Wine yeast
selected from nature

LALVIN RA1T"

Saccharomyces cerevisiae

BRRERENRIES

FofEik o

LALVIN  RAT7™  fEREHREMX, AFREFEBETWINS (Bureau
Interprofessionnel des Vins de Bourgogne) &8 2EiE KB ESMmE.

L.

ﬂ; m HEFZEA LALVIN RAT7™ IEZ2E & BN 0T, BREBH. 55, RINMNAE
& HE, ITHERERKYAYNER, RENEIRRBRENERKE, HEE
WEE  NUEPEM GO-FERM™ RiPHl, ERFOEFRRMT, LAVIN RATT™ THRL it
EMEESRNNEEETXRELSRENERSES., £ LALVIN RAT7™ EREIFE
o] 5 A LALVIN RC212™ sj LALVIN BRLO7™ EREME & EHTAE, FHZ

MEMFE. SRMEH.,

[—q ﬁ ll'i* - Saccharomyces cerevisiae var. cerevisiae
- EEABRETEE16-30°C

B2 ER 15% v/Vv

KRR PE

BEans i E

HHEPE

BRBRFEEH

SO, FE%E

BHEIE, ABZRBMXN LR LBRFZETBEL TG, AETEGSEAN IFREN

LALLEMAND OENOLOGY



Wine yeast
selected from nature
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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.



