DAL CIN

ALCOHOLIC FERMENTATION

BIO S-Free - Bioattivante DC

Complete supplements for alcoholic fermentation

APPLICATIONS

Bio S-Free and Bioattivante are complete supple-
ments that can be used or at the beginning or at 1/3 of
the fermentation, particularly when it is necessary to
use one product to satisfy all of the yeast needs. The
amino acids supplied by the yeast derivatives and the
presence of thiamine and ammonium salts allow for
normal yeast metabolism. The cell walls and Polimersei
type fibres guarantee medium detoxification and nor-
mal fermentation kinetics; the lipid fraction liberated by
the cell wall help the yeast to adapt to the increasing
alcohol content.

Bio S-Free does not contain ammonium sulphate, and
therefore is particularly indicated when working in re-
ductive conditions or in musts that easily develop re-
ductive notes.

METHOD OF USE

Completely disperse the product in a small amount of
water, must or wine and add it to the volume to be
treated.

DOSAGE
For fermentation and refermentation: 20-60 g/hl.

PACKAGING
1 kg and 25 kg bags



WHEN TO ADD

- guarantee a balanced and complete nutrition in
one step.

(FAN = 10 mg/l)

BIO S-Free/BIOATTIVANTE

(FAN = 11 mg/l)
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