
MICROBIAL STABILITY

1. What causes microbial instabilities?

Microbial stability covers a broad range of microbial 
contamination, including Saccharomyces, Acetobacter, 
Lactobaccilus, Pediococcus, and Brettanomyces, to name a few, 
resulting in hazes, spoilage, and/or CO2 build-up. Microbial growth 
will generally leave residual cell deposits, but more frequently, 
microbial instabilities will be accompanied by off aromas and 
flavors and are identified as faults. 

2.  How can I rescue a fermentation that is sticking, VA is
increasing and LAB are taking over?

When lactic acid bacteria feed on available glucose and fructose, it 
allows volatile acidity to increase, leading to a toxic environment 
for yeast. Using an enzymatic treatment such as LYSOZYM® 
will arrest the LAB and either there will be enough yeast cell 
viability left to finish the fermentation or a restart protocol will be 
required. To restart a malolactic fermentation after a LYSOZYM® 
treatment, add MICROCOL® ALPHA to deactivate the enzymes, 
then adjust the wine chemistry if required to ensure it has the 
correct parameters for the new MLF culture. In a bad case, reverse 
osmosis may be required to remove excess volatile acidity that is 
toxic to yeast.
OENOBRETT® or MICROCONTROL® are good options against 
LAB as well as targeting Brettanomyces and can also aid in limiting 
gram-negative bacteria spoilage. However, bear in mind that they 
can prolong the lag phase during the restart protocol.

3. How can I stop MLF or unwanted LAB growth?

LYSOZYM® is a microbial stabilization agent that is derived 
from egg whites with specific enzymatic activity against  
gram-positive bacteria such as Oenococcus. to stop MLF in red 
and white wines or with Lactobacillus. in sluggish fermentations 
or unintended blooms. In red wines, LYSOZYM® can be used to 
temporarily delay MLF – it is only effective for short periods of 
time and can be used to knock out native ML strains or spoilage 
organisms, then the wine can be reinoculated with the strain of 
choice. 

4. Why does LYSOZYM® have a bad reputation?

LYSOZYM® is certainly effective in its intended use and, as 
with all products when used correctly it can do a specific task 
that can save a wine. There are two issues that should always be 

considered due to the protein nature of the product. The product 
is a heat-labile protein and will increase the level of heat (protein) 
instability in the wine. If the wine has been heat-stabilized prior 
to addition, the wine will need to be tested again and potentially 
re-stabilized. Secondly, the protein can interact with phenolic 
compounds and higher dosage rates can decrease color in red 
wines, especially low color varieties such as Pinot Noir.
Note that as with all heat-labile proteins, LYSOZYM® will interact 
with CELSTAB®. As such, use a bentonite such as MICROCOL® 
ALPHA to deactivate the enzyme and stabilize the proteins.

5. How long does it take for LYSOZYM® to work?

LYSOZYM® begins activity immediately but can take 1-3 days to 
complete activity. It remains viable in red wines for short periods 
of time but may offer continuing protection in whites for up to 
six months. This can be used for advantage in red wines where a 
short-term delay to malolactic fermentation is desired.

6.  What is the difference between LAFFORT® chitosan
products?

The chitosan used in MICROCONTROL® and OENOBRETT® is  
is of fungal origin derived from Aspergillus niger that is effective 
against Brettanomyces species, with some effect against bacteria 
by fining. 
The new formulation of MICROCONTROL® is a blend of 
chitosan and yeast derivatives designed to soften a wine as well 
as kill unwanted microbes. OENOBRETT® is a blend of chitosan 
and ß-glucanase enzymes to both kill Brettanomyces and aid 
in efficient settling before racking. OENOBRETT® ORG is pure 
Chitosan.

7. Do I have to rack off Chitosan products?

These products can be left on the lees to continue activity against 
any wild yeast or bacteria that may be introduced to the wine 
with minimal impact to the organoleptic qualities. 

8.  Does Chitosan remove 4-ethyl phenol (4-EP) and
4-Ethyl guaiacol (4-EG) aromas or otherwise impact
the sensory character of the wine?

Chitosan does not remove 4-EP / 4-EG or other sensory faults 
resulting from Brettanomyces but will stop the bloom so that 
faults do not get any worse.
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9.  Does OENOBRETT® impact/interfere with 
Saccharomyces cerevisiae and fermentation?

OENOBRETT® does interfere with the lag phase of Saccharomyces 
cerevisiae, or in the beginning of a fermentation or restart 
fermentation. Fortunately, Saccharomyces cerevisiae is a very 
hardy yeast and the lag phase will soon build up enough biomass 
for a regular fermentation. 

10. Can OENOBRETT® be used prophylactically?

OENOBRETT® can be used prophylactically, especially for lots 
that are naturally susceptible to Brettanomyces, such as those 
with high pH numbers. An example of a prophylactic use would 
be to add to barrels just before you put the vintage to bed before 
the following harvest. 

11.  Do any anti-microbial products penetrate wood
staves?

Products do not penetrate the pores of wood staves. Use steam 
first, or even better, replace contaminated barrels.

12.  What is the easiest way to stop fermentation or
prevent refermentation in the bottle?

SORBISOL K is a preparation of Potassium Sorbate that is 
designed as a yeast inhibitor to produce sweet wines as well as 
an inhibitor of surface spoilage yeasts such as mycoderma (the 
‘flowers of wine’) and must be used in conjunction with sulfur 
dioxide. To stop alcoholic fermentation, SORBISOL K is an 
effective tool to reduce time and energy spent, as it can be used 
in place of chilling, filtering or adding high amounts of SO2 to the 
wine.

13.  What provides residual anti-microbial protection
after filtering and bottling?

Filtering below 0.65 µm will remove most yeast cells, and below 
0.45 µm will remove most bacteria. Crossflow and cartridge 
filters of that size rating are a nominal filter size, so if these are the 
only filtration, there remains a possibility for a microbial bloom to 
develop in bottle. For the best anti-microbial protection in bottle, 
use an absolute 0.45 micron membrane filter and a preservative 
such as SORBISOL K. 

14.  Will OENOBRETT® or MICROCONTROL® inhibit
MLF?

Yes. If primary fermentation has completed and a chitosan-
based product has been used, it is recommended to have at least 
8 days of settling and a clean rack off the chitosan lees prior 
to inoculation with ML bacteria. If the wine meets the bacteria 
parameters to complete MLF, the clean rack off the chitosan lees 
should be sufficient to start MLF without chitosan interaction.
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USAGE ŒNOLOGIQUE - OENOLOGICAL USE
250 g / 0.55 lbs

CHITOSANE / ENZYMES

Association spécifique pour la lyse  des levures Brettanomyces
Specific combination for the lysis of Brettanomyces yeast
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USAGE ŒNOLOGIQUE - OENOLOGICAL USE
100 g / 0.22 lbs

100 % CHITOSANE / 100 % CHITOSAN

Polysaccharide naturel d’origine exclusivement fongique pour réduire
la population de microorganismes indésirables, notamment les Brettanomyces.

Fungal polysaccharide to reduce spoilage microorganisms,
and especially Brettanomyces bruxellensis populations.

OENOBrett®ORG
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CHITOSANE & LEVURES INACTIVÉES
CHITOSAN & INACTIVITED YEASTS

Association spécifique pour la protection des vins contre les micro-organismes d’altération.
Specific combination for the microbiological management and control of wines.

MICROControl®

USAGE ŒNOLOGIQUE - OENOLOGICAL USE
250 g / 0.55 lbs

MICROBIAL STABILITY

OENOBRETT® / OENOBRETT® ORG
Control of Brettanomyces spoilage.
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250 g / 0.55 lbs

CHITOSANE / ENZYMES

Association spécifique pour la lyse  des levures Brettanomyces
Specific combination for the lysis of Brettanomyces yeast

OENOBrett®

Specific formulations for protection of wines against 
certain spoilage microorganisms.
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MICROCONTROL®
Reduces the overall microbial load.
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CHITOSANE & LEVURES INACTIVÉES
CHITOSAN & INACTIVITED YEASTS

Association spécifique pour la protection des vins contre les micro-organismes d’altération.
Specific combination for the microbiological management and control of wines.

MICROControl®

USAGE ŒNOLOGIQUE - OENOLOGICAL USE
250 g / 0.55 lbs

EN
ZY

M
E

USAGE ŒNOLOGIQUE - OENOLOGICAL USE

1 kg - 2.2 lbs

œnologie
ricerca

innovación

i n n o v a t i o n

nature

ENZYME EXTRAITE DU BLANC D’ŒUF
ENZYME EXTRACTED FROM EGG ALBUMIN

Permet de contrôler le développement
des bactéries lactiques (gram+) dans les moûts et les vins. 

Allows to control the development
of lactic bacteria (gram+) in wine and must.

LYSOZYM

USAGE ŒNOLOGIQUE - OENOLOGICAL USE

1 kg - 2.2 lbs
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SORBATE DE POTASSIUM
POTASSIUM SORBATE

Fongicide – Inhibe le développement des levures.
Fungicide - Inhibits the development of yeasts.

SORBISOL® K
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