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Vino blanco 2006
Jurangon Sec - Cupaje : Petit y Gros Manseng
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Vino rosado 2007 — Languedoc-Roussillon :
Polysaccharides Totales G
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0 CONTROL " AMPLI SWEET 30 g/hL

Dosis de empleo :
Blanco y rosado : 10 a 30 g/hL
Tinto : 20 a 40 g/hL
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