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Hazes/colour/precipitate

Testing wine stability

Temperature, 

oxygen exposure, 

insufficient antioxidants, 

contamination

MicrobialOxidation

in combination with a unique 

wine composition



Hazes/colour/precipitate

Testing wine stability
MicrobialOxidation

Protein
Pinking

Tartaric acid
Colour



When conducting stability tests it is important 

to consider ALL factors when 

interpreting results

Its not just about the numbers!



Protein Stability

Is my wine protein stable?

Is my wine protein stable enough ?

When deciding what level of heat 

stability is needed, 

consider the risk of heat exposure 

the wine might experience



Protein Stability



Protein Stability
Vinlab method for measuring protein stability

Filter wine

Measure ntu

2 hours at 90ěC

Temp shock 5ěC

Room Temp

Measure ntu & calculate 

Visual check

Other methods do exist, consistency is key!



Protein Stability
Interpreting results

White & rosé

NTU After ðNTU Before

< 2  stable

2-3 borderline

> 2 unstable



Stable ntu

Unstable 17 ntu Unstable 39 ntu

Borderline 2.5 ntu Unstable  11 ntu

< 2  stable

2-3 borderline

> 2 unstable



Unstable 92 ntu



Protein Stability
Interpreting results

Red

NTU After ðNTU Before

> 30 unstable

Seldom unstable due to interaction with phenolic compounds

Light red wines can be protein unstable due to lower level of tannins



Stable 0.6 ntu Unstable 35  ntu



Protein Stability
Bentonite Fining

First test the wine!
Prevent over fining

Unnecessary extra fining agent, time, treatment, energy, labour, costs

can remove aroma compounds (often unwanted compounds)



Protein Stability
Bentonite Fining

V Temperature

V pH

Follow supplier 

recommendations




