Malolaktisk geering og
Malolaktisk naering
Chr-Hensen,Lallemand,
10C, OenoFrance
Viniflora Sparta,
Viniflora CH-11, og
Bactiv-Aid.
Inobacter
Nutriflora FML
VitiLactic BLO1

LACTIC®
STARTER BLO1

Bactéries lactiques.
Pourusage cenclogique /o rolgical use

Storage: - 18°C or below.

Batch no: 3048193
DoM: 102011

880: 102014

onzs. sssaatpHFOBROTE

Proper, Kapsler,
Wirehood, Haetter
Amorim Portocork
Muselet Valentin
Sparflex, Sabat

Spagni Champagne corker

Pupitre, Riddling
Trykmaling, Filtrering
Leban, RM-Meccano
Sartorius, Pall,
Polsinelli, Spagni

Tema-annonce: Vinter

Vino*:
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Ekspeditionslikgr
Syrejustering Sulfitering
Institut Oenologie de
Champagne 10C
Vinoferm, 2BFermControl

10C Sucraisin MCR/MCR BIO
Tartrol (Vinsyre)

Campden (KMS, Sulfit)

ClearUp BIO (anti-Brett)

Halsfrysning
Degorgering
Speidel, Veracura,
Nygaard Smedie
Spagni, Oeno-Concept

Tryktanke, Fustager, Keggs
SmartStore Box, Easy Rack
Frysevaeske PE (-52°C)
DANSK Degorgeringsjern
Skruelag, Kronekapsler
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