


Yeast

Fermol, the right yeast to create quality wine



The yeast collection from AEB labs is the result of rigorous selections made in

collaboration with prestigious research institutes like University of Modena and

Reggio Emilia, the University of Firenze and the Université de Montpellier.

The extensive range available is characterized by:

* |ts ability to generate aromatic precursors, to produce fermentation esters and ace-

tates in variable quantities and proportions.

* To synthesize glycerin, acids and mannoproteins.

e Extremely limited production of compounds which could negatively interfere with-

wine’s quality.

COMMERCIAL NAME

SPECIES

CHARACTERISTICS

FERMENTS ELEGANT BIG
REDS KEEPING

SUGGESTED UTILIZATION

CABERNET SAUVIGNON,
CABERNET FRANC, PETIT

AVERAGE YAN
CONSUMPTION

ETHANOL
TOLERANCE

FERMOL PREMIER CRU CERVISIAE INTACT THE MAIN 270 PPM 16%
VERDOT, SANGIOVESE,
CHARACTERISTICS OF THE
NEBBIOLO, NORTON
VARIETAL FERMENTED
FERMENTS RICH REDS MERLOT, PINOT NOIR, RHONE
BiG FERMOL MEDITERRANEE CERVISIAE ADDING A FRUITY AND VARIETIES, SHIRAZ, MALBEC, 200 PPM 16%
REDS JAMMY LAYER TEMPRANILLO, BACO NOIR
CABERNET SAUVIGNON,
FERMENTS HIGH ALCOHOL
ZINFANDEL, PRIMITIVO,
FERMOL SUPER 16 CERVISIAE REDS AND ENHANCES 265 PPM 17%
PASSITO STYLE REDS AND
EXTRACTION
WHITES. ICE WINE
FRUITY RED VARIETIES
FERMENTS FRESH AND
LIKE GAMAY, GRENACHE,
FERMOL RED FRUIT CERVISIAE FRUITY REDS WITH LOW YAN 220 PPM 15%
CINSAULT, ZWEIGELT, LAGREIN,
NEEDS
MARECHAL FOCH, FRONTENAC
FRUITY
Reps
CALIFORNIA CENTRAL
FERMOL ROUGE CERVISIAE \WORKHORSE FOR REDS VALLEY REDS, SANGIOVESE, 250 PPM 16%

MONTEPULCIANO




COMMERCIAL NAME

SPECIES

CHARACTERISTICS

\WORKS ON CYSTEINE TO

SUGGESTED UTILIZATION

PINOT GRIGIO, SAUVIGNON
BLANC, GRUNER VELTLINER,

AVERAGE YAN
CONSUMPTION

ETHANOL
TOLERANCE

FERMOL FLORAL CERVISIAE 280 PPM 15%
BUILD FLOWERY BOUQUETS TREBBIANO/UGNI BLANC,
PROSECCO PRIMARY
PINOT GRIGIO, KERNER,
ENHANCES GENERAL CITRUS
FERMOL LIME CERVISIAE PROSECCO PRIMARY, PINOT 280 PPM 15%
AROMAS
GRIS, MULLER THURGAU
SHORT LAG PHASE FOR PINOT GRIGIO, MOSCATO,
FERMOL AROME PLUS CERVISIAE CLEAN AND AROMATIC RIBOLLA GIALLA, RIESLING, 340 PPM 14%
WHITES GEWURTZ
FLOWERY
WHITES ENHANCES 4MMP IN Sauv SAUVIGNON BLANC,
FERMOL SAUVIGNON CERVISIAE 250 PPM 15%
BLANC VERDICCHIO, TOCAI
PRODUCER OF PHENILETHYL
CERVISIAE X ALCOHOL (FLOWERS) AND PINOT GRIGIO, ALBARINO,
FERMOL ELEGANCE 200 PPM 15%
BAYANUS INCAPABLE OF ASSIMILATING CHENIN
SULPHUR (MINIMAL H2S)
ENHANCES THE TYPICAL
NOTES OF THE VARIETY SAUVIGNON BLANC, CHENIN,
GLUTAFERM ONE CERVISIAE FERMENTED. IT PRODUCES GRUNER VELTLINER 260 PPM 15%
HIGH AMOUNTS OF THE
ANTIOXIDANT GLUTATHIONE
TARGETS CERTAIN AMINO CHARDONNAY, VIOGNER,
FERMOL TROPICAL CERVISIAE | ACIDS FOR THE PRODUCTION VIGNOLES, VIDAL, SEYVAL 280 PPM 15%
OF TROPICAL ESTERS BLaNC
TROPICAL
FRUITY
WHITES
QUICK AUTOLYSIS OF THE
: CHARDONNAY, VIOGNER,
ERMOL CHARDONNAY CERVISIAE | CELL FOR OPTIMIZED SUR LIE 245 PPM 15%

AND VISCOSITY

RIBOLLA GIALLA




COMMERCIAL AVERAGE YAN ETHANOL

SPECIES CHARACTERISTICS SUGGESTED UTILIZATION
NAME CONSUMPTION TOLERANCE
FRUIT WINE AND FRUITY PROSECCO BASE AND 16%
FERMOL BLANC BAYANUS 250 PPM
WHITE WINES IN GENERAL. | SECONDARY FERMENTATION
STONE-FRUIT
FRUITY WINES
WHITE WINES WORKHORSE. GENERIC FRUITY WITHES,
FERMOL 2 BAYANUS WORKS IN MOST FRUIT-BASED WINES, MEADS, 250 PPM 16%
CONDITIONS OF STRESS. CIDER
FLORAL AND FRUITY AT THE
SELECTED IN THE COTES DE SAME TIME. FERMENTS
. PROVENCE FOR PROVENCE IN A BROAD RANGE OF
FErRmMOL PB 2033 CERVISIAE , 200 PPM 15%
ROSE STYLE ROSE WINES TEMPERATURES GIVING GOOD ’
PRODUCTION. RESULTS ALSO IN SHORT
FERMENTATIONS
KILLER POSITIVE YEAST,
CERTIFIED FOR CHAMPAGNE
PRODUCTION IN FRANCE. | RECOMMENDED FOR METHOD
LevuLiA CRISTAL BAYANUS UTILIZED FOR THE PREMIERE | CHAMPENOISE PRIMARY AND 250 PPM 16%
FERMENTATION AND LA SECONDARY FERMENTATION
PRISE DE MOUSSE
SPARKLING
OW NUTRITION
REQUIREMENT AND
LPROSECCO BASE AND
HIGHLY CRYOPHILLIC.
SECONDARY FERMENTATION.
FERMOL CHARMAT BAYANUS IDEAL FOR PRISE DE 220 PPM 15%
FRUIT-BASED WINES, MEADS,
MOUSSE (SECONDARY
CIDER
FERMENTATION)
"BOTTOM FERMENTING"
SACCHAROMYCES @ YEAST (DOES NOT FORM
FOAM), HIGH GLYCERIN [T HAS BEEN SUCCESSFUL FOR
UVARUM FOR SACCHAROMYCES ) v .
EXTREMELY FERMOL CRYOFRUIT UVARUM PRODUCER, RESISTANT STRUCTURED WHITES, ROSE MEDIUM 15%
T0 EXTREMELY LOW AND FRUITY RED WINES.
LOW-TEMP TEMPERATURES
FERMENTATION
. CARRIES OUT THE LACTIC
NON-SACCH FOR LACHANCEA FERMENTATION FROM
LACTICACID THERMOTOLERANS CUGARS AND ALLOWS FOR WINES IN NEED OF MORE
BOOSTAND LEVULIA ALCOMENO (Ex- EQUILIBRIUM BETWEEN ACIDITY AVERAGE 7%
KLUYVEROMYCES BRINGING WINE FRESHNESS AND ALCOHOL
LOW ALCOHOL THERMOTOLERANS) AND BALANCE TO THE '
CONVERSION MOUTH.




NON-SACCH
FOR ENHANCED
MOUTHFEEL AND

AROMA

COMMERCIAL

NAME

©

LEvuLIATORULA

BRINGS NON-
SACCHAROMYCES
THIOLS,
TORULASPORA
DELBRUECKII
KEEPS VA DOWN.
BIG RELEASE OF
POLYSACCHARIDES
FROM THE LEES.

CHARACTERISTICS

TO INCREASE COMPLEXITY IN
AROMATIC VARIETIES.

SUGGESTED UTILIZATION

FOR WINES IN NEED OF MORE
EQUILIBRIUM BETWEEN ACIDITY
AND ALCOHOL.

NON-SACCH FOR
BIODYNAMIC
PROTECTION

PRIMAFLORA VR

METSCHNIKOWIA
PULCHERRIMA

STRONG ANTI-
BRETTANOMYCES ACTIVITY.
ALSO, A STRONG ENZYMATIC
ACTIVITY CONTRIBUTES
T0 THE RELEASE OF
AROMAS AND NITROGEN
ENRICHMENT OF THE MUST

FOR RED GRAPES TO REPLACE
SO2 APPLY IN THE VINEYARD,
OR AT THE EARLIEST MOMENT
THAT IS CONVENIENT IN
BETWEEN PICKING THE GRAPES
AND CRUSHING THEM.

NON-SACCH FOR
BIODYNAMIC
PROTECTION

PRIMAFLORA VB

TORULOSPORA
DELBRUECKII

DIMINISHES VOLATILE
ACIDITY. IS ACTIVE AGAINST
BRETTANOMYCES,

B. BRUXELLENSIS;

P. GUILLIERMONDII;

P. MANSHURICA;

P. MEMBRANIFACIENS.
[TS ENZYMATIC ACTIVITY
ALSO CONTRIBUTES TO THE
RELEASE OF AROMAS AND
SIMPLE SUGARS RELEASE.

FOR WHITE GRAPES TO REPLACE
SO2. APPLY IN THE VINEYARD,
OR AT THE EARLIEST MOMENT
THAT IS CONVENIENT IN
BETWEEN PICKING THE GRAPES
AND CRUSHING THEM.

AVERAGE YAN  ETHANOL
CONSUMPTION TOLERANCE
AVERAGE 9.5%

N/A 3%
N/A 3%




Yeast for white wines

Fermol Arome Plus: Fermol Aréme Plus produces wines with

very intense aromas in which the varietal notes of the fruit, blend
harmoniously with the fermentative aromas produced by the yeast.
Fermol Aréme Plus accentuates floral notes and creates wines with

an elegant taste supported by a good acidity.

It has a negative POF character, therefore it does not produce volatile phenols which
can give to wine unpleasant olfactory notes, reminiscent of varnish. This strain is also
characterized by an excellent resistance to alcohol content and sulfur dioxide and is

able to start fermentation at very low temperatures (12 C).

Highlights:

® Recommended in co-fermentation with Fermol Chardonnay for modern round and
aromatic whites.

* When using this strain, be aware of the high YAN demand.

e Killer factor neutral.

Available in 10 kg bags and 500 grams packs



All yeast from the Fermol line are Certified Kosher

Fermol Elegance: It is a strain obtained from natural hybridization, which is distin-
guished by its excellent fermentation kinetics and the wide aromatic range that is able
to enhance. It has a beneficial effect on the release of terpenes glycosides and accen-

tuates the synthesis of B-phenylethyl acetate.

These compounds, also adding to the liberation of thiols, lead to accentuate citrus,
floral and aromatic herb notes. The wines fermented with Fermol Elegance are dis-
tinguished by the uniqueness of the aromatic notes, intended to enhance the terroir

expression of the vineyard.

Highlights:

e |t is unable to process sulfur compounds coming from the vineyards or from
excessive additions of potassium metabisulfite. This results in a bouquet that is
elegant and clean from reductive odors.

Available only in 500 grams packs



Glutaferm One: It is ideal for exalting the varietal notes because it does not interfere
with the aromatic profile of the grapes. Glutaferm One can be successfully used in the pro-
duction of prestigious white wines, whose aromatic intensity needs to be protected during
aging; thanks to the release of glutathione in the medium it is particularly

interesting for wines obtained from hyper-reduction. The aromatic range obtained

by fermenting must with Glutaferm One is complex and rich in floral and tropical fruit
nuances, with evident hints of passion fruit and grapefruit. If the must is processed in hyper

reduction, the most noticeable notes are sage and boxwood.

Highlights:

The quantity of glutathione present in the wine at the end of the fermentation often
reaches values above 5 mg/L. GSH adds an antioxidant component, preserving the
fresh aromas and the color of delicate wines.

Available in 500 grams packs

Fermol Blanc: A bayanus yeast with very low nitrogen requirement.

This strain develops very well, even at low temperatures. It does not produce H2S, ex-
cept in case of extreme lack of nutrients; therefore, this strain is particularly recommended
for maturation on the lees. The resulting wines are full bodied with very complex aromas

which, depending on the cultivar, are reminiscent of flowers, citrus or white-pulped fruit.

Highlights:

* |ts resistance to adverse conditions, like low nutrition, cold temperatures or high alcohol,
makes this strain also ideal for Cider, fruit wines and mead.

e Killer factor neutral.

Available in 10 kg bags and 500 grams packs

Fermol Chardonnay: It highlights the nuances of ripe and exotic fruit and, thanks to its high
production of mannoproteins, produces wines with a full and harmonious taste.

Being especially cryophilic, it is particularly suitable to produce prized white wines, wheth-
er obtained by cold macerated or refined in barriques. The aromatic intensity, already high

during fermentation, increases substantially during the refining and maturation stage.



Highlights:

e Because of its nature, this strain originates very fine lees that immediately release
polysaccharides into the media, giving a smooth and viscous mid-palate which is de-
sired not only in Chardonnay but for all the wines matured sur-lie.

e Killer factor neutral.

Available in 10 kg bags and 500 grams packs

Fermol Sauvignon: It highlights the notes of aromatic sulfur compounds (thiols) en-
hancing box tree and passion fruit with scents reminiscent of aromatic herbs, white
flowers and nettle. Indicated to use in Sauvignon, but also to enhance complexi-

ty in more neutral white grape varieties. It is cold resistant and can ferment well at
10°C-50°F.

Highlights:

* When fermenting with Fermol Sauvignon, add Fermoplus Tropical (250 ppm or 3
lbs./1000 gal), to maximize tropical notes and complexity, or Endozym Thiol 5 ml/hL to
increase varietal expression.

e Killer factor positive.

Available in 10 kg bags and 500 grams packs

CHARD + CHARD +
SAUVIGNON SB + ENDOZYM SB + FERMOPLUS
FERMOPLUS CHARD ENDOZYM
BLANC CTRL THIOL TROPICAL
TROPICAL THIOL
THIOLS 1 3 3.1 0.3 0.55 0.55
ESTERS 0.138 0.9 6.56 1.1 1.45 5.15
./ 6.56
.9
g 525 5.15
3
= 3.5 3 3.1
S
% 1.75 1 0.9 I 11 . 1.45 .
T 0.3 . .
g o o I R - =
Sauvignon Blanc Ctrl SB + Endozym Thiol SB + Fermoplus Tropical Chard Chard + Endozym Thiol Chard + Fermoplus Tropical

Il Thiols M Esters

Aroma enhancement of Fermol Sauvignon in Sauvignon Blanc and Chardonnay grapes. Histogram compares primary aromas (thiols)
and secondary aromas (esters) after the addition at the beginning of fermentation of 300 ppm of Fermoplus Tropical or 5 ml/hL of
Endozym Thiol. The use of Endozym thiols results in an expression of the varietal compounds, while the Fermoplus Tropical results
in an increased complexity, with primary and secondary aroma enhanced. Tondini et al. (2019). The Effects of Pre-fermentative Addi-
tions on Yeast Volatile Aromas and Thiols in Sauvignon Blanc and Chardonnay. Poster presentation ASEV/AWITC 2019.



The "“thiols
producers”
yeast collection:

Scan the QR code for more info

Fermol Fleur: it enhances floral ester production. Suggested for all
types of winemaking for which we wish floral aromatic notes well

marked both in the nose and mouth, and well-defined bouquets.

Widely used in whites but also for the development of modern rosé
wines, where winemakers look for a very pronounced and intense bouquet. Because of
its low consumption of malic acid, it’s also Indicated for fermentations of musts from
hot regions, to maintain freshness. The bouquet that develops with Fermol Fleur is
reminiscent of white flowers, with balsamic and menthol notes that are very noticeable

also in the aftertaste.

Available in 500 grams packs

Fermol Lime: it naturally enhances the citrusy profile of varieties that
are known for their bouquet rich in lime, lemon and grapefruit notes.
When fed with the most modern, amino acids based, yeast nutrients
like Fermoplus Floral, the characteristics of citrus and herbal aromas

are boosted.

Because of its low consumption of malic acid, it's also indicated for fermentations
of musts from hot regions, to maintain freshness. It is highly recommended for co-
fermentation with Fermol Fleur to produce modern and fragrant Pinot Grigio,
Sauvignon Blanc, Griner Veltliner and other cold-climate varieties.

Available in 500 grams packs



Fermol Tropical: Yeast for varietal and aromatic white wines (Viogni-
er, Fiona, Vermentino, Sauvignon, Chardonnay). It can also be used
to produce modern rosé wines, with a very intense aroma. The bou-
quet developing from the fermentation is reminiscent of summer and
tropical fruit with hints of sage. The utilization of this strain is ideal to

increase the aromatic notes of wines.

The ideal fermentation temperature in order to fully express its characteristics is be-
tween 55 and 60°F; the production of esters and acetates increases with a proper ami-
no acid (organic) nutrition.

Available in 500 grams packs

Highlights:

e This collection of yeast is the result of research conducted by AEB in collaboration
with the IFV (Institut Francais de la Vigne et du Vin), a product for the most modern
wines, that are required to always show the fragrance typical of the variety. We used a
breeding-based genetic improvement strategy, to obtain yeast strains characterized by

an improved thiol release.

Thiols are a class of organosulfur compounds much appreciated by the consumers:
AMMP (“boxwood” and “blackcurrant”), 3MH (“passion fruit”, “grapefruit” and “cit-
rus”) and 3MHA (“tropical”, “passion fruit” and “rose”). The strategy was used to in-
sert the specific traits of interest, (increased production of volatile thiols) between the
Fermol Chardonnay, producer of a complex aromatic imprint, and the PB2033, strain
with strong fermentative performance. The crossover procedures created many hybrid
strains. Initially, the best 28 were tested for the main oenological parameters like al-
cohol, volatile acidity, hydrogen sulfide, residual sugars, fermentation kinetics. Then
further assessed for performance in conditions of nutritional deficiency and aroma
compounds production (acetate-esters, ethyl esters, terpenes, alcohols and acid alco-
hols). Fermol Floral, Fermol Lime and Fermol Tropical were chosen for their enhanced
oenological features to boost varietal thiols aroma, but also to increase the sensory

perception of more neutral varieties.



Yeast for reds and rosé wines:

Fermol Mediterranée: It is a strain suitable to obtain warm and full-bodied red wines,
well suited to aging, but already very pleasant at the end of fermentation. The pe-
culiarities of Fermol Mediterranée are due to its ability to produce a high content of
glycerol (6.5 g/L), polysaccharides and mannoproteins which, besides giving a greater
harmony of taste, also allows a rapid stabilization of color and tannic structure.

From the aromatic point of view, it highlights the varietal complexity and amplifies the
sweet notes, reminiscent of ripe fig jam and small red fruits, especially currants and

cherries.

Highlights:

e |deal for organic winemaking because of the low YAN requirements.

* |t has extremely low nutrition needs and consequently low H2S production.

* |t carries a killer phenotype that helps the strain to quickly dominate the fermenta-
tion minimizing VA.

Available in 10 kg bags and 500 grams packs



Fermol PB 2033: It is a strain selected in France in the Cotes de Provence area. It's
particularly suitable to produce rosé and young wines and able to ferment in a wide
temperature range (12-34°C) with a very fast start and regular kinetics that allows
easy control of fermentation temperatures. The typical bouquet is reminiscent of red
currant, sour black cherry, raspberry, strawberry and white flowers. A typical yeast for

producing French style rosé.

Highlights:

* Thanks to the limited hydrophilic characteristics of the cellular wall, this strain limits
adsorption and fixation of the anthocyanins, promoting an optimized rosé color.

e Killer factor neutral.

Available in 10 kg bags and 500 grams packs

Fermol Premier Cru: is a yeast selected to produce structured and complex wines,
suitable for aging. It develops intense and clean aromatic notes, as it has an extremely
limited production of H2S. It enhances the complexity and typicity of the grape variet-
ies, harmoniously combining a wide range of aromatic nuances reminiscent of berries,
spices, aromatic herbs and small red fruits. It expresses a good full-bodied taste due to

its ability to produce significant amounts of glycerin and polysaccharides.

Highlights:
* |t has minimal or none SO2 production, facilitating ML.
* Killer factor neutral.

Available in 10 kg bags and 500 grams packs

Fermol Rouge: Thanks to its vigor and resistance, it rapidly prevails
over the indigenous flora, found in large quantities in red wine vinifi-
cation. Fermol Rouge is particularly recommended to produce young
wines and wines for medium-term aging, with intense red berries
aromas and good structure. Furthermore, when compared to other
selected yeasts, Fermol Rouge produces wines with more intense color, given its limit-

ed ability to fix the coloring substances extracted during maceration.



Highlights:
Short lag-phase, followed by a fast and regular fermentation curve, makes Fermol
Rouge ideal for optimizing tanks turnover.

Available in 10 kg bags and 500 grams packs

Fermol Red Fruit: It is characterized by a high fermentative vigor that is maintained
even in stressful conditions such as in musts with high sugar content. Fermol Red Fruit
is particularly suitable for the fermentation of young and bright red wines, where it en-
hances the aromatic characteristics of the variety, emphasizing the formation of esters
that give to the wine floral and fruity aromas such as blueberry, currant, raspberry.

This yeast is also ideal for the vinification of structured red wines with a smooth and

large mouthfeel.

Highlights:
* A correct nutrition is indispensable to maximize its aromatic characteristics.
e Killer factor neutral.

Available in 10 kg bags and 500 grams packs

Fermol Super 16: is a very versatile yeast, which in California has found its match with
Zinfandel and high-end Cabernet Sauvignon. Fermol Super 16 has been isolated from
extremely mature grapes for “passito” style. This strain is adapted to high sugar con-
tent and extreme osmotic conditions. It's ideal for batches made with high percentag-
es of raisins and overripe grapes. Complements a clean fermentation with a bouquet
of fresh and straight fruit. It yields wines with a crisp and clean edge that show a long
and complex finish in the mouth. It can perform at very high temperatures and high
alcohol. The cells flocculate very well, and the wine is easy to filter just a few days after

the end of the fermentation.

Highlights:
* Side by side trials have showed how Fermol Super 16 has higher production of ex-
tractive enzymes promoting maceration.

Available in 10 kg bags and 500 grams packs



Yeast for sparkling wines

Levulia Probios: is a 100% organic yeast, derived from a selection conducted in
Champagne. Its excellent fermentation capacity, even under difficult conditions of pH,
temperature and alcohol, make it an essential yeast for base wines production and for
the “prise de mousse” method. It allows secure fermentation, with total sugar con-
sumption and a very low production of undesired by-products, such as volatile acidity,
pyruvic acid and SO2. Levulia Probios is also suitable to produce still white wines. Its
fermentative attitude guarantees the production of dry, aromatic wines, respecting the

territory and the varietal typicity.

Highlights:
e Certified Organic
Available in 500 grams packs

Fermol Charmat: has an exceptionally high fermentation rate and does not cover the
varietal aroma. The low nutritional requirements, the high alcohol content and the
strong cryophilic phenotype make Fermol Charmat particularly suitable for pressured
tanks or champenoise method. Excellent results have also been obtained in the treat-
ment of stuck fermentation. Fermol Charmat particularly accentuates the white fruits
and citrus notes in white wines. Killer factor neutral.

Available in 500 grams packs

Non-conventional yeast

Fermol Complete Killer Fru: Selected for its fructophilic characteristics, it is utilized
to restart stuck fermentations in red and white wines. In fact, Fermol Complete Killer
Fru can metabolize the sugar fraction composed by fructose, when other strains often
leave it behind. Thanks to its killer phenotype, it quickly gains dominance reducing

the existing population of wild yeast, and because of its high alcohol tolerance, it can



be inoculated in partially fermented musts. It's highly cryophilic so is ok to use in wines
that are not at ideal temperatures due to sluggish conditions.

Available in 10 kg bags and 500 grams packs

Highlights:

* Fructophilic

e |deal for restarting stuck fermentations. See FAQ to learn how to use Fermol
Complete Killer Fru to restart a stuck fermentation.

e Killer factor positive.

Cryophilic yeast (Uvarum)

@ Fermol Cryofruit: Selected and controlled by Proff. P. Giudici and A. Pulvirenti at
the Microbiology department of Scienze Agrarie at the University of Modena & Reggio
Emilia, Fermol Cryofruit is a yeast obtained by hybridization of Saccharomyces cerevisi-
ae x Saccharomyces uvarum, that summarizes the specific characteristics of the two. It

has been selected for its particular metabolism which shows great fermentation perfor-
mance at low temperatures, alongside with high production of glycerin, which brings

softness to the wine. This strain allows winemakers to get the best results when used at

low temperatures, both at inoculation and fermentation.

Fermol Cryofruit in white wines, enhances the aromas of white fruit and floral, making it
ideal for the vinification of all varieties. The red wines fermented with Fermol Cryofruit,
have an aromatic enhancement of small red fruits, berries and violet notes. It is resis-

tant to sulfur dioxide, has a short lag-phase and good alcoholic tolerance.

Highlights: The peculiarities of the uvarum physiological breed allow to obtain wines
with a marked acid profile, balanced in the mouth by the high glycerin content.
Available in 500 grams packs



Non-Saccharomyces Yeasts

There is increasing awareness on the contribution of non-Saccharomyces yeast spe-
cies to wine sensory features, either as wild microbiota, or as complementary starters
in simultaneous or sequential inoculation. In most cases, both the metabolic pathways
are leading to aroma-active compounds from these alternative yeast species. Previ-
ous studies have shown that fermenting juice with indigenous yeast can potentially
increase the complexity of the wine due to the contribution of various yeast species.
However, the lack of reproducibility and predictability of these types of ferments has
led winemakers to opt for predictable commercial yeast preparations. The complexity
provided by indigenous ferments can, however, be simulated to some extent by inoc-
ulating the must with “wild” yeast strains, thereby ensuring a large enough yeast pop-
ulation and desirable conditions. The co-inoculation of non-Saccharomyces yeasts and
Saccharomyces cerevisiae in grape juice is becoming an increasingly popular practice
to diversify wine styles and/or to obtain more complex wines with a peculiar microbial

footprint.

However, not all the yeasts present on the grapes impart desired characteristics: some
yeasts could be the origin during fermentation and/or aging of unwanted aromas.
Then there is the need to study and select NS yeasts with only positive oenological
characteristics. Over the last few years, AEB in collaboration with University of Dijon,
isolated and genetically identified up to 1000 different yeast strains, belonging to 16
different genera. 100 ml and 20 L microvinification experiments were used to charac-
terize the positive impact on the chemical and aroma composition of the wine. Among
yeast species relevant metabolic features have been identified in Torulaspora delbruec-
kii (Levulia Torula), Lachancea thermotolerans (Levulia Alcomeno) and Metschnikowia

pulcherrima (Primaflora).

Levulia Alcomeno (certified Organic): belongs to the species Lachancea thermotoler-
ans, a yeast strain naturally present on the grape berry contributing, from the stage of

alcoholic pre-fermentation, to the organoleptic complexity of wine.



Levulia Alcomeno carries out the lactic fermentation from sugars and allows bringing
wine freshness and balance to the mouth. The result is a high increase of total acid-
ity and a decrease of the alcohol content. At the analytical level, wines fermented
with Levulia Alcomeno are differentiated by a decrease of the alcohol content and an
increase of lactic acid. Such physical-chemical variations depend on the grape, the
climatic conditions and the quality of the yeast settling in the must.

Levulia Alcomeno can ensure the alcoholic fermentation at least up to 7% of the vol-

ume. It is used in sequential inoculation, depending on the desired acidity.

Highlights:

e Certified Organic

* Must be inoculated at the beginning of fermentation instead of S. cerevisiae.
After 3 days of active fermentation (5-7 °Brix drop) re-inoculate with the desired
S. cerevisiae.

e Killer factor neutral.

Available in 500 grams packs

@ Levulia Torula (Certified Organic): is a yeast strain belonging to the species
Torulaspora delbrueckii. It contributes positively to the organoleptic complexity of

the wine while limiting the production of volatile acidity. It contributes to reduce the
sensations of astringency in the mouth by the release of polysaccharides. Suitable for
all types of grape varieties, rich in terpenes and / or thiols (Sauvignon Blanc, Chardon-
nay, Gewurztraminer, Colombard, Riesling, Muscat, Sémillon, etc.) because of its high
enzymes production (glucosidase and sulfur-lyase). Levulia Torula can ensure the alco-
holic fermentation at least up to 9% of the volume and can be used alone, in co-inocu-

lation or sequential inoculation (24 to 48h) with the desired S. cerevisiae.

Highlights:

e Certified Organic

* Levulia Torula has very low acetic acid production in high sugar must, making it ideal
for sweet/late harvest wines.

e Killer factor neutral.



Primaflora (Certified Organic): Primaflora is a Bio-protection (low SO2
winemaking) non-Saccharomyces yeast, belonging to Metschnikowia
pulcherrima specie. Among the characteristics of this strain there are a
strong anti-Brettanomyces and antibacterial activities, since it produces
pulcherrimic acid which depletes the media from iron, creating unfavor-
able conditions for Brett (Oro et al., 2014). Through its enzymatic activity, Metschniko-
wia pulcherrima, also contributes up to a certain extent to the release of aromas and

Nitrogen enrichment of the must.

Its main enzymatic activities are:
e Activity Cys-B-Lyase: release of thiols (Zott, 2009)
e Activity B-glucosidase: release of terpenes (Giinata et al, 1990)

* Aspartate protease activity: release of peptides or amino acids (Theron et al., 2017).

Dosage: Primaflora VB: For white or rosé musts: from 30 to 50 ppm during or before
pressing, or on grape harvesters. Primaflora VR: For red musts: 40 ppm on grape
harvesters or during maceration and up to 80 ppm with grapes that are damaged or

warm, or with a pH value of 4 or more.

Utilization: rehydrate 500 g of Primaflora in 10 liters of mineral or non-chlorinated
water (4.2 Ib. of Primaflora per gallon of water) at 25-30°C or 77-86°F, sugared with 50
g/L (5%) for 15 minutes.

Distribute onto the grapes or add to the must and homogenize. Do not store the Pri-
maflora solution for more than 45 minutes or viability will decline.

Double the volume with grape must to prolong the life of the solution by 3 hours.
Increase five folds the volume with grape must to prolong the life of the solution by 12

hours. Do not use on sulfited must.

Shelf life and storage: store in the original sealed pack, in a dry, cool and odorless
place. After opening the pack, use quickly. Store in the fridge and in the original

sealed container. Mortality < 20% per year.



Highlights:

e Certified Organic

* |t increases the aroma bouquet complexity and the
“terroir” expression of the wine, promoting only the
growth of desired indigenous yeast present on the grapes.

Packaging: 1 kg packets.

Scan the code to learn more
about “bio protection”

Yeast rehydration & acclimation

1. Using clean and sanitized equipment, prepare 10 liters of warm water per kilogram
of yeast (1.2 gallons of water per pound). Ideal temperatures are 38°C (100°F) for

Saccharomyces cerevisiae and bayanus strains.

2. While stirring, slowly add 250 grams of the rehydration nutrient Fermoplus Energy
GLU per kilogram of yeast (1:4). Be sure that all clumps are broken up and well-mixed.

3. Slowly mix-in the yeast, again making sure to break up all clumps. Do not mix using
a drill or any aggressive mixing technique that might cause shearing of the yeast cells.
Make sure that the mixture gets plenty of oxygenation. This along with the nitrogen

supplied by the Fermoplus Energy Glu, will build a bigger and stronger yeast biomass.



4. After 20 - 30 minutes the yeast is fully rehydrated and will now need a sugar source

to stay viable.

5. Portions of must are gradually added to the yeast mixture in small increments while
gently stirring. Normally an equal amount of must is slowly mixed into the yeast mix-
ture over 5 minutes. While adding the must, monitor the temperature and make sure it

does not drop more than 5°C at any time during this must addition.

6. After 15 minutes, slowly add an equal amount of must to the mixture, again making

sure the temperature does not drop more than 5°C.

7. Repeat this step every 15 minutes until the yeast mixture is within 5°C of the tank

temperature.

8. Add the inoculum to the must in the tank and ensure that the tank is properly

vented to release pressure.

Highlights:
Inoculate desired yeast 10-20 times more than wild yeast. Usually 2 Ibs./1000 gal inoc-
ulation rate is considered enough to ensure a safe and clean fermentation.

Clean juices can be inoculated with lower additions.

Yeasts from the Organic line can be inoculated without rehydration
at 3 |bs/1,000 gallons



How to re-start a stuck
or sluggish fermentation:

1. Rack the wine off the gross lees into a sanitized tank.

2. While racking, add 18 g/hL (1.5 lb. /1000 gal.) of Celloferm to the receiving tank.

Celloferm will help to purify the compromised must from toxins and contaminants.

3. In a tub, bring 250 mL water for every hL of stuck wine to treat (2.5 gal water/1000
gallons wine) to 40°C (104°F).

4. Add 6 g/hL (V2 I1b./1000 gallons) of Fermoplus Energy Glu rehydration nutrient.

5. To this mixture add 25 g of Fermol Complete Killer Fru yeast for every hl of stuck
must to be treated (2 Ibs./1000 gallons).

6. Using a paddle, mix the yeast and nutrient thoroughly.
7. Allow the yeast to rehydrate for 20 minutes.
8. Note the temperature of the yeast mixture before going on to step 9.

9. Take out of the problematic tank 250 mL of stuck must per hL of its total volume (2.5
gallon/1000 gallons).

10. Add this to the yeast mixture, making sure that during the addition the tempera-

ture does not change more than 5°C.

11. Add 25 grams of light white grape concentrate (or similar) per hL (2 lbs./1,000 gal-

lons) of total stuck wine to the yeast slurry.



12. Take a sample of this starter and measure the RS if possible.

13. Cover and hold for 12 hours in a warm part of the cellar. Around 21°C (70°F) is
best.

14. Check the RS. Make sure that there are signs of active fermentation before moving

to the next step (a RS drop will confirm yeast activity).

15. Transfer yesterday's start-up from the tub into the small wine tank.

16. Slowly add 750 mL of stuck wine per hL of total volume of stuck wine (7.5 gal-
lons/1000 gallons) and 15 grams of light grape concentrate per hL total stuck wine to
the small tank and stir well.

17. Record the RS and hold over night. Make sure the small wine tank is vented.

Again, confirm that the mixture is actively fermenting before moving on.

18. Add 10 more liters of stuck wine foe each hL of total wine to the small tank and

mix well.

19. Hold for another night.

20. Transfer the small tank to the stuck wine tank and mix well. If possible, maintain

the tank temperature between 21-24°C (70 - 76°F). Monitor RS regularly.





