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Technical information and instructions of use   

 
Product description:  
 
Naturase® WG MG is a high effec-
tive enzyme preparation for the 
wine production, which pectolytic 
main activity consists of pectinly-
ase, polygalacturonase, and pec-
tinmethylesterase from Aspergil-
lus niger, accompanied by a hemi-
cellulolytic side activity. 
The wide activity range of enzy-
mes allows application at between 
5 and 55°C. 
The preparation contains no ant-
hocyanase activity. Naturase® 
WG MG is nearly free of cinna-
mylesterase side activities. 
 
Application purpose / effect: 
 
This product supports the degra-
dation also colour extraction of red 
grape mashs during mash fermen-
tation, mash heating or cold mace-
ration.  
The enzymatic reduction of pectin 
leads to liquefaction and improves 
the pressability of the mash. The 
extraction of grape variety-specific 
aroma components, tannins, and 
anthocyanins from the grape skins 
creates the conditions for produ-
cing structured red wines that are 
typical of their variety. 
 
 

 Standardization: 
This preparation is with maltodext-
rin adjusted according to stipula-
ted activity as per specification. 
 
Dosages, exposure time and 
temperatures: 
Mash fermentation: 
0.5-2 g/hl 5-6 days 20-30°C 
Mash heating: 
0.5-1.5 g/hl 4-5 hours 40-50°C 
Cold maceration: 
2-3 g/hl 4-6 hours ca. 5°C 
 
Application: 
Naturase® WG MG is dissolved in 
water at ratiio of approx. 1:10 and 
stirred homogenous into the 
mash. 
 
Storage: 
Dry and cool, airtight closed origi-
nal container maintains declared 
enzyme activity for at least three 
years; also at openened packa-
ges.  
 
Package sizes: 
 
100 g tin (Art.-no. 5084) 
10 kg barrel/pack (Art.-no. 5084/1) 

 
Food law sector: 
This product is manufactured in 
accordance with committee     
JECFA (FAO/ WHO) and FCC 
specification for food enzymes.  
 
 

 The enzymes contained in Na-
turase® WG MG are obtained by 
classic surface fermentation pro-
cess with help of non genetically 
modified microorganisms (ac-
cording to Regulation 
2001/18/EEC). 
The preparation complies with Re-
gulation VO (EU) No. 2022/68 for 
usage at wine production and is 
generally released for foods as 
per Regulation VO (EG) No. 
1332/2008. Furthermore, this pre-
paration is in accordance with Re-
gulation ÖKO-VO (EU) No. 
2018/848 for production of BIO 
foods and as per Execution-Regu-
lation VO (EU) No. 2021/1165, an-
nex V Part D, released for the pro-
duction of BIO wine. 
 
Safety instructions: 
As every enzyme preparation Na-
turase® WG MG can lead to a 
sensibilisation at inhalation (aller-
gic reaction). Therefore unneces-
sary dust building during usage 
should be avoided and no dust in-
haled. Also contact with skin and 
muscous membranes is to be 
avoided. 
 

 

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 described 
above, nor that their use will not infringe 
the patent rights of third parties. 

 


