LALLEMAND OENOLOGY

Additional shelf-life

April 24, 2024

To whom it may concern,

This refers to your request to extend the shelf life of several products still in stock at your
warehouse.

Our last results obtained from our QC laboratory, on retention samples of these products
indicate that they are still in conformity with the quality criteria of original products

specifications.

Based on those results, shelf-life extensions can be allowed only if the products have been
stored at the recommended conditions of temperature and in the original packaging.

Consequently, see below the new best before dates:

Product Batch number Current shelf-life New shelf-life
GLUTASTAR 80M08620300127E 03/2024 03/2025
MANNOLEES BLANC 81J04740420427F 04/2024 10/2024

This statement does not give the right to a new labelling on this product. It is delivered with
the product.

Best regards,

Morgane RICHARD
Quality Assistant
Lallemand Oenology
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