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The invention relates to the wine industry, in jgattar to a process for stabilization of sparklimge against crystalline
or colloidal turbidities.

The process, according to the invention, providesaddition into the sparkling wine after second@rynentation of
expedition liquor pretreated with metatartaric acié dose of 0.5...3.0 g/L or gum arabic or carboethyicellulose in a
dose of 1.0...4.0 g/L. The expedition liquor is add®o the sparkling wine at a rate of 25...100 mgflnwetatartaric
acid or 50...200 mg/L of gum arabic or carboxymetbifldose in the finished product.

The result is to increase the stability of sparklivines.
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