FACOLTA DI SCIENZE AGRARIE, AMBIENTALI E ALIMENTARI

Bacteria for malolactic
fermentation — From selection
to their though life in Wine

Malolactic fermentation, more
than just a biological
deacidification

Introduction

Prof. Edoardo PUGLlSl, DiSTAS, Universita Cattolica del Sacro Cuore

Speakers
Dr. SlbyIIe KRIEGER-WEBER, Bacteria Manager, Lallemand OENOLOGY

Dr. Paola VAGNOU, Manager lItalia, Lallemand OENOLOGY

Seminars organized in the framework of the course of Environment and Biota —
module Wine Microbiology

Seminar

Wednesday 21 December S,
Aula W, 10:30-12:30 (
Via Emilia Parmense 84, 29122 Piacenza
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