VITILEVURE DV10

Y1édeyoc DV10

AOPQAELX, HMIA®PQAEIX OINOI

HEAIO EOAPMOI'HX

To otéleyog Vitilevure DV 10 pa moAd ypriyopa 6€ YAeOKN Tov Tapovctdlovy SuoKoAia ot
OOpwon 6nwg oy meployn g Kopmaviag (younid pH). ‘Exer pikpéc amarthoelg oe Opentikd
ovotatikd kot Quopmdver eokoAda, YAeOkn otoxd ot alowto (hevkd, polé). Epyoaotnprokd
armoteréopata £dei&av o0tL 10 otéAeyog Vitilevure DV 10 tepuartilel pe emttvyio v oAKOOAIKN
{Opmon og pKpd ¥povikod StioTnia.

Xe OTL aQopl TNV QACT TAPUY®YNS O@Pov, Ol oivol mov mopdyovtol £XOVV TOLOTIKA
YOPOKTNPIOTIKA : AETTOTNTO, GTPOYYLALOW, 1GOPPOTIO. KOL PPOVTMOT YOPOKTNPOL.

O coaxyopopdknrag Vitilevure DV10 divel e&aipetikd amotehéouato Kol 0TV KOTEPYOoio
TV ENPOV AEVKOV 0ivedV, 01 00101 S10TNPOVV TNV TLIIKOTNTO. THG TOKIALOG Kot Tov "terroir'.

Moapayoyn agpov : To otéleyog Vitilevure DV 10 avortbocetal Told ypryopa, KoTd T StdpKeLo
NG TOPOYWYNS TOL PIYHOTOG TOV TTPooTifeTal yio TV mapaywyn tov aepov. H dpdon tov eivan
ONUOVTIKY, oKOun kot oe dvokoleg ocuvOnkes. H mapovoia tov eidovg bayanuseinysi v
avOEKTIKOTNTA TNV OAKOOAN, EVD emiong £xel LEYAAN avToyn o€ younio pH, otnv vymin migon Kot
o€ VYNAEG GLYKEVTPADGELS BEtdO0VG avudpitn. Ot oivol mov TpokvITovY Yopaktnpiloviat amd Aemtd
dpopa Kot 6TPoyyvAdda Tov 0peilovial TNV avTdAVoT TV (UUOV.

Enravekkivion g aikoolkig {opmong @ O Qupopdknrog Vitilevure DV 10 dpo amoteAeouatikd
oTNV EmaveKKivion 1TNG 0AKOOAMKNG (OHmoNGg, YOplg otV avENUEVN TOAAUTANCIOGTIKY] TOL
KOVOTNTO, KOl OTNV OoVToyn TOL oty abavoln. e cvvovacud pe v mpocHnkn Opemtikov
ovotatik®v (Actiferm) kot e&ao@olilovtog po 6moT ONUovPYi (LiYUOTOG Y10 TNV EMAVEKKIVIION
g {opwong, n xpnon tov DV 10 eyyvdton v emtuyio g 0Ang diepyaciog.

"Eleyyog : Oleg o1 moptideg TV oteEle)®V TV (UUOUVKNTOV EAEYXOVTOL avotnpd (TAndvoudg
{ovtov, dokyn oty aAkoolkn (opmon). Ou éleyyolr oto otédeyoc Vitilevure DV10 eivon
oYOAOOTIKOL, AOY® TNG YPNONG TOL 6€ TOAD SVOKOAEG GLuVONKEG (dnpovpyia appov, emavekkivion
™G aAkooAkng {Opwong). O mapdyovteg mov e&etdlovran givar ot €€ng - {opmon péxpt 12 mwg 15 %
aAKOOAN, mapovsia 1§ Oyt SO, emavekkivnon g {Opmong uéxpt 14 M 17% odkodin, onpovpyio
aPPOL G€ SVGKOAEG GLVOTKEG.

IMPOEAEYXH

Ytéheyog emheyuévo amd 10 otabpd owoteyviog g Champagnesto Epernay,ypnoiponoidviog
YAEDKOG OO TOVG PEYOAVTEPOVG OIKOVGS TG TTEPLOYNG.

MIKPOBIOAOTI'TKA XAPAKTHPIXTIKA

o I'évoc . Saccharomyces cerevisiae var.bayanus

e Xapaxtipag Killer : To otéheyog DV 10 eivon otéheyog killer.

o Avroyn oty aikodin i Méxpt aikooin 17 % viv.

o Kivyuixij s aikoolixig {buwong : Tlopolo mov avikel oto vroeidog bayanusgo otéheyog
Eexwvaer ypryopo v akkoohikn (opwmon, akéun ko oe yauniés Oepuoxpocicg (15°C).H
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Cbuwon etvan ypryopn kai m telkn emPpdovvon sivor avemaicOnt H dnuovpyia appod
deEdyeton yopic TpdPAnua, axdun kot otoug 9-10°C.

o Béitioty Kiipoaxa Ocpuokpaciiv : Meto&bd 8 xar 32°C.

o Avroyn oc younié pH (éoc 2,8-2,9)xa og vynAf cuykévipmon SO, (T060 Katd TV GAKOOAIKN
{duwon 660 Ko KaTd T dnuovpyio appov).

OINOAOI'IKEX IAIOTHTEX

e Amédoon: Zvuvvel 16,8gr/lcaxydpov yio ™ tapaywyn 1% VIV okkooing.

o Iapaywyn Osidon avoopity . undevikn.

o IMapaywyn vépobeiov . undeVIK).

e Appiouos . younAodg oe eheyyouevn Oepupokpocio. Kavévag kivovvog yia vrepyeiMon otav to
yAeOKOG £xel amoAaoTwOel cOOTA.

o Tlapaywyn mrytikic oétyrag : ukpn, 0,20-0,25gr HSO,/ Lt.

e Agv gumodilel peEAAOVTIKE TNV avATTUEY TOV YOAOKTIKOV Baktnpimv.

o I'pnyopn xaBilnom, cvoumayeig otvoAdoneg.

AOXOAOITA

e Xouvietdpevny docolroyio : 200 gr/tn

XYXKEYAXIA - XYNOHKEX XYNTHPHXHX

AwtiBeton oe ocvokevacio tov 0,50Kg. Arutnpeiton 3 unveg oe Beppokpacio dopatiov oe PEPOG
dpocepd Kat oKIEPO VD Y10 XPOVIKO Stdotnua peyokvtepo amarteitar Ogppoxpacio 2°C - 8'C.

o OrmAnpogopieg mov mapatiBevTol TOPATAVO AVTATOKPIVOVTOL OTIG HEYPL CTIHEPT YVMGCELG LG,
e H ocvppdpowon pe ) vopobesio givor emPefinuévn kot amoteket eobvvn ov xprio.
o To mapov éyypago amotedei Woktaoia tng AMIIEAOOINIKHE EITE kot dev pmopel va tpomonomBei ywopig v £yypaen 4deid pag.

MINMEAOOINIKH
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