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PERDOMINI-IOC PRODUCTS AND ORGANIC WINEMAKING 
PROCESS 

Oenological products allowed in organic winemaking process in compliance with 

Reg. EC 203/2012 (Annex VIII bis) 

A= allowed, A*= allowed, but use the organic raw material, if available. NA= not allowed 

 
PRODUCTS 

   

Reg. EC 203/2012 (Annex 

VIII bis) 

 YEASTS  

 La Claire range  

La Claire C58   A* 
La Claire CGC62   A* 
La Claire EM2   A* 
La Claire SP665   A* 
La Claire T73   A* 
La Claire VDP   A* 
La Claire Varietal Touch   A* 

 Blastosel range     

Blastosel FR 95   A* 
Blastosel Grand Cru   A* 
Blastosel Kappa   A* 
Blastosel KW 27   A* 
Blastosel MV   A* 
Blastosel Lambda   A* 
Blastosel P346   A* 
Blastosel Delta   A* 
Blastosel Terroir   A* 
Blastosel VS   A* 
Blastosel Delice   A* 
Blastosel WhiteFeel   A* 
Blastosel Horizon   A* 

 IOC range     

Lievito IOC BIO   A 
Lievito IOC R 9008   A* 
Lievito IOC 18-2007   A* 
Lievito IOC B 2000   A* 
Lievito IOC Fresh Rose   A* 
Lievito IOC Twice   A* 
Lievito IOC Revelation Thiols   A* 
ImpackThiols kit   NA 
Lievito IOC BE Thiols   A* 
Lievito IOC Prime Rouge   A* 
Lievito IOC Be Fruits   A* 
Lievito IOC GAIATM   A* 

MALOLACTIC BACTERIA    

IOC Inoflore   A 
IOC Inobacter   A 
IOC Extraflore   A 
IOC Maxiflore Elite   A 
IOC Maxiflore Satine   A 
Malic Express   A 
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PERDOMINI-IOC PRODUCTS AND ORGANIC WINEMAKING 
PROCESS 

Oenological products allowed in organic winemaking process in compliance with 

Reg. EC 203/2012 (Annex VIII bis) 

A= allowed, A*= allowed, but use the organic raw material, if available. NA= not allowed 

Reg. EC 203/2012 (Annex 

VIII bis) 
PRODUCTS 

 

 

 NUTRIENTS  

 Ecobiol range  
 Ecobiol NA 
 Ecobiol Blanc NA 
 Ecobiol Organic-SH NA 
 Ecobiol Perlage NA 
 Ecobiol Pied De Cuve NA 
 Ecobiol Rouge NA 
 Ecobiol Pied De Cuve Arom NA 
 IOC range    

 Activit  

 Activit O  

 Activit AD  

 Sphere  

 Sphere Blanc  

 Sphere Express  

 Sphere Rouge  

 Netarom  

 Netarom Extra  

 Nutriflore FML  

 Nutriflore PDF  

 CellClean  

 Glutarom Extra  

 Fyneo  

MINERAL NUTRIENTS   

 FosfoVit A 
FosfoVit + NA 
MinVit NA 
Thiamine A 
Oenocell NA 
Diammonio fosfato (DAP) A 
Phosphates titrè A 

MANNOPROTEINS  

 Ultima Soft NA 
Ultima Fresh NA 
Ultima Ready Life NA 
Ultima Ready Expression NA 
Ultima Ready Fizz NA 

ENZYMES  

 Eno&Zymes range    

 Eno&Zymes TrueColor A 
 Eno&zymes ClearSpeed A 
 Eno&Zymes EnzyFlow NA 
 Eno&Zymes EvolutionPlus NA 
 Eno&zymes SweetPress A 
 Eno&Zymes AromPress NA 
 Eno&Zymes CrossFlow NA 
 Eno&Zymes AromColor NA 
 Eno&Zymes ProcessExtreme A 
 Zimopec range    

 Zimopec PML A 
 Zimopec Flottoflash A 
 Zimopec FLT A 
 Zimopec P110L A 
 Zimopec PX5 A 
 Zimopec PXL 09 A 
 Zimopec ClearFlash A 
 Zimopec ColorFlash A 
 Zimopec PressFlash A 
 Zimopec Ovolys NA 

NA 
NA 
NA 
NA 
NA 
NA 
NA 
NA 
NA 
NA 
NA 
A* 
NA 
NA 
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PERDOMINI-IOC PRODUCTS AND ORGANIC WINEMAKING 
PROCESS 

Oenological products allowed in organic winemaking process in compliance with 

Reg. EC 203/2012 (Annex VIII bis) 

A= allowed, A*= allowed, but use the organic raw material, if available. NA= not allowed 

Reg. EC 203/2012 (Annex 

VIII bis) 
PRODUCTS 

 

 

TANNINS 

 Cromox A* 
Cromofix SR A* 
Gallotan A* 
Tan-Flavour FF A* 

 IOC range    

 Essential Free Off  

 Essential Free Veg  

 Essential Fresh  

 Essential Oak Barrel  

 Essential Oak Progress  

 Essential Oak Strong  

 Essential Oak Sweet  

 Essential Passion  

 Essential PEL  

 Essential PEP  

 Privilege Blue  

 Privilege Noir  

 Taninfase Elevage  

 Tanin Bouquet R36  

 Tanin Bouquet B45  

 Tanin Bouquet B49  

 Tanin TC  

 Tanin SR  

 Volutan  

 Fullcolor  

STABILIZATION   

 Tartaric stabilization    

 Metacremor 40+ A 
 Metacremor Instant A 
 Crystal Balance NA 
 Crystal Balance sol.5% NA 
 Total Stab NA 
 SO2 and derivatives*    

 Ferroblock A 
 Potassio metabisolfito A 
 Sterisolfito 15 NA 
 Sterisolfito 45 NA 

* maximum SO 2 content is 100 mg/l for red wines and 150 mg/l for white and rosè wines with residual sugar 

content < 2 g/l. If the wine residual sugar content is > 2 g/l the maximum SO 2 content allowed is 30mg/l. 

A* 
A* 
A* 
A* 
A* 
A* 
A* 
A* 
A* 
A* 
A* 
A* 
A* 
A* 
A* 
NA 
A* 
A* 
A* 
NA 
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PERDOMINI-IOC PRODUCTS AND ORGANIC WINEMAKING 
PROCESS 

Oenological products allowed in organic winemaking process in compliance with 

Reg. EC 203/2012 (Annex VIII bis) 

A= allowed, A*= allowed, but use the organic raw material, if available. NA= not allowed 

 
PRODUCTS 

   

Reg. EC 203/2012 (Annex 

VIII bis) 

 STABILIZATION     

 Gum arabic     

Ready Gum 20   A* 
Ready Gum Plus   A* 
Ready Gum L   A* 

Ready Gum Premium   A* 
Dry Gum R   A* 
Dry Gum L   A* 

 Others     

OxyLess M   NA 
Oxyless U   A 
Oxyless V   A 
Penny damigiane   NA 
Penny fusti   NA 
Penny vasche   NA 
Sorbenol   NA 
Caseo Floc New   A 
Xiles 40   A 

CLARIFICATION    

 Milk derivatives     

Alpha Caseinate   A 
Caseo Cell   NA 
Caseo Sol   A 
Caseo Star   A 

 Egg derivatives     

Ovoclar   A* 
 Gelatine     

Gelatina atomizzata   A* 
Gelatina polvere   A* 
Istant gel   A* 
Istant gel 45   A* 
Mixgel SA   A* 

 Fish glue     

Cristalline Plus   A* 
Cristalline Liquid   A* 
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PERDOMINI-IOC PRODUCTS AND ORGANIC WINEMAKING 
PROCESS 

Oenological products allowed in organic winemaking process in compliance with 

Reg. EC 203/2012 (Annex VIII bis) 

A= allowed, A*= allowed, but use the organic raw material, if available. NA= not allowed 

Reg. EC 203/2012 (Annex 

VIII bis) 
PRODUCTS 

 

 

 Allergen free  

 P-Plus NA 
 P-Star NA 
 P-Fresh A 
 P-Green A 
 P-Cell NA 
 Clear GT F NA 
 Clear GT R NA 
 Clear GT W NA 
 Betamin 100 A 
 Chitosan based products    

 NoOx NA 
 PkSol M NA 
 PkSol M2 NA 
 PkSol M4 NA 
 Qi Up NA 
 Qi Trapping NA 
 IOC Sentinel NA 
PVPP   

 PVPP NA 
OENOLOGICAL CARBONS  

 Top Carbon A 
No Dust Carbon A 
No Dust S A 
Carbone Dec. Super. CP A 
EVF free A 

BENTONITES  

 Bentonite Compact Due A 
E-Benthon Extra A 
E-Benthon Super Granulare 
speciale Flottazione A 

Pentagel A 
PERLITES  

 Diaperl/M A 
Diaperl/V A 
Diaperl/VV A 

DIATOMACEUS EARTH  

 Diacel CF/M A 
Diacel CF/MM A 
Diacel CF/S A 
Diacel CF/S Special A 
Diacel CF/V A 
Diacel CF/VV A 
Diacel FW80 A 
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PERDOMINI-IOC PRODUCTS AND ORGANIC WINEMAKING 
PROCESS 

Oenological products allowed in organic winemaking process in compliance with 

Reg. EC 203/2012 (Annex VIII bis) 

A= allowed, A*= allowed, but use the organic raw material, if available. NA= not allowed 

Reg. EC 203/2012 (Annex 

VIII bis) 
PRODUCTS 

 

 

FILTERING AIDS 

 Hydropor A 
Hydropor Blend A 
Drenopor CF 300 A 
Drenopor Filter M A 
Drenopor Filter S A 
Diapol Super MV NA 
Diapol VB NA 
Diapol VR NA 

OENOLOGICAL WOOD  

 Enoquer granulari NON T A 
Enoquer granulari MEDIA A 
Enoquer chips MEDIA A 
Enoquer chips MEDIA+ A 

SPECIFIC TREATMENTS  

 Acido citrico anidro A 
Acido citrico monoidrato A 
Acido L(-) Ascorbico A 
Acido L(+) Tartarico A 
Acido Lattico 88% A 
Acido Malico D,L NA 
Ammonio fosfato bibasico A 
Calcio carbonato A 
Potassio bicarbonato A 
Tartrato neutro di potassio A 
Tetracomplex A 
Cristal Cremor NA 
Cristal Cremor S NA 

Absolute MV NA 

Absolute SP NA 

 


