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LALLEMAND WINE BACTERIA
KEY SELECTION CRITERIA FOR 1-STEP®, MBR® and STANDARD BACTERIA

IMPORTANT NOTE REGARDING ENVIRONMENTAL LIMITS: This table lists the individual limits for alcohol, temperature, pH and SO2 for each of the Lallemand malolactic bacterial strains.  However it does not detail the 
numerous inter-relationships existing between these parameters. The ‘additive inhibitory effects’ of multiple limiting conditions such as high temperature with high alcohol, or low pH with high SO2 must NOT be ignored.  
For example, Lalvin VP41 has been shown to conduct MLF at 17.3% v/v alcohol, although under such harsh conditions other parameters should not be inhibitory.    Further advice available from Lallemand staff.
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