FERMOPLUS Premier Cru

Vinification nutrients for red wines to be aged.

Fermoplus Premier Cru is a nutrient formulated to assist the action of yeast during the fermentation
of structured red wines, rich in extract and tannins.

Such wines, often possessing a high alcoholic degree, require that the yeast be supplied with
abundant sterols to increase its resistance to stressful conditions. Furthermore the presence of grape
proanthocyanidins tends to reduce the redox potential of must, creating conditions conducive to the
formation of unpleasant odours typical of a strong reductive state (H,S, mercaptans, bisulphides).
Fermoplus Premier Cru contains enzymatically pre-treated yeast hulls that provide a high concentration
of sterols and promote sugar depletion, thus preventing increases in volatile acidity.

Through the action of its ellagic tannins, it lessens the formation of olfactory defects, mahes oxygenation
more effective and increases colour stability.

Its cellulose fibres perform an absorbing action towards exogenous toxins and medium-chain fatty acids
that may hinder the fermentation run.

yeast hulls, autolysates of yeast, diammonium phosphate 39,94%, oenological tannin, thiamine
hydrochloride 0,06%.

30-100 g/g/hL. 10 g/hL of Fermoplus Premier Cru bring about 11 mg/L of YAN (Yeast Assimilable Ni-
trogen).
Authorized limit dosage: 80 g/hL (EC Regulation N. 606/2009).

Dissolve the dose in water or must and add uniformly to the mass.

Store in a cool dry place, away from direct sunlight and heat.

1 kg net packs in cartons containing 15 kg.

5 kg net bags.

20 kg net bags.
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