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Révélons votre différence

FICHE TECHNIQUE

CARBONATE DE CALCIUM
MATEPUAJIbl A4 KOPPEKTUPYHOLWNX OBPABOTOK

KncnotonoHm>xeHne BUHa.

PaspelwéHHasa ans npMMeHeHus npeaenbHas A03a: CorfnacHo TpeboBaHUAM AENCTBYOLErO
3aKoHO4ATeNNbCTBA B BallEM BMHOAENbYECKOM pernoHe. lNpuMeHeHne npenaparta NoanexuT
AeknapuposaHuto. HanpuMep, B LlamMnaHn MakcumanbHasa fo3a coctasnseT 65 r/ri.

NMPUMEHEHMUE B DHOJ1IOTUMA

KAPBOHAT KAJIbLINA npuMeHaeTcA Ana packUCIeHNA BUHA B Cedylowmx ciyyasnx:
* NPUrOTOBJIEHNE Pa3BOAKM baKkTepuin ana A6M0UYHO-MONOYHOrO HPOXKEHNUSA;

* CHXKEeHNE KNCNOTHOCTU BMHaA.

cnocob NPUMEHEHUSA

KAPBOHAT KAJIbLUUA BHOCUTCA HemocpeacTBEHHO B BMHO. Onepauma conpoBoxpaetcA  OypHbIM
BCMEHVBaHMEM, NMO3TOMY HaCTOATENbHO PeKoMeHAyeTcA A06aBnATb MpenapaT MNOCTENEeHHO W MpPeaycMOTPeTb
JOCTaTOYHOE He3anoIHEHHOE MPOCTPAHCTBO B EMKOCTM [He meHee 10-15 %)].

AO3NPOBKA

Y100bl ONpegenuTb 03y AN NCMNOJIb30BAHMSA, MPOKOHCYNbTUPYNTECHh B Ballel nabopatopun.

PACOACOBKA N XPAHEHME

« B maketax no 1 Kr, 5 Kr n mewkax no 25 kr

XpaHWTb B CyXOM, XOPOLLO BEHTUIMPYEMOM NOMELLEHUN 6e3 MOCTOPOHHMX 3aMaxoB nNpu TemnepaTtype 5 - 25°C.
Mocne BCKpbITUA YNAaKOBKM MCMONb30BaThb B TeUeHMe KOPOTKOro nepnoga BpeMeHu.

NHdopmauus, cofepxallanca B STOM ONUCAHUU NpeAcTaBnaeT

Institut Enologique de Champagne Ten.: +33 (0)3 26 51 96 00 AaHHble, KOTOPBIMA Mbi PaCrlofiaraem Ha HaCTOAUiEM STane
PasBUTUA 3HaAHUW. 3710 He OCBOGO)K,qaeT nonb3oBarenen or
ZI de Mardeuil - Allée de Cumieres Qakc: +33 (0)3 26 51 02 20 HEOGXOAMMOCTI  MPUHMMATL ~ Mepbl  NPEAOCTOPOXKHOCTU 1
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