
Predicting and anticipating malolactic
fermentation start-up

Key points

Practical guide

to vinifications

s Why ?

- A large number of parameters influence the development and activity of
malolactic ferments in wine. Consequently malolactic fermentation (MLF)
is liable to be triggered at a wide variety of moments.

- Malolactic fermentation that is spontaneously triggered too early or too
late can result in qualitative and financial losses. 

N°7

s pH/SO2 INTERACTIONS: free SO2 has a powerful toxic effect
on lactic bacteria and even more so when the pH is low.
However, total SO2 must also be taken into account as the
bacteria can dissociate the SO2, rendering it active.
Attention should also be paid to high pHs, which can lead to
the development of microbial flora that is often detrimental
to the quality of the wine.

s ALCOHOL/TEMPERATURE INTERACTIONS: bacteria are sen-
sitive to ethanol. High temperatures (>25°C) increase the
toxicity of the alcohol with regard to the bacteria. Low
temperatures (<16°C) limit bacteria multiplication and also
their activity.

s INITIAL MALIC ACID CONTENT: in very small quantities, the
bacteria will have more difficulty triggering the fermentation
process. Excessively high concentrations will equally be detri-
mental and will slow down the start-up.

s ALCOHOLIC FERMENTATION DEVELOPMENT: the yeast can
weaken amino acid content in the medium that are required
by the lactic bacteria, especially if the yeast has high nitrogen
requirements, but also if there is a high level of activity
during alcoholic fermentation. All the same, a sluggish
alcoholic fermentation, which often generates toxins, will
also penalize MLF.

s TIMING OF INOCULATION is decisive for triggering MLF.
Please refer to practical guide n° 8 for more details.
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EVALUATING MLF FEASIBILITY
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