PROTOCOL - YEAST REHYDRATION

olumes are based on a total volume to ferment of 100 hL.

45 min max @
WITH (ENOSTIM®
REHYDRATION - YEAST PREPARATION ACCLIMATISATION
Hot water 1 2) Yeast preparation 3) Addition of
Volume: 60 L at 37 °C Volume: 60 L yeast preparation
Volume: 120 L
Enostim® Must from the
Dosage: 30 g/hL, i.e. 3 kg for 100 hL fermentation tank A
Benefits: Volume: 60 L

Temperature difference < 10°C

+ Optimised fermentation kinetics . IfAT>10°C:
: : Homogenize
* Better implantation of

Repeat step 2 before rechecking
the selected yeast

the T°C and inoculating the yeast
preparation.

Yeasts:
+ Excellence® Range
* L.A. Range
Dosage: 20 g/hL, i.e. 2 kg for 100 hL
Homogenize
YEAST PREPARATION ¢ 20 min. YEAST PREPARATION © 20 min. FERMENTATION TANK

WITH EENOSTIM®DIRECT 25 min max @

REHYDRATION - YEAST PREPARATION

Water at room temperature : 2
Volume: 60 L : :

(Enostim® Direct

Dosage: 30 g/hL, i.e. 3 kg for 100 hL

Benefits:

: Addition of
* Simplified yeast preparation preparation : G nOStI m :

: : east preparation
» Optimised fermentation kinetics : DiQFCT y | p P
* Better implantation : A : Volume: 60 L
of the selected yeast : T . :
. acclimatisation step with

Yeasts: the must not necessary.

« Excellence® Range
* L.A. Range

Dosage: 20 g/hL, i.e. 2kg for 100hL >

* Yeasts with a short lag phase for
rapid implantation

Homogenize

- S : ' y /

YEAST PREPARATION © 20 min. FERMENTATION TANK
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