
OENOLOGY ENERGIZED BY

® technology is an oenological practice that protects wine against 
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The high expectations of consumers mean that oenologists 

are always facing new challenges regarding the quality of wine. 

refermentation of wines is a particular problem for oenologists, 

the quality and particularly the organoleptic characteristics of 

to new challenges.

® (dimethyldicarbonate/

The most important Velcorin® applications include:

  Quality assurance thanks to protection against  

refermentation 

  

  Optimisation of SO2

  Excellently effective against typical wine spoilage 

yeast organsims e.g. Brettanomyces

  Microbial Stabilisation in bulk wine applications

  Targeted fermentation stop

   

pasteurisation 

  Replacement for potassium sorbate 

VELCORIN® � AN EXCELLENT 

CHOICE FOR YOUR WINE

VELCORIN® � VERSATILE  

APPLICATIONS FOR OENOLOGISTS
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®

®

micro-organisms such as yeast, bacteria and moulds.

How does Velcorin® work?
®

the micro-organisms to die.

®

negligible amounts of methanol and carbon dioxide, naturally 

UNCOMPROMISING

AGAINST MICRO-ORGANISMS
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What is Velcorin®?

DMDC
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Exposure data on micro-organisms
®; populations of up 

Velcorin® mg/l

Micro-organisms

Acetobacter pasteurianus

Botrytis cinerea

Brettanomyces spp.

Lactobacillus brevis

Lactobacillus buchneri

Saccharomyces bailii

Saccharomyces cerevisiae

Saccharomyces uvarum

  Wine (white, rosé, red)

  Alcohol-free and low-alcohol wine

  Fruit wines

  Mixed wine beverages

  Apple and pear cider

  Alcoholic mixed beverages

  Alcohol-free soft drinks

 

VELCORIN® � RANGE  

OF APPLICATIONS

VELCORIN®� 
HAS A WORTHWHILE EFFECT

®

®

typical micro-organisms that can spoil products, as well as be-

or pouches, as well as during production, temporary storage or 

transport in a container. Of course, we also offer you competent 

® is a recognised oenological practice that is used in a 

-

®

®

®

Kosher requirements.

® and will 

countries. 

USED AROUND  

THE WORLD
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VELCORIN® DT TOUCH �  

DOSING TECHNOLOGY

®

® 

dosing units.

Features of Velcorin® DT Touch:

  

dosing

  Temperature-controlled, stainless steel upper and lower 

  

  ®

  

  ® side

  

Control and visualisation of dosing process

  

   

  

  

  

  

 

LANXESS ®
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What can we do for you? We look forward to each new 

challenge � and our next conversation with you!

www.velcorin.com

ALWAYS 

ON HAND

Model range Max. Metering rate ml/hl Connections in DN

Sizes

®

TANK

FILTRATION

FILLING



The application, use and handling of our products and the products pro-

beyond our control and are therefore entirely your own responsibility. Our 

® is 

a hazardous substance with the following hazard characteristics: a health 

hazard (when ingested), poisonous (when inhaled), caustic.

Europe, Middle East, Africa:

North America: 

Latin America: 

Asia, Australia and New Zealand: 


