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- Starter for the malolactic fermentation in red wines -

Technical information and instructions of use

General information:

The malolactic fermentation (MLF)
is about acid reduction in wine with
help of malolactid bacteria. Along
its metabolic properties it features
the turn from malic- into lactic acid
by releasing carbon dioxid. Lactic a-
cid is less strong as malic acid. This
effect not only has influence on the
taste but also causes less quantity
of total titratable acid. Moreover,
such conciously and completely
executed MLF step minimizes the
risk of spontanous MLF occurance
in bottle later on.

Product description:

MLF-Bacteria is a dried culture of
malolactic ~ bacteria  of type
Oenococcus oeni. Due to its espe-
cial manufacturing process after re-
hydration it is appropriate for direct
inoculation. No pre-phase of propa-
gation required before adding to
wine.

Application area:

MLF-Bacteria is added to red and
rosé wines at young wine stage.
The MLF step is made after the al-
coholic fermentation in order to
avoid metabolization of sugar to
volatile acids.

To benefit the malolactic bacteria of
the yeast sediment, the racking and
sulphurizing should take place after
MLF step.

Dosage:

Use 1 package MLF-Bacteria for
250 liter of wine.

Rehydration:

e Store package at room tempera-
ture two hours before using

e Stirr content in approx. 100 ml
chlorine-free water of between
22 and 28 degree Celsius and
leave to stand 15 min

e Add Bacteria base to the wine

e Take care of homogenous mi-
xing without aeration of the wine.

Instructions of use:

During MLF step the wine tempera-
ture should be between 14 and 26
degree Celsius. The alcohol con-
tent must be under 16 per %vol of
alcohol. PH-value between 3 and 4.
The total SO2-content should be
less than 40, free SOz lower than 10
mg/l. The residual sugar content
should not exceed 3g/l at pH >3.5.
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Storage and durability:

For longer storage period a cold sto-
rage is recommended.

Expiration:

at-18°C: 18 months
at +4°C: 12 months
at +20°C: 1 month

Opened packages shall be used
quickly.

Package sizes:

Package for 250 L  (Art.-no. 5012)
All information in this publication is
based on our current experience and
knowledge.

Schliessmann Kellerei-Chemie does not
guarantee that the products can be
used without prior careful testing as de-
scribed above, nor that their use will not
infringe the patent rights of third parties.



