Addition of 25 g/100 L PuroCell O 24-48 hours before restart of fermentation
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recommended Restart-Yeast for white-wine: Racking

= Oenoferm®X-treme F3 |

= Oenoferm® Freddo F3

= Oenoferm®Champ F3 Repeated addition of 25 g/100 L PuroCell O
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Calculation of the yeast (Bayanus) amounts 35-70 g/100 L (depending on residual sugar contents)
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Calculation of the assigned amount VitaDrive® F3 (surcharge of 25 % compared to the yeast amounts)
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Disperse VitaDrive® F3 in 20-fold amount of chlorine-free water at 43 °C
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Chill to 40 °C and slowly stir in the yeast
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Wait 20 minutes
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In the meantime, for 1000 L mix 20 L water and 20 L wine in another container
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@ ERBSLOH

Fortschritt macht Zukunft®



RS* > 30 g/L
1 9 RS 10-20 g/L RS <10 g/L
Directly add 10 g/100 L VitaFerm® Ultra F3 Directly add 6 g/100 L VitaFerm® Ultra F3 —
to the container to the container No further nutrition
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Check temperature of the yeast suspension
Temperature difference between yeast suspension and diluted wine should not exceed 10 °C
Mix yeast suspension and diluted wine
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Wait 20-30 minutes
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Add 10 % of the stuck-fermented wine
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Wait 20-30 minutes

I

Add 20 % of the stuck-fermented wine
Wait 20-30 minutes
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Final addition to the remaining amount or repeated addition
of further subsets until the quantity is fully accounted.

@ ERBSLOH

Fortschritt macht Zukunft®

*RS = Residual sugar
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