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Haf® FRUIT is a highly effective biostimulant designed to improve fruit ripening, fattening and quality, significantly enhancing its
organoleptic qualities such as colour, texture, smell, and flavour.

Its exclusive formula is rich in potassium, free L-amino acids, cyclic polyols, algae extracts and other key substances which trigger
a multilateral biochemical stimulation: different pathways are activated in a balanced way and 100% naturally.

They complement the fruit ripening and fattening processes, from nutrient mobilisation to gene activation.

TRIAL

Trial 1: Red wine grape variety in California. Trial 2: Table grape variety in California.
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BENEFITS

Naturally stimulates pigment development. . ‘
Zero hormones used

e ORGANOLEPTIC PROP. N
Accelerates the production of :

*. Activates the production of compounds to
. soften the fruit and improve its texture

CALIBRE o

Improves fruit transport and

flavonoids, terpenes and aromatic . : assimilation of potassium
compounds : N

e ‘e i : VALID FOR ANY TYPE OF CROP
Increases fruit sugar production Ce, .

EVOLUTION CYCLE

12 application 22 application
3L/1000L <& > 3L/1000L

Applied doses are indicative. For more detailed information, please contact your sales agent.




