PBLEND

LONGEVITY BLEND OF
WINE AND DIETARY FIBERS

Each 250 ml serving contains

- 10 g of a-cyclodextrin (approximately 40% of the
recommended daily fiber intake)

- =750 mg of wine polyphenols (around 75% of the
recommended daily intake of polyphenols),
creating a balanced and effective daily support solution

a-cyclodextrin helps reduce the rise in blood
glucose after starch-containing meals

Wine polyphenols help protect cells and lipids
from oxidative stress and support healthy
circulation and blood vessel function

Additionally, a-cyclodextrin helps preserve the
authentic texture, mouthfeel, and sensory
characteristics of wine




HEALTH EFFECTS OF REPEATED o
BLOOD SUGAR SPIKES

G0N ST Repeated blood sugar spikes can impair the
function of the inner lining of blood vessels, which is
unfavorable for heart and circulation health.

IGETETT (oxidative stress): Frequent blood sugar spikes can
increase harmful, highly reactive molecules in the hody, leading
to more cellular “wear and tear” over time.

il Regular large rises in blood sugar can push the
body toward a more inflamed state, which over the long term is
linked with many chronic diseases.

Pattern vs. one-offs: The main concern is a pattern of many spikes over months and years; occasional
isolated spikes are not the primary focus of current scientific concern.

Avner S, Robhins T. A Scoping Review of Glucose Spikes in People Without Diabetes: Comparing Insights From Grey Literature and
Medical Research. Clinical Medicine Insights: Endocrinology and Diabetes. 2025;18:11795514251381409.
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KEY WINE POLYPHENOLS AND THEIR SIGNIFICANCE

Stilbenes (resveratrol) No distinct taste; “hidden” Heart and blood vessels; age-related brain

component. decline; insulin resistance and early diabetes.
Flavan-3-ols § tannins Drying “grip” and Circulation and blood vessels; insulin
structure. resistance and blood sugar control.
. Deep red-purple colour; Brain ageing and memory; early cancer
Anthocyanins hint of fruitiness. development (preclinical data).
Subtle bitterness; fine Heart and vessel health; early cancer
Flavonols colour nuance. changes; insulin resistance (mainly
experimental).
Phenolic acids Freshness, gentle General protection against everyday

hitterness, complexity. oxidative stress.

Pintus F, Madrau A, Fadda C, Falletta E, Era B, Loche D, et al. Beneficial effects of red wine polyphenols on human health. Nutrients.
2023:15(2):398.
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