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COMMERCIAL PRODUCT NAMES

Active Dried Wine Yeast

» Exotics range: Exotics Mosaic, Exotics Novello

e Alchemy range: Alchemy |, Alchemy Il, Alchemy 1lI, Alchemy IV

e Legacy range: VIN 7, VIN 13, VIN 2000, N 96, NT 50, NT 112, NT 116, NT 202, WE 14, WE 372
Nutrients

e Inception range: Anchorferm, Revive

e Sustenance range: Nourish, Conquer

Bacteria
e Duet range: Duet Arom, Duet Soft, Duet Mature
e Solorange: Solo Select

We hereby state that these products produced for oenological use is suitable for vegans.

The manufacture and development and their ingredients do not involved the use of any animal* product, by-
product or derivative. Products are therefore free of any risk from BSE (Bovine Spongiform Encephalopathy)
and TSE (Transmissible Spongiform Encephalopathy).

e Products are not obtained through the use of ingredients/adjuvants/processing aids achieved with the
sacrifice, the ill-treatment and/or the intensive exploitation of animals;

e Products are not obtained with ingredients/adjuvants/processing aids tested on animals.

e Products have not been, nor will they be, involved in testing on any sort of animal.

» We confirm that our company strives diligently to minimize cross-contamination from animal substances
used in other (non-vegan) products as far as is reasonably practical.

*The Vegan Society understands the word “animal” to refer to the entire Animal Kingdom, which is all vertebrates and all multi-
cellular invertebrates.

Disclaimer: Although diligent care has been used to ensure that the information provided herein is accurate, nothing contained
herein can be construed to imply any representation or warranty for which we assume legal responsibility, including without
limitation any warranties as to the accuracy, currency or completeness of this information or of non-infringement of third party
intellectual property rights. The content of this document is subject to change without further notice. Please contact us for the
latest version of this document or for further information. Since the user’s product formulations, specific use applications and
conditions of use are beyond our control, we make no warranty or representation regarding the results which may be obtained
by the user. It shall be the responsibility of the user to determine the suitability of our products for the user’s specific purposes
and the legal status for the user’s intended use of our products.

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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