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Att'ri'[;)'utes

Alcohol Fermentation N|trogen Optimal MLF Glycerol

Sparkling/
L) Restart

White/Rosé

Red
Red Select
Red/Restart/All

AWRI

16%

14%

15%

15%

16%

16%

19%

18%

18%

6%

Very short

Short

Short

Long

Very short

Short

Very short

Very short

Very short

Very long

Moderate

Fast

Moderate

Slow

Moderate

Moderate

Fast

Fast

Fast

N/A

Low

Low to
moderate

Moderate

Moderate
to high

Moderate
to high

Moderate
Low
Moderate

Low

*Consult your AB Biotek technical representative regarding low-nutrient, highly clarified and high-sugar juices.

10-32°C
50-90°F

12-24°C
54-75°F
18-29°C
65-84°F
20-29°C
68-85°F
18-29°C
65-85°F
20-26°C
68-79°F
14-35°C
57-95°F
13-35°C
55-95°F
10-35°C
50-95°F
28°C
82.4°F

The information presented is based on our research and commercial testing and provides a general assessment of product performance.

Nothing contained herein is representative of a warranty or guarantee for which the manufacturer can be held legally responsible.
© 2024 AB MAURI / Date: April 2024 / www.pinnaclewineingredients.com

N/A

Recommended

Highly
recommended

Recommended

Not
recommended

Recommended

Highly
recommended

Inhibiting

N/A

Moderate

Moderate

Low

Moderate

High

Moderate

Moderate

High

High

Glycerol

Very low

Low

Low

Average

Average

Low

Average*®

Average

Low
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