. 
 
Procedure: 
The powdery „double salts“, potassium disulphite 
(KALFIT®) and citric acid dissolved in water, bring 
out an approx. 2%i SO2-solution of sealing liquid for 
beverage protector. This liquid is filled into the ring 
space of DUPLEX-bevereage protector upto the 
markation, meaning into the lower bow of fermen-
ting pipes (see sketch in the below). 
 
Yield: 
Small-pack: 
20g double salt I (potassium disulphite) and 10g 
double salt II (citric acid) disolved in 500ml water 
result around a 2% SO2-solution of sealing liquid. 
 
Big-pack: 
1kg double salt I (potassium disulphite) and 500g 
double salt II (citric acid) disolved in 25 liter water 
result around a 2% SO2-solution of sealing liquid. 
 
The double salts are easily soluble in water. 
For this reason clean water already filled in fermen-
ting essay, can directly be supplied by the double 
salts with following dosages to conservate, meaning 
to „intensify“ existing sealing liquid: 
 
DUPLEX 0: each 1 knife tip 
DUPLEX 1 and 1A: each ½ coffee spoon 
DUPLEX 2: each 2 coffee spoon 
Small fermenting pipe: each 1 knife tip 
Big fermenting pipe: each ½ coffee spoon 
 
Important remark: 
SO2-solutions made of double salts are not suitable 
for the bottle desinfection because residues (potas-
sium from pot. disulphite) in the bottle bears the risk 

of tartar building.  
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Sketch: 
 

 
 
 DUPLEX-beverage         Fermenting pipe… 
        protector… 
 
         …filled with sealing liquid 
 
 
Products: 
Glycerine: food quality E422,1L          Art.-no. 0904 
Double salts I + II (30g-small-pack) for preparation 
of 500ml sealing liquid                Art.-no. 6670 
Double salts I + II (1,5kg-big-pack) for preparation of 
25 l sealing liquid                            Art.-no. 6671 
 
DUPLEX-beverage protector (own product info) 
DUPLEX-stopper                    (own product info) 
Fermenting pipe glass/plexi glass (own product 
info) 
 
Storage: 
Cold and dry, hermetically sealed.  
 
 
Caution marks: 

 
 
Double salt I, SO2 –solution 5-6% and SO2-soluti-
ons prepared from double salts have strong acid 
effect on skin and mucuous membranes; dust (dou-
ble salt I) or splash, contacting eyes can cause strong 
eye damages; dust and sulphur dioxide gas (SO2) 
are harmful to health at inhalation.  
 
Safety instructions: 
The careful handling of these products with gloves, 
protection glass is very important. Avoid any dust 
building and store away safe from kids. 
Further information can be found in related product 
safety data sheets. 
 
 

 

Alle Informationen in dieser Druckschrift entsprechen unse- 
ren derzeitigen Erfahrungen und Kenntnissen. 
Schliessmann Kellerei-Chemie garantiert weder, dass die 
Produkte ohne vorheriges sorgfältiges Erproben, wie oben 
beschrieben, verwendet werden können, noch, dass durch  
ihren Gebrauch nicht Patentrechte Dritter verletzt werden. 

 

  



 
 
  
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


