
LABORATORIE RAPPORT

Vingård: VinoSigns                                                                                                 

FOSS WINESCANTM SO2

Ethanol (Vol%) 6.63

pH 3.15

Total Acidity (g/L H2T) 4.2

Tartaric Acid g/L 1.6

Malic Acid (g/L) 0.6

Lactic Acid (g/L) 0.7

Citric Acid (g/L) 0

Volatile Acidity (g/L CH3COOH) 0.158

Density 0.9955

Glycerol (g/L) 1.4

Reducing sugar (g/L) 4.2

Glucose (g/L) 9.1

Fructose (g/L) 0

F-SO2 (mg/L) 13

T-SO2 (mg/L) 10

kcal/100 mL 39

kJ/100 mL 161
Energy

Sample ID

Datum : 17/01/24

Best wine analysis solution
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