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Now we understand what it is,  

how do we test it? 

Stability defn: the state or quality of being stable, resistance to 

  change, continuance without change; permanence   

Deceptively simple question? 

 

The reference method remains, 6 hours at 80°C 

 

But there are a lot of things that can go wrong with even this simple test. 



The Australian Wine 

Research Institute 

Most common reason for testing. 

Bentonite fining trial.  

Mimic production scale!  
 

1. Representative sample of juice or wine  

 same solids content as the bulk wine 
 

2. Bentonite preparation 

 same bentonite, same slurry, same water 
 

3. Bentonite addition and mixing 

 mixing regime and contact time similar to plant conditions 
 

4. Test to predict stability 

 allow to settle then filter prior to test 

 



The Australian Wine 

Research Institute 

Bentonite fining trial 

0.0 0.2 0.8 0.6 0.4 1.0 

Filter samples 

Bentonite rate (g/L) 
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Measure turbidity of unheated samples 

 

0.0 0.2 0.8 0.6 0.4 1.0 

0.34 0.35 0.38 0.34 0.39 0.40  

Ineffective filtration  
 - ensure all filtered samples are <1 NTU 

Bentonite rate (g/L) 
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Heating step 

Water bath 80ºC 

Common mistakes 

 Water entering vials during heating 

•  ensure vials are not below water level 
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Water bath 80ºC Heating mantle 

Common mistakes 

 Temperature not reached  

 

Heating step 
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Water bath 80ºC Heating mantle 

Time  2-6 hours 

Heating step 
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31.0 17.1 10.1 1.32 0.34 56.4  

Measure turbidity of heated samples 

0.0 0.2 0.8 0.6 0.4 1.0 

0.34 0.35 0.38 0.34 0.39 0.40  

Bentonite rate (g/L) 



The Australian Wine 

Research Institute 

 

31.0 17.1 10.1 1.32 0.34 56.4  

30.7 16.8 9.7 0.98 0.04 56.0  

AWRI 
<0.50 

Industry 
<2.00 

Interpretation  NTU 

0.0 0.2 0.8 0.6 0.4 1.0 

0.34 0.35 0.38 0.34 0.39 0.40  

Bentonite rate (g/L) 
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Transfer of wines from 

test tubes to NTU 

tubes 

Measurement 

 

Incorrect judgement 

• measure NTU before and 

after heating on all samples 

• visual assessment (2 people) 
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Correct fining rate 

Temperature and time of heating  

effect the estimated bentonite dosage 
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The time of the cooling step after 

heating also influences the result 
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Cooling step 

water bath  

until 20ºC 

on the bench 

overnight 

on ice under 

running 

water 
2hours 
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Semillon Riesling Sauvignon Blanc Chardonnay 

80°C 6 hrs 
80°C 2 hrs 

Prostab 
Proteotest 

Bentonite 

required 

to pass 

the test 

(g/L)  

Ability of tests to predict stability 

All bright (except Riesling) after storage  

(<20°C for 24 months or 35°C for 1 month) 

2 year 

storage 

@20ºC 
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Bento test 

All bright after storage (<20°C for 2½ years or 20°C-35°C for 1 

week or 35°C for 1 month) 

Pocock & Waters (2006) Aust. J. Grape Wine Res. 12:212-220 

Bentotest 

80°C 6 hrs 

Bentonite 

required 

to pass 

the test 

(g/L)  

80°C 2 hrs 
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Take home messages 

 

 Check stability of final blend prior to bottling 

 

 Perform bentonite trials 

 Get the method right 

 Use the same conditions in the lab and cellar 

 Use consistent methodology – heating and cooling times 

 Use NTU and Visual assessment 

 

 Understand bentonite-type choice  
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