el yeas £ {
LALVIN D‘I'l U""

Saccharomyces cerevisiae

e R E — R Bl R R B R R AR R 1R
ATFREABRESERFILE. KOINIaEENTTEES

i -

LALVIN DVIO™ i EEEZRNBMRESHEE X--&EK, £2XEE
BBEEBEZER ((V0) 2 TRAFERES UFLARBMEN IR =M
[ZHE.

<—o ﬁm LALVIN DV1O™ EE@#MPAEN NS, ENNABEETE 2, SEKRE,

& LALVIN DV10™ LAEZE(E pH B (2.8-2.9) . BR-EAFAERSENSETH
BB sppmenmes. AN DI EESERITSNAR, A5UENES
BTSN, FNEGESEMNEEE—RENN THEESE" (L8

M EXE A B Prise de Mousse) T RHERHBREHHE,

=]
ne S8 (g/L)

0

LALVIN DV10™ &P — X K BRI
ERESE 11%, 2502 &8 50 mg/L (SOEC, #&{R/RA)

LALLEMAND OENOLOGY



Wine yeast
selected from nature
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NUTRIENTS ENZYMES CHITOSAN
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.



