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Granucol® 
Rouge 
 
The light activated carbon for a 
careful and mild, colour-
preserving treatment of mash, 
must and young wine from red 
varieties 

Product Description 
Granucol® Rouge is a special selected activated carbon for red and rosé wine making, particularly designed for colour 
preservation. Application is possible in the mash, must and young wine stage. According to EC regulation no. 606/2009, 
the application of activated carbon is allowed for mash, must and young wine from white and red grapes. In addition, 
activated carbon is authorised for use in wine from white grapes. Altogether a maximal dosage of 100 g activated carbon 
per 100 L (kg) is permitted. 
Permitted according to the currently valid laws and regulations. Purity and quality of the product are proved by 
specialized laboratories. 
 
Aim of Treatment 
 prevention of off-flavour due to rotten grapes 
 early reduction of rot components and their reaction products, already in the mash and must stage 
 reduction and elimination of off-flavours in the wine 
 at the same time preservation of red colouring matter 
 
Product and Effect 
Granucol® Rouge consists of a specially selected light activated carbon for a colour preserving gentle treatment of mash, 
must and young wine from red varieties. 
 
Dosage 
The necessary quantity of Granucol® Rouge depends on the degree of damage of the grapes. The following rule of 
thumb applies: per % damaged grapes, add 1 g Granucol® Rouge/100 L (kg). For young wine treatment, the dosage 
depends on off-flavour intensity (pretest). In these cases a combination treatment with Gerbinol® Super has proven best. 
 
Application 
Granucol® Rouge can be added directly to the mash, must or young wine. Mix thoroughly. Adsorption is terminated after 
approximately 2 hours at the latest. Fermentation is possible with the deposit remaining, results are better when the 
deposit is separated before fermentation. In case of precoat filtration, Granucol® Rouge can be added continuously 
together with the filter aids. 
 
Storage 
Protect from foreign odour and humidity. Reseal opened packagings tightly and immediately. 


