Proudly made in America
since 1999

ACCUVIN. WINE TEST PRODUCTS

Can be used on both white or red wines, without the need for sample preparation or expensive
instrumentation. All tests remove pigments from red wines automatically, eliminating color interference.

Accuvin has been a pioneer in the rapid test industry for over 20 years. Started by a winemaker and
chemist who wanted a simple and inexpensive way to test their grapes. Accuvin tests are designed to be
easy for anyone to use and provide real time results.

QUICK TESTS
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Free Sulfur Dioxide (SO2) Residual Sugar
Test Range: Low Range (0-40 ppm) Test Range: 100-2,000 mg/L
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The degree of binding can change over time,
making it essential to test to make sure your wine
has adequate preservatives to get better with age.

Accuvin tests are available worldwide through our distributor network
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