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PREMIUM®

CHARDONNAY
SACCHAROMYCES CEREVISIAE

COMPOSIÇÃO

Levedura selecionada para uso enológico com elevada percentagem de células 
EXMZEW� Q¸RMQS� ��� QMP� QMPLÀIW� TSV� KVEQE� HI� TVSHYXS� � IWXMVTI� GPEWWMǻGEHE� GSQS�
�EGGLEVSQ]GIW�GIVIZMWMEI�WIKYRHS�E�GPEWWMǻGE±S�HI�1SSHIV�HI������

CARACTERÍSTICAS

PREMIUM® CHARDONNAY é uma estirpe de Saccharomyces cerevisiae indicada para 
E�TVSHY±S�HI�ZMRLSW��FVERGSW�HI�GPEWWI�
&�WIPIG±S�IZMHIRGMSY��YQ�IPIZEHS�ZMKSV�JIVQIRXEXMZS�I�VIJIVQIRXEXMZS��I�E�GETEGMHE-
HI��IQ�TVIWIR±E�HI�YQE�EHIUYEHE�GSQTSRIRXI�EQMRSEG¸HMGE��HI�TVSHY^MV�β�JIRMPIX-
ERSP�
&P³Q�HMWWS��E�PIZIHYVE�XIQ�YQE�I\GIPIRXI�VIWMWX´RGME�ES�«PGSSP��FEM\EW�XIQTIVEXYVEW��
ERMHVMHS�WYPJYVSWS�I�ETXE�TEVE�QSWXSW�GSQ�GSRGIRXVE±ÀIW�HI�GSFVI�HI����TTQ��

APLICAÇÕES

5IPEW�WYEW�GEVEGXIV¸WXMGEW��E�57*2.92® CHARDONNAY é especialmente recomenda-
HE�TEVE�E�JIVQIRXE±ÀIW�HI�GEWXE�(LEVHSRRE]�I�IQ�XSHSW�SW�GEWSW��IQ�UYI�WI�HIWINE�
I\EPXEV�EW�GEVEGXIV¸WXMGEW�ZEVMIXEMW�HE�GEWXE��VIEP±ERHS�SW�EVSQEW�X¸TMGSW�HE�QIWQE���
4W� XIWXIW� VIEPM^EHSW� TIPS� .RWXMXYXS� HI� �ER� 2MGLIPI� EPPƶ&HMKI� HIQSRWXVEVEQ� UYI� SW�
ZMRLSW� TVSHY^MHSW� GSQ� 57*2.92®� (-&7)433&=�� IQ� TVSZE�� WS� TVIJIVMHSW� TIPE�
MRXIRWMHEHI��TIVWMWX´RGME�I�LEVQSRME���

O uso de PREMIUM® CHARDONNAY deve respeitar as Normas nacionais e legais em 
ZMKSV�
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INSTRUÇÕES DE UTILIZAÇÃO

)MWWSPZIV� E� UYERXMHEHI� RIGIWW«VME� HI� PIZIHYVE� IQ� ��� TEVXIW� HI� «KYE� QSVRE� ��s(�� 
 GSRXIRHS����	�HI�E±ÅGEV �HIM\EV�VITSYWEV�QIME�LSVE �EKMXEV�I�EHMGMSREV�KVEHYEPQIRXI� 
ES�QSWXS�WYPǻXEHS�TEVE�RS�TVSZSGEV�FVYWGEW�HMQMRYM±ÀIW�HI�XIQTIVEXYVE� 
5EVE�JEGMPMXEV�E�QYPXMTPMGE±S�HE�PIZIHYVE�S�WYFWXVEXS�RS�HIZI�GSRXIV�QEMW�HI��	�HI� 
E±ÅGEV�I�HIZI�WIV�GYMHEHSWEQIRXI�EVINEHS �RIWXE�JEWI�EGSRWIPLE�WI�S�YWS�HI�EXMZER-X
IW�HI�JIVQIRXE±S�GSQTPI\SW�GSQS�:�&GXMZ�5VIQMYQ® ou V Starter TF. 
&�PIZIHYVE�VIMHVEXEHE�I�RE�JEWI�HI�JIVQIRXE±S�EXMZE��TSHI�WIV�EHMGMSREHE�ª�QEWWE�E� 
JIVQIRXEV�
5EVE�MRJSVQE±ÀIW�QEMW�HIXEPLEHEW�WSFVI�E�EHM±S�HEW�WYFWX¬RGMEW�RYXVMIRXIW�I�WSFVI�E� 
STXMQM^E±S�HS�YWS�HEW�PIZIHYVEW��GSRWYPXEV�S�RSWWS�WIVZM±S�X³GRMGS�I�SW�TVSGIHMQIR-
 XSW�SǻGMEMW�

DOSES

��-30�K�LL�RE�JIVQIRXE±S�HI�QSWXS�TEVE�ZMRLSW�FVERGSW�

EMBALAGEM

4�TVSHYXS�³�IQFEPEHS�WSF�Z«GYS��IQ�WEGSW�HI���� Kr�

CONSERVAÇÃO

4� TVSHYXS� HIZI� WIV� GSRWIVZEHS� IQ� EQFMIRXI� JVIWGS� I� WIGS � RIWXEW� GSRHM±ÀIW�
QERX³Q�E�WYE�EXMZMHEHI�EX³�ª�HEXE�HI�ZEPMHEHI�MRHMGEHE�RE�IQFEPEKIQ��&�IQFEPEKIQ�
EFIVXE�HIZI�WIV�GYMHEHSWEQIRXI�JIGLEHE�I�YXMPM^EHE�S�QEMW�VETMHEQIRXI�TSWW¸ZIP�

IDENTIFICAÇÃO DOS PERIGOS

)I�EGSVHS�GSQ�E�3SVQE�*YVSTIME�IQ�ZMKSV��S�TVITEVEHS�³�GPEWWMǻGEHS��RS�TIVMKSWS�

*WX«�GSRJSVQI�S�(SHI\�*RSP¾KMGS�.RXIVREGMSREP��ZIVWS�IQ�ZMKSV�
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