ATTRIBUTES OF MAURIVIN YEAST

maur\vin:

Nnext generation

AWRI Obsession R

18

M -

Varietal Fermentation Nitrogen Alcohol Glycerol/
STRAIN Wine Style Rate Requirement Ethanol Yield Mouthfeel Esters Flocculation Killer Activity
o0 000 o000 { N ] 000 o000 00 ] o000 K
w
o000 [ N B N J o000 o000 o000 o0 000 o000 o000

AWRI Fusion W/R/ROSE

AWRI Zevii W/R

CLASSIC

RI 796 W/R/ROSE K
BP R o0 o000 o000 o000 (N W) o000 o000 ® o000 S
wrs K
e R
a B R o000 L ) () o000 () o0 ® o000 s
P e W/R/ROSE s
UCD 522 W/R o060 o060 [ ) [ ) o000 00O o0 000 o000 o000
UOA Maxithiol w o0 000 o000 [ ) o000 () o000 o000 o000 K

R Red winemaking K
W  White winemaking S
S Secondary fermentations N

Killer ® Low

Sensitive
Neutral

© 2019 AB MAURI / Date: 13 January 2020 / www.abbiotek.com

High

O¢
o5 AB Biotek
© PARTNERS IN FERMENTATION™

A business division of AB MAURI




