
ROSÉ

 

WINEMAKING

 

PROTOCOLS 

THREE TARGETED ROUTES TO SHAPE ROSÉ STYLES.
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MEDIUM-COLOURED 
FRUITY ROSÉ

Short maceration
1 to 6 hours

RAPIDASE®

Pressing
Gentle pressing, 

strict O2 control, fining

Controlled flotation 
or static settling.

Target 100–150 NTU

Rapidase Flotation

 

or Clear if needed 
(pectin test)

FERMIVIN®

E734F9VINEAE

NATUFERM® 

ANCHOR®

Thiol : 16–18 °C
Fruity/Ester : 13–15 °C

EXTRAFERM® 

 

RAPIDASE® 

FINAL TOUCH® 

Aroma profile:
Floral

Red berries

 

3
DEEP COLOURED

STRUCTURED ROSÉ

Long maceration
6 to 24 hours*

RAPIDASE®

 

Pressing
Gentle pressing, 

structured fractions can 
be included (P1-P2), 

O2 control

Controlled flotation 
or static settling.

Target 150-200 NTU

Rapidase Flotation

 

or Clear if needed 
(pectin test)

FERMIVIN®

P21 XLVINEAE

NATUFERM® 

ANCHOR®

15–20 °C
If MLF: in coinoculation

MALOFERM® 

ANCHOR DUET® DUET 
AROM

RAPIDASE® 

FINAL TOUCH® 

Aroma profile:
Riper red fruits

Vinous
More structured
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PALE ROSÉ

No maceration

RAPIDASE®

Direct pressing
Soft pressing 

(first fractions only), 
strict O2 control, fining

Cold stabulation
RAPIDASE®

Controlled flotation 
or static settling.

Target 80–120 NTU

Rapidase Flotation

 

or Clear if needed 
(pectin test)

FERMIVIN®

IT61 AR2TS28

NATUFERM® 

ANCHOR®

Thiol: 16–18 °C
Fruity/Ester: 13–15 °C

EXTRAFERM® 

 

RAPIDASE® 

FINAL TOUCH® 

Aroma profile: 
Always fresh thiols, citrus, 

crispy, or banana-like

GRAPES

PRESSING

CLARIFICATION

FERMENTATION

AGEING BOTTLING
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 *Note on Saignée: This style can also be achieved by bleeding 5–15% of the juice from a red maceration tank before fermentation.
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