
Increases varietal aroma 
compounds
Tomasi el al., 2017

In thiolic varieties: increases 
3MH and 3MHA in wines

Suklje et al., 2016

Reduction of herbaceous / 
aggressive character

Tomasi et al., 2017

Higher stability of 
aroma compounds

Suklje et al., 2016

Increases concentration 
of GSH
Šuklje et al., 2016

Without impact of berry 
weight, Brix, pH, or TA
Téllez et al., 2015

AROMA PRECURSORS

RESPECT

GLUTATHIONE

THIOLS

BALANCE

STABILITY

Increases berry skin thickness
Giacosa et al. 2016

SKIN THICKNESS

Foliar application to improve ripening from veraison
Uniform veraison. Homogeneous maturation 

Better grapes, better wine
Greater complexity of aroma, better balance and longevity

Increases and advances 
the accumulation of 
aromatic precursors

www.lallemandwine.com



Characteristics

Composition

100% specific fractions of selected 

inactivated yeast.

Saccharomyces cerevisiae.

Non GMO.

Package size
 3 kg bag.

Storage

Non-flammable product.

Store in sealed original packaging. 

Avoid extreme storage conditions.

Organic Agriculture
Product suitable in organic farming 

according to CE n°834/2007 and 

889/2008 regulation.

Foliar application

1st Application = beginning of veraison

2nd Application = 7 - 14 days after 1st 

3 kg / ha
(6.6 lb / 2.5 acre)

 1ª 3 kg / ha
(6.6 lb / 2.5 acre)

 2ª

Dilute in water for its application

Keep the agitator running during the 

application.

Avoid leakage losses

Suspend LalVigneTM AROMA in 10 times 
its weight of water and stir/agitate to mix.

LalVigneTM Preparation & Application 

Approved by

ECOCERTProduct compliant under NOP INPUST 

Controlled by ECOCERT SA F – 32600 

Check local organic certifcation requirements

Dose

2 applications 

Recommended dose per application is 3 kg / 

hectare (6.6 lb / 2.5 acre) sprayed onto vines 
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https://www.youtube.com/watch?v=neEPagfB3Jo

