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Product Description 
Hausengranulat Drifine® is a lyophilized white product made from natural isinglass. It is applied by simple 
dosing into the wine which is considerably facilitated by the granulated form. 
Permitted according to the laws and regulations currently in force. Purity and quality are proved by 
specialized laboratories. 
 
 
Aim of Treatment 
Highly efficient clarification/fining of wine and other beverages. 
 
 
Product and Effect 
Hausengranulat Drifine® is a prehydrolized highly refined collagen, produced from natural isinglass by 
means of lyophilization. It is entirely soluble in wine (preparation of the clarifying suspension with a rapid 
mixer). After even distribution in the wine, the clarifying agent leads to a quick flocculation of the 
lees/bottoms. A treatment with Hausengranulat Drifine® is particularly gentle and careful. Whenever wines 
have larger contents of colloidal haze forming sediments, treatment results with regard to clarification and 
filtrability of the wines are excellent. Efficient use for instance, in mash-heated wines, wines made from 
pasteurized musts and wines very rich in extract, e.g. „Auslese“ and „Beerenauslese“ (German quality 
distinctions). A treatment achieves especially good results in case of stuck blue finings or finings of wines 
extremely poor in tannins or when wine temperatures are low. 
A Hausengranulat Drifine® treatment combined with an additional application of the acidic silica sol 
Blankasit® considerably accelerates the clarifying effect. If wines are difficult to clarify, Hausengranulat 
Drifine® should always be applied in combination with Blankasit® (guide value for dosage: 25-75 mL / 100 
litres). For improved taste, particularly of wines rich in tannins, Gerbinol neu is added instead (guide value 
for dosage: 50-75 mL / 100 litres). 
 
 
Application and Dosage 
Hausengranulat Drifine® is mixed with wine in a ratio of 6 g per litre and stirred for 2 minutes with a rapid 
mixer, e.g. household stirrer. Allow to swell this 0.6 % suspension for 15 minutes and stir an additional 2 
minutes. The clarifying agent is then ready for use. For clarifying treatment a dosage of 150-500 mL/100 
litres of the 0.6 % suspension is recommended, dependent on the respective requirements and objectives. 
The prepared suspension should be stored in a cool place and consumed within 2 days. 
 
 
Storage 
Store in a dry and cool place.  
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