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SIHA Frio is an aromatic yeast selected for its 
excellent cold fermentation properties.  The 
production of fermentation esters is particularly 
strong for this strain, even at low temperatures.   
SIHA Element is suitable for the fermentation of 
other thiolic and terpene-containing varieties such 
as Chardonnay, Semillon, Sauvignon blanc, 
Gewürtztraminer and Muscat.  SIHA Frio is also 
suitable for the production of rosé. 

 

The specific characteristics of SIHA Frio are: 

 Rapid fermentation onset 

 Suitable for low fermentation temperatures 

 Strong fermentation ester production 

 Little formation of SO2, acetaldehyde, acetic acid, 
H2S, and ethyl acetate 

 Killer neutral 

 Moderate to high nitrogen demand 

 14 % alcohol tolerance 

 

Application 
  

Juice or musts should be treated with SIHA Frio as soon 
as possible. Longer periods without inoculation favour 
the uncontrolled reproduction of wild yeasts and 
unwanted bacteria. Fermentation problems can be 
reliably prevented by the following dosages: 

Use 
Quantity required (ppm) 

under: 

 
normal 

conditions 
difficult 

conditions 

White grape juice 200-250 250-300 

Cider 150-200 200-250 
 

These quantities are guidelines and should be adjusted 
to suit the individual conditions (health of the harvested 
grapes, temperature, presence of fungicide residues, 
container size etc.) 

 

 Fermentation can be as low as 12 °C, but the optimum 
fermentation temperature is 12 – 17 °C. A starting and 
fermentation temperature of at least 10 °C is necessary. 

It is recommended to use SIHA SpeedFerm rehydration 
nutrient to ensure optimal formation, fruit expression and 
alcohol tolerance. 

SIHA Frio is best stirred into a 10-fold quantity of must-
water mixture (50:50) at 20 – 30 °C, left for about 10 
minutes, then stirred thoroughly again with periodic must 
additions to bring the temperature of the inoculum to 
within 10 °C of the must. Total inoculum preparation time 
must not exceed 30 minutes. Mixing in is unnecessary if 
the must is pumped onto the yeast preparation. 

The yeast can also be adapted for cold fermentation 
temperatures by using all of the inoculum initially on 10% 
of the total ferment volume, and allowing fermentation to 
begin at the desired temperature.  When sugar levels 
have reached 50 % of the original value, this 
fermentation can be added to the remaining juice or 
must. 

 

Product Characteristics 
  

SIHA Frio produces wines with strong fruit characters. 
SIHA Frio produces minimal unwanted fermentation side 
products such as SO2, H2S acetaldehyde, pyruvic acid 
(pyruvate), α-ketoglutaric acid, acetic acid and ethyl 

acetate.  SIHA Frio starts fermentation and multiplies 
rapidly, and can tolerate SO2 up to 50 ppm.  SIHA Frio 
requires adequate nutrient in the form of both inorganic 
nitrogen and complex nutrient to optimize the 
fermentation. 

 

Varietal suitability 

SIHA Frio  is suitable for the following varieties: 

 Riesling 

 Sauvignon blanc 

 Semillon 

 Chardonnay 

 Rosé 

 

 



Safety 
  

No technical safety data are required for SIHA Frio as 
this product goes directly into the production of 
foodstuffs. There is no danger for humans and the 
environment during storage, handling and transportation. 

 
Storage 
  

SIHA Frio is supplied in air-tight aluminium foil using 
inert gas. The package is vacuum sealed and can be 
easily checked for intactness. The packaging date is 
engraved in the seam. The yeast can be stored for up to 
3 years at 4 – 10 °C in an undamaged package. After 
that time we still guarantee more than 20 billion viable 
cells per gram of dry yeast. Temperatures up to 20 °C 
are briefly possible if the package is undamaged. 
 
 
Delivery Information 
  

SIHA Frio is sold under product no. 93.088 and is 
available in the following package sizes: 

500 g          laminated aluminium foil block 
20 x 500 g            laminated aluminium foil blocks 
  in a cardboard box 

H.S. Customs Tariff No. 2102 10 90 

 

Certified Quality 
  

SIHA Frio is monitored constantly during the production 
process to ensure consistently high quality. This covers 
the technical function criteria as well as approval in 
accordance with the law governing the production and 
sale of foodstuffs. Strict controls are carried out 
immediately before and during final packing. 

  

 

 


