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TYPE OF WINE CARACTERISTICS OF THE YEAST
STRAIN ALCOHOL VARIETALS
THIOLS ESTERS VARIETAL ROUNDNESS ~SWEET . MTROGEN o ppance
REQUIREMENTS
(% Vol.)
FTH (L) ° oo ° Medium 15 sauvignon, riesling, gewiirztraminer, vermentino
- In addition to their fermentative abilities, active dry yeasts have many interesting enological and T High tg | caona sawgron, gvicani grache b
. . . . . chenin blanc, riesling, vermentino, viogner, pinot gris
technological properties. Our Breeding technologies allow us to select natural strains, non GMO EXCELLENCE®
. . i . RANGE STR ° ooo ° Medium 15 chenin, chardonnay, muscadet, viognier, muscadelle
which respect the following specifications:
B2 ° eeoo ooo oo Medium 13,5 chardonnay, sauvignon, chenin, muscat
W oo oo High 15 chardonnay, sauvignon, sémillon, viogner, muscadelle

- fast implantation

- low production of VA TYPE OF WINE CARACTERISTICS OF THE YEAST
. . . ALCOHOL
- resistance to high alcoholic content SRAN s TEchowosicAL  pasic RESTARTING  NITROGEN 1o cpave VARIETALS

13 REQUIREMENTS
(% Vol.)

- optimization of the aromatic revelation

AROM oo oo Medium 15 chardonnay, sauvignon, chenin, sémillon, viognier, muscadelle
- perfect fermentation kinetics U301 | CEREVISIAE Low 5|l
BAYANUS YY) XY YY) Low > 16 all
TYPE OF WINE CARACTERISTICS OF THE YEAST
R I RESTARTING  NITROGEN Tgtgm& NARIEIALS TYPE OF WINE CARACTERISTICS OF THE YEAST
ELEGANT  INTENSE Sl AF REQUIREMENTS ALCOHOL
(% Vol.) STRAIN : NITROGEN VARIETALS
THIOLS ESTERS ~ VARIETAL =~ ROUNDNESS REQUIREMENTS TOLERANCE
R ° oo coe Medium >16 cabernet sauvignon, merlot, grenache, syrah, pinot noir, CATN
malbec
— ; : — STR Medium 15 grenache, cinsault, cabernet franc, syrah
. cabernet franc, syrah, grenache, merlot, malbec, ®
——— sp ° eoe Medium 15 mourvedre, EXC;kIﬁEI:ECE FTH Medium 15 merlot, grenache, cinsault, cabernet franc, syrah
RANGE ) . . TXL High 16 mourvedre, grenache, cinsault, cabernet franc
FR oo (] Medium 15 gamay, grenache, duras (carbonic maceration)
s v e v Vedium 5 merlot, cabernet sauvignon, cabernet franc, syrah, m AROM | | | | Medium 15 merlot, grenache, cinsault, cabernet franc, syrah
grenache, malbec
BIL oo ° Low 14 gamay, (carbonic maceration)
N°5 YY) ° ° Low 15 mourvedre, syrah TYPE OF WINE CARACTERISTICS OF THE YEAST
RESISTANCE A
113 . oo oo Mediu 16 all STRAN BASEWINE SECONDARY ~ RESTARTING  NITROGEN i T
L.A. RANGE - - FERMENTATION AF REQUIREMENTS
RB2 ooe P ° Medium 14 pinot noir, merlot (% Vol.)
CEREVISIAE | eee . . Low 14 all EXCELLENCE®
all RANGE
BAYANUS ° ooo Low >16
@ Red wine © White wine Rosé wine v Sparkling wine




