
Aleavit L-SPARK
COMPOSITION
Liquid total autolysate obtained from specific Saccharomyces cerevisiae yeast strains stabilized with SO2.

GENERAL CHARACTERISTICS
Appearance: light brown liquid solution with intense yeast odor.

Aleavit L-SPARK 's composition, rich in readily assimilable free amino acids and vitamins, is specifically
formulated for the production of sparkling wines with delicate and long-lasting fruity (pear, green apple) and

floral (white flowers) aromas.
Aleavit L-SPARK provides complete and immediate nutrition through a proper balance of vitamins, stress

resistance factors and free amino acids. The easy assimilation of free-form amino acids ensures their complete
consumption by yeast, decreasing the risk of subsequent MLF.

Aleavit L-SPARK used at the beginning of frothing, decreases the production of acetaldehyde by the yeast
(more than 50% less than average combined with the Aleaferm Pro-191 strain) allowing reduced combined

, increasing shelf-life and averting early oxidation and atypical aging.SO2
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APPLICATIONS
The use of Aleavit L-SPARK is recommended to obtain rapid and regular frothing takes, especially in the
production of white and rosé sparkling wines using the Martinotti-Charmat method.

RECOMMENDED DOSAGES
10 to 40 mL/hL, depending on requirements.

MODE OF USE
Manual application: disperse Aleavit L-SPARK add to base wine mass and carefully homogenize prior to or

concurrently with yeast inoculation/ pied de cuve.
Application with WineBr@in: Aleavit L-SPARK is picked up and dosed slowly by the machinery according to the

winemaker's settings.

PACKAGES AVAILABLE
Bottle 1 kg 10 Kg Bag in box 20 kg Drum

STORAGE CONDITIONS
Unopened package: store in a cool (possibly refrigerated environment at 10°C), dry and ventilated place.

Open package: close tightly and store as indicated above; consume quickly.

Exclusively for oenological and professional use - Reg. (EU) 2022/68

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

Contains allergens: SO2
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