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OPTI'MALO

To shorten malolactic fermentation in white and rosé wines

DESCRIPTION ©

OPTI'MALO BLANC™ is a blend of inactivated yeasts, rich in amino acids and specific
peptides, particularly suited for the growth of our selected wine bacteria.

OPTI'MALO BLANC™ is a malolactic fermentation activator, specially formulated to:
« Compensate for deficiencies in amino nitrogen in white and rosé wines
«+ Achieve rapid growth of selected wine bacteria

« Shorten the malolactic fermentation (MLF) duration

o BENEF"‘S & RESU |_'|'S OPTI'MALO BLANC™ is a very efficient malolactic acti-

vator based on recent researches.
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White wines and nutritional deficiencies

Clarification, sometimes excessive, of white wines can accentuate the risk of nutritional deficiencies and thus
slow down the MLF duration, especially if there has been no addition of complex nutrients during alcoholic
fermentation. With the addition of OPTI'MALO BLANC™, the malic acid degradation is faster and therefore, MFL
duration is shortened.

Malic acid degradation
Chardonnay Burgundy
pH=3.2; ethanol=13%; Tot SO, <25mg/L; free SO, <5mg/L
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INSTRUCTIONS FOR OENOLOGICAL USE

The recommended dosage is 20 g/hL (1.6 Ib/1,000 gal or 725g/1,000 gal)
calculated on the final wine volume. OPTI'MALO BLANC™ may be suspended in
a small amount of water or wine and then added directly to the wine at any time
from 48 hours prior to or up until the same time as the wine bacteria addition. OM RI

For Organic Use

OMRI (Organic Materials Review
Institute) is a US national nonprofit
organization that determines which
input products are allowed for use in
organic production and processing.

~— PACKAGING AND STORAGE

Distributed by:
«  OPTI'MALO BLANC™ powder is packaged in 1 kg Eadilelisclofle)/

sachets. SCOTT

« When stored cool and dry in sealed packs
LABORATORIES
OPTI'MALO BLANC™ maintains its effectiveness
for at least 4 years. Avoid moisture and 1480 Cader Lane, Suite A

prolonged high temperature exposure. Petaluma, CA 94954
p. 707-765-6666 | f. 707-765-66

info@scottlab.com | scottlab.com
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The information in this document s correct to the best of our knowledge. However, this data sheet should not be considered
to be an express guarantee, nor does it have implications as to the sales condition of this product. June 2022.

G @ @ @ @ @ LALLEMAND OENOLOGY
WINE WINE SPECIFIC

NUTRIENTS ENZVMES CHITOSAN VINEVARD —
VEASTS BACTERIA JPROTECTORS VEAST DERIVATIVES SOLUTIONS Original by culture
Visionary biological solutions - Being original is key to your success. At Lallemand Oenology, we apply our passion for innovation, maximize www.lallemandwine.com

our skill in production and share our expertise, to select and develop natural microbiological solutions. Dedicated to the individuality of your wine,
we support your originality, we cultivate our own.



