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\ Self-test wine analysis kit
Instructions for use
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REMOVE PLACE IT POUR THE WINE CLOSE AND
THE CAP HEAD UP UNTIL THE LINE (30 ml) SHAKE GENTLY

(do not touch the agar slide)
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WAIT EMPTY THE DRAIN
60 SECONDS CONTAINER SELF-BRETT
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CLOSE, LEAVE IT AT OBSERVE IF THE SMELL IF BRETT-ODORS OBSERVE IF YEAST
ROOM TEMPERATURE COLOUR HAS CHANGED DEVELOPED COLONIES APPEARED
AND WAIT 10 DAYS IN THE AGAR
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EVALUATE CONTAMINATION
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