Wine Yeast Nutrients
sourced from nature \‘J <

FERMAID E

SEOMEBERR

=k
FofEid o
FERMAID E™ E—f4SHHNESBEERE, SHETEHE. ERNESEEENEBAE., &
AHEAISHABIFERMAID E™, o)/ BRiSISE PERS AR EMNE TN AL,

FERMAID E™ BT EBEMAEAEAREHNRIET IEXFFEAZE, TERESASBRNE
BT, NmRIR, Rulgeaiit i iEs &,

ERBIED, BRENBGABEFMNAETIEAE, FtABEIIIREFIR0RIERBY
SHHRINE, ATEREAENSHAMMIELES, FERMAID E™ NERIEH T —RINEENEHY
FRAEMRAF:

- BEROKGER B
- BB TR
- MR

- EEx

(—oﬂiﬁﬁ & R

 $XRERIRH
REBRWHNABEMENZ LRAREN, 2SREENBSNARSFMENNER, NMTEZR, ZBN—Z
BEREEAREIY). FERMAD E™ Z2URNERERESERm, UHREFNABNR, BELBREXE,

- EFRSERNRE/ Hh
AEARZHNRASRBD, Y80 ELSE (YAN, Yeast Assimilable Nitrogen) {EF 125 mg N/L B, Zighth
7t 100 - 200 mg N/L B9YAN tIIREBRERENNIZF. A, ERARYANRNIERT, BARKBENNHFRE, BER
EHNEEEAASTERRRHEFNS, HXMIERT, 70 40 g/hL 89 FERMAID E™ o] 0 EH &8 8 O RF
&, HRESHEEERE.

100 -

907 A

80| ERR

70 — 7} ERLH

e FERMAID E™

60 -

50

€Oz (g/L)

40+

30

20—

104

0 T T T T T T T T
0 50 100 150 200 250 300 350 400

813 (h)
E1: B#EK-409/hL; 1/3 EBKELRM, RELEKREE, 24°C; LALVIN CY3079™ 25 g/hL.

”

LALLEMAND OENOLOGY




Wine Yeast Nutrients
sourced from nature \‘J

B/APHEBORKESE FERMAID E™ B 55 35 SR E2 1IN
<150 mg/L B RN BT /3 BAE R B2 BT 45570 20 g/hL FERMAID E™
B R ESZIN 15 g/hL FERMAID E™
150mg/L ... <250 mg/L 1/3 SE¥E R EEBSHRAN 20 g/hL

» 250 mg/L 1/3 58S A BEBY AN 20- 30 g/hL FERMAID E™
ERIHRE. 95 EENSEEEBENRAET, ZEAKRBEZEFRIPET (FFmASH Natstep™)
IERERES AN

4
SDA

3-— I FERMAID E™

(. JJJJt

Ik BHERES ﬂ@iki i% pril”. BTEE KNE FE
& 2: FERMAID E™ X4 ZE RE & B BN (ICV iﬁ%ﬁﬁﬁﬁﬁrﬁ) o

(—o AR EETERIRE

B8RS (YAN) mg/L
30g/hL =R K 40 g/hL =R FK
FERMAID E™ 36 mg/L 56 mg/L
DAP 63 mg/L 84 mg/L

EBiNAE: 30-40g/hL.
BRAXHSE: 40g/hL
- BrFRBRBEET 10 ETHENKIFEE TS, EERABIRETMALRBEEN,

— BT g
hESAE/EH

. 1.0kg. 2.5kg = 10kg % LEBARRIRERAT
. N, it EEmHE AT XS 1088 S B 6 E R 06E
. EETEETEL Mok E ST R K ST S AR 1088 SBLQIE PR AE 17

B83%:021-61063023 61063112
Mtik: www.jatou.com

#i#E: info@jatou.com

- AHRFBMIER

AKX e SERN] THEEERNEIEGH, A, ASIEFMFMINE—FEHEIR
UE, th XTI 7 am B9 8 BRI 08, 202354

. . \\W W . NN
© 0 O O @ o =

NUTRIENTS ENZYMES CHITOSAN
VEASTS BACTERIA /PROTECTORS VEAST DERIVATIVES SOLUTIDNS Or/g/na/ by culture

Visionary biological solutions - Being original is key to your success. At Lallemand Oenology, we apply our passion for innovation, maximize www.lallemandwine.com
our skill in production and share our expertise, to select and develop natural microbiological solutions. Dedicated to the individuality of your wine,
we support your originality, we cultivate our own.



