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1. Starting

Turn on the device by pressing the ON/OFF button on the side of the Polyscan.

Slide the locking screen up to unlock

The analyzer home screen is displayed automatically, otherwise click on the Polyscan logo.

After a series of measurements, to preserve the battery of the device, please turn off the analyzer.

2. Measurement

Precautions of use

* Do not sample juices that have been in contact with air for a long time (rapid
oxidation => impacts the result).

* Do not compare juices or wines with low temperatures and high temperatures

* Do not compare sulfited and non-sulfited wines or musts

WWW. vinventions.com 4
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2.1. Measurement launch
DO NOT COLLECT AND DROP THE SAMPLE PRIOR to setting up the Polyscan

Take an electrode by the white part (without touching the gray part) to remove it from the box then, holding it on
the blue part, insert it into the electrode connector as in the photo below.

.. L

PolyScan 3

Maturity control 2 types Red Color @

Must oxygenation Cellar Sparkling coler Create series
Prefermentative and fermentative maceration Cellar

Thermovinification Cellar ‘ Data

Ageing Strategy @ Cellar

Microoxygenation / lees ageing Cellar

Barrel ageing Cellar

Blending / bottling Cellar

Folin EDV Distillation

@ Choose a type of analysis (compulsory) — see chapter 3. The types of analyzes corresponding to an unsubscribed
pack appear in gray and are not accessible.

@ Indicate the sample color (compulsory) / appears after choosing the analysis type
@ Indicate the grape variety, the series name and the sample name

If the grape variety is specified, the reference values will be adapted according to the grape variety and the type of
measure chosen.

(@ Press Create series

WWwWw.vinventions.com s
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New measurement type: |

O PolyScan @ @

O PolyScan trend

START

DELETE

CANCEL

@ Select the type of measurement: Polyscan (single measurement), evolution trend (sensitivity to oxidation). NB:
in some menus only one type is available.

Information about the sample to be measured are optional. A time stamp of the measurement will identify it if they

are not met. It is still strongly recommended to fill them in to facilitate the recognition of data. Take the sample and
place a drop of juice or wine to be analyzed in the measurement chamber.

Connection to the Non-printed zone to

Polyscan <=mm "I — | catch the electrode

Insertion direction

Measurement chamber
& sample drop

WWW. vinventions.com



WQS

Polyscan

New measurement type: |

QO Polyscan

O Polyscantrend

DELETE

CANCEL

"o A A RER

P-W-2021-06-25 01:55 1= 2021-06-25 01:55

Connected to measurement service.

Stop measurement

no - B 13:56

P-W-2021-06-25 01:55 > 2021-06-25 01:55

00 /_/ N

600 &0l

400 200

200 200

Collecting data, please wait until the measurement is finished...

Stop measurement

WWW. vinventions.com

Once the settings have been made and the
(new) electrode inserted. A

Take must from the tank.

Place a drop on the electrode, taking care
to completely cover the black rectangles
and avoiding bubbles.

Then start the measurement by pressing
Start.

The measurement starts by detecting the
strips and calibrating the device.

During the measurement the
Intensity/Potential curve is plotted.
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"o . 13:56

P-W-2021-06-25 01:55 = 2021-06-2501:55

2400 2400
2000 / 2000
1600 1600
1200 / 1200
800 800
o 400
I
° 1 [re——

Measurement finished, you can remave the strip from the device.

WWW. vinventions.com

A the end of the measurement, remove the
strip and press OK.
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For certain types of analyzes (thermovinification, micro-oxygenation, etc.), at the end of measurement, before to
switch to results page, a pop-up message allows saving temperature of the sample.

20w il 1059

Sample temperature
Enter sample measured temperature:

USE BUILTIN SENSOR IGNORE SAVE

1 7 s &) -
al 5 S :
7 e 8 O a
* # 0+ @

You can click on:

- Use built in sensor: for Polyscan with a temperature probe. Click to measure with the probe once it is

plugged.

- Ignore: no temperature will be saved with measurement
Temperature

- Save: to save temperature that was manually added. connector.

Analysis results appear in the results screen
You can then click on:
Next to add a new measurement in the ongoing series,
End to come back to Home screen,
Modify to modify the selected sample, or series
Data to go back to the list of series.

WWW. vinventions.com 9
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2.2. Results display

List of the samples in the series

Selected sample name

Series name
I
3 Q@ ¢W 1 {1003 Add a comment to
P-W-2074-04-03 09:59 = 2024-04-03 10:02 the selected sample
Type: Pressing, White { A ‘ o /
— EasyOx 46
125 a 2024-040309:59  10:00 Ref: Med 35 Mux\
. PhenOx 981 Selected sample
8 b 202404031000 10:01 Ref: Med 480 Max 850
Visualization of the ] s value
. . “ 46 03 10:02 10:02
various samples in " -m . e
a b c
the series —
Minimum or
5 maximum reference
2 e ; -- value (details below)
To add a new sample — L = Max. " -
in the series ¢
M .
a5
Next sample Add measurement Modify ‘ ‘ End ‘ ‘ Data
Allows you to add a y
measurement to a sample - Expert rules for the
(either a color To modify the To go back to Back to the list of series selected sample or the
selected sample Home screen series.

measurement or a
Polyscan measurement)

: there is an expert rule for the sample.

/ : there is a comment for the sample.

2.3. Reference values

The reference values are displayed if they are available according to the grape variety. They correspond to the
minimum, the maximum and the median values that were observed. If the database doesn’t have enough data on
this variety, values are indicated for the type of analysis and the color of the must or wine. They allow getting a

reference regarding the values usually observed on the grape variety.

WWwWw.vinventions.com 10
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2.4. Modify a sample or a series

From the results screen of series

noL ¥ o952

&« press1(06 1> 4

Type: Pressing, White :\§
EasyOx 108

. = @ 2 08:57 Ref: Med 37 Max 70
o Var 33

5 80 75 AKX

> Pk B Bl b 3 08:59 PhenOx 1029

g - Ref: Med 662 Max 950
R - --=== A Var: 418

n

Sl e e pe—_

High increase of PhenQx: separate juices?

PhenOx

N N ~ - ~

Data

Select the sample to modify by clicking on the sample list (for instance sample 4). The selected sample name appears

on the top of the screen.

Click on

[ 4 u 1517

Modify

Do you want to modify the data of the selected series or sample?

CANCEL MODIFY SAMPLE MODIFY SERIES

WWW. vinventions.com 11
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Modify a series

You can then choose to modify:
@ The color which will modify all the samples in the series

@ The grape variety: what will modify all the samples in the series

@ The name of the series. Several series can have the same name
B o

PolyScan 3

Maturity control 2 types Red Color

_ Rosé Color
— P-W-2022-06-15 11:28

Sparkling

Must oxygenation Cellar Save
Prefermentative and fermentative maceration Cellar i

Thermovinification Cellar ‘ \ ) Delete
Ageing Strategy Cellar

Microoxygenation / lees ageing Cellar

Barrel ageing Cellar

Blending / bottling Cellar

Folin EDV Distillation

To save changes, click on “Save “. Click on “Delete” allows to suppress the series.

WWwWw.vinventions.com -
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Modify a sample

Ao QW {1134

& P-W-2022-06-1511:28

@ p022-06-15 11:32

SAVE

DELETE

@ name of the sample

(2 comment

Density and temperature can be modified for types of analysis that take into account those parametres.

Click on « delete » allows to suppress a sample., be sure to have selected the correct sample.

WWwWw.vinventions.com 13



WQS

Polyscan

2.5. Delete a measurement
Suppress a sample

Select the sample to delete

Click on

Modify

Do you want to modify the data of the selected series ar sample?

CANCEL MODIFY SAMPLE MODIFY SERIES

no QW L 134

&« P-W-2022-06-1511:28

bo22-06-15 11:32

SAVE
DELETE
Comment;

WWW. vinventions.com 14
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Delete a series

Click on | Modify

[ 4 W 1517

Modify

Do you want to modify the data of the selected series ar sample?

CANCEL MODIFY SAMPLE MODIFY SERIES

L] QW I {1134

PolyScan 3

o
Maturity control Red Color

Color

Rosé

P-W-2022-06-1511:28

Sparkling Color

Save

Must oxygenation Cellar

Prefermentative and fermentative maceration Cellar

Thermovinification Celar rﬁiti
N a
Ageing Strategy Cellar “ )

Microoxygenation / lees ageing Cellat
Barrel ageing Cellar
Blending / bottling Cellar
Folin EDV Distillation

WWW. vinventions.com 15
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2.6.  Navigation buttons on the right of the screen

- Back to home page

To close applications in use

&« Previous screen

16
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3. Performing a color measurement

3.1. Colorimeter connection
3.1.1. Colorimeter description

USB C charging

LED: green charging in progress, red on,
colorimeter off

LCD display: L¥*a*b* value does not take
measurement medium into account

Lens protection and calibration cover

CNOR/ING

\

Y
s
$
&
)

The cover must be placed at the
other end of the colorimeter
during measurements.

Lens protection and calibration cover. The
white ceramic is used for calibration: do not
touch it with your fingers. Clean with
lukewarm soapy water and a lint-free cloth
only if necessary

WWW. vinventions.com
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3.1.2. Activate color measurement

The tablet's Bluetooth must be active.

mno 20:" B 1013
PolyScan 2022
Maturity control 2types
Pressing Cella
Press the key icon to access the settings

Must tank Cella

. page.
Must oxygenation Cella Create series
Prefermentative and fermentative maceration Cella
Thermovinification Cellar Data
Ageing Strategy Cellar
Microoxygenation / lees ageing Cellar
Barrel ageing Gellar
Blending / bottling Cellar

Configure you Wi-Fi network, Nomascan account and info about your company.

WI-FI SETUP ACCOUNT SETUP

Activate color measurement (once
DEVICE FAMILIAR NAME activated, this measurement will remain
DATABASE active the next time you start up)
SAMPLES SYNC RECONSTRUCTION ELECT UNITS T FIXED TEMPERATURE

ENABLE COLOR
MEASUREMENTS

PolyScan-Android-2.1
7b1460168f8ddeaa / EBtest3
64/ 2024-04-0211:45:55
2024-04-03 10:03:51

All synced

Hardware type:
Device serial number / user:
Current app version / build date:

Press connect a colorimeter

Configure you Wi-Fi network, Nomascan account and info about your company.

WI-FI SETUP ACCOUNT SETUP DEVICE FAMILIAR NAME CALIBRATION
SAMPLES SYNC DATABASE RECONSTRUCTION SELECT UNITS SET FIXED TEMPERATURE

FINING AGENT SETTINGS OFRALAB

Connected colorimeter: None

DISABLE COLOR MEASUREMENTS CONNECT A COLORIMETER Battery level /
Remaining
measurements before
recalibration:

SETUP COLOR TARGETS

PalyScan-Android-2.1
7b1460168f8ddeaa / EBtest_matu
96 / 2025-04-03 09:58:42
2025-04-04 09:56:19

All synced

Hardware type:
Device serial number / user.

Lasts
Local samples sync status:

Wwww.vinventions.com 18
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Calibration required.

The colorimeter requires white and black calibration. Do you want to

perform the calibration now?

3.1.3. Calibration

White calibration.

Position the cover in front of the lens.

WWW. vinventions.com

CANCEL

LAUNCH

Press "Yes" to start calibration

Place the colorimeter cover in front of the
lens and press "launch"

19
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Black calibration.

Remove the cover and hold the colorimeter 1 m above the ground.

WWW. vinventions.com

CANCEL

LAUNCH

10w

B 10:26

Remove the colorimeter cover and place it
on the other end of the device, hold the
colorimeter 1 m from the ground with the
lens facing downwards and press "launch".

20
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3.2. Set color targets

You can define color targets on your device. These targets are assigned to a "color" (white, rosé, red,

sparkling) and a product type (must, wine).

These targets can then be displayed in the measurement screens (series) and allow you to visualize the conformity of

a sample.

&« Setup

Configure you Wi-Fi network, Nomascan account and info about your company.

WI-FI SETUP ACCOUNT SETUP DEVICE FAMILIAR NAME CALIBRATION
SAMPLES SYNC DATABASE RECONSTRUCTION SELECT UNITS SET FIXED TEMPERATURE

Connected colorimeter None
DISABLE COLOR MEASUREMENTS CONNECT A COLORIMETER Battery level: !
Remaining /

measurements before
recalibration:

SETUP COLORT. ‘ETS

PolyScan-Android-2.1
7b1460168f8ddeaa / EBtest_matu
Current app version / build date: 96 / 2025-04-03 09:58:42
Last samples sync date: 2025-04-04 09:56:19
Local samples sync status: All synced

Hardware type:
Device serial number / user:

2 W0 1005

Setup color targets

There is no existing target. Do you want to create a new one?

WWW. vinventions.com

Press on « SETUP COLOR TARGETS »

If no target is present, the application offers
to create a new one.

21
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&« Setup color targets

example

- o 0 New sample (manual input)

You can also add a target by pressing
"olus."
Complant VA VA Nors<ompliant VA VA plus
You can also delete and edit (rename) an
existing target..

b 4 a 10:06

A target is defined by: a name, a type of
product, a color (white, rosé, red, sparkling)

Color

2123 ® English ) Q

..} = 10:06

&« Setup color targets

o Target example - o 0 New sample (manugig New sample
Visualization

Compliant VYA YA Non-compliant

It is possible to create points manually to
define the limits of the target acceptability
zone (rectangle)

WWW. vinventions.com 22



WQS

Polyscan

Create new sample from user input
Please fill all the fields below to create the new sample.

@ Compliant o Non-compliant

CANCEL SAVE

&« Setup color targets

o Target: example v o 0 New sample (manual input) Nev mple

Compliant YA YA Non-compliant VYA YA

example

L /
h: /
Ready to measure.
Connected colorimeter:  CM2050185 @ Compliant
Battery level P O Non-compliant

WWW. vinventions.com

It is possible to perform measurements on
real compliant or non-compliant samples to
define the target.

23
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example

02 41.4 § 15 25 35 45 55 65 75 85 95 100
L*

Measurement completed

Connected colorimeter:  CM2050185

Battery level:

&« Setup color targets

o Target: example

o 0 New sample (manual input)

It is possible to visualize the target, sort the

Gomplant VA VA Nor-comliant VA VA samples according to their L* and h° values
Direct measurement L*70.0 h°25.0 x Direct measurement L*41.4 h"3.5 x and delete certain Samples~
Direct measurement L*75.0 h"35.0 x

&« Setup color targets

o Target example - o 0 New sample (manual input} N
L J

® Compliant
@ Non-compliant

WWW. vinventions.com 24
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3.3. Sample preparation

As the colorimeter measures in reflectance, it is not necessary to filter the sample except :

- At the end of alcoholic fermentation (lees in suspension)
- After carbon fining (presence of suspended particles)

In the case of sulfited musts, the use of H,0; to reveal color potential is strongly recommended: 1 drop H.0, 30 vol.
in 100 mL must, wait 5 min before measuring.

For wines, we recommend adjusting the SO,L content to the target value at bottling.

WWwWw.vinventions.com »5
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3.4. Preparing the colorimeter

Filling level

) Cell
Support White background

Pre-measurement
assembly

Ready to measure

White background: take care not to use any solvent that could damage the paintwork: clean with soapy water only.

Cell: keep the cellclean, cleaning with soapy water or ethanol. A soak in soapy water for a few hours will clean a dirty
bowl.

WWwWw.vinventions.com 26
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3.5. Measurement and result

Color measurements are available for Pressing/ Settling tank/ Must oxygenation/ End of AF orientation/
Barrel maturation/ Blending/ Bottling

=M 9 3 Q@ W f 107
PolyScan 2022
Maturity control 2types ol sauvignen blane
Pressing Coller "O5¢ color te Sd
-
] . 1- Choose a measurement type
— N o b N
Prefermentative and fermentative maceration Cellas 2 Select must or wine type (l’OSé / wh|te
Thermovinification Cellar ‘ Data ‘ / sparkling)
&
1 2 3 4 5 6 7 ., B 9 0 3- Select a grape variety
q w e r 1 y u i 0 p
. 4- Enter a series name
a S d f g h i k I
5- Press Create series
* z X o v b n m a
7123 ) @ English

3 @+W I B 1048

New measurement type: samplel

O rolyscan 1- Select "Color
@ color START

2-  Press "Start

DELETE

(=

ABC English /

WWwWw.vinventions.com 57
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Ready to measure.
Connected colorimeter: CM2018148

Battery level: 97%

Quit/abandon

Save

§ 15 25 35 45 55 65 75 85 95 100
*

Measurement completed

COLOR TARGETS m

Connected colorimeter:  CM2050185

Start measurement

L* and h° results

Color preview in L*/h° graph

Battery level 88%

Color targets for this sample

he color targets you want to add this sample to. You can also create

get

@ €D compliant / Non-compliant
O O example

WWW. vinventions.com

Possibility of assigning the sample to one or
more targets (compliant or non-compliant)

The sample can be defined as
conforming/non-conforming with respect
to one or more targets

28
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Color targets for this sample

Select the color targets you want to add this sample to. You can also create

anew target Itis also possible to create a new target
@ € compiiant/ Non-compliant from a measured sample.

O O example

WWW. vinventions.com 29
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Pressing / Settling tank / Must oxygenation

é test > sample1

Type: Must tank, White %
lel 2024-04-0 7
a sample 2024-04-03

) ro —T1T L*C* h° and/or Polyscan results

.
o 75 c*44

y i

6.6 - Lo

8 ~ L*h° and/or Polyscan graphs

. fro
| Graphiques L*h® et/ou Polyscan

I
)

Completing a sample (Polyscan
measurement)

Next sampié Add measygement

End of AF/barrel ageing/blending/bottling orientation Mapping

Bno 30 @10

&« FFA-W-2024-04-03 11:04

Completing a sample (Polyscan
measurement)

/ New sample

Type: Ageing Strategy, White

“ Indice

2024-04-03 207 ; / / 3
11:04 Q@ c0oc0s03 / / / ! 91 / 43

Data

Next sample |Mudifyseries End Mapping
N LN )\ .

WWwWw.vinventions.com 30
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In all menus, the "Mapping" button is used to plot the samples in the series on an L*/h° graph.

C-D-Ro-2025-03-31 09:36

Color targets:

[ example

® 202503-31 09:37 (L*=36.2/ h*=6.3)

El L
@ -' OFonScan @ Color

3 W0 g 1009

Color targets:

[ example

El L
@ - OPonScan @ Color

i1 [}
i

® 2025.03-31 09:37 (L*=36.2 / h*=6.3)

o 20 40
B L* =
e O rolyscan (@) Color

WWW. vinventions.com

L*/h° graphical representation of results for
samples in the series

Show/hide legend

Show/hide available targets

31
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.
C-D-Ro-2025-03-31 09:36
Please zoom out 15
:n vi;w available @ 2025-03-31 09:37 (L*=36.2 / h*=63)
argets.
12
Ability to “zoom in” on the graph
9
. .
3
1
% [
30 32 34 36 38 40 42 a4
Lt
@ . O Folyscan (@) color

] b 4 & 10:09

C-D-Ro-2025-03-31 09:36

Color targets:

® 20250331 0937 (L*=36.2/ h*=6.3)
example

Ability to focus the view on a target.

B L
@ - O polyscan (@) Color

] b 4 & 10:09
C-D-R0-2025-03-31 09:36
Color targets: 50
@ example : : @ 2025-03-31 09:37 (L*=36.2 / h*=6.3)
| I
L 70.0-75.0 : '
h* 250-350 | !
40 | 1
} | Ability to zoom into a target.
MAX h* . . .
-------------- e ] e ik ettt The target's boundaries are highlighted.
| 1
| 1
30 i i
| I
| ]
MIND® : H
| 1
20 | I
| I
| 1
| I
1 | 1
&= " MIN L* | | MAX L*
60 70 80 90 100
E L* =
@ O polyscan (@) Color
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C-D-R0-2025-03-31 09:36

Color targets:

I
@ example £ T !

L* 70.0-75.0

h® 25.0-35.0

® 2025.03-31 09:37 (L*=36.2 / h*=6.3)

32

30

28

26

2

h* -

MAX L*

O Folyscan (@) color

75

78 81
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4. Type of analysis

For each type of analysis, the indexes calculation is specific. For a series of measurements, ensure that each
measurement is performed in the same type of analysis. The analyzes are accessible according to the subscribed

packs.

Maturity Pack : maturity control

Vinification Pack: pressing, settling tank, must oxygenation, Thermovinification, fermentative maceration, ageing

strategy, micro-oxygenation, barrel aging, blending/bottling.

Pack Smart App Fining : Developed in partnership with Sofralab, for a reasoned fining on musts.

On the home screen of the application, the icon@ provides access to essential information on each type of
measurement.

From the voltammograms (intensity/potential curve) Polyscan calculates different indices according to the
types of analysis selected.

EasyOx : easily oxidizable compounds (caftaric acid, anthocyanins...)

PhenOx : total polyphenols (correlated to Folin index)

Tan/Acn : Tannins/ Anthocyanins ratio = balance beetwen tannins and anthocyanins
IPT_volta : estimation of total polyphenols index

MaturOx : index used to determine the level of aromatic maturity

Ageing State : opening state index

TE index : sensitivity to oxidation index

The colorimeter measures :

- L*C*h°: color values CieLCh
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o

PolyScan 3

Maturity control 2 types
Pressing Cellar
Must tank = SOFRALAB Cellar
Must oxygenation Cellar
Prefermentative and fermentative maceration Cellar
Thermovinification Cellar
Ageing Strategy Cellar
Microoxygenation / lees ageing Cellar
Barrel ageing Cellar
Blending / bottling Cellar
Folin EDV Distillation

WWW. vinventions.com
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4.1. Maturity Control

This analysis is adequate in the following cases:
o Maturity control on grapes
. Parcel polyphenolic profile characterization

Two types of analysis are available:

- Polyphenolic potential: to evaluate the amount of polyphenols, sample preparation is necessary. One series

for one plot or several plots with the same variety.
- Aromatic sequence : to determine when to harvest according a targeted aromatic profile. One series for one
plot. First measurement at the end of veraison.

R o

PolyScan 3

Maturity control

Pressing Cellar

Must tank = SOFRALAB Cellar

Must oxygenation Cellar Create series
Prefermentative and fermentative maceration Cellar b

Thermovinification Cellar Data
Ageing Strategy Cellar

Microoxygenation / lees ageing Cellar

Barrel ageing enar

Blending / bottling Cellar Polyphenolic profile Lab

Folin EDV Didyillation Aromatic sequence Lab
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4.1.1. Maturity control on red and white grapes

Measurement is done directly on juice during a usual maturity control.
Warning: as soon as the juice is pressed, perform Polyscan analysis immediately before proceeding to others usual
maturity measurement (e.g. sugar content).

Attention : lorsque le jus est pressé, réaliser immédiatement I’analyse Polyscan avant de procéder aux analyses de
maturité classique.

4.1.1.1- Concepts

The works of Pf Alain Deloire has shown the interest of sugar loading monitoring to characterize berry ripening. Indeed,
this indicator by making it possible to overcome variations in the water content of the berry allows an accurate reading
of the ripening of the grape and the determination of different phases during ripening.

@ GRAPE MATURITY — A PHYSIOLOGICAL APPROACH Deloire (2011)

VINVENTIONS

Sugar loading stop

4 :
Sugar Quantity per berry Active sugar ingress Plateau Phase
Dam— >
[concentration]® :
Volume

>

Eliminates water quantity

Ripening Ripeness Over

variation

Physiological approach RipeneSS

These works have highlighted the phenomena of “Berry Aromatic Sequence” during ripening. The sugar loading
through the determination of sugar loading stop allows to determine a time indicator for the beginning of aromatic
sequence.
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GRAPE «w MATURITIES »: THE BERRY AROMATIC SEQUENCE

S

VINVENTIONS

4 o~ E» Harvest date

% C@ according a

g < targeted aromatic
; wine profile

©]

g

A

time
SUklie, 201 7; Schmid'rke, 2020 Vqrie'ry dependqnf

During the monitoring performed on various varieties and numerous plots, it has been shown that a minimum of
voltametry signal occurs at sugar loading stop.

Sugar loading stop

350 Q 600

5

3

3 300 M 500

o]

< 250

E‘: O 400

o x

& 200 S

e 300 5

2150 2

—

0 200

5 100

a

0

2 100

j =

O

2

O o 0
18/7 28 /7 7/8 17/8 27 /8 6/9

/ /

—8— QS mg/baie MaturOx
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4.1.1.2- Aromatic sequence

The index dedicated to Aromatic sequence is the « MaturOx ».

mnoY (. 4 ia 09:57

€ bas1006bis - 2

‘ Minimum is colored in pink
Type: Aromatic sequence, Red \‘ .
[ in the graph. A star symbol
5L 1027 a 1 2021-06-10 Var 273 . .
oo is also displayed next to the
2 300 2021-06-10 .
i o= sample name in the sample
: - ¢ 3 20210610 I
el ist
Sugar concentration (a/
E ) - L)
Next End ‘ Madify Data ".Ok“ .De\\
N ] O {1347

When the sugar
concentration of the

& bas1006bis 1~ 3

Type: Aromatic sequence, Red A .
samples have been typed in
1050 | 1027 a 1 202106-10 v h::lurﬂx 810 o
: and a minimum has been
3 P2 20710670 determined, windows are

displayed for the different

aromatic profiles.

crl,s
- I:

Good potentl ) These profiles are variety
Veggie : 2021-06-1 - o
a0 dependents.

Veggie - Red Fruits
Red Fruits - 2021-0 6-30
Spicy : 2021-06-30 - 2021-07-05

Black Fruits : 2021-07-05 - 2021-07-15

y, Sugar concertration (g/
1)

Data (
Del

‘ Next End Modify | Qi

Entering the sugar concentration

mo v () 4 2 09:57

Select the sample.

< bas1006bis - 2

Type: Aromatic sequence, Red \‘ CI|Ck on the Sugar‘
MaturOx 754 . .
0| s 20210510 vor: 273 concentration input area.
x 950
2 200 2021-06-10
5
& .
= o e
o e ¢ 3 2021-06(1Y
a b [
Sugar concentration (a/
- N p . L):
Next End ‘ Modify Data ‘ ‘ :
Ok | Del
I J . s
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mee B 2 NRESE] . .
€ estoostien 2 Type in sugar concentration

value in g/L

Type: Aromatic sequence, Red

Press the green validatation

i 350

s symbol.
g

3 150 - Sugar concentration (g/

Press OK to validate.

200

1 2 3 .

4 5 6 ,

7 8 9 a
0 e

ne B A RN

€ bas1o0sbis > 2 The sugar concentration

Type: Aromatic sequence, Red ."'\. (g/L) Value |S d|Sp|ayed
. 20210870 L, Maturox 754 when the sample is
selected.

2021-06-10

c 3 2021-06-10

Good potential

Veggie : 2021-06-10 - 2021-06-17

Veggie - Red Fruits : 2021-06-17 - 2021-06-23
Red Fruits : 2021-06-23 - 2021-06-30

Spicy : 2021-06-30 - 2021-07-05

Black Fruits : 2021-07-05 - 2021-07-15

Next End

Modify ‘ Data

200 Ok ‘ Del

4.1.2.  Polyphenolic profile characterization on red grapes

e Pick 200 berries form the parcel to analyze
e Crush them for 2 minutes in a blender
e Sample exactly 50 g from the crushed obtained and add 100 mL of extraction solvent
Extraction solvent can be prepared as follow:
For 10 L: add to 8.5 liters of distilled water 1.5 liter of ethanol 96% and adjust pH to 3 with hydrochloric acid 12N.
e The diluted crushed must be stirred few second every 15 minutes for 1 hour at room temperature. The
obtained homogenate can thus be settle for 30 minutes
e After this step, juice can be dropped on the electrode
e Launch measurement
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3 ¥ M 10:56 AM

Lab measurement

Please consider tannox index only if you have used a 15% acidified
ethanolic solution.

DON'T SHOW THIS AGAIN SEE METHOD
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4.2. Pressing

The pressing analysis allows defining when juices separation is optimal depending on the polyphenol content.
Method:
e Sample juice as soon as it runs form the press, at the beginning of each pressure cycle
e Avoid sampling at the end of a pressure cycle when the juice flow is low or when juices stayed too long
in contact with air (fast oxidation => impact on results)
e Measurement must be done right after sampling to avoid oxidation impact.

Example of pressing monitoring on White et Rosé:
Progressive extraction => allows separating juices depending on their polyphenol concentration

) ) Press juices . . o
Optimal separation Optimal separation Pressllulces

—J\— 80 r"—)
0 Free run juice + 1% press ‘ 70 Free run juice + 15! press :

{ \ x 5 , K
]
@ 40
©
w30 -
300 20 -
200 10 1
0 T T T T
0 0.2 0.8 1.2

0

PhenOx
P
8

1.220

Pressure (bar) cycle

Sauvignon Blanc pressing Grenache Noir pressing

When a significant increase in the indexes is observed, a pop-up message appears on the screen recommending
the separation of the juices based on their polyphenol concentration.
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"o ¥ i 0952

&< press1006 = 4

£ - $
Type: Pressing, White £ >
EasyOx 108
a 2 08:57 Ref: Med 37 Max 70
Var 33
x
S b 3 08:59 PhenOx 1029
5 Ref:  Med 662 Max 950
Var 418
1029
- -
-] High increase of PhenOx: separate juices?
=
I
g ppp——
<
Next End Modify Data
. J )
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4.3. Must tanks

Must tanks analysis makes it possible to characterize the musts in vats after pressing in order to adapt the
preferential treatments to be applied to optimize the management of polyphenols.

4.3.1. Main screen

. ] B AN R0

<« 290321 &= rell

Type: Must tank, White £

Toren PIISES
EasyOx 105
125 Ref:  Med 35 Max 78

- g ref2 20210329 ™
g i - - Ref: I:::no;?‘}ﬂmax 950 Classification of
Samples are colored u 5 . href3 20710829 1 samples (4 category)
H H ] . L
according to their B A 0216599
values (low,
medium, high) / EELEREY P L

PhenOx

Fining agent selector

‘ Next End Modify Data /

Fining agent Fining agent Mapping of the series samples
recommendation. informations

Categorization of juices:

The graph on the right of the window makes it possible to categorize the juices according to their polyphenol
content compared to the median content observed in the musts of the selected grape variety or color.

P+ E+
PhenOx P+ E- Berries with high level of

polyphenols, with protection or little
oxydation

Berries with high level of
polyphenols, no protection

e Eerg T
5 ' PhenOx

EasyOx < EasyOx

The colored box characterizes the sample according to references values (median of PhenOx and EasyOx
from the database). In each category, musts have different profiles and need an adapted process.
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4.3.2. Fining agent selector
To guide the choice of prefermentation finings, the Smart’App Collage Oenoterris application was developed based
on the categorization of juices described above and on the knowledge of the SOFRALAB group of the effect of the
glues of its different glues. Beyond the Polyscan measurement, the purpose of the bonding is requested from the
user.

L. ] W0 H 166

&« 290321 & rell

Select a sample and press Smart’App Fining

Type: Must tank, White .
- Oenoterris.
EasyOx 105
” Al 05 Ref Med 35  Max 70
. &7 ref? 20210329
o mgl " ¢ PhenOx 890
- ] BBy e .
T e Ref: Med 495 Max 950
& . . - | . . h ref3 2021-03-29 .
= B n N N
! ! ' ' : L e i - -
e
) --
= e
% El
£
ad
J \)
e = e e @

[N A R RERT] .

— Set the goals and the constraints of the
mart’App Fining
Type of settling O swticsetting (@) Flotation fi ning
A Maximum two goals

) weak ®) ok v G "

O veans (oF o5 60 From zero to all constraints

(®) Toohigh O«
Finng gl Fining agents complying the

[ claritying Decrease bitemess Increase volume [ increase length

s€&ected constraints only can be
[ increasing speed of clarification
F— recommended.

[ abergentree ] organic  [] Vegan  [J NoP
a
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ae v

deb0806 = 2021-06-14 01:46

Results ‘@” A ° Q

20.0 cLshL 50.0 g/hL

'd \ -
{ KTS(R) Flot 0 @ Crlgln P w W

Calculator @

GROUPE

=SOFRALAB

Tank volume hL

Quantity to use XXXX Ko/l

no Y i 10:51

deb0806 = 2021-06-14 01:46

Results \@”

- ‘
L KTS(R) Flot 0 @

20.0 cL/hL

Calculator @

hL GROUPE

= SOFRALAB

Tank volume

Quantity to use XXXX Kg/L

no Y i 10:51

deb0806 = 2021-06-14 01:46

Results \@”’ X ° 8
[KTS(R) Flot 0 @ | f:';" Fmex ht,\:f‘_ @

20.0 cL/hL

Calculator @

GROUPE

Tank volume hL e —
Quantity to use XX Ko/l hy —— SDFRALAB
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Displays the recommended fining agent
and eventually an alternative.

Itis possible to access Fining Agent settings
menu in order to modify the available
fining agents.

Then the recommendation will be
updated.

It is possible to type in the volume of the
tank in order to know the quantity of fining
agent to use.
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4.3.3. Mapping of the series sample

. ] B AN R
<« 290321 & rell
Toren

Type: Must tank, White

z1vsey
EasyOx 105

Ref: Med 35 Max 70

o - ,
" - 12 20210329
o g e
[yl 5% PhenOx 890
" - ~ 7 . o Ref:  Med 495 Max 950
o o h o ref3 2021-03-29 ?
H = B n B N
! ! " ' ! : ) : --
hea
u oo
0
;

EasyOx

i refd 20210329

) --
e .
£

u 1413

! 1
G 2021-06-08 09:28
] 5 «—— Legend.
] s
® 202106180044
J 20210614 01:45
| ® 207106140126
i
|
T
|
|

MED (480.0)

nOx =

Phe
8

| MED (35.0)
a0 @ 80

8
g8

N - 4 B 10:48

@ sample (L*=92/ h*=7)

45 55 65 75 85 95 100

-
w
N
wn
w
wn

L¥* =
@ O polyscan () Color

By pressing « Mapping », it is possible to display all the samples of the series in a chart PhenOx vs EasyOx and/or
L*/h° in order to identify the samples with similar values and the position of each sample in relation to references
values (median of EasyOx and PhenOx).
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4.4. Must oxygenation
This analysis allows to follow the evolution of polyphenols during hyperoxygenation. To monitor the effect of
02 supply on the must, it is important to take the samples from a place in the tank that is sufficiently representative

of the mass of oxygenated must.

Example of successive oxygen addition on white juices => monitoring of EasyOx and/ or Phenox decrease

60 60 -

w0 | Riesling . Chardonnay
40 - 40 -

x

o
30 % 30 1

\ & N

20 20
10 | 10 | I

Omg/L 8mg/L 16mg/L 24 mg/L Omg/L 8mg/L 16mg/L 24 mg/L
d'0, added d’0; added

EasyOx

When a significant drop in the indexes is observed, a pop-up message appears on the screen recommending
stopping O intake.

L’échantillon sélectionné comme témoin est repéré par la le symbole (T), il est possible de choisir n’importe quel
échantillon de la série comme témoin. Par défaut, le premier échantillon de la série est défini comme témoin.

4.5. Thermovinification

This analysis allows following the extraction of polyphenols from red juices during thermovinification.
Different indices can be followed: EasyOx, PhenOx, TAN / ACN

Note: Measuring the temperature of the sample corrects its impact on the Polyscan measurement (cf. chapter 5).

4.6. Pre-fermentative and fermentative maceration

For red wines only.

This analysis allows monitoring phenolic (PhenOx and TPI for red wines) evolution, easily oxidizable polyphenols
(EasyOx) and T/A ratio during:

-Skin contact

-Cold or Hot pre-fermentative maceration,

-Traditional skin contact (red)

It also makes it possible to perform tendency of evolution measurements in the same series. PLEASE NOTE: the "

tendency of evolution " type measurements must only be carried out when the alcoholic fermentation is complete
and before raking off.
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-5 4 4 11:39

New measurement type:

O PolyScan

O PolyScan trend

START

DELETE

CANCEL

When launching a measurement, it is possible to choose a "Polyscan" type measurement, single measurement, or “Tendency of
evolution” air resistance test with two measurements.

It is also possible to enter the density.
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Example of PhenOx monitoring during a traditional red skin contact => end of extraction when highest polyphenolic content is

reached
Endof. End of
Fermentation extractlgn 00 extraction
700 Fermentation \
600 600 Start
500 500 - preferments
maceratio
3 400 3 400 f
g ] [
£ 300 £ 300
200 200 -
100 HE B o0 |
NI BN R 0
© Lo o Lo o b o b Lo Lo o .o © o o o o o o b b o b Lo
N ST T T P R & D DD DFN
S o o G R I G G G G R R VR VR i v
o O o oV oV o o o o oV oY O T A A R N AV A A Y
ISR S A S\ SR P ST S S PSS SIS\ G S S SN S A
L A R AN A I I NS S S A SN RN S

Example of EasyOx monitoring during a traditional skin contact on a tank of Syrah: => assess end of anthocyanin extraction

250 900
L 800 4 easyox
200 : : (] * 700 m [ACN] mg/L eq malv

600 _,
g 150 . 500 ';E,"D
= 100 - 400 é

. 300

50 - ™ 200

100

o " 0
0 2 4 6 8 10
Days

Evolution of EasyOx index gives the same profile as the evolution of anthocyanin concentration measured by the
Puissant-Léon method

The T/A ratio of the tank is to be considered from mid alcoholic fermentation. If the tank is oxygenated under marc,
an impact can be observed on the indices, consult us.

When the indexes reach a plateau, a pop-up message appears to indicate the probable end of the extraction.
Tan/Acn Ratio

Tan/Acn ratio is determined for each sample. However this ratio changes during fermentative maceration,
most of the time increasing during maceration. A measurement when the density is between 1040-1020 is
recommended to obtain a value related to the grape characteristic, on which the ageing strategy can be based. The
most representative Tan/Acn ratio from the while series for the tank is displayed on the right of the screen
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o)

& FM-Re-2022-06-16 09:24 > 2022-06-16 09:28

. . . A
Type: Prefermentative and fermentative maceration, Red e
a 20220616  2022-06-16 EasyOx 80
80 80 8 09:24 Ref: Med 190 Max 245
78
78—  —
5 b 20220616  2022-06-16 PhenOx 267
> 6 09:26 Ref: Med 555 Max 760
(-]
w
74 TAN/ACN 5.6
72 Optimal: from 1.6 to 5.3
. ¢ 20220616  2022-06-16 x p
2 - = 09:27
a b c d IPT _volta 22
Ref: Med 63 Max 90
. s 2022-06-16  2022-06-16 &
0 265 26 09:28
260
>
S 250 End of extraction of polyphenols is probable
Q
-=
o

231

o N ~\
[ e [ MOdlfy } ‘ o [ e }

For this type of analysis, for each measurement, it is possible to enter the density either at the launch of
measurement or by clicking on Modify (for the selected sample).

The icon allows access to the "tendency of evolution" type measurements pending in the
series displayed. It is possible through this screen to know delay for the second measurement and to launch the

second measurement when the 2 hours have elapsed.
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.. QW ' H o930

& FM-Re-2022-06-16 09:24 > Pending measurements

2022-06-16 09:28 118 min to wait

X

@

To perform "Tendency of evolution" type measurements, see paragraph: 3.11 Tendency of evolution

Pressing the "categorization" button displays a summary of the tank, value of the indexes compared to the
references and evolution of the indexes.

..

PolyScan 3

TAN / ACN

2

4
200

200

@
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4.7. Microoxygenation / lees ageing

This analysis allows monitoring opening state (Aging State) evolution and easily oxidizable polyphenols
(EasyOx) during micro-oxygenation and /or lees ageing.

It helps to make decision for controlling the dose between AF and MLF. Measurement must be done on the
wine sampled at the same time of sampling wine for tasting it. The decrease of the EasyOx and /Ageing State indices
comes simultaneously with the apparition of opening notes (ripe fruit, candied fruit, marmalade, chocolate) when
tasting the wine. It helps making decision regarding injection flow decrease according to the chosen micro-oxygenation
strategy.

Merlot from Languedoc 2018:

i
n
[

(=]
wn

EasyOx et PhenOx

Dose Oz (meg/L/mois)

[ ]
L
L
L]
un

-20 -10 0 10 20 30 40 50 60

Mb jours de micro oxygénation

—a— EasyOx —#— PhenOx Dose 02 ® degustation ethanal / ouverture

When a significant drop in the indices is observed, a pop-up message appears on the screen recommending
stopping O intake.
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4.8. Ageing Strategy

Only "Tendency of Evolution" type measurements are available in this menu.

The results are presented in tabular form. The second measurement can be made from the table in the index
cell of the sample when the 2 hour wait has elapsed.

n o QW " [ 09:30

& FM-Re-2022-06-16 09:24 ©> Pending measurements

2022-06-16 09:28 118 min to wait Q

The "mapping" button allows you to visually compare the samples in an Aging State / Tendency of evolution
graph. To categorize the tanks and adapt the ageing, contact us.

4.9. Barrel Ageing
Tendency of evolution type only.

Monitoring of ageing in barrels. No decision rule in this menu. Allows to separate measurements on barrel from
other in the database.

4.10. Blending/bottling

Tendency of evolution type only.
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Pre-blending analysis (optimizing polyphenols and oxidizable compounds content of the finished wines)

Analysis after bottling.
4.11. Tendency of evolution test

n o @ ¥ @l 135

& B-W-2022-06-16 09:34

Type: Assemblage / embouteillage, Blanc

78 169 37

2022-06-16 09:34 [+ 2022-06-16 Intermediate

2022-06-16 09:36 o 2022-06-16 79 170 495 Not very sensible

Next Modify series End Data Mapping
\ J L J L J L J

The tendency of evolution test is available in the menus:

- Prefermentative and fermentative maceration
- Orientation end FA

- Barrel aging

- Blending/bottling

The Tendency of Evolution test allows determining if the wine is sensitive to oxidation at the time the test is performed.

Notes:

- S02 has no influence on the measurement result

- An "oxidized" wine can sometimes not oxidize further. It is therefore possible that the test no longer judges the wine
"sensitive" simply because the oxidation mechanism is already advanced.

- The first measurement at TO of the sample must be carried out immediately after the wine has been sampled, without
waiting for the wine to get into contact with air.

Protocol to follow:

- Choose the menu "Ageing strategy", "Prefermentative and Fermentative maceration* ", "Barrel Ageing" or
"Blending/Bottling". (* select the type of measurement “Tendency of evolution”)
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- Fill'in the color, the grape variety, the name of the series, the name of the sample
- Insert the strip

1%t measurement TO:

A/ In case of sampling from a tank or a barrel:

- Sample directly 50 mL from the tank or the barrel, carefully, in a 125 mL flask with septum, taking care not to

oxygenate the wine,

- Put one drop of wine on the electrode immediately after sampling
- Click on « Start », then click again on « Start ».

N o

<« B-W-2022-06-16 09:34

New measurement type: PolyScan trend

START

DELETE

CANCEL

- Close the flask with the septum. Do not stir.

B/ In case of sampling from a bottle

- Sample one drop of wine and put it on the electrode immediately after opening the bottle

- Click on « Start », then click again on « Start ».
- Sample 50 mL of wine from the bottle with cautions (without oxygenating) in a 125 mL flask with septum.
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- Close the flask with the septum. Do not stir.

2" measurement T2h

- Leave the 50 mL of sample in the closed bottle at the temperature at which the wine was (in the cellar for example) for
2 hours. A countdown is present on the Polyscan results screen to indicate the time remaining before performing the 2nd
measurement.

- 2 hours after the first measurement, return to the Polyscan home screen. A reminder message appears indicating the
pending measurements and allowing you to perform the 2nd measurement. Or go to the "Series" containing the
measurements to be completed via the "Data" menu.

" 124

Reminder

2 measurements are waiting, would you like to start measurement

now?

- Redo an electrochemical analysis (T 2h) by taking a drop of wine from the vial of the sample to be analysed.
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Results :

The Polyscan indicates the wine category: sensitive or not very sensitive, as well as the EasyOx and Aging State values of the initial
sample. These values complete the analysis: if they are particularly low, it is possible that the sample is already oxidized

no e . ¥ fl 1135

& B-W-2022-06-16 09:34

Type: Assemblage / embouteillage, Blanc

78 169 37

2022-06-16 09:34 [+ 2022-06-16 Intermediate

2022-06-16 09:36 o 2022-06-16 79 170 495 Not very sensible

Modify series | End Data Mapping
L )L J L J

For further information, contact the WQS team (winequalitysolutions@vinventions.com )

Next
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5. Data

This function allows displaying the list of measurement series that was performed.

3 . [} 10:54 AM

Samples list

)
A

Analysis type
Bold text : Series
<4— Barrel ageing E-Rg-2018-09-05 10:49—» name
Red 2018-09-05
Blending / bottling AE-Rg-2018-09-05 10:48
Red 2018-09-05
Sample color . . .
Prefermentative and fermentative maceration suivi maceration

Date of the last series’

Syrah Red 2017128
measurement done

Click on the measurement series to consult, the results screen displays. To edit or delete a series or data, see chapter
2.
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6. Configuring the Polyscan

Go on Settings: click on \ (flat key logo)
The different settings appear on the screen.

Configure you Wi-Fi network, Nomascan account and info about your company.

WI-FI SETUP ACCOUNT SETUP DEVICE FAMILIAR NAME CALIBRATION
DATABASE SELECT TEMPERATURE UNIT
SAMPLES SYNC RECONSTRUCTION SET FIXED TEMPERATURE

FINING AGENT SETTINGS SOFRALAB

Hardware type: PolyScan-Android-2.1
Device serial number / user: dbbd9b3a93a3ee51 / root
Current app version / channel / build date: 4 /dev/2022-06-1511:48:34
Last samples sync date: 2022-06-1511:49:30
Local samples sync status: All synced

6.1. WI-FI setup

e Click on WI-FI SETUP
e Select your WI-FI network
e Enter your WI-Fl password

The Polyscan communicates with the domain https://vinventions.enologyportal.wgs.wine/ communications to
this domain must be authorized by your network administrator if your network has a proxy.

6.2. Account Setup

The device is previously configured by the WQS teames. If this is not the case, a message will be sent to you. Proceed
as follows:

WWwWw.vinventions.com €0
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e Click on ACCOUNT SETUP
e Enter your Login ID and your password - this one has been sent to you by email
e ClickonSIGN IN

6.3. Application Update

Application updates are released when bugs are fixed or new features have been developed. We strongly advise to
install them.
When an update is available and the Polyscan is connected to the Wi-Fi, a pop-up message appears to download the
new version of the application.

e Download the new version of the application

e Thenclick on INSTALL

Installing a new application version without prior uninstallation is sufficient and does not cause data loss.

Warning: if you uninstall the app without first synchronizing, unsynchronized data will be lost permanently.

7. Settings ™\

7.1. Force local sample sync

The Polyscan automatically backs up data on the web interface when there is a Wi-Fi connection.

If you cannot find your recent measurements in the web interface, click on "Force local samples sync" button in the
Settings menu to manually synchronize the analyzer’s data on the web interface.

It is possible to check if samples have not been synchronized.
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Configure you Wi-Fi network, Nomascan account and info about your company.

WI-FI SETUP ACCOUNT SETUP DEVICE FAMILIAR NAME CALIBRATION

SAMPLES SYNC DATABASE SELECT TEMI:ERATURE UNIT

RECONSTRUCTION SET FIXED TEMPERATURE

FINING AGENT SETTINGS

=SOFRALAB

Hardware type:

Device serial number / user:

Current app version / channel / build date:
Last samples sync date:

Local samples sync status:

PolyScan-Android-2.1
dbbd9b3a93a3ee51 / root

2022-06-1511:27.34
9 sample(s) waiting

(-5 4 d 11:46

Samples sync

Samples sync
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Q@ W 1149

Configure you Wi-Fi network, Nomascan account and info about your company.
WI-FI SETUP ACCOUNT SETUP DEVICE FAMILIAR NAME CALIBRATION

SAMPLES SYNC DATABASE SELECT TEMI:ERATURE UNIT

RECONSTRUCTION SET FIXED TEMPERATURE

FINING AGENT SETTINGS —

SOFRALAB

Hardware type
Device serial number / user:
Current app version / channel / build date:

PolyScan-Android-2.1
dbbd9b3a93a3ee51 / root

4 /dev/2022-06-1511:48:34
Last samples sync date: 2022-06-1511:49:30

Local samples sync status: All synced

WWW. vinventions.com
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7.2. Device Familiar name

In case you use several devices, it is possible to define a “name” for each device, this name appears in the
export files.

- AR

Configure you Wi-Fi network, Nomascan account and info about your company.

WI-FISETUP ACCOUNT SETUP CALIBRATION
==
DATABASE SELECT T=MPER/\TURE UNIT
SAMPLES SYNC R Y “c) SET FIXED TEMPERATURE
FINING AGENT SETTINGS OFRALAB

DEVICE FAMILIAR NAME

Hardware type: PolyScan-Android-2.1
Device serial number / user. dbbd9b3a93a3ee51 / root
Current app version / channel / build date: 4 /dev/2022-06-1511:48:34
Last samples sync date: 2022-06-1511:49:30
Local samples sync status: All synced

Device familiar name
Enter familiar name for this PolyScan device:

dev

CANCEL

developed Dev development L

1 2 3 4 5 6 7 8 9 0

q W e r t y u i o P

2123 ) ® English ) 9
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7.3. Fining agent settings

[- 15 A E'RIFT]

Configure you Wi-Fi network, Nomascan account and info about your company.

WI-FI SETUP ACCOUNT SETUP DEVICE FAMILIAR NAME CALIBRATION
DATABASE SELECT TEMPERATURE UNIT o
SAMPLES SYNC RECONSTRUCTION SET FIXED TEMPERATURE

FINING AGENT SETTINGS

Hardware type:

Device serial n ser

Current app ver annel / build date ar
Last samp date:

Local samples sync status

L.l 4

&« Fining agent Settings

m “,"TVIAR'HN

VIALATTE

m DENHANEE
i &2
&

LK 34 L AW RLEE!

& Fining agent Settings

S -
A" [ MARTIN
WA viaLaTTe

M

WWW. vinventions.com

Click on « Fining agent settings »

In this menu, it is possible to select /
unselect available fining agents to restrict
recommendations to available fining
agents. By clicking on the checkbox in front
of the brands, it is possible to select /
unselect all the fining agents of a brand.

By clicking on the arrow, it is possible to
view all the fining agents of a brand and to
make them available / unavailable
individually.
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Bo < OO w1028

&« Fining agent Settings

Information is displayed for each fining
agent:

0 Organic
@ Vegan

Allergen free

l‘«"I‘\/IAETII\I

a

VIALATTE

<]

KTS(R) Flot

~
ProVGreen(R) Pure Must )
et

PraVGreen(R) L100

<]

Solugel(R)

T VAR

[ <

®©&
® ©86

®@
X

ALLERGEM FREE
SANS ALLERGENE

@ NOP
ol

A Brands accessible for each customer can be restricted according to market availability.

7.4. Calibration ©

This function is reserved for WQS specialist
No calibration is required for the use of the Polyscan or electrodes as both are pre-calibrated from the factory.

If you have questions about calibration, please contact the WQS team (winegualitysolutions@vinventions.com )
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8. Troubleshooting

tablet date and time
(sometimes due to the
complete battery
discharge or device turned
on again without access to
WIFI)

Error Causes Corrective actions
Put your analyzer in a WIFI network zone
Or
- Enter the WIFI key into the Polyscan application as
No Wifi network described in section 5.1
or
Reconnect the tablet to WiFi (if inactivated in tablet
NomaScan .
o setting)
synchronization -
. . Wrong setting of the
impossible

Set the date and time in tablet setting

WWW. vinventions.com
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WQS

CONTACT-US
wqgs@vinventions.com
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