LAFFORT

HOLOGIE

Laffort Protocol for

Restarting Stuck Fermentations

Actiflore
Bayanus

Strain B2 213 ia recormmandad
for restarting stuck or sluggish
fermentations, even at vary high
alcchol lavels, It produces very
bttle volatie acidty (@pproxima-
tely 0.23 g/l expressed in HaS0
per 200 g/L of sugar fermanted).
Thiz =lrain is rasistant 1o high
algabal fup to 18 % alcohalval)
and SUgar levels.

e

Bioactiv

BIOACTIV |2 & special prepara-
i selected for its naturel sch-
mass n survival elementa. The
compastion of this achvator was
caretully stuclied in order o pra-
went shuck fammentations. Its pra-
ventive use on wery high sugar
must enabdas farmenation 1o go
much further. Tharks 12 a dAgo-
rous selection of source mete-
rialz, BHOACTIV has hagh levels
of pohl-unsaturated fatty acids
and sterols, which guarantes the
weaat's “longevity®.

A. - PREPARATION
AND PROTECTION

- 31

+ THIAZOTE (200 ppmj
White wines:
add BIDACTIV (600 ppm)
+ THIAZOTE (200 ppmp.
4. Walt 48 hours
bedora adding the yeast starter

B. - YEAST

PREFPARATION

1. &dd the necessary amout
of DYMASTART
(300 ppr] o restan the avaall
wolurme of sluck wine, in the
‘waler of rehydretion of the
weasl (ehack the protocalks
of DYMNASTART

2, Re-hydrete ACTIFLORE
BAYAMNUS or PM
(200 to 200 pp) in thea
Eraparation mentioned
hara abowa in YEAST
PREPARATION

i Take

of &luck

Ve,
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B % of volume £ % of volume
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D. - GROWTH
AND ADDITION
OF YEAST STARTER
1. Meirtain the startar et 20 0
and seraie
Irccidata before dansity
of the starer
i |ess than 1000 L5 Bris),
2. Add the pesst startar in the tank.
Rarrark
In cage of difficult resterting
double the yeast slarbar,

=

. - PREPARATION

I OF THE YEAST STARTER
i Take 5 % of the yoluma

of the shuck fermented must.
2. Adjust alcahal = B-10 % val.
& Adjust sugar & 20 g/l
4. Agd the yeast starter.
5. Maintain & 20 "C

end aerals wntil 0.5 Brix.

@ Ard

ol shucs
wire,

D Add tha sama vohrra
of the wire to be restarted.

Protocol for restarting stuck fermentation with Dynastart

DYMASTART is an activator of the aleshabc fermentaticn containing yveast darived
products naturally rich in esential elements to insure a faster and more proger finishing

af thiz fermeantation.

Sultable o fermant 10 000 litras (2640 gal) of juice:

0 B 5 gl DYBASTART
AT 9k (655 1)

2L sugan
4 e

) Fomoganiza
tha prezaratian

E) Wit
20 miruies

ACTIFLORE BAYANUS
'/ or ACTIFLORE FM

kg (4.4 Il

L2

O

Add the same wobame
o juics
ta the preparation

a ..
(@ wah 10 minuies Q e

£ Addin the tank

B -

"
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