FermControl™

Special nutrition supplement for the support of the
yeast metabolism
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Declaration — Manufacturer’s Declaration

Breisach, den 07.08.2008
Product name : FermControl™

. FermControl™ consists out of cultures of micro-organisms meaning yeasts or bacteria (including yeast
ghosts) used in wine manufacture with or without the addition of any one or more of thiamine hydrochloride,
pyridoxine, pantothenic acid, biotin.

. 2B FermControl GmbH certifies that FermControl™ complies with the FSANZ food regulations for wine
production, including compliance with Standard 4.5.1 Wine Production.

« The ingredients of FermControl™ are compliant with Food Chemical Codex V.
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