
What is SALUVINO ?

SALUVINO is a supraautonomic operational 
group that aims to produce quality wines 
that meet the market demand for healthy 
products, limiting the presence of chemical 
additives. This project considers the 
extraction of phenolic compounds with 
antioxidant and antimicrobial properties as 
substitutes or complementary to sulphurous 
dioxide.

A significant part of society suffers intolerance 
or allergy to sulphurous dioxide. The need 
to replace or to limit its presence in food 
and beverages, including wine, provides 
the opportunity to search other agents with 
the same properties that can replace or 
complement it ,  to finally reduce its 
concentration to tolerable values for all 
consumers.

The presence of high concentration of 
sulphurous in the grape must conditions the 
different stages of processing and modifies 
the sensory characteristics of the resulting 
wine, masking its bouquet. The addition
of  compounds  wi th  ant iox idant  and
antimicrobial properties extracted from
winemaking residues, will allow the 
l imitat ion  on  the  amount  of  added 
sulphurous in the elaborations, until 
reaching their complete elimination.

The waste generated in the fermentation
after  dist i l led,  and that of  plants and
coffee from the production of liqueurs,
lacks economic value and is a problem
of environmental management for the
distilleries. The testing of techniques for 
extracting phenolic compounds to be used 
as substitutes for sulphurous dioxide will 
give a new valorisation to these residues.

Do you want to know more 
about SALUVINO ?

For further information
you can send an email to 

msevillano@matarromera.es
or call

+34 983 683 315

Operational group

for the substitution of sulphurous

in wines with phenolic compounds

from alternative sources



What are the
supra-autonomous

Operational Groups ?

Who are the members
of SALUVINO ?

What results are expected 
from SALUVINO ?

Which are SALUVINO
objectives ?

The creation of supra-autonomous Operational 
Groups is one of the key tools for the execution 
of the National Program for Rural Development 
2014-2020, regarding a sustainable and 
productive agriculture for promoting the
innovation in the agri-food and forestry sectors. 
It gathers agents of different profiles with 
common interests, such as farmers, companies, 
research and educational centres, working 
together to establish innovative mechanisms 
and practices in order to provide a joint and 
multi-sectoral response to a given problem or 
need.

During the group’s first operating phase, which 
lasts until October 2018, an innovative project 
will be designed and later undertaken through 
the second phase. 

This activity is funded under the National 
Program for Rural Development by the Ministry 
of Agriculture and Fisheries, Food and 
Environment, and by the European Agricultural 
Fund for Rural Development (EARDF). The 
General Directorate for Rural Development 
and Forest Policy is the management authority 
responsible for the application of the EAFRD 
and corresponding national assistance.

The supraautonomous operational group, 
which involves the Spanish regions of Galicia, 
Castilla-León and La Rioja, is coordinated by 
the company Bodega Matarromera S.L. The 
other partners are the company Sociedad 
Cooperativa Vitivinícola Arousana S.C.G. 
(Bodega Paco&Lola), Orujos y Licores 
Augavella S.L. and Fundación Empresa-
Universidad Gallega (FEUGA). 

The  Indust r ia l  B iotechnology  and 
Environmental Engineering Group 
(BiotecnIA) from University of Vigo acts as 
a collaborating member.

 ▷ To obtain different phenolic extracts for 
its application in the fermentation of 
white and red wine.

 ▷ Wines without or with a low sulphurous 
concentration, while maintaining their 
analytical and sensory characteristics 
within the established quality standards 
for white and red wines.

 ▷ Phenolic extracts formulations so that 
they can be added to wine without 
interfering with its characteristics.

Total budget: 49.342,41 €                           
UE co-funding:  80 % EARDF

SALUVINO’S general objective is to substitute 
or to limit the sulphurous content of the wine 
by using phenolic compounds with antioxidant 
and antimicrobial activity from winemaking 
residues and from the elaboration of liqueurs. 
More specifically, it seeks:

1 .- To optimize analytical techniques of 
extraction, identification and purification of 
phenolic compounds from residues of the wine 
industry and the liquor manufacturing industry.

2.- To evaluate the repercussion of the 
application of these extracts to the different 
stages of the wine as complementary or 
substitute of the sulphurous anhydride.

3.- To define techniques for the application of 
these extracts, such as encapsulation, to avoid 
the modification of the analytical and sensory 
characteristics of the treated wine.

Who is SALUVINO
aimed to ?

SALUVINO project focuses on all the agents of 
the wine sector:

 ▷ Wineries and cooperatives.
 ▷ Regulating Councils of Appellation of 

Origin.
 ▷ Farmers, exploitation and transformation 

companies.
 ▷ Public Administrations related to 

agriculture, environment and rural 
development.


