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TECHNICAL DATA  SHEET 
 

 
 

OENOFLORE 
 
FORMULATION 

A organic nutrient composed of inactived yeast and hull yeast .  
Complete nutrient rich in amino acids, vitamins, minerals and co-factors. 
 

FIELD OF APPLICATION 
Oenoflore allows a regular and complete alcoholic fermentation. 
  

APPLICATION RATE AND DIRECTIONS FOR USE 
Average dosage: 30 to 40 g/hL. 
30 g/hL of Oenoflore yields 15 mg/L assimilable nitrogen. 
Use during the first stage of alcoholic fermentation. 
 
Preparation: dissolve in 10 times its weight in water or must and incorporate the mix directly 

 into the thank. Use the product within 1 hour after preparation. 
 
SPECIFICATIONS  
Aspect Powder Escherichia Coli /g absent 
Colour Beige Salmonella/25g Absent 
Density 600 g/L approx. Clostridium/g <10 CFU/mL 
  Staphylococcus aureus/g absent 
Humidity 6 % approx.   
Total nitrogen 10 % approx. Arsenic ≤ 1 ppm 
Protenaceous materials 60 % approx. Lead ≤ 1 ppm 
Carbohydrate 25 % Mercury ≤ 1 ppm 
Minerals 6 % approx. Heavy metals ≤ 20 ppm 

 
STORAGE 

Keep in the original packaging at room temperature (0 to 22°C) in a dry and odourless room. 
DLUO (unopened package): 3 years. 
 

PACKAGING 
 Sachet of 1 kg (carton of 10 kg). 
 
 
 
 

IN ACCORDANCE WITH THE CURRENT INTERNATIONAL OENOLO GICAL CODEX – 
FOR OENOLOGICAL USAGE FOR THE ELABORATION OF PRODUC TS  
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