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INOBACTER™

≤ 15.5 16-17 ≤ 15.5 ≤ 15.5 near 16.5 < 16 15 10 14

> 3.2 > 3.1 > 3.2 > 3.1 > 3.1 > 3.2 > 3.2 > 3.4 > 2.9

< 50 < 60 < 60 < 60 < 60 < 50 < 60 Maximum
50ppm at crush <50

> 14 > 14 > 14 > 16 > 16 > 14 > 14 20-26 > 15

LOW LOW HIGH MEDIUM LOW MEDIUM NA NA MEDIUM

+++ ++++ + + ++++ + +++ ++++ +++

LOW LOW MODERATE MODERATE  
TO HIGH LOW LOW LOW LOW LOW

MODERATE LOW HIGH MODERATE  
TO HIGH LOW LOW NA NA VERY LOW

LALLEMAND PRODUCTS – ORGANIC CERTIFICATION INFORMATION

 

The products with this symbol are non-organic food ingredients that have been approved by ACO as acceptable for use in Australian 
certified organic food products. 

This information does not replace the need to ensure the products are allowed for use by your certification body prior to use.  
For international market compliance please contact your certifying body.

All our products are suitable for vegans.

OMRI is an acronym for the ‘Organic Materials Review Institute (USA). OMRI listed products may be used on operations that are 
certified organic under the USDA national Organic program. Australian winemakers use this as supportive documentation to gain 
approvals to use the products from their Australian certification body.

Product Name Type of product Certification

LalVigne™ Mature & 
LalVigne™ Aroma Inactivated Yeast OMRI Listed and listed on the Australian Certified Organic website 

as “accepted for use in certified organic food products”.

VINEYARD SOLUTIONS

NUTRIENTS/PROTECTORS  –  Rehydration

GoFerm™ Rehydration Nutrient OMRI Listed

GoFerm Protect  
Evolution™ Rehydration Nutrient OMRI Listed and listed on the Australian Certified Organic website 

as “accepted for use in certified organic food products”.

GoFerm Sterol Flash™ Rehydration Nutrient OMRI Listed and listed on the Australian Certified Organic website 
as “accepted for use in certified organic food products”.

Full range of  
Active Dried yeast

Active Dried Yeast: M. fructicola  
M. pulcherimma, S. cerevisiae, 

S. bayanus,T. delbrueckii

Listed on the Australian Certified Organic website as  
“accepted for use in certified organic food products”.  

The yeast range has been added to the website under the brand 
name. Enoferm®, Uvaferm®, Lalvin®, GAIA™, BIODIVA™, FLAVIA™, 

Initia™, IOC Range, Fermivin and Anchor Range

SELECTED NATURAL WINE YEAST

* continued overleaf
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LALLEMAND PRODUCTS – ORGANIC CERTIFICATION INFORMATION

NUTRIENTS/PROTECTORS

Fermaid O™ Yeast Nutrient OMRI Listed and listed on the Australian Certified Organic website 
as “accepted for use in certified organic food products”.

ML Red Boost™ Bacteria Nutrient OMRI Listed

Opti’Malo Blanc™ Bacteria Nutrient OMRI Listed

Stimula™ Chardonnay, 
Sauvignon Blanc, Cabernet, 

Syrah, Pinot noir
Yeast Nutrient Listed on the Australian Certified Organic website as 

 “accepted for use in certified organic food products”.

Full range of  
MBR® and 1-STEP™ bacteria

Lactic Acid Bacteria: O. oeni and  
L. plantarum

Listed on the Australian Certified Organic website as 
 “accepted for use in certified organic food products”.

Rapidase Clear Extreme™ Enzymes Listed on the Australian Certified Organic website as 
 “accepted for use in certified organic food products”.

Rapidase Expression 
Aroma™ Enzymes Listed on the Australian Certified Organic website as 

 “accepted for use in certified organic food products”.

Rapidase Revelation 
Aroma™ Enzymes Listed on the Australian Certified Organic website as 

 “accepted for use in certified organic food products”.

Rapidase Extra Color™ Enzymes Listed on the Australian Certified Organic website as 
 “accepted for use in certified organic food products”.

Rapidase Battonage™ Enzymes Listed on the Australian Certified Organic website as 
 “accepted for use in certified organic food products”.

Rapidase Clear™ Liquid enzymes Listed on the Australian Certified Organic website as 
 “accepted for use in certified organic food products”.

Rapidase Filtration™ Liquid enzymes Listed on the Australian Certified Organic website as 
 “accepted for use in certified organic food products”.

SELECTED WINE BACTERIA

ENZYMES

Product Name Type of product Certification

* continued overleaf
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LALLEMAND PRODUCTS – ORGANIC CERTIFICATION INFORMATION

SPECIFIC  DERIVATIVES YEAST

Nutrient Vit End™ SYD / cell walls OMRI Listed and listed on the Australian Certified Organic website 
as “accepted for use in certified organic food products”.

OptiMUM Red™ Inactivated Yeast to build colour & 
mouthfeel OMRI listed

OptiMUM White™ Inactivated Yeast to protect aroma 
compounds; high in glutathione OMRI Listed

Noblesse™ Inactivated Yeast to build mouthfeel OMRI Listed

Reduless™ Inactivated Yeast with immobilised 
copper

OMRI Listed and listed on the Australian Certified Organic website 
as “accepted for use in certified organic food products”.

Reskue™ SYD / cell walls Listed on the Australian Certified Organic website as 
 “accepted for use in certified organic food products”.

Glutastar™
Inactivated Yeast to protect against 

oxidation &  increase aroma intensity . 
Highest levels of glutathione

Listed on the Australian Certified Organic website as 
 “accepted for use in certified organic food products”.

Pure-Lees  
Longevity™

Inactivated Yeast to protect against 
oxidation

Listed on the Australian Certified Organic website as 
 “accepted for use in certified organic food products”.

Bactiless™ Chitosan & chitin-glucan of fungal 
origin (Aspergillus niger)

Listed on the Australian Certified Organic website as  
“accepted for use in certified organic food products”. 

No Brett inside™ Chitosan of fungal origin 
(Aspergillus niger)

Listed on the Australian Certified Organic website as  
“accepted for use in certified organic food products”. 

CHITOSAN

Product Name Type of product Certification
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