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CHARM® VIVA

Vaydlwaer KauyecTBO NeHbl, Ae/laeT apoMaT CBEXXUM Npyu NPpUMMEHEeHnn nepen
pPO3/IMBOM

XAPAKTEPUCTUKUN

CHARM® VIVA cocTouT M3 MOSIMCAaxapuaoB M3 K/ETOYHbIX CTEHOK Saccharomyces Cerevisiae u
nonucaxapmaos akauun (E414).

CHARM® VIVA Mo/HOCTbIO pacTBOPMM U He 3acopsieT UIbTP, MOXET MPUMEHATLCA Ha Bcex dasax
po3nuea.

9HOJIOT'MYECKME OCOBEHHOCTU

CHARM® VIVA 0Ka3blBaeT MOoJIOXKUTENbHOE BAMAHUE HA K/OYEBblE MapaMeTpbl KavyecTBa My3blpbKOB
BUHa.

Efficacité de CHARM VIVA sur la qualité de la mousse
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MP STANDARD 1g/hl
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CHARM® VIVA fenaet BMHO MArde U CnocobCTBYET CBEXECTM U MHTEHCMBHOCTM apoMaTta UrMPUCTbIX
BUH.

Yto Kkacaetcs monoabix BUH, CHARM® VIVA 3HauuTeNbHO YNYy4ULWMUT KayecTBO My3blpbKOB, YCUAUT

apoMaTuyeckuin noteHuman (cBexecTb «(PpPYyKTOBOCTb»). [Ansa 6onee ctapbiXx BUH UM BUH, Haubonee
noasepxxeHHble okncneHnio, CHARM® VIVA ocBexuT apomar.

NMPUMEHEHMUE

na Bcex UrpuctbiX BUH.
MoXeT NpUMeHATLCA OT BblAEPXKKU A0 TeX. onepau,vu7|, npeawecTteyrowmnx possimBey.

AO3UNPOBKA

Monoable BMHa: 0,5-2,5r/rn
Co3peBlIME BUHA, C OKUCNEHHOCTbO: 1,5-5r1/rn
307/2022-1/2

79, av. A.A. Thévenet - CS 11031 - 51530 MAGENTA - France
Tél.:+ 3332651 29 30- Fax :+ 33324651 87 60 - www.oenotechnic.com



NPOAYKTbI U3

OPOXOKEN

SCEC

1971

STATION

CENOTECHNIQUE
DE CHAMPAGNE

Ccnocob NPUMEHEHUSA

PasBecTn npenapat B BUHe B nponopuunn 1 k 10, 3aTeM, NpMBECTM B OAHOPOAHOE COCTOSIHUE.

B aBTOoknaBe, pasMewatb MNpyM MOMOLUM 3MEKTPUYECKON Mewanku. BpeMmss 3aBUCUT OT BEINUMHBI
€MKOCTMU.

Mpn knaccuyeckoMm Metope 6epexHO NMpUBECTM B OAHOPOAHOE COCTOSIHME 3KCNEeAMUMOHHBLIA JINKEP.
Mcnonb3oBaTb NpU BbIAEPXKE UM Nepes po3/nBoM, nepen duHanbHOW dibTpaumnen.

Mepbl NpeaoCTOPOIKHOCTMU:

MpenapaT npeaHasHadeH Ansa npodeccMoHanbHOro MCNosib30BaHWUS B BUHOAENUU
Mcnonb3oBaTb B COOTBETCTBUMN C AEACTBYIOLWMMU HOPMaMM

YIMAKOBKA

My3bipek 250 r.

XPAHEHMUE

XpaHVITb NOJZIHYIO 3aneydyaTaHHYO YNaKOBKY BAa/IM OT CBETa B CyXOM MecCTe 6e3 NMOCTOPOHHUX 3aNaxoB
Mcnonb3oBaTb Kak MOXHO ObICTpee OTKPLITYIO YNAKOBKY.

WHpopmauns, AaHHas Bbille, COOTBETCTBYET HALUUM 3HaHUAM Ha AaHHbIN MOMEHT. MHGopmauns aaeTca 6e3 rapaHTun u He roa
Hallly OTBETCTBEHHOCTb,TaK Kak Mbl HE MOXEM KOHTPOJIMPOBAaThL yC/10BMS UCMO/Ib30BaHns. OHa He 0CBOb6OXXAaeT Mo/1b30BaTesis oT
cobnoaeHns AeNCTBYyOLEro 3aKkoHoAaTe/1bCcTBa M HOpM 6e30nacHocTu. [JoOKyMeHT sBisieTcs cobcTBeHHOCTbio SOFRALAB n He
MOJXET 6bITb U3MEHEH 6e3 corsiacusi 3ToN KOMNaHuu.
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