
LACTIC ACID BACTERIA
DISAPPEARANCE

Avoid 
malolactic 
fermentation

Base Sparkling Wine

Stabilization after MLF
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Malic acid (g/l) Lactic acid (g/l) MLB (ufc/ml) / 1E+06
20 0 10 20 0 10 20

10-20 g/hL

20-30 g/hL

NO LACTIC ACID
PRODUCTION

Degradation of malic acid, production
of lactic acid and development 
of lactic acid bacteria in a wine 
inoculated with ML-Fast (1g/hL) and
followed over 20 days.

FOCUS ON
Sparkling

Control wine Wine + ML fast Wine + ML fast + BattKill (20 g/hL)


