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GENERAL FEATURES 

Fenol Stop Mosto is a compound thought and selected for white grapes musts clarification. The specific 
activity of the product ensures a selective action of removing the hazard of oxidative phenomena, proteic 
instability and ‘‘pinking’’. The use of Fenol stop mosto allows to obtain clear, stable and filterable wines, 
reducing the clarification and stabilization costs. The present bentonites, eliminating proteins, make the wine 
clearer and more stable, whereas the action of PVPP reduces the hazard of further calcaric precipitation of 
the compounds protein-tannin, thanks to its own affinity with flavonoids. Fenol stop mosto is indicated for 
the treatment of musts with high concentrations of oxidizable polyphenols. The product, moreover, can be 
used for clarification and stabilization of white grapes musts and for the prevention and treatment of the 
‘‘pinking’’ phenomena. 

 

 

COMPOSITION 

Poly-compound composed by allergen free adjuvants. 

 

 

DOSAGE AND METHOD OF USE 

Dissolve slowly Fenol Stop Mosto directly in must, before or during the enzyme phase, provided that the 
product has at least 1 hour to activate the reaction of flocculation and clarification. Fenol Stop Mosto can be 
used together with common clarifiers and enzymes without interfering with their action. 

Treatment of must flower: 30 – 60 g/hL 

Treatment of pressed musts 50 – 120 g/hL 
 

Legal Max. dose: 320 g/hL (according Reg. UE 934/2019) 

 

 

PRODUCT CODE 

0101AG.00041 Kg 1 

0101AG.00042 Kg 5 
 

 

 

STORAGE CONDITIONS 

Store the product in its original package in a cool and dry place, out of unpleasant odor, not directly in contact 
with the floor, at a temperature between 10 e 25° C. 
Once the package is open, use all the content within a short time. In case of partial use, seal properly the 
package and store as above. 

 

 

NOTE 

For professional and oenological use. Compliant with Reg. (UE) 934/2019; compliant with International 
Oenological Codex OIV. The product is GMO free and allergen free. Do not disperse in the environment. 

 

 

 

 

The information given corresponds to our current knowledge and experience. 
The user is directly responsible for the use and improper use of the product, including any damage that could result from it to things, animals, people and also responsible for the 
failure to observe the laws in force and for damage caused by failure to comply of safety and security regulations 


