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Low SO:2 Wine making

D14 > ERERT(CH T DFRT PR

VS REHBOBENCIYRT I IN AN Y 1BEEEeF—T— REHC, T1UEDNRELNBRTH
B 1R ERENTVDLICRUET .
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ERSDOTA L —ARY>H (W EERESERI 1> Sans Soufre (UYAJ) 1REEVORRARR
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Low SO, Wine making 2’03l

SOLUTIONS FOR LOW SOz WINES

Low SO2 Wine making 2'0 1)L
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Z Bl 10-20g/hL EAHDRHEE
(L. plantarum)
e . EHEBOR D ERERE
/\/ﬁ J: | _ e
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v . ZHREBORD ERERE
758 L] _ = \
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E\l"‘!‘ %ﬂ o) 7N [ I _ . -
u I BB (e gevity 20-40g/hL iy
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GROW YOUR WINE
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Grow your wine
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© Getty Image

—*— LalVigne MATURE
* 1 BRKE 5%



LalVigne MATURE OfER4iE

LalVigne MATURE (4. J RO /R {EHEL
J1)-IVEORBC DA > ORER E(CHFSUES,
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m EMETAE
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22 23 24 25 26 27 28
29 30 31

CHEBARIC. BHEOCSHEEIEILE
BEHVELET,
10E0[LalVigne OZEAIICHIEDIEENET
it NSIAN
TEL :03-5510-2678
E-mail : winebeer@sceti.co.jp

1
A
£




ssLalVigne"

&
NN/
SR
t“(\o’h cf‘?
Q
4No

Grow your wine

V1V EVEHD5

ENHANCE THE FLAVOR
OF YOUR WINE,
INCREASING THE
CONCENTRATION IN
AROMA PRECURSORS
OF YOUR GRAPES

7 ROD7OVRITRAFER
1Bhse,

FOEDFWVILIC
" EEBS 1 HiZE1014615
n BNOEMR 1 BIEZEZRER
B RERAE(%) :: EXRE=E 7.0
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FanDRWIA>IC

Yeast Saccharomyces cerevisiae (Lallemand group )
© Getty Image
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LalVigne AROVA OHE @
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LalVigne™ o CTERIICHED  FAQ: &<HHTEHR

FREQUENTLY
QUESTIONS

LalVigne o
ZERICHTID

Q. [LalVigne MATURE ¢& AROMA O
EWEE? )
A. TRIBLUVIIVICERZHENRBDET . AR
AERFERNS. DB EERAENERS2ED
HmzRFELELUE,

LalVigne MATURE (3. EmEJM IR RR
J1/)-IVEEEZEDTA > T RIBRLT DR FRIEEN
HiFEN., FHAZ(E1ha 2D 1kg x 2 @ TI,

LalVigne AROMA (&. 7 ROERERNO7OVEIBRAK
S2ZIEMNEEFT . FEHAZ=E1ha Hizh 3kg x 2 [@
Z‘_\a_o

Mature.Aroma &¢6IC.DILY VEIREEEIE.
TD10~12B# D 2E#BHBLEY .

Q. [LalVigne EfRlCERERMADIRIESRAFD ? |
A. BNEHEC BRERLVSUR BRORMA N RIE
TY,

HAEHNE [UGEN ED>TWVWRERIOFERA (G
BITEZEEV OISR ZIBIBL, BEER AN X
BIE T (CRAWMERRZT ROFHCTEmEE 0,




Q. LalVigne B i lCAHWSKDE(E ? ]

A. £9 LalVigne OFERE=0D10F=DEK
(42~50°C) (C LalVigne ZI2VNMIEREIE.
BH—(LEBLTWA ez R ULE T 19— (C
DENEE &, 1ha Hfch 200~600L DKE
—HECRTLAV =LA LE T BIREBERN
=9F3L. LalVigne S OEUMHAN T ROtd
WBUIIEDESZRIREEN SR TFRBLITE,
ZTATV—PHOXAFCEDE THZEHFAN
THRBERE FEZE,

Q. MBTPRIICK S PEHEEIIREL ? |
A. BHET,

MREFRABREIEHICE. B ERRIETH36
~ABBE R (FPEKNRBRNCENEELWVT T,

Q. [6UATH#%36~48B5 I LA, RAHY
foiimald ? ]
A. RICLHOTERD LalVigne hSiREN. $1RN85%2
AIREMENGDE T, 1B EHORMRCRIEIEE
(. 2B HOEME10~12BE TRATHE
NZE 20B0BMEBCRABOEEE &
FHEORVWHICBERMLET,

Q. [LalVigne ¢t RS THARRIEE ? |
A. EAXRH(C(E LalVigne (IR REESUTOER

FEBHTEF LA EUIRBEFZOMORRED
REERZREINHEE. MRS TESEE
L LT ARV BT AR .
AIRREESHIEDRE FHIERLTIE,

Q. lLalVigne EYfR#&OUI > MJ—HAR

(2]

A.LalVigne (& .100% XA O DA > ES

(Saccharomyces cerevisiae) FHRERTI,
JEfERRITI DT, YT M —HAR(EEORRITY,

Q. lLalVigne ZBHERECEEATIEE ? |
A. LalVigne MATURE & AROMA (#. (EC)

n°834/2007 BEHENHBEEIGESL. NOP (CH
HEUTVEIH, CERORTICHISO BRI B4
TSR,

REHIE

HHOTICERBENTVBIBRICEHOOEREILAO>THEDEI N
TRIBLV I ADNREARIES ZED TEHIEE A

F. TRIDERBRECARS(AREINFEFIOT RRITGUR
TRUBIEB LU VERIEZ DENITZE 0,




N 3 ST,

IR TEIHFRROY—TY NI 100 HRU LD Y ERGRABERZ RIS - BR55L THEDE T,
ZOHRNSEAROIAVERSEFR(CEITED 39 HRZEUEL TCTRNMVZLET,

o

1.
12.
13.
14.
15.
16.
17.
18.
19.
20.
21.
22.
23.
24.
25.
26.
27.
28.

® N O

CROSS EVOLUTION™ 29.

CSM™
RP15™
SYRAH™

71B™

BAT1T™

BM 4X4™

BRL 97™
CLOS™
cyY3o079™
DV1O™
EC1118™

ICV D21™
ICV D47™
ICV D80™
ICV D254™
ICV GRE™
ICV OKAY™
ICV OPALE 2.0™
PERSY™
QA23™
RC212™
Rhone 2226™
Rhone 2323™
SAUVY™
SENSY™
V1116™
Wis™

CROSS

EVOLUT\ON"

30.
31.
32.
33.
34.
35.
36.

37.
38.

PRIMEUR™

43TM
228™
BCTM
BDX™
CEG™
CMTM
HPS™

3001™
QUARTZ™

INITIA™

ENOFERM"® dIZ»  uvaferm”

LEVULINE" Vitilevure~  LEVEI2



1. CROSS EVOLUTION ™ - on0SS
FONFyona. 060 YSEQ © TION
EARANTUYE S EvoLy

CROSS EVOLUTION (FE87IYN AFTL2RYSaRZ DI NA AT )OS -RRFANMBL TV, SBVREENZFD
BETY. 7II-ILBRENSCEERE EERXRTTO370VTvI A, OVCEBANTY ., CROSS
EVOLUTION FEER FHMABEBTER. N IVYRPMIBDECLIO>TTEREBTI . OHNELLT S
IDR=FRINMIEEL NSOZAOBNEOHZDZAGSUET SPILRER, 22F>- T30 FT2ILY ISR,
E)-T32 EJ- G U=RUST =YY Y=T4Z3>- T3> TAAZILHESH TS EITT) - IVRESE
EETY,

2.CSM™ C:HRNIVx S :Y-9Jj4=-3Y M: )Ul/EI—YSEO

i VAL e ENOFERM™

RKAREOANIINIL-N-%FD

CSM (FT5> R, RILR=THRIAR-Y=T4Z3>, ARILR TS, AO-=WREVTEBEZNFE U,
I I-TEE1 4% FETEHEDEHDELRAN . BIFRRBEEIEDOT. \SOADENEREZESNICTRETBIIET
BB RFEEENHAF CEET,
BRPLIT/-IVFHEOMBICEN. NSOZAOBRIEHDRNS, FRUERAFIE(CHEZOHORME EMONEAFTEET,
CSM (IXO 9T 1WIREHAREDOD R VERKTY . POF(-) TEHDET .

3. RP15 ™ NUTAN =T e —
- ] D i T,

RP15 (ZHUIAINZT DEREER ‘A V. A.OVINA/)" THEtENEU, COAUTANZTEBOBEBIEREOF W
RIAVEIIFTRI AFCST—. D2T7oT I ARNEZ Y =T4Z3> AO-CEONTHED. RO CREL.
Ty DUYFTNSOAOENTEOHLDDIIARTADIA (L ENDFET,

RP15 (EYANRIMETOMAKEETI-J7—A-ZAF0-)- T3y 1%2MMZ2%¢L. BEERONSVRA TROKEDED
EEHNU. FRVWREDPIRIIILOTOINDIIDIA AL IFFET,

4. SYRAH ™ YSEQ ENOFERM™

9599 I15Y5-OFONIC T
SYRAH (. J—h-F1-0-ATHEEIN. 35—, XO—. AUZv2ICEHDNTVET . JUtO- I 2ZERML.
IRV DIZT—)b, BROZEMENHDET . REROERMEGIZOTIH, BUICRERAFZERULEEES. RN
BRHMIZEANET . ST 4FEDAZL., SANY—, B3, W5, B30, JUILIEROT7OIHRECSNET,




5.71B™ %ﬁfﬁ'?"ﬁ?f‘l‘i YSEO" @
~ UYTRRBIES ~ i,

71B (FT5VR . FILRORACHS INRA (Institut National de la Recherche Agronomique) (€T

HEtENEUZ, T3v2194>20 MOEDL I -V ORFHBOHZFEHO DA > ZiEZBRCLEONIEZTT, LK

BEUEIRFIVEREFVWZII-ILANNEROLS., PTOXNPRBNCHIFENET ., 71B FEU>THE%

RBI2MRI DD, NANOEZISITET YOIV T I EEOBAEFIERICERVWTY,

6. BAI1 ™ B4 YSEO an
~ALYIOTE, PTUVIYRROTOV ~ o,

BA11 (X1997EF(CHRILMFILD Estacao Vintivinicola de Barraida OIS THEEB SNEUR . (KR THENZREED

ZRUET, EJ-JUDEIRTRUTIE, JLy2aR7OXEFBVAEED, BUOHZIL-/N-2BIT(FE5UET.

&N Z1- bR TRIZRESERBESICEAL>SOTE. NA4FvTIL. FTUIYRREDTLYS 1T —YD

BHOZEUET .,

7. BM4x4 ™ .
BM45 [CHEEhZBILLIELR LALVINg

BM4x4 (3 BM45 EREENER THIBEOTL YRR T, BM45 (FFZPMROHLNE, BREEETLEISNTVEY
A RENEC FRECEMEEZEBU D DHREZRIZICIHEEORERINZELUE T DoDEUEREELRIFRIO
BUCEUSERFATERINZI7OHNE— 75, OS2SR TRBECRIBUEVEVWSTEBEICIRXT
BMFEINEON BM4Ax4 TI, BEOEIEHACSVT BMAx4 (IRUIT/)—ILRISHEORIBYHSA RESBICRH
UET. REERCREINZRIBYASA ROBEEROHZDOLVN, BOZEULRIMCOREZEBICLET.

BIAYEBWTE I -FTARVONZEIBIATINEZREICERL., 3PN BOHLDERALET .
EARATREIZANDYM - ALCEEIHDET.

8. BRL97 ™ No-o! S
REIZAR, B8OREL. AKRYIC LD

BRL97 [FA4U7. NUJRZETNO-OMADINOTAF)-THBEEENIZ600U LOBEOHRNS 4 FEMMTFT
BENFUL. RENGERBIRENZOERYEA-DRROXABEE TIRVDBREFrIII-Z2ENTIHFENHDET.
BRL97 (FILKDTAFU-TEBREZEL. D2T7>T . NIR=F, 0—, RYEA-ODLSIBARTADEWVTRTA>D
K. REARARK(GEL TOWBZE THIFEEZ VWEEWTVET,

9. CLOS ™ ARAY - FYAT— 15 | YSEO ,M
Rl FUET LAV it LALVIN

CLOS (FARA > ottt aFtiRs>IF00ES 4 - J1JLEUKRZF (Rovira i Virgili University) TiERanrk
BETY, 5T BRERIAVEREM, TUAS-MMHDET, CLOS ZRVZEIERBROERIERESLL.
ROUERSHEE. BEER. [EEACHEBERANHUVVEES TOEROZEENRHSNTVET ., D1FU-0H I
LBREERT—IORERT(E DUZv>o T FySa. 35— S2T7oFI TOTSZ-VanRTUS I T, EMR7OX.
ANSIFv—  XURTA =N EAFSTREDERNAHTVET,




YEASTS

10. CY3079 (Bourgoblanc) ™ YSEO .
IWI-Z1075vy715AaIC S, UAE0

CY3079 (& J5>AQTNI-Z1MIK T vV RROBHNSEREN, TINT-Z194 %% (B.I.V.B) (&> TRIRE
NFEL. RBEE QEERNRBVERETESHEILZRECL., 2EMBHRICKREINBSH. MEEIHDIY-Z-1
FIRFv—DIA AL ENDFET,

BRI — BEELTONY NFIY A—CIFYY, NZ5, BT -E RBREODRKEZMSULET
FERIEREBREMET IEMCHBD. T-TJ7—L-AF0-)-T3v>1 EOHBZHEHLET .

FCSv )L RRORFIZBISH TR NZF IS, HRADOIvIL RRBRBEMICENT, TUITLABIEHRKDSvIL R
(ST BEREREL TOMMATZFETZLTVE T

RN AaEms (W)

11.pvig ™ INIRELIYIY @
—RFEEE., AN RFEEIC

DV10 (IR RS T&IESN. CIVC (Comité Interprofessionnel du vin de Champagne) (LERE

SNERAZRREEEIESTY, BAVEETRTHECEEL. EREREGLERNEVEKRTT.,

K pH. BWE SO 82, RREVOIBEERMA T TE. REERIRRRIENLAISNTVET, B0 R EIEREEE LN

PROCEBIFHTT ., BIERFEEIERANT . BEDAERLLIO—ENREB(CHONER, TEOVEKREZEERL

feoh. DOVU—- D RFEEENEIFEINE T . Saccharomyces cerevisiae bayanus [CDFEENET,

12. EC1118 (Prise de Mousse) ™ @
AUIJF) Prise de Mousse
HRA R FEEIC
EC1118 (FEN ZRMIFESOTHTHDIBRELHEORVWEKRTY . HET TORBIERTHREEISL.
BOBIERICAVNINTT . BREZHF T T SO22LE (B0ppmET) U. NOFIFTWIREEZIGIFAFERERDFET,

Saccharomyces cerevisiae bayanus ([CFEEINET,

13.ICvD21 ™ The 7O07-JL1-Ak | @
1INIERDI7F=ARTIYIETVY I 1D HTFT Bk

D21 (F19994E(CFAIS >R Pic Saint Loup Languedoc OIELD ICV (Institut Coopératif du Vin) OFO045 34
[CEOTHERtINFE Uz, BRETET. 12V M0OHZO5D, OFRTOIYZ IR, Ty 1REFREZE DRIV EESEF(C
BIRESNEUR, MMOBEBEFERRD, BVEBEELIFELVRUI L) —IURSERVSYHSA ROMEICFSULET, RUBYH
SARETO=3S). TN —TARBIEDOBRVMESCLD. OPFTIDRELLTORNDODNIAZEUET .. CORFEN.
BATBMEINEANILR Y -J4Z320 40—, 5—-(CRIONEREFEFoSvAkk. BIHEZILI-ILOIL—/)N—
ARELEICORNDET ., D21 BEEAEMBILEMEERET. REBENMD LA SRRET TORIFICHRE
LET IRVRY=T(Z3A>TRN-TREIMZZ—H. TRUOIFEELGBIHRIENTEET, D254.D80.D21T
BEISSNIEIA > EDT LY RT I7—ARNTAYINBREBET. DTy 1 THRFRMESZIIN—YENKRIRENET.

D21 ZEHET RIDBRERL. D47 TEISEURTAET LI RGBTET. ILYSaRIIN—-YE, RU1— LRk Bz
OTWRTENTRET Y. D21 AFEALTOCREIET 2IBE. KROZ1T7 Y AMEL. AHEDORY1—-LENFD AN
BRDEY ., OPDIBE(E GRE TEIELEOTLOT LY RebEIHLET .




14.ICV D47 ™ Y52, TO-5LHD YSEO i
RYa1-LHBAIC e @

D47 (FIIWART (- BROIvILRRPMOBIA VAT RIEFICIZTYR, A-~FT1-0-XDRX 5+ )L — AT
ENFELR. BOBIZLRWVCET. FOEALIN -V RSAD) - b, BULRANAS—R7OYHE|IHHENET . D47 (&
DAICTN=YDTIE> "D RU1— ABEIEIRUSYASA REZECERUET .. FLAEOBTRICBVT. 2D
BERERUEREESTABRORKESIHUET, INSOTOXEIL Y RBICCHEAVEEVWEERICE, B4 5
LET, SBCINF-—TREBOEWII VI LENDET, £k, REORVWI RIZFRIBEDI vIL RR(CIEREICEL.
$5(C D21 THAARIVILRRET LY RIZEIEEICRVERNEF TSI, P TRES HNET,

15. ICV D80 ™ 5= DIBHEI aarn
=07 I- i

D80 (& ICV ® Dominique Delteil [C&2T. 1992FICO-XAFEDI-MOF(T EEHLURIII/ -ILEEBED
BUNA N FEEIEZLHCEBEENEU. REBAZIZEAL. I7L-2322TVBN528°CIUA T TREEEES
ET.BEZNI-IVBE16%FTREREETY . D8O (ii?']*()(:l:l%tb@%btﬁ'ﬂ—b@tb?ﬁbﬂ%ht
AOZoREIEBULET . AVZVDERKICBVWTEE2EEEBNEESOUVED T, TR AE—F—  FIUREKOH D
DAL ENDET, D254 £lFS5-TEBELRIIETLY h@”Z)LJ:ILJ:D J:D’S" ZORBIATEET,

16.ICV D254 ™ mEN DI RSN YSEO
HeEZAIMIDOFRTIVIC S @

D254 (31998 . I X WO-XDHUST>T ICV (L& TREROSS-HoEBENEUZ. D254 TIEZKRIA (S
OSEEDCEBNLEAYLI-LAREAL—ZARIDZYRMEESNEIIN-YE. Flo. BRIV RBINAZEZBLFET .
Ffz. D80 HLLIE D21 TERELR DA ET LY RFBIET, SDBBENLINRTADIRTA > ZIEBENTEE T,
RFEATRUDIZE, YNAMEED25~50%% D254 THiAd. GRE THAARTIA> %IV RIBIET "RIFNE%=
NAVFBENTIRET T, Flzw SvILRR%ZE CY3079 & D254 THIAATILIRIBE, TyyO7OXEIY-Z-1
OSEODOHB I (AL ENDFET, YOSIT(vIREEDHEMERIFECRVTT,

17.ICV GRE ™ IN-FikyT -k, D-32510  YSEQ '
#&. 8. 0% R EEED

GRE (319924, O—-R)BFRORIA>DOREM I FATHEHBESINEUZ, KRIMVIERIBERHPITVIIN -T2
hT )= hDHZ0-FZINDITAIHEEETEE T, O~ ANLR-Y=T1Z3>, Ty, 5—(CH[ULT. GRE T
3~SHOEHAEELZITOE T, BROARBIRERILEMOEREZIZ SN TEXT,

IN=F4RBEIRVBIE, 21F>-T32 U= JLAZLIESE SORENRILYS 1IROBH DI —T1EL.
OZSODOANINMITELET . RROHEOVRBVWIRITHIADHE. &, B, OCMDI OB ZERY
BIETNIZRDENTETA AL EFRTENTEET . &z GRE THIABOT NS AOENIEREORALREE MR 1~
LAPHET, OFBCHVTE D21 TEELLZOTLILVYRIBILZHEIDHLET

18. ICV OKAY ™ ILYYITEYENG YSEO !
A, 0¥, & R =P

OKAY BIEAVEBRACHEVTSOBLUHIEKRZFEALELEET BN OBECRBE T T IS NEE
RATVWET . EBICTERPITERELERBEVEKRTT, JLy2and70OXT v/ 8 H. O, RICHFET.
BERPEEBERG THBEVLSETOERBELEJBELANCLEETDET,




19.1CV OPALE 2.0 ™ FAYYILBE, OO SEO }
RERTREEREERIC | me LLALVIN

h Washington State Universit

ICV ORFHRTHS OPALE 2.0 FEHRL>>0H - OFICFERALBE. SESERTI-YOEDREBIEIT, 91>
NS VAR EIFTNEY,

OPALE 2.0 TEELREIA>2OICEDE, FT IRV -ARREESHEN, RICHHEFUVEEDVLGSE, NSVRAD
BOVREBETEODIZDNZET, MLFEOHERRBVWEOO., BHREE. Fifb/KEz.EZILIT/-)L (POF(-)].
PRI TEROELEEGFBHTLRVEKRTI,

20. PERSY ™ Y-y TRERICAN ] )
N5YADINETIYI YSEQ an»

ith Washington State Universit

PERSY (3, RIEFHHEZRY CLKRIRUVSE(CHEIDTT,

BREBESLIURIEKZOEENMBO TERVEVWDIIZ-IRFEEZRHO>TVET . REKZ@EAL. JLy>1dL
BEOORBEZBIEBUET ., 25— T0T32-U3. EJJI-IOLIBRRECIFERIRIREETT .
BERREBSE. 7LI-MY. MLFEOIFHEM LV EEBEFZMNFEZIFSEDETVET,

Lallemand. Montpellier SupAgro & INRA Montpellier DFEEFAFTICLH>TEIRENEL,

21. QA23 ™ YSEO m
ZHREEIFITEREDHIEF T

QA23 FRILMHILDORSIYR-ESTRA T RoOKZE (UTAD) BT —Z3-RVLTEMOB HE2EBTEIRLE

BETT, SPARR, Y=9/23>-T5>. $1F>-T5>, 02—, LIIRECHERAEN, JURE-TILyS 18

BYOZ1T7>ADHBIA (AL LENDET ., QA23 @ RIS H-EEENTIROROBELGR D EBHET .

FRFA-NEBRENMEZECHEVERT. V-J123> - J30REDRENS /NNy 3a> I -YDOEDZSIHULET,

QA23 IREBEDPEROERENDLR BEVEVWIAN ER(10C)TEADITAICRDETS ., FIVIN

ZREBEOIAN-I)TI42CoEMVTVET HRFPORBHOZLREBETEEOHIEHTI.

E¥k(E Saccharomyces cerevisiae bayanus T3, XO39T74YIEEDHEMERIEECRWVTT,

22. RC212 (bourgorouge) ™ @
INI-Za--9a!
BFR AT IFv-OLoMELEE)-)T-))

RC212 (FTFVR, TIWI—Z10 BIVB (L&D T EJ- VT ORYIT1) - )L EZDRECEBNTESLL THE
EnELL.,

RUTT/—ILO RC212 MREADRENRSNTVSED, BENOEESEDR AN IFr—bREEINET,
RECEMOEREITERZLDC. SBORBRINBETT . KHPCT-T7-L-270-)b-T5v2 1%
MIBILT. REBNREIANEETEET L) JI-LERBTEE, BELTANSIFr—05H3. BL
EFIV-ORROAY—$, 23— BFr5I5 - FOFREBMETEET .,

ahi s AN K w




23. Rhéne 2226 ™ YSEO ;
BELR7II-)ittE Tintor st v @

ith Washington State Universit

Rhéne 2226 (J5>R, d—b-71-0-207 RIMAHNSEBEEIN BRI T, IEECTILI-ILMIENEC. HEEOF LT Rt
EEFOTRICEBRCHBNDTEEI . RIAVAITRICEVWTREBREEBN L TS3YIFIU-—PARY—58,
FIU-1-5070YNEIHENET,

O-XF91T ORI EBHRIC
Rhéne 2323 (ISR NNIL-Ry-O0-320D AOC I-b-FTa1-O0-XIVA>EBESEESTHBMEINEZHDTT,
O RVMEBOERZEIT5ED 600 LESH, 2OR ISR IRENELE,

COBBE7II-IEBNISOORIA>OLERAHCESBHTT ., e EREERIMD R T/ -ILEDO
HEAINEL BZAOTL—NN—PMFHTT . YAAY IR =) — AT ([F2000FENSZMEDNTVET,

25. SAUVY ™ m
BT A A B YSEQ o

B-lyaseEHED = WE 2 HE

SAUVY (FMHNTeF A —IVETBARDERDIAHBEE F A — IV EEEREZIF DER T . FA-IL DA RS TERENZMMOTOTE

HE5T. TyS I OBOAY) ) MOBBEREDIIFETT, SAUVY TEEELEDASOBRBLEIELT, 5, J— 2

J—. FYROEE, Ny2a>D)—Y. #ESE. T3vIh5> MIEFBN. O TEROHSHREUSNEY,

BB PR~ Ut B ERTERB AL O E S L ET,

ERRTE : 2TOFA-LNRDBE (T, Y—I1=35T5>. AT, AASF(— ), SOV, A0/ -IBE)

26, SENSY ™ RERICESZING YSEO .
migfFEZE | EA TR L @

INRA & SupAgro Montpellier EDOISRL—2a>ICED KB RBEZHTERVEDNRL SO BLUY
HoS FEFEAEERS SENSY Zi#EIRUELT.

BREZEWIZ. BRIATINEZERAITIED. JLyS1BPORNS20M ENBREFTEET. 7O0XT1YY)
REAPOLIC,

27.V11i6 ™ @

1k, TLyya, JUAE-HBAIC
V1116 (Z INRA @ Pierre Barre KICL>TI1972&F(CHEEEENZFLZ. BAOTRIDILYS 1BERIRULET.
EENRBEBTREBIEREIAVICHEAR, JLyI1d)-YOEINLDEIHEHKLET . 16 CUTOIRETHE
BB ZRIMUTREBIEREES. V1116 FIO0-SIRBRIRATINEZ2LDZCEKRLEFT. COIXTFILFEL,
Z1-RISIWBAATOTRIP, JWEORWIRI(CTILYS1TIO-3)RT7O0Y2MH50FET. IATIEELE
BROPNTEIREFRBEEEZEIRVEBRETIT., 7ART/0,. 08 R—IVIRKRICEFERTEET,
ROSIT4VIEEDHRERFBERBDDERA. EZIN T/ - IVIRELEBETY,




28. W15 ™ JU-VIRRFEE @
TAAI1VIC

W15 [F1991FCRAR. D-FTORI()THEENELR, RBEREFDEETIVLO-IET/\IBESLALT

EEIIEHDIN-—FTATANTIFr—0OHZRIABE. ReEEITIENTRETT . REPOERSEFETD

PR MBRRIELEOTREEZ BV ESEEFT . MLFEOBMEFETERWTY,

CNSOFENS., RIADRE., FLEAMOKRED (EJJT-PYIr/FILERE) ([CHWVWT, mEFEMmN

BFEITVET . BEBEREMMENHD. EFATRIVOREBEL7A AT/ ORIECEAMVTVET,

29. Levuline PRIMEUR ™ “X—1R=" LEVULINE"
FOWREERDEZIN-T1LHFHEI
Levuline PRIMEUR FZOFNESRENEREVLRVRROEVZENRT DRHNERIN, BRAFRNSHEENT

EHRTY. FEHFEC 20~25CORBETHEACTONZERLET EIESEE. TEA7ILTER BRESLU
SO RELDEETT.

Levuline PRIMEUR B9 29> N\ FEEENYOSITvIRKEORIARIBZRL. 2—R—D4>OKEFDDME L(C
FE5LFY., IXATIEEERTHDD. Z1—- MIIRRELZDAARBETHENEVI—R—(TE EHDFT,

30.43 ™ YSEO i
RBELI(YOBRI-Me s, Uvaferm
43 ([FFREEIEUTUEIRTAODURI—NIERE T , (GRBICUZY— NMAEREINTERIZBEOER O HBENEENT
ERTI . MRINIMN-—ZAEEEBESNTEMOREKRELE LT, 25 43 OIINIMN-ZADELENRBVTE
PHOhDFEUE. BRY-NMNIRBEROEFEEA3A. EEOEWIANERAIIRICEENTZIL-N—%EULELET,
B2Y-MMEUVWVERETTIIBEE. Z12—-MNIYMEYN-IVER (468B) OHBR2EHLET,

31.228 ™ BN & DR RIF

IWBEKZEOHRHARETE 1 4L !
KBEFREOT7OVT1vIEERAIC

228 [FEL\T7OX. BEEEHAIOEWIA( > LR HITERTT . BT/ IV TETIRROET B D E#BIELET .

228 (IR IVF7THEEENLIVILRE, 215—- LA U= EJ-T5>, FSIX—LICBVT. REREORE L

ZENIERTY,

2008 LB K F LT HRREHOHBAECSVNT, 228 (F—FEOBEESEZZIRATITET, BHTEIHRD

DBEWVERIBSLVWIA N TERTENRERENFE L.

BEFE DSV ARE TURESNTZERIN TIELOMDELR ARSI Fv—E BN TIEEELLEEN TER. LEY IXFIVEEROIO-5)L.

N=TJZRO7OYHENFUR. Tz, BUEERMNTE. MOEAILIIL=Y, DAZ, HkOEONMNCH W17 >IN ENFELE,

CNFTOFEIETIE. POF YA FADEBENHDET . SREDA > EERERELUT. SERIER(CHIFTEBELEREY.

uvaferm”

RN AIEmS ()




32.BC™ I3V, KRV -V IR SRR 5
7. B, O, i& OK DR AE&
BC @75, /IRY—LIFAT CHEANELR. 7. B, 0¥, 2/{-IU> ) ORBECHIE TEZAMBIEOSH 38
TYBORBAL - R, BUPLI-VIE, EEVEESESCIFRCEVEFIR BERPTARIBIET.
REHOBENS, 29YI TV OBRI— b, FRZN-IUSF I ORA T REBECESEVVEETET.

uvaferm”

33.BDX ™ 7|Ul/ F_o)ﬁﬁ ! YSEOM .
RIVR-FLTOFREELFEEE o uvaferm

ith Washington State Universit

ISOATHEEN, BUITANZT A-XPSUTTI980FEREFNSIFEICLMEREINTVSIERTT,

BNLREBEHZEL, REBETHEVREZRLELIEA. REOBVRIA > FOOULO—. ANLR-Y-T1Z32(C
BLTVWET . BROOZADEADRICHIZASN., TL—N—, 7OX%ZBRIELET .

34.CEG™ D-ZAUVYJTEE

TONTavIEEHkBI1VIC
CEG (FRAY. HAEY)\( LTHEBENZEER TY—RUS ) RO S CEEOS VAT R TEEE P T\3EETY.,
ILAYRTIN-TABRFOIBEHET. BRABE I EATITHBACHBHTT. RELERBECMNZ. B L
TO77—EEMN BB EDEOERN BRI RRBELBOET, ZORE,. BRON TEENRIFTEET,
ERASA (15CUTFTHRE) ORMTE, POVT IR ERONEIETEET,

uvaferm”

35.CM™ NEAEDHZEF
NIYAORW BPIIRT1DFRIC

CM (FHUTANZTRETAT4 AR EFIWTDECEDT “Montrachet Davis 522 new” ELTEIRENZELT.

RCEBCHFERATEZEET. MERARBLEVEEH. RIFRIL-N-2{E3BEELLTHASNTVETD,

BI1>TRENLILV-N-& NFOROBNEEKEZEDE T . KRIADTE TWRF1ORY1-LARkE TRODRTE
BBOFvr395- %M ET.

uvaferm”

s YSEQ "
SIS ERA ro%= uvaferm

~ mEOEEZREIELTVITLBRIC ~

HPS (FZR1>® CSIC (Consejo Superior de Investigaciones Cientificas) (CLo>T#EiRESNFEUIZ, ANILR-
V=94Z3>. 73213, IO-BRERAULEERETE. Y22 00050, Rroshd. HAOER(CSWT
BEFRERMESNTHENET, £z, HPS GREBRMZ5IEU T BEBHROSRICLZIBRBLIUVRESD
RIABRIFDREGIAFGFTEE T,




37. 3001 ™ J-k-K-Z240 YSEO' vyisi "
BIREABE i, Vililevure

3001 (&, R—XD Laboratory Burgundia Oenologie ® 3 FEISEZAFTIOS IS, TNT-Z10HFTHEENFTL
FO7—)b, I=b R-ZaA(CBVWTEHEE R, TUTEBIRSNEEKRTI . COBIRIOJSLAOEN . EJ-JT0-)L
ORERFHEERALDINI ARG TS, SMUBERBEEZIEUETAIETUR. 3001 (& SO HRRICT N
H3H ARRBECSEHTT .

38. QUARTZ ™ taBEYZENTS YSEO 17:4: N
PATAF SRR KRS e, Vililevure

QUARTZ (F1980FMNBEATAFIREMTONTVSZA-TEIIbOCHOTIL-U-FEINSEBEENELL,
PV 7%0D . ARBS SMEpHICTIHED®HZ QUARTZ (FFEEREH R ICHBISRIAETY . AR ZRFE(C
RBETIN. ATV R IFBEDY—I1Z3>- T30, EONRITRMETOE IS REELCEPEID T, e, Rl
{ZIEREOURY - NIERT3EBAIEETT . QUARTLZ (X Saccharomyces cerevisiae bayanus T,

W EEJAVER - YyhOvA/ERA LS}

39.INITIA ™

EHEERREAOHE LEVEL2

¥ 228 IS BUEEL,

pRNAGEs (W




@ "
INITIA ™ LEVELZ INITIA

Metschnikowia pulcherrima

Low SO, Wine making \D#k i

LEVEL2 INITIA(Z. J)LOJ-Za1MIFV (Institut Frangais de la Vigne et du Vin) tOHBERMFET. BAE
EHSERtENZNon-Saccharomycest#fg (Metschnikowia pulcherrima) TY.

[ REE AP CORRERINEZ RS T 1 EVIERRICH U CHRSNIEFN DS RN\(ATOTIS> Y- T
ED

TOBRFHBFRHEREOESZEDN. 100l EDOMetschnikowia pulcherrimatk®hs&ikesnE U, Fe. 7
- VHEEEFRBRIOERBICEVT, BA3HH 0O (BMERICALE) SE0R RSN TVEY,

LEVEL2 INITIA(ZE. BSEEICEIKEBNE (Kloeckera apiculate, Hanseniaspora uvarum, Gluconobac-
ter oxydans) ZENENDILER(CHNHIITDEENZRFEET,

R TOIBIEEFOIIRE T, BYMERS IES LU EMERIFIEEZ IS DEBNEEKR T,

il BR #5 R

LR LEERR (1HU7) : TVARHCH I BFEREES LV ENR
FRERER(SED50kgRT =)L)

fefE : Sauvignon Blanc

&AM BIRSCTIRIE24 05 R (CEHE

O XHEX : IETA

© TRRELTNNX : 4g/hLiFNN0

O INITIAIERE[X : 20g/hLIEFE

(HR] BRERICASOFFRREESLSVRITEHR

0.5

a

03

mg/l

0.2

0
5
0
5
0
5
0
5
0
5
0

W No 50 W50zatag/hL W Level® Initia

EEBSIEEER (O5YAR) : EEREIHPOIRKEFE 4
IGER 35
fif& : Chardonnay
OT=0: " =ZF31>
O MP1~3 : 3J8BMetschnikowia pulcherrimatkiBFEX DFER

@ INITIA : INITIA10g/hUERER DR =
(ER] SEREEPINITIAN S EET R LR 0-; -
T=0 MP1 MP2 MP3

L I Initia™
(B52) [ LREREnIEs - s
INITIATIIET. SASER41% ORI24BEEE) . 57% (RI4SERE) Ho

Residual Cu (mg/L)
[ ]

u




YEASTS.”NON-SACCHAROMYCES YEATS

LS LEAKBR (ARAY) : J-IVRRAFEIL -3V EODFA-ISE
EHtEE (10kLAT—IL)

GRi& : Sauvignon Blanc

M BIRACTIBES H&(CSTHE

@ XfHEX : XfBENon-Saccharomycest#310g/hLi%fE

O INITIAEFEX : 10g/hLiEtE

X EEER4CTSARIRRE. MIFRRMTRENSHRGEDETT 7

(#E5R] INITIAIBIEX 3 3TERXLET65~106%F A—IVSENSH Ok

3MH-A 4MMP

10 [+ 102%)

100
ol
50 -
70
60 -
50l
40 -
30l
20 -
10F

[} 1] 0
Regular bioprotection LEVEL? INITIA™ Regular bioprotection LEVEL? INITIA™ Regular bioprotection LEVEL? INITIA™

non-Sacch. control nen-Sacch. control non-Sacch. control

ZEHEIHIEER (O522R) : - RAFEIL—-3aVICLIFERBIER
EHEER

&efE : Chardonnay

St MXED10°CTSHBMRET. MRS TREENSHRGEHFETT T

O HHAX 1 FFTA

O INITIAMEFEX : 10g/hLIETE

(#R] INITIAEEX OEFEREBMLILIE2M4D3% (FHIREX(E100%)

Yeast population CONTROL LEVEL? INITIA™10 g/hL
in the initial must 5 days
of cold
Hanseniaspora stabulation Hanseniaspora
at10°C

32%

50%

Other yeasts
68%

Other yeasts
50%

BT NFAADOS ¢ F\ R\ AT w

Hanseniaspora

LEVELZ INITIA™




B8

&k, MMEEINIMetschnikowia pulcherrima
© MRTRTRESMIE < 40 mg/L

® {EpHiifiE

© 7JLI—)LHE @ KL

© FEEEEE | 1D TEL

O EEHSLUIETERE | JL

® 71—V RELRIHEREDHILRE © 4-18°C

O ATIL—N\-3EESE (IEREL. TREL. FLKFRRE)
@ SaccharomycesDIHDFHEIMBRET E EIRZHEL
© SR EFIRERLEE SRR {RDEE SR H B RENIER TR L

WRERSE
m HESRIETEL — b 1 10-20g/hLRjT
O=-IRY= /D= RRAFEL -S> DB &}, 5ED3100kgdhizh)

1) INITIARZRREZO10BEEORERER/K (20-30C) | FRLTHZAR
2) BUKIBHULRHBKINL2005%E
3) EEEHEN  BEESRLRBEOEN10°CHUA (MWEBIOLU TEBRERICETERIVEERR) THEERORTIC
5iE
4) INITIAEFE% 8IS (4-18°C)U#(CSaccharomycesz gl 3259/ hLx B IHERE
(ICV OPALE2.0, PERSY, SENSY, ICV OKAYZ%#42)

EEL - MREOEHOEER
INITIAD$EREL — NIL FERERER TORETEV, BRIORAHCMEES 200/hLOBENLEICBDET.

ERMEZEH INTIAIEEL—b=1{K INTIAEEL - ="
BE R (FPR4°C) =& (LEPR18%C)
WHIREERINE %\ (LEBR40mg/L) AV a |
pH &V (FBR3.15) (=18
[RRISESDBLE T MMEL BRENEL

(¥)TRIDBERENFVMESE, INITIAT FRRENRERERMN LDZL



() HEov-NBE\H ROV VK IR
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. 5 PROPER YEAST REHYDRATION

IRt OEEBOEARNRMERS EZTBNMWVLET,

15CUEORKERAR] : J=J7—4h-A70-)-75Y>1 ZERAUES REE KA FIE
% _d=J7—hSF = I-Jy—Ah-270-)-I5v>1

1. d=J7—AhSF* 30g(g/hLyz 10~20fZ20 EFRRSK (15CUL) O
AKICRREEE S,

2. 10BERIC 259/nLDOL — NTRIEEER RN,
BlE>TV\2§tEEE 2 BRI N B X DIEHURESE .
(OFR) EROZEIBEEORELIEBERTT,

3. 2SN B R EFEE > ) HET .

INBOFIRL, B2V AMNIIE A I 3R1[CERZEY) (KD HEL
SEHAETRET. ERNBFEBE IO R 2RI ILHICEETT.

(2% ) #HIAKMAFEEERDRHF ORSE LR

(A-J7—-4-2079b8-IRVI->3> ) (-J7—-4L-2570-)-J75v>1 )
K L ERPEORERIELFIE (£15-2093) HWE WK (15°CLLE) AT, EEE3ATYITAIIIER T
PREBSR : 1850 FREISHE : 209
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B. Ot 0iE&
m B8 : ICV OPALE2.0 (25g/hL)
m EEEKAIRSENARHE] : J—-J7—A-A70-)-75931(30g/hL)
m FEEEBIRE  WHUBIERARRIAEFC JTI AR O (20g/hL)
##1FEABAMEREC JTIVLAA R O (20g/hL)

ROBS
m B : PERSY (25g/hL)
m EERKAIRSENAE : J—J7—4-270-)b-I5v¥1 (30g/hL)
m FEEEBIRE] | WEUETERARIMAKIC JTIVACAR O (20g/hL)
B8 EEARAIARF(C JTILACR O (20g/hL)

FROFEBEERTONILG, TIREROMELE I REREOmIIZBRLTVEY,
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o BEEORINZEBNMBEEIN J1>OERMENE LTS
o IRFEBEMERLDE KINTENLOEENDESRAENZEITS

JINAMR O TREBIHEITOIEER
(BRRPESEBEEACHN. T-Jr—LA-270-)L-J5v31 LERNELREINERS)
o BBORBEINLIOLZEITS
o BEEORBIEBMEEIN D1>OERRENE LIS
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A
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FERMENTATION MANAGEMENT (Nutrient, SIY)
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FEEE

RELFEBEZHUSS(CE BRBEAZERUNDREROBELLET, FRELT, lBE. IR3).
ESZ>OL5RTT7 75— (SHRRETT .

INEPFARTDBU IR THORIBE . BEBEREBICHEL., BREVTEEBER. BB
BLEPATIL - N-DEKCEDENISHDET .

REFBHIEZEYREDICTBHIC, LTF2ISRITE0,

1. YEEESLUBBOEREREZEEC, [FR1] H'5 YAN (Yeast Assimilable Nitrogen) S&EME#EIRT 3,

EXD YAN SEERRE

VIERVERE BEROEZRERME (mg/L)

Brix L/: ] =
20 150 180 250
22 165 200 275
24 180 220 300
26 195 240 325
28 210 260 350
30 225 280 375

2. VAMIFEBIREYANEZETETS
YAN REfE — YAMHFODO YAN = YAN ZEBEEME

3. [REBROBNZEIRITZ
n LDEDBRE - [&R2] 2R
B IDRESLRERE L FA-IERORE{L — [R3] 28
B SDELBRE ¢ IATVEROREE — [&4] S8R

==

4. [REEBIRROBEN] & [YANTEEERE] ZEUS, %5930 [ 2,3,4] OWITNNTEOTFREERIRRZTTI.
AT J-I7—A-Z270-0M-J5Y>1 :d-J7—ASF. A743135-Y-94=3%-T5> :A74315 SB.

AF4Z25-HNIVE 1 AF13315 Cab)
ED sunnonn : copensns

Brix H* 2~3 "1 b TEEHEN
D0 1/3 EARLE S

JTWACK O 30 g/hL

YAN FTE
= EREIKANRS e

0~ 50 ppm J-J7—Ah SF 30 g/hL —

JIWACK O 20 g/hl
51~100 ppm | d—J7—h SF 30ghL | JTWAAKO 20 g/hL +

JTNACK K 12.5 g/hL

JIWACRK 30 g/hl
101 ~150 ppm | I-J7—A SF 30g/hL | JTIACKO 40 g/hL or
JIWACK O 40 g/hL

EXD smmmoBn | KnELnsss & FA-VERORBEI

YAN FE &

BB

[(ZaSyiIlS

Brix ¥ 2~3 R1> b
A==

BN
S4KD 1/3 BB

0~ 50 ppm

J-J7—h SF 30 g/hL

A74315 SB 40 g/hL

JINASR O 10 g/hL

51 ~ 100 ppm

J-J7—h SF 30 g/hL

AF4315 SB 40 g/hL

JINALR O 20 g/hL

101 ~ 150 ppm

J-J7—h SF 30 g/hL

A74315 SB 40 g/hL

JINALR O 40 g/hL




EXD summoBn : DR & IATIVERORBILEANLT RS
YAN 78 BRI KIES Brix ' 2~3 KA~k HEHED

BEfE S RliST= 240 1/3 AT

0 ~ 50 ppm J-J7—A SF 30 g/hL - A74313 Cab 40 g/hL
51 ~ 100 ppm Jd-J7—A SF 30g/hL | JTIACRO 20g/hL | ARF1Z15 Cab 40 g/hL
101 ~ 150 ppm Jd-J7—A SF 30g/hL | JIACRO 40g/hL | RF1315 Cab 40 g/hL

BELRBOLHOBBRESSVREXEAMST1Y
NAMDYANMAER . REXRBBOKRN -RTLCHSE>THEARFHDICERDETN. YANED H
ZEBRLVEEROBERRRBSHHLIE .

YANMEICH AT, ERXHROE (BBHEENDAPH) . ERUNDRERERAMERENIG VA, BEBO

ERERN. RBREECREREGEOEERE, BEBORXBLIIVORBIEXERIVNIMNEERS
BEFLEOVWTHE, CTRETACILZHBDHLET

m J-J7-A-Z270-)-T5931 (&

ERHERORENREITT, BEBIOMWAODRETCHIBELEIZIVIFEREIILT. ERREE(CHIZREAEZ
FEL. BERREZEIHICHERINET,
B JI)ALRO / TIIVAA RK (I,

BEEED JINAARO SLIUEBLERRIMMTEMBEINS TINAARK 3 BRZERCNIT DAL EHRE
ZFRBIBHICHERSNZREBBAFITI .

B A7(315-Y-U423>-735 (&,

BERERRORBEMERFITI . BRICLIBRRN D ERERICIZIVEIRINETER I Blcd. SNRERFEEZEI HICER
N9,

B AF(Z15-ANAR (3L

B HRROREMAEI T . BBICLZBRRDERERIRTFR, EIZSPIRINETREL. SVELRFEEEE(RIHE
BEnz9g

IFEORFTHERNS, BEBHEBZENIIIATERTLRCDOHIA-NATZHILE RBUITHZIENMDNOT
EEUL. BEBONIA-—XAZRARSISHILHICE. BEROAHBST. BE. EIIV IXINOREEHE
LENFE9,



FERMENTATION MANAGEMENT (Nutrient, SIY)

5 @ /JIWHA5- GLUTASTER™ 1kg/# GLUTASTAR™ [i=3

B 0070Vt -fgiEm L
INIAF— (3. B POC I EBIEHIDSRETBINIFAVE TU-SINVRERAERORTF %8 Fi
HICBOTEBERATY., B
RESHPHSICRNTZTET, T OBETFHOESRSRECHSL. T OBMERCHMEET. INIRI-ESH 5%
NBHEORTF REHCEBEODRSL RO, SHENSZIOB SISO OB HEE LERET, |

FCEEOPADTERMHEEEINFT .

DWIRHF—IF. T5>AD Institut Universitaire de la Vigne et du Vin de Dijon EDHRIRAZRICLDRIFEEN., XHR0O3
DASBCEDZOMRNEBAENE UL . ERKIEIRE RIS RIBCOMEAENECLD, BREIINAFAY T U-5THILER
RIS ORTF ROBMENREL AN TR PICHREEN., D1 > OB ESLBALE - BEEm E(CHFS5UET

ZOMEEDFINS EREEDEALEELLHEEE —EMUET ESMEIIFENE T,
UNFEALIERES OIS JINIRY— 2RI ERBEZREY 3R EOBIMNELESHERCT, free SO, LALOHERF (FHHREL
RIIREE L) | FA-ILORE, BZHIF BREOSEL OIHERMREINTVET,

BLWIU-FIhIERERE ERRNORE=D1EFHOER
r e _\ ( 3MH - ng/L 3MH-A - ng/L \
0E02 I
F 20E@
&
= 2.BE-02 4MMP - ng/L
é Control ‘GLUTASTAR™ 70
T 272
. .
2 5E-02
\_ Cnniml H'UTASTART- J) \ ¢ Control GLUTASTAR™ )
DPPH tegt megasuremept after bottling, Comparative trial: Sauvignon blanc, Loire, 2018,
comparative trial, Sauvignon blanc 2018 analysis of volatile thiols at the end of AF

BORE=D1VEFROER

0,50 —— .
0,50 1,50 250 350 450 550 6,50 7,50 850 9,50 10,50 11,50 12,50 13,50 14,50

-

Managing color on Rosé de Provence
{EHAE (Syrah / Grenache)

m HESREEME . 20 ~ 40g/hL

O BERFERAESEO10BE0KNRACEBL. BRI RN
@ FINN-D1LRETEA



® 1-J7-L-7O0FJk-IRVI-Y3Y

GO-FERM™ PROTECT EVOLUTION 2.5 kg/%=

& m g
® I-J7—A-TJOFIM-IRV1I-Y3> F WERBBEBREOLHOEFRTLEECSORBRERTT.

o BRI KHFICEAIZETHBICHMERBEZMIBLID. ATO- DL MERERMAEHENESMREZBAEL.
FERARIN ANOMEZGSLET .

J-J7—A-7DF7b-IRYI-33Y F ECUATOENTEREINET.

dCo2/dt (g/L.h-1)

dC02/dt (g/L.h-1)

EREREN
1.
. PII-NBHENSEEEREL. REHSHEEHT S

. BEOMEVRTICEFRTEAHATS

. REEILRCERT AL 1-BRERTII-VBENSRETS

a b~ W N

. FEEERICBERMHEZATUKRN

REESAINSE R REL, ERMELEZDBID

TRRVSEOEFRFRE

il BR #S R

BR 1: J-J7—L4L-7070 b IRV1—-S3> OFBEEREER
(QA23(250/hL)DAKAIBH30g/ LML, EBESMRET TR )

1.8
1.6
1.4+
1.2
1.0
0.8+
0.6
0.4+
0.2

29,

= Control
e GO-FERM PROTECT
GO-FERM PROTECT

AN S—

T
20

Time (h)

T
140

T T T T T
40 60 80 100 120 160 180 200 220

‘ 0.00E+00

$&751%1 1 5B5RE DRI REE

5.00E+07

4.00E+07

3.00E+07

2.00E+07

1.00E+07

Control Goferm Protect

ER 2 : J-J7—4L-20F7Jb-ITRV1—-33Y LEERHBHEOERLEBRER

(Ao>/-JlC Lalvin R2 Z225g/hLEMAL. 309/hLT/KF1#%20°CTHE )

miEE : FA-)

Goferm Protect
Evolution

1.2

1.0

0.8

0.6+

0.4

0.2

GO-FERM PROTECT
hES ==== PEHEL/28 R T/mg/LOBERMHE

[=N

~
I
4
’
!
/
[

500

400

3MH

s A3MH

300

200

N .:
0

Time (h)

Goferm PE 3kg 3¥A

J-J7—=A-70F798-IRV1-23Y . BEBOFA-IERERELFT : PI/BEAHESTHEA

120

T
Goferm Protect
Evolution

REBEEZBEEESLITBEERTILLED FA-FBRENIBRBICELSINPIRDET,

ERGE

(4] s 10 TR

60L
X qge®

=

Goferm PE
30g/hL Z5hl

20535

BUER

o LiRDFHmML—MI. BEBOHRIEEL — b 259/hL LEDWVT

B £ 7K F0 85 (.

IRY1—->3> 30g/hL Z7RM
(FIEEFHE 288 Z2ZBHEEW)

BMESNTUEY .

o [EBEE : AMRBOMFHEE=1:1.25] OLRTOTEAIRRTT.

TEHE /28T
Tmg/LDBEEERAE

I-J7—-AL-70FUb-



FERMENTATION MANAGEMENT (Nutrient, SIY)

=2

© I-77-L-ZFO-)-TI5y¥1 (cI®-FERM
GO-FERM™ STEROL FLASH  1kg/%% STEROL FLASH

J-I7-A-270-0-735v¥1 . BEOESEELCYISRD. SRENMDEAFAEOSV
TIVIRFO-IVZECHUVEEKIARBIAF T . ERNLRIESECIVRALEINELE.

gERya® O

® HIFHAANKE (413) . MEORENDRN Powder Microagglomerated ﬁl.l
(KL FREIOAR-ZANEL REBEIAEN)
o LDELDISLKES 6 & o
& 4 6
®6

L ECOHFIEICLD,

J-I7—-4L-A70-)-75921 (F. 57K (15°CRULE) ERATH TERUR, NN OFRICT1 VEERHC
AFO-IZEDAFEBIENEIRETY (KHITIE PRERRIEZ : 15-2093) .

FERENSECROTE I-I7—A-AF0-)-T5931 (CHAFEN23IR(E T-I7—APE LRE T,

{ERFIERAD YoutubeEhE (57F2H)

https://www.youtube.com/watch?v=7RWp2cj-e70

g (CABLEC---)
1. IEROBEEKM AR RAINSDESRZ
— KINTAENERR(E, BFEN2MRE T-I7—APE LR

2. EEIKF RSB A FI A EER T DKF
- J=-J7—h-270-)-J3v>1 EM
— KA TIZOBE. BERSEEG LORARE

RS
(FHlIF28R2SRUIZEN (KOEER3ZTYT) )



O A71317-Y-94=3Y-T5Y Stimula
STIMULA SAUVIGNON BLANC™ 1 kg/éj‘% =

AF42135-Y-9Y4Z3>-T 5> I BBICLIZEINHHORBLCHELENZTI/E. 270,
B EIRINENT D AIKMBHIGT B DCFHETENFHLVEBIF A 100%HmTY .

AFA4215-Y=-U4=23Y:T'5Y . AMMPHLUSMHOFIBRAEUAHE E A RET ZKEITHD
EAZVEZRSINERCEEICEATVET, INIOHOBESREIICEAIZ /NI HAZEOHRR
N-—hr-PRELVERFNRLZHMESEEFER. AT4315-Y-9423>:-T5>Y OBER
WINAAZ T IENE L,
FA-IAIRAOERCLIEIAH FFREORDS THRAICER DD, HREMKED AT,4215-
Y=94Z23>-75> HH. BEBORRARAHEZOEREBRILIRELET .

AF4215-Y-U4Z3>-T3Y B7EZTVHROBERERIREGERD. AIRAOEUAHINE %
B DX BAROERZE LSEET,

e . f . From precursors to volatile thiols:
Addition Stage : Sensorial P rofile the impact of Stimula Sauvignon Blanc™
WYN 7 3 : . Ca M) on 3-MH release
* From a sensorial profile point of view S-MH precursrs . 3
WINE YEAST NUTRITION SCHOOL ( Cf einylated, )
Ha H H > for glutathionylated 3-MH total (ng/L)
Rule n°1: never DAP addition atthe beginning S i @ g
R e—— Stimula Sauvignon Blanc’ 1600
Subileau & Salmon, FEMS Yeast Res 8 (2008) 771-780
Sauvignon blanc Ko +21%
Languedoc 2004 140 BTN I 1300
Cys-3MH NH,* en excés
120 1200
= Témoin Acides aminés
Ajout de DAP

100 + 1000

80 800

catabolic
\ repression 60 600
40 400
6000 Sauvignon blanc
Gers 2006 Ammonium addition in excess atthe beginning of 20 /\_, 200
Témoin the fermentation can lead to a retro-inhibition
Ajout de DAP limiting the precursor entry into yeast cell and 0 5 = P '62) """"" s 1000
consequently the varietal thiols production by yeast.
=== G3-MH: Control == 3-MH: Control
G3-MH: Stimula Sauvignon Blanc™ 3-MH: Stimula Sauvignon Blanc™
3MH A-3MH 1g/ www.lallemandwine.com === (3-MH: Control

3-MH yeast A conversion yield
Schneider 2008 LALLEMAND OENOLOGY (3-MH: Stimula Sauvignon Blanc™ control : 10,5
With Stimula Sauvignon Blanc™: 13,3

fERE
m HEIRERR : 40g/hL
o FISE : @ AF4T15-Y-9423Y-T5Y £10ERBOKICIMZER.
@ FEEBILEE(C40g/hLETRNN.



FERMENTATION MANAGEMENT (Nutrient, SIY)

@ A71313-AAI%  STIMULA CABERNET ™ 1kg/%% Stucll_aula
".'._ _."‘. =

274315 J)-XFEEBORBIEBEESRAEEOR LICETS100%EE T+ ERORBEHMAH TS, =
74315 - DANREBBEHROSHAERE (FCOBERORTFR) | PITIE, RSVBEBECEH Bj
9. BX
Lallemandit B4 Ut R &EOHR/ (- b —FRBUEBBRBORFARC LB, SRTFRENIKTFRO =1l

FEXEANMEESN, AVIRTF R+ MHEENHEE . IZATNOEESRMBEESNZENDIOTVET .

ATA4E15 - AN FR ZXHEIBIEHIORDDCRIMNT 2L TERMR D EREZRET LN TEFT . BHEIC
REEBEZZESEILERZINRBFYSIVI-DRSEICENMFT AF1Z15 - IANR [CLEE3HF DR
BN\SVZAZIER. RERICEBCHINBIANIEHEBLET .

ATAZ1T5- AN BHRIAICARPRETIN, BPOCOIXTIIERARTEIEATIETT,

South Hemisphere. Winery experience, Cabernet Sauvignon (Chile, Maule), 2020

Volume: 200hL. Lallzyme EXV, Lalvin PERSY (GoFermProtect)

- Must Analysis

= = S .
Gimul
20g/hL 20g/hL S .

Tl Complex Nut Stimula Cabernet™
20g/hL 40g/hL

Aromas Mouthfeel

Aromatic intensity Sweetness

IBMP (ng/L)

Balance Weight 20

10
Lenght Freshness

5

o

Herbaceous Fresh fruit Tannic . ) )
Intensity Bitterness Testigo stimula Cabernet

Alcohol Floral

e TestigO e Stimula Cabe et
Ripe fruit

emm=Testigo e Stimula Cabernet



Exploring the impact on green character.....

Winery Trial. Cabernet Sauvignon Program. Stimula Cabernet vs competitive nutrient

Wines analysis

[ [ conmo | sumias]
% vs control

Eucaliptol (1,8
cineol) 4-heptenol cis-hexenol trans-hexenol n-hexenol

0%
3
-10%
-15%
-20%
-25%
-30%

Pyrazines: IBMP, IPMP not detected in both wines

ERAE
mHESEASE : 40g/hL

o MINJTE @ FII-IVFEBEEEB1/38T40g/hLANN .
Q@ FINEICHULTI0BEOKTEE®., BESCIVIIHEA .
(RT4215- AN R VBN AERER G ($ 308 222 RIEEW)




® JiAMF O  FERMAIDO™ 2.5kg/&

JINVAARO (& Dr. 7o-A=T4R-ZIVT7VR\BAFTRF — AlCL O TRFRSNEHO DA > EIS AT B &F
TY. ITIACRO (3. BBHEROBHRECSOREBIMAZIT, BAMO VB2 7>EZ04 (DAP) |
EFZIPIRINEEHER . EEHEROBHREQ. FCDAPOLSREBMERECHATHRERRERTHEIL
HHSNTVWEY, DAPEAIFCEEART JINASLRO TR —BUTHEEBREATIL-N-DREERDFESR
MEOELEMIEIENET . TINACRO . REFORE FROE-I2IZDDORENRRECTSLET.
BEBEZEHUZVSEPRERMEOELZMNFILZVES, BEREBETERG I-I7—-4A-2F70-
W-T5951 & TINALRO OHBZSEIHVZLET .

J-I7—A-270-)-73v>1 FERKHMEFC, JTWACRO FHEHEL/FROFIMCEVNT, TNTNE
BERRBHRIRELTBHLTINET,

XiE: REERMIDBRVMRRTTIEYAN (Yeast Assimilable Nitrogen : EEEBE(LIEER) EHFREL. RENST I
DELEHEHURBITTEEENBDET,

Nutrition deficiency: is complex or organic nutrients
\V.V2%4\\I" with a lower YAN level than DAP really as efficient in
WINE YEAST NUTRITION SCHOOL terms of Speed?

With 2 times less Chardonnay, Adelaide Hills, 2010
product dose

Ly
16mg/| YAN added
(DAP or Organic nutrient)
12 —control Days
7 Organic YAN
1 — Inorganic YAN
H frm— —_—
Y DAP Nutrition org
g" 50mg/l YAN) (24mg/l YAN)
The Australian Wine
Research Institute
Time (h)
Natural Solutions that add value to the world of wi king / www.lall d com

LALLEMAND OENOLOGY

ERGE
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@ AFF71-LYF  OPTI-RED™ 2.5 kg/& opmm
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REREWRE - DELET . RRECREZ LD RILUELDLH>NMDELIEESR. £F30H S OHEOHA
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IEIERACRUB Y DS RE2 S T 2B B 28 IRUERI3IET A2V ERUBY NS/ ROEENLDRHIC
BEDET . ATTA-LYR ZERUMBBCRAICHRMIBZILET, TOLIBRIBYNSA ReficIzIEeN
TEFI . INBRUBYHFA ROKREBDENY> /) TOTA>THO, DA VICEDFEZPHBEIKEERSL. OHRDICIERIC
BEFRA NI b25ZET,
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BAFRUIT/-LI0M RORRE. TNEP < REMEE N HIRUSYNFTARCLOTHIETEET, D&0.
ATF1-LYRORUSY DS RTREENERUIL —VEEDBREL, KUBY NS RESCEARTA S (FRAHL
B R OB BN D BBDET .

BEORTERLLT

ATF4-LyR GEE. REABRBOMERBRLADET.
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FERMENTATION MANAGEMENT (Nutrient, SIY)
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PURE-LEES LONGEVITY ™ 1 kg/% LONGEVITY
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FERMENTATION MANAGEMENT (Nutrient, SIY)
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@% F17Y-A FUhHY—-  PURE LEES DELICACY ™ 1 kg/%
1V SYESEIC
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@ ® E17Y-X IVAYY-  PURE LEES ELEGANCY ™ 1kg/#
HWIYZVEZEFEELIY LRI

FERMENTATION MANAGEMENT (Nutrient, SIY)
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FERMENTATION MANAGEMENT (Nutrient, SIY)

HEEIERBOL XX 2—F|EH]

FE(C Z1—MIYREYRIYER (NVEX) DA/ R 43 2{EBUE
A9YILAF1—FIEH ( "=E 1,000LOIES )
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BACTERIA FOR MLF FERMENTATION

. 7 05957 1vIFEE (MLF) BAY—Y—HIFr—

S >HOIOSIT190 A9—=9— HILFvy—MBRIU—-X(EAT/IvHA-ATZ (Oenococcus
oeni) . 3NN\ 3R-TF5>45 L (Lactobacillus plantarum) OE17 - HILFv—%T)—X - R54A
URRETY ., MEOHMI MBRITIA ADEZERINZAEEICLUELZ. MBR HILFv—(ERKEEH
Hesc. EDBUVRIBEMAF T T MLF Z1T3CENTE, FIBNICBEIFHEZEI50LET,

MBR I Fv—D&EIRAI 51
TRE MBRAWFY—BIRIFOSERTIT, FIREBERF(CHIZMEOB L - 456, BAIFINI3EEFEEZEHLTVETD,
XiE: RBEEEERFCHENSHEERLIS3ED. TROZKANTHHOTH. RELFSIBINZIBAN

BDET,
}711 pH Sf(ﬁ;ﬁiz firt ;I i g ®
] it i R - B 0 =
ABEK |y g | o ; 2 " i
il 2 t .
t mg) | O |t i
(%)
1 MBR31 <140 |>31 | <45 | >13 | * | kkk 22T 1 Big
2| MBRALPHA <155 [>32 | <50 | >14 [%kkk| kkk 22 -0 1 2l
3| MBRBETA <150 [>32 | <60 | >14 | &k [ kkk 22 _F 1 Bl5
4| MBRO-MEGA |<16.0 |>3.1 | <60 | >14 | &k |kkkk 22T 2l
5|  MBRPN4|<160 [>30 | <60 | >14 | %x | #x 2L T TRl
6| MBRMLPRIME [ <155 [>305 | <50 | >17 | x [seaan|2Z bt Zl5
7| MBRVP41[<160 [>31 | <60 | >16 | kkk [kArx 2L Tl

EREMLFOETE

TEORBESEMLFOBMZRULRTT . —MRBCT7II-ILRERCRED (EXRT) OBREOSVERE.
MLFRBEEENF TN BRICIOTIBELREBOEHDET . MLFZITSBROBEEEIROEY ML TRZL,

MLF 0
[E:
BC, CEG, CLOS, CM, BA11, BDX, BMd4 x4
HPS, CROSS EVOLUTION, ’
ICV D254. ICV D47, | CSM, CY3079, DV10, BM45, V1116
B e ICV GRE. ICV OKAY, EC1118, M1, )
PERSY. QA23, ICV D21, ICV D80, Rhéne 2323 ICV OPALE 2.0
VRB, W15, RC212, RP15, 1 *
3001, 43, 71B SYRAH, SAUVY Rhone 2226

MBRNXOS974YYJ A9—=9— hIVFr— ERGE . l
n easy protocol:

[25hLOTA USHRINT BB E] direct inoculation
O ML Fr—n20/ZE [500ml]. 20 COFERREIETRKZHET . e
@ EIEFRKICHINFr—1£2 [25g] Z AN, 15D EEHET D, < é!
® MV Fvr—aRE AN T B,

[Rehyaraton D

Inoculation
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1.MBR 31 ™ 25g/8 CLALVIN

RUT1/)-)b, REKDEL
{E pH. {ERICX ORI 8E

31 (& IFV (Institut Francais de la Vigne et du Vin) OI4>2NIFUF7ILIS3>h5, EpH (>3.1) .
R (>14C) LLftBUWVRIE TS, BNIEREEN 2R DL ZIBRGEINLIABETY.
RIAOTR BIFRIVZ22BTD ANMS—TRVWREDFv IV -28F DI VICELENDETARET
NOSTT4YIRBZITICLICIO T, MURERL, BOREMZBIIENTEET,
BHI1>TE IN—YREEEFL. RTERBRKROREZIETOLRKFC. BHFONI—HIL-N-25Z3F9. COLIR
BpH. ERCENZMMHEORZS. SRUWA Y, @HAREIY M -ILOTERVRIBETERAIZ0IC. sxbilEiLz
AFr—ELWDNTVET,

2. MBR ALPHA ™ 25g/&
NOSIT19IRETIMVICBIREREKE.
=2703-D1VIC
ALPHA (. BRAREONOS VT YIREPRCREEIN. IR0 IFV TEIRSNZ, REHHETIOD
A%EDICHESTS. V1P ORBEERDINOMELFTVEIRTT . BIA>TE. FHEOYOSIIT1vIFEE
(CHEN, REFFEZ5IBUODOHRDEM LS VWSHBERNMETVET . ERVEKRZIIHEILIZEWVS
HERFEERNSD. ALPHA B/ OB EHICRERAIC NI NS ZZENRZET,

3. MBRBETA™ 25g/4

EWEEN. TFVREREOTOR,
= SO it

BETA (XA AUV CEHEIESNLERTYT . RIAOONOSITAVIRBICHWEIEE. 922 DARNSIFr—10
RN —DFv 375 -D5EILICRBE T,

BETA OZBIOHERIAR-F-IIt ) R=F-4A )W ofe 8FCANO-(CHNTIO-FIRT7OYESIHU
F9. COREBKRDOpHMMEE3.2. SO, MM (F60ppm. SREMMEE14°C, ZILI—-ILHE(E14.5%T9 . BETA
[FREDOERMENF V6, REEBKRFIOHBEHEISHTEET . AD co-inoculation [CHENDHTT .

4. MBR O-MEGA ™ 25g/8&
by & IIb-T41
~ A-IWNAT1 SRAEBRER ~
O-MEGA (FJINT-Z10IFV [CEHTIFOAMmE Ti@kan Uiz, BpH. B7ILI-)VERIE T (S8, KN
ZIIDINOSITAYIRBERTES LS. IRUNBBETT. L VIVBOEEMEL J1T7EFILELU
ERTIVREERST BREBEREEEVRVEVDIEFHEHEEBULTVET . TENILTERODBREEIER
e, RIAOBRBTEZITET .,




BACTERIA FOR MLF FERMENTATION

5.MBRPN 4™ 25g/4a
The 07 Yk | ~ BEBAERN ~

PN4 (3AAV7 - BLOTA— DY IZSTI AV RAT4 b= T EJ - JD- OB RBENRIOTIT(VIREE
DBHEBEESNEIOSIT1vIFREETYI . PN4 (EpHE. 7ILI-ILLAIL, SOLARIESVWTELWI>DT (23>
OIR-BIA1THETORBHEZFEIELEIT . LT A D305 DDA FY - TR ERIROEEIS S1 R
ZEMBL. TOEEINERINTULETD,

PN4 ZANAS—TANSIFv—OLONMDUEE) - JI—-LICERETY . £z, SvILRROYOTIT1vIREE(C
BUTWET,

6. MBR ML PRIME™ 250g/8&

BRBRERZRIC. B71Y0/-v)L MLF I

Lactobacillus plantarum

ML O’SMh (& BREZELAUVBRVBEUATOEOEKRTY, NOIVT(VIBEROFEENEGEERNEN
). BEOZEMECAITAZBRZE X2 R THBZRPNMIEHLLTNET . FERELTZILI-I
RELTROBRBRINEHRCESLET,
J>ImEgaranesd (LER8g/L) [ co-inoculation 217526 T. JLyS1REE2Z DKL DD.
MLF BHROREKRZM S IIEEHRFTEFT,
X R HERME=10~20 g/hL. 10 Oenococcus oeni Ef& hL HIEHDIBBENERDFT,

7. MBR VP41 ™ 25g/& ann
FOREDFrIII-E5|EHT,
1T eFIVEEBDEk

VP41 (FBEARFD Oenococcus oeni [CDVWTHOEURNTOHBEMFR (. (FUF THBEEEINIZEK
T, MEBDI(F LDV EEERRMEBNCO4EROMAFRICSEL. FEREEEREXO3IT1v)
RERAABEOHEBCIHOLELL, TAATOJRBROER. VP4 FhoxO05 07w RERILEBEIC
A, OHE0om ESREMEHUTVWELE, 16 CUTTREBMIANMENEI N BRICHKELET.
ETHBEBLYI B7NI-AIBLUSE SO, MEZHEBIFEEERRBEHEERILD. T1>0BIE
ZRIAELEVSRICE, ETHEETEZNAIITVIREILFY—TT,

~

]ﬁ&ﬁquQwud

MLF
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WSS _w_uN g




NOS9714vI%EE (MLF) AJ7&R

MLF SCORE-SHEET

8

NYO3 971V IFE(MLF) OBIEZRETFLHDIRRR
CORIATRIF. TAVEBEEDEY ROV EDEVLTIWI N HFELSZATATY . MLFOEIHEMEZ
BEIZROI\REL TTREATLZ W,

ERGE

© FEEZRAUVETAAT7ZEDHLET.
@ FEEOSAI7ZELT. NOSI9F(YIRBEIE M—FINATT7 ZEIDHELFT,
® YOSI/F1YIRBEIE M—FHINAT7 EMLFAIBEB THINEHMUWMERICH N ZRLTVET,

1= 2 =5 8 =5 10 &
7=
(% vol) <13 13~15 | 15~ 17 > 17
> 3.4 3.1~34| 29~ 3.1 <29
< 8 8~ 12 12 ~ 15 > 15
h=5 SO, <30 30 ~ 40 | 40 ~ 60 > 60
(mg/L)
10 ~ 14 <10
18~22 | 23718 or or
24 ~ 29 > 29
B0 . .
e & th = LTEB
BERC ~ B2
maEsL | —men |9 e
2N 2B T EE
i 4~5 5~ 7 > 7
US> TEEL AL 2~4 or or or
(g/L) 1~2 0.5 ~ 1 <0.5
=BAZII-
SREL — N N
(B brix <2 2~4 4~6 > 6
/8)
F: COREROIEBBLINC BEEEE, RUJT)—IVER, REEE, BREMS tMLFCR/ER
KEFEFTEEDNTLFT,
/
Y0597« IRBEBEEN-YIAIT |||::>
\
13 i 13 ~ 22/ 23 ~ 4058 4103 DI E
BE & P 8 P
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SRV VBEROBEROB V- X(CHIBTESI VI VEHOEREOBREZIRMUULET. Eé
BEE-3BRAO#R5Y. KRREMA. AF>IVHIME. 7OVREALBNICADETHEE >
BEBEVVWEEWZE T BREZBMECMOANBDHOMUVWRBARECHRZIZTIES W,
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Y
0 g
5
7|ty 5
e B 5 Mls b g
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Y 3 7 b )
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E P4 A ﬁl:\ 5'1' :\: 'ré
: I b4 ‘ g 2 /ﬁ ()]
o [ i [ B 1 Bl
x| € b |@a | L | £ | Ww | E®E|E
1 EX-V RYyFF-F * * * *
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RESPECT THE TRUE CHARACTER OF YOUR WINE
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RESPECT THE TRUE CHARACTER OF YOUR WINE
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Bactiless™ can avoid malolactic fermentation in white wines.
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