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- - -  i n s t r u c t i o n s  F O R  U S E  - - -  

Reactivation  Malolactic fermenting starter 

 "Taille" with half of the dose of SO2: 0.75 hL 
 Hot water: 0.75 hL 
 Activator PRE-LACTIC: 0.75 kg 
 Bacterias VITILACTIC® STARTER BL01™: 600 g 
 Yeasts VITILEVURE DV10®: 75 g  

 
 

After 
3 days 

 "Cuvée": 20.5 hL 
 "Taille": 4.25 hL 
 
 Yeasts: VITILEVURE DV10® : 500 g 

 

Tank of 3 hL          Tanks of 27 to à 30 hL 
              Temperature of 25°C                   Temperature of 25°C during the AF 

                                then 20°C during the MLF

 

 

 

 

 

 

 



 

Reactivation 

 "Taille" with half of the dose of SO2: 10 L (or 3% of the starter) 
 Hot water: 10 L (ou 3% of the starter) 
 Activator PRE-LACTIC : 100 g (or 5 g/L) 
 Bacterias VITILACTIC® STARTER BL01™ : 80 g (or 4 g/L) 
 Yeasts VITILEVURE DV10® : 10 g (or 0,5 g/L) 

 
 

Malolactic fermenting starter 

 Non-chaptalized must with half of the dose of SO2:  
3 hL (or 3 % of the volume to inoculate) 

 Yeasts VITILEVURE DV10® : 60 g (or 0,2 g/L) 

 

 

Tank  

 100 hL of fermenting wine or at the end of the AF 
 

- - -  p a c k a g i n g  - - -  

- - -  s t o r a g e  a n d  T R A N S P O R T  - - -  

 

 

 

 

 

A Danstar product, distributed by: 

 

 

 

 

The information herein is true and accurate to the best of our knowledge; however, it is for reference purposes 
only, without warranty of any kind, either expressed or implied. Danstar cannot be held liable for any special, 
incidental, or consequential damages resulting from the purchase or use of this information. 
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STATION OENOTECHNIQUE DE CHAMPAGNE 
79, avenue A.A. Thévenet – CS 11031 

51530 MAGENTA – France 
Tel: 33 (0)3 26 51 29 30 / Fax: 33 (0)3 26 51 87 60 

www.oenotechnic.com  
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After 3 days 

When the malic acid 

is roughly 1.5 g/L 

 

 20 liters 

3 hL 

100 hL 

http://www.oenotechnic.com/

