TECHNICAL DATA

enarkis SHEET

Inspiring innovation.

YEASTS

EnartisFerm READYFERM

Direct inoculation yeast with fermentation activators

ORGANOLEPTIC CHARACTERISTICS

Enartisferm READYFERM has been specifically designed to ensure regular and complete fermentation of
the must. The balance between active dry yeast, inactive yeast, DAP, and thiamine allows the
fermentation process to be maintained and guaranteed, reducing the risk of slowdowns or stoppages.
Thanks to its synergistic composition, EnartisfFermm READYFERM guarantees clean, safe, and technically
controlled fermentation, contributing to more stable wines without fermentation defects.

MICROBIOLOGICAL CHARACTERISTICS

Species Saccharomyces cerevisiae
Fermentation temperature 15-30 °C

Latency phase Short

Fermentation speed High

Alcohol tolerance <15.5% v/v

Lethal factor Neutral

Resistance to SO2 High

WINE CHARACTERISTICS

Nitrogen requirement Medium
Volatile acidity production Low

H2 S production Low
SO2zproduction Low
Glycerol production Medium
APPLICATIONS

= Conftrolled fermentation of white, rosé, and red wines.
w = EasyTech inoculation.
X » Respect for the variety.
Q

* Increasing the complexity of neutral varieties.
*»  Production in small wineries.
DOSAGE
Each 50 g package is designed for 100 L of wine.
Maximum legal dosage in the EU: 335 g/hL (diammonium phosphate).

INSTRUCTIONS FOR USE
Dissolve the product in a small volume of must (5 L) at a temperature between 15 and 30 °C, stirring for a
few seconds. The temperature of the must or grapes must be above 15 °C.

PACKAGING AND STORAGE CONDITIONS
- 2kg: 40 bags of 50 g each
- 05kg

Unopened container: store in a cool (preferably between 5° and 15°C) and dry place.
Opened container: close carefully and store the product as indicated above. Use quickly.
COMPLIANCE

Product complies with:

Codex CEnologique International

()

Product for oenological use in accordance with:
Reg. (EU) 2019/934 and subsequent amendments
Contains E491 (sorbitan monostearate).

The information given here corresponds to the current state of our knowledge and experience, however, it does not relieve the user from compliance with
safety and protection regulations or from misuse of the product.
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