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PHOSPHATES COMPLETS
 

 

OPTIMIZATION OF FERMENTATION

OENOLOGICAL APPLICATIONS

INSTRUCTIONS FOR USE

DOSE RATE

PACKAGING AND STORAGE

Maximum legal dose : 100 g/hL

PHOSPHATES COMPLETS is a combination of DIAMMONIUM PHOSPHATE and AMMONIUM SULPHATE.

PHOSPHATE COMPLETS provides yeast with a combination of nutrients and nitrogen for alcoholic fermentation. It is 
particularly useful for vintages low in nutrients and for the production of sweet wines to ensure complete and 
regular use of sugar.

Dissolve PHOSPHATES COMPLETS in three times its volume of water and add to must at the start of fermentation.

• 10 to 20 g/hL

• Packs of 1 kg and 5 kg

Store in a dry environment which is well ventilated at a temperature between 5 and 25 °C.

The recommended use by date is marked on the packaging.

DATA SHEET

The information contained in this document is that which 
we dispose of to the best of our knowledge at this time. 
Users are still obliged to take their own precautions and 
carry out their own trials. All current regulations must be 
scrupulously observed.


