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PROVITAL ACT-MALO

Organic activator based on yeast autolysate

DESCRIPTION

Activator formulated based on yeast autolysate specific for nourishing the start of malolactic fermentation. It ensures ra-
pid and effective malolactic fermentations and facilitates direct inoculation of our malolactic bacteria from the Oeni line.
Thanks to Provital Act-Malo, a cleaner malolactic fermentation with lower risk of producing unwanted metabolites will be
guaranteed. The preparation also has a high adsorbing power towards exogenous toxins (ochratoxins and phytopharma-
ceutical residues) and inhibiting products released by the yeast itself during alcoholic fermentation.

COMPOSITION
Yeast autolysate

USAGE INSTRUCTIONS
Disperse Provital Act-Malo in a volume of 5-10 times its weight of water, add to the mass according to the compatibility of
the techniques used in the cellar.

DOSAGE
Recommended dose: 10-20 g/hl

PACKAGING
1 kg and 20 kg packages

STORAGE

Closed package: store in a cool place (temperature below 25°C), dry, ventilated and odor-free. The product maintains its
characteristics intact for at least 24 months from the production date.

Opened package: close carefully and store in a cool place (temperature below 15°C), dry and ventilated. Use the product
within a short time.

HAZARDS
This product must be stored, handled and used in accordance with appropriate industrial hygiene practices and in com-
pliance with current legislation. Product for food and enological use, for professional use only.
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