
DOLMAR SENSACIÓN MP 
SOLUBLE MANNOPROTEÍN 
 

APPLICATION 
 
Within the objectives pursued during the wines lees aging 
process some aspects are to be emphasized: color stability, 
protections against degradation and increase in volume 
aromas and velvety in wines. 
It is know that compounds released during yeasts autolysis 
are primarily responsible for this improvement, mainly 
peptides, amino acids, sterols and polysaccharides, 
especially mannoproteins. 
SENSACIÓN MP offers these mannoproteins in a completely 
soluble presentation. They are extracted from bark of selected 
yeasts (saccharomyces cervisiae) and then enzymatically 
hydrolyzed, recovered and purified, obtaining a high quality 
product. 
 
CHARACTERISTICS 
 
Improvements achieved with SENSACIÓN MP utilization: 
 Organoleptic improvement, full in the mouth enlarged and 

unctuousness feeling. 
 Reduction of astringency and bitterness. Mannoproteins 

interact with phenolic compounds and polish the most 
aggressive tannins. 

 Balance of acidity feeling. 
 Improvement not only in color stabilization but also in 

tartaric and protein stabilizations, joining together with 
other polysaccharides to proteins and tannins. 

 Increase in aromatic persistence. 
 It increases full in the mouth. 

 
 
 
The information previously indicated belongs to our present knowledge. 
It is indicated without any obligation or guarantee by us and its use it is not 
our responsibility. 
This information does not exempt the user from fulfillment of the legislation 
and safety measures in force. 

DOSAGE
White and rosé wines: from 0.5 to 1 g/hl. 
Red wines: 1 g/hl. 
 
INSTRUCTIONS 
Disperse SENSACIÓN MP in 10 times its 
weight in water at 20 ºC – 30 ºC, shake and 
leave for 15 minutes. Add to the total wine 
to be treated with a good homogenization. 
Apply the product before bottling or during 
the aging of wine. 
 
If the wine is not going to be filtered, treat 
with SENSACIÓN MP 24 hours before 
bottling; on the contrary, if wine is to be 
filtered, treat it 24 hours before the last 
filtration. 
 
For sparkling wines SENSACIÓN MP is to 
be applied together with expedition liqueur. 
 
PACKAGING 
250 g pack. 
 
STORAGE 
Keep the container filled and perfectly 
closed with original sealed, protected from 
light in a dry and odor free place. 
Once opened, use the product quickly 

FURTHER INFORMATION:
 

 


