Pour usage cenologique — Para uso enolégico
For oenological use — Per uso enologico
Zum o6nologischen Gebrauch — Para utilizacdo enolégica

L.A. RB2

Saccharomyces cerevisiae - Strain RB2.

By its natural capacity for low absorption of colouring matter, L.A. RB2
facilitates the production of fruity and elegant red wines, revealing the
varietal aromas of the Pinot Noir. L.A. RB2 is ideal for “burgundy style”
wines.

INTERET ENOLOGIQUE

> Easy implanting, regular and thorough fermentation

> Alcohol tolerance: up to 16% vol.

> Volatile acidity and H2S: Low production

> Tolerance over a large temperature range: 20 - 32C.
> Low nitrogen requirements

> Low absorption of colouring matter

> High revelation of varietal aromas.

DOSES D'EMPLOI
> 20g/hl

MODE D’EMPLOI

> Reactivation: Mix the yeast together with 10 times its weight in warm water (35-40C) with some sugar
added. Leave to rise for 20 minutes and homogenize. So as to avoid thermal shocks, dilute this reactivation
milieu with 3 times the must volume of the tank to be cultured and wait 10 minutes. Verify that the difference
of temperature between the leaven and the must is inferior to 5C.

> Incorporation: pour directly the leaven in the tank.

CONDITIONNEMENT
> 500g vacuum bag.10kg box.

CONSERVATION

> Store in a cool and dry place in its original and air-tight sealed package. Do not store once opened.
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