The Secret Guide to Malolactic Fermentation
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Choose a test
method and
test.
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Use a quantitive
test to ensure you
are below
30 ppm or assume
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Is the alcohol above
15%, pH below 3.2, or
total SO, above
20 ppm?
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Fermentation will
likely fail. Choose a
stabilization plan.

Hoorah,
you’re done!
Sulfite and
relax.
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finished.

The remaining factor
is temperature. Make

sure you are above 65
degrees F. You may

Either way go back
to testing.

need to inoculate again.

Keep sulfite levels up
and store the wine cool.
Bactiless, EnartisStab
Micro, and sterile
filtration can provide
greater protection.

Your Fermentation Destination!
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