MALOLATR

OTHER APPLICATIONS

General features

Malolat R promotes malolactic fermentation while preserving the organoleptic
characteristics of wines. This solution allows you to obtain structured red wines.
Our selected strains guarantee:

- rapid and safe initiation of MLF
- microbiological stability
- softness and roundness thanks to reduced acidity.

Purified of the genes responsible for amino acid decarboxylation, it does not produce
biogenic amines and ethyl carbamate, unlike indigenous bacterial cultures.

Composition
Culture of Oenococcus Oeni bacteria, in frozen spray-dried form.

Dosage
Malolat R available in packs of 25 hl and 250 hl.

How to use
Rehydrate Malolat R in water at a ratio of 110 at a temperature of 25-30°C for
approximately 15 minutes. For best dispersion of the bacteria, we recommend
transferring the mixture to an airtight container. During MLF, maintain a temperature
above 16°C (optimal temperature range: 17-23°C).
In addition to temperature, the following factors should be kept in mind to ensure
optimal malolactic fermentation:
- alcohol tolerance <14%
- SO2tolerance:

o total <40 mg/I

o free: <10 mg/l
- minimum pH: 3.3
Warning: do not exceed two-thirds degradation of malic acid in malolactic pied de cuve.
For maintenance, double the mass in wine every 12 hours, mixing thoroughly. Preferably
add at the end of alcoholic fermentation, after the first racking. Simultaneous use of -
glucanase does not affect the normal course of MLF.
Caution: do not add SO2 before inoculating the bacteria, but only at the end of
malolactic fermentation.

Packaging and storage

Bag for 25 hl. Bag for 250 hl.

Store the product in bags in a cool place at -18°C.
The maximum shelf life is 30 months.
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