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Fructophillic - restart stuck AF Reduce Malic acid in Safe and secure workhorse Low H,S, SO, and Higher acidity *LAKTIA™
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LALVIN LALVIN LALVIN
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* Please note that BIODIVA™, FLAVIA™ and LAKTIA™ will not complete alcoholic fermentation without the sequential inoculation of a paired Saccharomyces cerevisiae strain.
Circumstances such as fruit quality, variety, winemaking practice, must parameters and cellar conditions are infinitely variable and impact on yeast expression and performance.

Please refer to the technical datasheet for each yeast.



