FUMARIC!*®

Fumaric acid to protect wines against lactic acid bacteria.
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Suitable for the preparation of products intended for direct human consumption, in the scope of requlated use in oenology.
Complies with Commission Regulation (EU) 2019/934 and the delegated regulation.

SPECIFIC CHARACTERISTICS

Pure fumaric acid for controlling the growth and activity of the lactic acid bacteria responsible for malolactic fermentation
In wine.

Addition of FUMARIC™ to wine:

+ Avoids the onset of MLF.

+ Can stop MLF while in progress.

+ Preserves malic acid in wines.

+ Tool for making wines with reduced SO, or with no sulphite added.

OENOLOGICAL PROPERTIES

PROGRESS OF THE MALOLACTIC FERMENTATION MONITORING OF FUMARIC ACID CONCENTRATION (mg/L)
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Experimental result demonstrating the ability of The preservation of the fumaric acid concentration shows its
fumaric acid to block malolactic fermentation. stability over time (10 weeks) in a study on wine with no
L-lactic acid is still not detected 10 weeks after S. cerevisiae fermentation activity.

treatment while MLF is completed in the control.
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PHYSICAL CHARACTERISTICS

APPEArANCE ..o granular powder  COLOUT ..o white

CHEMICAL ANALYSES

PUFIEY (96) wooovevernreereiieeeieeeiie s >99.5  ArSENIC (PPM) weovveerriieeeeeeieeesesseeisees s <3
Sulphated ash (%) ..o < 0.0T 110N (PPM) oot <10
Lead (PPM) v <2 MErCUNY (PPM) e eeenos <1
PROTOCOL FOR USE

DOSE

Recommended dose: 30 to 60 g/hL.

ADDITION

+ Dissolve in 20 times its weight of wine - Use a clean inert container.

+ Add the preparation to the wine during pumping over to guarantee optimum mixing (keep the temperature of the wine

stable and above 10°C during the treatment).

STORAGE RECOMMENDATION

PACKAGING

« Store off the ground in the original unopened packagingat 2.5 kg bag, 10 kg box.
a moderate temperature in a dry area not liable to impart 5 kg bag.

odours.

+ Shelf life: 2 years.
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SY- NB - 15.04.22 - The information shown above reflects the current state of our knowledge. It is given without commitment or guarantee since the conditions of use are

beyond our control. It does not release the user from legal compliance and data security regulations.



