
Co-inoculation in standard conditions
during winemaking in red (ph<3,5)
1. Moderate sulphitation:

Max. 5 g of SO2 per quintal (100 kg) of grapes, higher values hinder the development of 
malolactic fermentation.

2. Rehydration of yeasts in the recommended way.

Recommended yeast strain: Fervens Evoke or Enodoc RG-12.

4. Inoculation of bacteria ML-Fast Plus:

Dosage 1 g/hL (for red 1 g/100 kg crushed grapes), 24 hours after the inoculation of the yeasts (however, 
the beginning of alcoholic fermentation must be visible).

Check: malic acid and volatile acidity from mid AF.

The combination of alcohol and high temperatures can reduce the viability of bacteria, the 
°T in AF must not exceed 28 °C, especially with high alcohol content.

20-25 g/hL + 20 g/hL of wynTube Prepara in rehydration.

With potential alcohol content > 14%: 25-30 g/hL of yeast.

In the inoculation stage guarantee YAN> 150 mg/l with wynTube Full.

3. Inoculation and yeast nutrition:

5. Nutrition of yeast during alcoholic fermentation: 

30 g/hL of Vitalyeast at 1/3 of fermentation.

6. After the end of the AF:

Check the progress of the MLF (analysis of malic ac. and volatile ac.). Keep the °T of the wine between 18 
and 24 °C. If MLF still has not finished, add LATTIvante (20 g/hL).

7. At the end of the MLF proceed with:

Racking and sulphiting of the wine. In red wines, if you want to delay sulphitation at the end of malolactic 
fermentation to carry out micro-oxygenation, it is recommended to use BattKill or BattKill XXL.


