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« ERBSLOH

MNa tpitn cuvexopevn ¢opd, ouuueTeiXaue Kal PETOQ For third consecutive year, we participated again

ueTa&l 18 kal 21 deBpouapiou 2025, og ETHOLO CEULVAPLO between February 18 and 21, 2025, in the

¢ ERBSLOH Geisenheim GmbH, oto Geisenheim tng annual seminar of ERBSLOH Geisenheim GmbH,
leppaviag, pali pe ouvadeApoug amo tnv ltaiia, Tnv Kpoartia in Geisenheim, Germany, along with partners from lItaly,

kal v Boovia-EpZeyoBivn. H Jofran Ingredients eknpoowrmBnke Croatia, and Bosnia-Herzegovina. Jofran Ingredients was
aré Tov olvoAoyo & Technical Sales Specialist represented by the oenologist & Technical Sales Specialist
Kwvotavtivo Oupiath, o oroiog efxe v eukaipia va evnuepwbet Konstantinos Thymiatis, who had the opportunity to get

Kal va avtaAAagel anoyelg pe edikoug Tou KAAdou yla Tiq informed and exchange views with industry experts on

vEeg TIPOKANOELG Kat AUoglg oTnVv owvoroinon. the new challenges and solutions in winemaking.



From Industry to Innovation

JOFRAN
- Your trusted partner M. 1. DPATZEZKAKHS IKE
Erbsloh Wine seminar 2025

Erbsléh Wine seminar 2025
_E_R BSLOH

S10 ogpwvapto g ERBSLOH yia v owvorolia ouZnth8nkav kat
avaAuBnkav Bépata oNwg:

« Mapaywyn kat xpron dlapopwv 00V UNEVTOVITN

+ N€a £idn upwv Saccharomyces

« Xpnon Cupwv non Saccharomyces

* Opéwn JuPOUUKNTWY

« Texvoloyia eviUpwv, pe éupaon oc BUOKOAEG TIEPUTIWOELG EKXUALONG KAl QMOAACTIWONG
« AvTigeTrion nepiooelag acBeotiou otoug oivoug

+ Xpnon ¢utonmpwTeivdv og polaTo Kal 0ivo

« Tavviveg oe poUoTo, oivo Kal potdvta pe Bdon tov oivo

« Xpnon evlUpwv otTnv napaywyn eAatoAadou kat oTov kabaplopo eEoriopol Bloynxavimy
TPOPipwY

At the ERBSLOH seminar on winemaking, topics such as the following

were discussed and analyzed:

+ Production and use of different types of bentonites

+ New types of Saccharomyces yeasts

+ Use of non-Saccharomyces yeasts

* Yeast nutrition

+ Enzyme technology, with an emphasis on challenging cases of extraction and clarification
- Management of excess calcium in wines

+ Use of plant proteins in must and wine ) // \ p
« Tannins in must, wine, and wine-based products ¥ ieeed/
+ Use of enzymes in olive oil production and in cleaning food industry equipment



