DYNASTART

PRIMARY FERMENTATION NUTRIENT
FOR ENHANCED FERMENTATION FINISH

DYNASTART is a product from Laffort Oenologie that has been specifically formulate to
provide crucial fermentation nutrients. It consists of a proprietary and patented blend of yeast
products (yeast hulls, inert yeast cells, etc) which together form a complex of essential
nutrients that can be assimilated naturally by yeast.

| - CHARACTERISTICS:

Whatever the origin: nutrient, physical, chemical or microbiological, stuck fermentation
problems are never easy to solve and represent a significant quality risk to wine. In order to
improve the fermentation kinetics and to avoid organoleptic spoilage due to stuck
fermentations, Laffort Oenologie has developed DYNASTART. Additions are recommended
during the re-hydration stage of active dried yeast.

Use DYNASTART when:

e Must/juice is deficient in nutrients

e Must/juice is under severe fermentation conditions (i.e.: juice with a high sugar
content, low turbidity, low temperature and/or anaerobic conditions).

Il — APPLICATION:

The research works of Lafon-Lafourcade (1984), and Munoz and Ingledew (1989) have
already shown the enological benefit of adding yeast hulls during fermentation. Some
benefits include the removal of growth inhibitors and the contribution of survival factors.

Fermentation rate and yeast population evolution in comparison with a DYNASTART addition
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DYNASTART is recommended to prevent problem fermentations. It facilitates the synthesis of
yeast membrane components and overall compound assimilation (e.g. ammonium, amino
acids and sugars). This in turn improves yeast metabolism. DYNASTART use can improve
fermentation kinetics and decrease the formation of acetic acid and sulfide compounds by

maintai

ning metabolic pathways. It can also remove fermentation inhibitors such as short

chain fatty acids which are responsible for slowing down yeast activity.

Il - CONDITION FOR USE:

Recommended Dosage:

NOTE:

Juice or Must: 30 g/hl (300 ppm) 2.5lb/1000gal
Determine the amount of DYNASTART required (1.25 times the amount of yeast).

Mix the DYNASTART in 10 times its weight of clean 43°C (110°F) water (e.g. 5lb DYNASTART
x 10 = 50 Ib divided by 8.33 Ib/gal =6 gal water). Stir the solution gently.

Let the DYNASTART solution cool to 40°C (104 °F) then slowly add the yeast.
Stir the solution gently to combine and avoid clumping. Let it sit for 15-20 minutes.

Slowly (over a period of 5 minutes), combine an equal amount of must/juice to be fermented
with the yeast suspension. This atemperation step may need repeating for very low temperature
must/juice.

For every 10°C (18°F) temperature difference between the must/juice and the yeast slurry, an
atemperation step must be performed. Add the yeast slurry to the bottom of the fermentation
vessel just as you begin filling the vessel with must/juice.

DYNASTART is low in growth factors (inorganic nitrogen). A complimentary addition of
inorganic nitrogen (obtained by using 2 Ib/1000 gal Diammonium Phosphate) remains
necessary if must/juice is deficient. Add the Diammonium Phosphate 6-8 hours after
inoculating the must/juice with yeast

IV - PACKAGING and PRESERVATION:

Keep the original bag sealed and stored in a cool, dry room.

Bags of 1 kg
Cartons of 10 x 1 kg
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