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ZYMAFLORE® XOrigin yeast
500g

Catalog number: XORIGIN-0.5

Brand: Laffort

Shipping time: 24h - available

Przeznaczenie: Cydry
Przeznaczenie: Organiczne
Przeznaczenie: Wina białe

Price

141,52 PLN

Description

ZYMAFLORE® XORIGIN

Saccharomyces cerevisiae yeast selected for wines well
well balanced and complex wines, preserving the typical character of the grape varieties and habitat.

 

ZYMAFLORE® XORIGIN adds smoothness and aromatic finesse. Low
SO2 production makes it particularly suitable for wines whose
main objective is to control low sulphate levels. The low production
of volatile acidity and the nature of POF(-) allow the production of wines with high
aromatic purity.
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