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Solutions for wine making

Polymix

MBI, pa3TBOpUM Ka3zeuH U Lenynosa

Polymix e cneundundHa dopmyna 3a npeBaHTMBHA W KOPEKTMBHa
obpaboTKa cpeLly OKUCIEHNE HA MbCTU U BUHA.
Polymix nogobpsiBa uBeTa u Bkyca Ha 6enn n pose BUHa.

EHONOIMM4YHU XAPAKTEPUCTUKA

> MNopaau cneundunyHata cu "TNBIIN — pa3TBOpUM KasenH - uenynosa" popmyna, Polymix nputexasa
Mo- HEXHO 1 OBCTONHO AeNcTBME CNPSIMO DEHOSTHUTE KOMMOHEHTU C PaCTUTENEH BKYC, YNEeTO
OKWUCIEHWE BOAM OO OPraHONENTUYHN OTKIIOHEHNS.

> brnarogapeHne Ha CbBMECTHOTO [OEWCTBME Ha KOMMOHEeHTMTe cu, Polymix wun3bsrea Bcu4ku
HeratuBHu edpekTn, KOUTO OBOWMKHOBEHWTE MNPOAYKTW Mpu4YMHABAT (pas3TBopuMM KaseuH...). KoraTo
nocnegHvTe ce n3nonssaT CamMoOCTOATENHO, B MOBEYETO CyyYan JO3NTE ca No- rofemMu.

> Han- yecto Polymix ce nonsea npeBaHTUBHO UMM KOPEKTMBHO CPELLY OKUCNSBAHE U MOXbIATABaHE.
HeroBata edwmkacHOCT ro npaBu noaxoasw, 3a obpaboTka Ha MBCT OT MalWHHO ©OpaHo,
60TpPUTM3NPaNo UNK NPE3PSNOo rPo3ae, KaKTo 1 3a NPecoBa MbCT.

NMPUNOXEHUE
> [NpeBaHTUBHa 06paboTka 15 go 30 g/hl
> KopektuBHa obpaboTka o 100 g/hl

MHCTPYKLUUN 3A MNMOJISBBAHE

> PastBopeTe Polymix BbB Boga (cboTHoweHune 1:10), kaTto pa3bbpkBaTte 40 NosyyaBaHe Ha
XOMOreHeH pa3TBop. M3vakanTe 2- 3 4aca npeauv Aa BrioXuTe pa3TBopa B MbCTTa UM BUHOTO, 3a
npegnoymTaHe npu pasdbpkBaHe C MOMNa, 3a Aa Ce NocTUrHe He3abaBHO XOMOreHU3mpaHe.

> Hue By npenopbyBame Aa M3nonssarte HalMAT J03MpaLL, MHXEKTOp 3a buctputenu..

OMNAKOBKA

> 1 kg naker.
> 10 kg Topba.

CBbXPAHEHUE

> 24 meceua BbB BEHTUINMNpPaHN NOMELLEeHUA N B OPUTMHAITHa XepMEeTUYEeCKN 3areneHa onakoBKa.
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