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Oficjalny preedstawiciel Laffort® w Polsce

NUTRISTART ® AROM 1kg
nutrition

Catalog number: NUTRIST-THIOL1

Brand: Laffort

Shipping time: 24h - available

Przeznaczenie: Cydry

Przeznaczenie: Organiczne
....... Przeznaczenie: Wina biate
Przeznaczenie: Wina rézowe

Price

194,83 PLN

Description

NUTRISTART® AROM

|
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A complete nutrient based on organic nitrogen sources and di-ammonium phosphate. Specifically formulated to develop
the organoleptic complexity (aromas and flavours) of wines.

The balance between the organic nitrogen sources results in the production of more elegant wines, with greater finesse,
typicity and better balance on the palate. The glutathione-rich fraction of the formulation is involved in the protection of
the aromas produced during the alcoholic fermentation of white and rosé wines.

It ensures consistent and complete alcoholic fermentation in the case of a slight to moderate nitrogen deficiency in the
juices and must.

In the case of severe nitrogen deficiency or potentially high ABV, NUTRISTART® AROM should be supplemented with a
mineral nitrogen source to ensure sufficient nutrition for the yeast.

The amount of nitrogen needed should be determined by the potential ABV of the must. For successful fermentation,
the richer the must, the higher the nitrogen dose required, as well as other growth factors.
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Dosage: 20 to 60 g/hL
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