-
MARTIN
\YAviaLaTTE

NPOION ENEPFONOIHMENHE XITOZANHE A TON EAEFXO THE ZYMOXAQPIAAZ
(BIO-CONTROL)

To KTS FA cival €va npoidv nou anoTteAeiTal ano xitoldavn onou exel AdBel xwpa agaipeon
pgeyalou apiBpou akeTulopadwv and To HOpIo TnG, €€aocpaAilovrac €Tol YeydAo apibuo
AMIVIKQOV OMAdwV Kal TNV NpwTovinan Toug as 0&ivo nepiBaAilov.

To KTS FA xdapnc tnv €1dikn d1adikacia napaywync Tou, €ival €va 1d1aitepa dpacTikd npoiov.
To BeATiOTONOINUEVO QOPTIO OTNV EMIPAVEId TOU MOPIOU TO KaBIOTA €va €EQIPETIKA
anoTeAEOPATIKO €pYAAEio yia Tov EAeyXo TNG (UMOXAwPidac Tou YAEUKOUG.

To KTS FA :
e EAéyxel Tnv avdntuén Twv avenbuunTwv HiKpoopyaviopwv (Brettanomyces, dAAAeg
10ayeveic CUueg, BakTnpia).
e [epi€xel KeEAUPN Cupwv, Ta onoia cupBaAlouv oTnv anoto&ivwaon Tou YAEUKOUG.
e [powBei TNV avanTuén Tou enmIAeyPEVOU OTEAEXOUC oakxapopuknTa Kal Tnv &vap&én Tng
aAkooAIKAG CUPWONC.
e Aev peTaBAAAEl TNV QUOIKN 0UOTACN TOU YAEUKOUC OE adivoEEa.

To KTS FA pnopei va xpnoigonoindei 1600 o Aeukd 000 Kai o€ epubpd oTa@uUAia, YAeUKN Kal
YAeUkn ev {UPWOEI.

ZuvioTodevn dogoAoyia: 150 - 200 g/tn avahoya pe Tov HikpoBIioAoyIkd KivOouvo.
MéyioTn eniTpenopevn dooohoyia cUPPwva We TNV IoxUouoa Eupwnaikr vopoBeaia: 250 g/tn.

XpAon ansuBeiac o€ oTaQUAIQ:

AiaoneipeTe To KTS FA o€ dekanevranAdaoia noootnTa udartog - OXI ZE OINO. OpoyevonoinoTe
KaAd kal oTn ouvéxela npooBEaTe To OIGAUNA O DOXEIO WEKATHOU KAl YEKAOTE TA OTAPUAIC.
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5 Dilution in 15 times
[ — -

eight of water

Xpnon ansuBsiac o gTtaouAia:

It is recommendedto carry out
yeasting directly after adding
KTS® FA (time < 2h), especially in
the event of a warm harvest or

high temperature of must on ’
reception. 1 Usual procedure for
the continuation of the

winemaking process.

Treatment L FA

Directly to the bin or hopper.

] y
Yeasting 0 |>q

Aiaoneipete To KTS FA oc 0ekanAdcia noooTnTa udaTog - OXI ZE OINO. OpoyevonolnoTe KaAd
Kal 0Tn OUVExeld npooBeoTe To didAupa otn Oe€apevy otn OIAPKEId MIAC AVAKUKAWONC.
MpoTeiveTal n NpooONKN va yivel He TN XpAon OOCOMETPIKNG avTAidC. ZIYOUPEUTEITE yia TNV
KaAn opoyevonoinon Tn¢ deEapevnc YETA TV NpoaOnkKn.

i

Hovest _ easing dveciy aeraeting.
¥°F vy o] | o limezam, epecialyn £ o0
| | high fempercn‘u.re of muston "?’f"| Usual procedure for
C ming reception). PN the continuation of the
: 7 = A Treatment Yeasting A 4 winemaking process
e TEITER G = 0 ]
°t = Fa ]
Vatting Thorough mixing

NMPOZOXH:
To napov npoiov npoopileTal anoKAEIOTIKA YA ENAYYEAUATIKNA OIVOAOYIKA Xprion.
Na xpnoigonolgital cUPPWVA e TIC EMNITAYEC TNG IoxU0oUOoac vouobeaiac.

Zuokeuaoia: 1Kg kar 10Kg.

Juokeuaoia yeudTtn, O@PAyiogévn and TOV KATAOKEuAoTn, OlaTnpeiTal oe PEPOC Enpd  Kal
NMPOOTATEUMEVO AMNO TO PWC, HAKPIA ANO EVTOVEC OOMEC.

JuoKkeuaaoia avoikTr, 6a npénel va xpnoigonoindei evroc 48 wpwv.

Na xpnolgonoin®ei kartad npotiunon npiv and Tnv nuepounvia ARENC nou avaypagerar oTn
OUOKEUaaia.

O1 nAnpogopieG nou napatibevrai napandvw avtanokpivovral OTIG HEXP! ONUEPA yvWOeEIG pag. llapatiBevrar xwpic
UMNOXPEWON EPAPLIOYNG 1) EyyUnon anoTeAEouaTog oTav ol neipauartiopol digdyovrai ekTog euBUVNG Lag. H oupuopewon L
N vopoBeaia sivar emBeBAnuévn kai anoteAei euBuvn Tou xpriotn. To napov éyypago anorelei idioktnoia Tng AMIMEAOOINIKHE
IKE ka1 dev unopei va TpononoinBei xwpic Tnv €yypa®ry adeid uag.
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