DELTEIL INTERNATIONAL WINE CONSULTING

Noblesse & Reduless
Glass trial protocol
To quickly evaluate the wine reactions
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Fill 3 of the 4 glasses with the same
quantity of wine
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Add directly ~2 g/hl Reduless
on the surface of glasses #1 and #3
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Agitate the wine in glasses #1 and #3
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Add directly ~10 g/hl Noblesse
on the surface of glass #1
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Agitate the wine in glass #1
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Let Noblesse and Reduless settle
for 10-15 seconds in glass #1
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Rack~90% of the wine from glass #1 to glass #2
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Smell the empty glass #1
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Comments:

Some Noblesse particles are stuck to the glass surface by electrostatic attraction.

If the empty glass #1 presents negative odors (beery, yeasty, green, solvent, aggressive vanilla,
Brett, honey, etc.) that means that Noblesse has immediately adsorbed some aggressive
compounds, including some sulfur compounds that Reduless has not eliminated before.

In the winery, Noblesse will be able to concentrate and fix those compounds to the lees removing
them from the wine during the next racking.

Often Noblesse adsorbs preferentially some aromas that are not directly smelled in the non treated
wine. For example, Noblesse in the empty glass starts to smell like Brett well before the whole
wine presents some animal characters
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Taste the remaining 10% of wine
+ Noblesse + Reduless of glass #1
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Comments:

Take all at once the mixture of wine / Noblesse / Reduless into the mouth.

Pass the tongue covered with this mixture on the palate.

If this mixture creates an intense astringency or dryness with some strong beery characters or an
intense aggressive acidic and green sensation, then the Noblesse has been saturated with
aggressive compounds that were altering the wine mouthfeel.

In the winery, Noblesse will be able to concentrate and fix those compounds to the lees removing
them from the wine during the next racking.

When this mixture is very aggressive a racking in the winery will be recommended 5-8 days after

\ the Noblesse-Reduless addition
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Comments

The elements that Noblesse is able to immediately absorb are elements that work
against the wine longevity.The presence of aggressive aromas (while smelling) and
aggressive mouthfeel sensation (while tasting the bottom of glass #1) is a strong
motivation to treat a wine when longevity is a key commercial factor. In general, if the
wine is not treated early, those aggressive characters will develop during the commercial
shelf-life of the wine even if they are not dominant today.
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Taste the wine in glass #2. 5

Evaluate its conformity to the sensory goals
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Taste the wine in glass #3. 13

Evaluate its conformity to the sensory goals.
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Compare its profile with the wine
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Taste the wine in glass #4. 1

Evaluate its conformity to the sensory goals.
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Compare its profile with the wines
in glass #2 and #3
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Comments on this particular order of tasting
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Comments on the order of tasting

Reduless+Noblesse treated (and racked) wine (glass #2) is more open, longer and rounder than the 2 others.

With that tasting order, one starts to saturate his nose and mouth with such a wine. It enhances the sensitivity of the nose
and the mouth to the more aggressive sensations from wines #3 and #4.

Burning sensations and bitterness are better perceived especially in wine #4, even if the wine seems conforming when tasted
alone with classical winery tasting practice.

Often this tasting technique brings the attention on some aggressive characters to which winemakers are often used to or
less sensitive over time.

On the contrary, consumers will immediately feel it since tasting aggressive characters is obviously a negative factor for a

repeated consumption of a wine.
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Thank you
for your

attentior
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