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We certify the following information for our products prepared by our 
manufacturer in their Saint-Simon factory: 

DUET RANGE: DUET AROM, DUET SOFT AND DUET MATURE 
Ingredients: 

• Bacteria: 30% (15% Oenococcus oeni; 15% Lactobacillus plantarum) 
• Carrier (maltodextrin from maize): 67% 
• Water: <3% 
• Final concentrations depend on the concentration of bacterial powder 

Microorganism(s): 
• Oenococcus oeni and Lactobacillus plantarum 

SOLO RANGE: SOLO SELECT 
Ingredients: 

• Bacteria: 47% 
• Carrier (maltodextrin from maize): 50% 
• Water: <3% 
• Final concentrations depend on the concentration of bacterial powder 

Microorganism(s): 
• Oenococcus oeni 

ALL BACTERIA: 
Culture media: 

• This is used to cultivate and freeze-dry the microorganism and contain sugar and maltodextrin from 
maize (dextrose) 

• Maltodextrin: from maize, non-GMO (conventional maize) 
• No raw material from animal origin 

Packaging details: 
• Laminated foil hermetically sealed. 

 

Disclaimer: The information, data and recommendations contained in this statement are provided in good faith, obtained 
from reliable sources, and believed to be true and accurate as of the date of revision. This serves as description of the 
products concerning necessary safety measures. No warranty, expressed or implied, regarding the product described in 
this statement shall be created or inferred by any statement in this document. 

This document is valid for three years from date of issue. Changes in product and/or legislation will result in document 
updates. 
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