Citric, LacTic, TARTARIC & MAucC AcCIDS
VIENOL

ACIDIFIERS Produtos Enolégicos, Lda

PRACTICAL APPLICATION ADVICE

PROCEDURE

1. Dissolve the Acp in a portion of the must or wine to be treated;

2. Add to the total volume, ensuring a perfect homogenization.

Recommended Dosage

Citric AcID

Must AND WINE 0,2-0,5 g/L

Legal threshold in wine: 1 g/L.

LacTic AcID

Must AND WINE 2,1 -3,5 mL/L

Legal threshold in wine: 4 g/L.

expressed in Tartaric Acid

Malc Acip

Must AND WINE 0,5-2,5g/L

Legal threshold in wine: 4 g/L.

TARTARIC AcCID”

Must AND WINE 0,5-2,5 g/L

Legal threshold in wine: 4 g/L.

*Nore: Acidification prior to bottling may be detrimental because it creates an imbal-
ance in the wine, which may lead to potassium bitartrate precipitates in the bottle.
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