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Aleavit DAP

COMPOSITION

Dibasic ammonium phosphate (yH4)2nPO4

GENERAL CHARACTERISTICS

Appearance: whitish powder with faint ammonia odor

Determinazione U.M. Intervallo di Conformita Risultato

Titolo % 96,0<x<102,0 Conforme

P205 % > 53,5 Conforme

Azoto Ammoniacale % >208 Conforme

Sostanze Insolubili % < 0,05 Conforme

SO3 ppm <8130,0 Conforme

Arsenico (As) ppm <20 Conforme

Piombo (Pb) ppm <10 Conforme

Cloruri (Cl) ppm < 10,0 Conforme
APPLICATIONS

ALEAVIT DAP is a fermentation activator designed to create the most favorable environment for the
multiplication and growth of yeasts, prolonging their viability and thus avoiding difficult or stunted
fermentations. The use of ALEAVIT DAP allows the nitrogen in the must to be supplemented, enabling more
regular fermentation even after the first few days.

The use of ALEAVIT DAP helps to avoid the formation of hydrogen sulfide.

RECOMMENDED DOSAGES
10 to 30 g/hl, depending on the APA content of the grapes.

20 to 30 g/hl in refermentation and in fermentation stops.

MODE OF USE

Dissolve Aleavit DAP in a litlle water and add it in pumping over to the must or wine to be fermented, taking

care to properly homogenize the mass. Aerate conveniently as appropriate.

PACKAGES AVAILABLE
25 Kg Bag

STORAGE CONDITIONS
Unopened package: store in a cool (temperature below 25°C), dry and ventilated place.

Open package: close tightly and store as indicated above.

The information given in this Technical Data Sheet corresponds to the current state of our knowledge and is subject to modification and supplementation without prior notice. The
methods of use given do not relieve the user from the application and observance of safety and protection regulations. Adaptation to individual cases, as a consequence of the

specific circumstances of each use, as well as possible misuse of the product, do not involve the responsibility of Alea Evolution S.R.L.
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Exclusively for oenological and professional use - Reg. (EU) 2022/68

Product obtained from raw materials in accordance with O.I.V. International Oenological Codex
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