NUTRIFERM ULTRA L

ULTRA NUTRITION. ULTRA CONTROL.

A 100% autolyzed yeast-based organic liquid nutrient

with high vitamin bioavailability. It provides yeasts with essential amino acids,
survival factors (sterols and unsaturated fatty acids),
and key minerals needed for efficient and reliable fermentation.
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W High vitamin content. Obtained through the autolysis of a yeast naturally rich in o
vitamins accumulated during growth, it ensures an effective supply of bioavailable .
vitamins to support fermentation activity. ?;,/
W Optimized, consistent, and complete fermentations even under difficult /
' conditions, thanks to a balanced composition of bioavailable vitamins, amino acid
\ nitrogen, sterols, fatty acids, and microelements essential for supporting yeast
\x\ rowth and fermentation activity.
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W Easytech: Easy-to-use thanks to its liquid format, which allows for precise dosing >
as needed via automated dosing systems. CERTIFIED BY ENARTIS

W Better fermentation control limits the production of undesirable compounds and
promotes the production of wines with a cleaner aroma, ensuring a sensory
profile consistent with the desired variety and style. It offers a more balanced
acidity profile without being subject to regulatory limits.

W Optimal nutritional support for yeasts during tank fermentation.
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NUTRIFERM ULTRA L is a CERM (Centre of Excellence for Research in Microbiology) validated
solution, representing a program dedicated to excellence in innovation, research, and
the development of biotechnology products.
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https://www.enartis.com/datasheets/TECHNICAL-DATA-SHEET/EN/TDS-EN-NutrifermUltraL.pdf
https://www.enartis.com/en/centre-of-excellence-for-research-in-microbiology-cerm/
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