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Catalog number: XAROM-0.5
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Price
148,61 PLN
Description

ZYMAFLORE® XAROM

Gz

Saccharomyces Cerevisiae yeast for rosé and white wines with very high aromatic intensity.

A strain resulting from breeding that allows intensive production of fermented, amyllic aromas (sweet, yellow fruits,
strawberries, pineapples)
High aromatic power sustained over time.

Dosage: 20 - 30 g/hL.
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