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Visionary blologlcal solutions - Being original is key to your success. At Lalleand Oenology, we apply our passion for innovation, www.lallemandwine.com
maximize our skill in production and share our expertise, to select and develop natural microbiological solutions. Dedicated to the individuality
of your wine, we support your originality, we cultivate our own.



http://www.lallemandwine.com/

