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ORGANOLEPTIC
FEATURES

Aspect liquid

Colour citrine

Aroma fruity

Taste characteristic

APPLICATIONS

Used in wines:

- as a fermentation fortifier and to increase residual 
sugar.
- also in sparkling wines, liqueurs and distilled spirits.

i

Product conforms to Codex Œnologique International. 
Product approved for winemaking, in accordance 
with: Regulation (EU) 2019/934 and subsequent 
amendments.

i
The manufacturer certifies that the product has not 
undergone ionizing radiation and that the grapes have 
not been genetically manipulated.

i This document is based on the manufacturer’s 
datasheet.

PACKAGE

30kg drums.

1300kg IBC.

25T Cistern

EXPIRATION DATE

9 months, kept at 15-25ºC.

PHYSICOCHEMICAL
FEATURES

Density (20º C) 1,322 - 1,328

pH < 5 at 25º Brix

brix (20º C) 64,00 - 66,00

Total Sugars (g/L) 870 - 890

Alcohol zero

Potential alcohol 51,5 - 52,5

SO2(mg/kg total sugars) < 25

HMF (hydroxymethylfurfural)
(mg/kg total sugars) < 25

Total Acidity (g/L) < 1,5

Conductivity (μs/cm)
(20º C)

< 120 at 25º Brix

Total Cations (meq/kg 
Total sugars) < 8

Sucrose absent
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Rectified Concentrated Must

Fortifier and Sweetener

RCM is a product obtained by dehydration of 
white grape must. Subjected to a treatment of 
deacidification and elimination of all components 
other than sugars.

TECHNICAL DATASHEET


