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

7 ROD7OVRITRAFER
1Bhse,
FDBEDFNIALIC

" EEBS 1 HiZE1014615
= BRoOES 1 BIEZEZRER
B RERAE(%) :: EXRE=E 7.0

LalVigne AROMA OEM#ITET
HIFFTESCLE
w TRORE - K7 SrILOBE
n BEOOESUMEL. OHHONSTDINERL.
HFHORENTAC

L

¢

-

g

Yeast Saccharomyces cerevisiae (Lallemand group )
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FOFIM-IARYI—23> P DI RER(CTTIAARK,OERESCETIEBULWVERNEIF TSRS, BUIR
REDHHIBETII-INTHENES (15%FT) EBREBOMELESYOEREINZISNET ., CY3079 (FIEFREE.
1= U—RAKDI VIV RRICBENIDTT , OV T1vIREBLOEMEB BN EVERTY, CY3079 THIAAR
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R R FEZ(C
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BIRENFUT, OB EEERD, BLBSELIFELVRYIL) —ILRISHERVYASA ROBECFSLUET . RUBvH
SARETO-3FI. IN—FTARELGERDOBVESCLD. OFTIDEELETORDODNSOREEUET . COFED.
BRATEMBINTANLR-Y=T4Z320X)0—. S5-ICRIONEREBEE F oD v otk TFET7ILI-ILOIL -/ -
EREEICOBRADET, D21 FEFEALREBLLEMZEMRETT. REENM R BRRET TERIFICKE
UET, IR Y= Z30TIN-TR%IZ3—H. TRUDIFEEL(BIHITENTEET ., D254.D80.D21T
BRIESNIEIA S EDT LY RT I7—ARNTAYINBREBET. DTy 1 TGRS ZIIN-YENRIRENET.

D21 Z%HETRUDBIERU. D47 TESURTAET VORI BET. Iy 1RIIN—YE, RU1— LRk BElk%E
HOTWPRENTHRET Y., D212 AL TOCZEIE I ZIBE. KOZ17 > AMEL. OHLDORY1—-LENFD AN
BRhEd . OPDIBE(E GRE TEIELEOTLEDT LY REHEIHLET .




16. ICV D47 ™ Y52, 70-5IL %D ¢F W, 8
RUI-LHBEIC YSEQ <>

‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘

D47 [FINART (- BRAOI VL REPMOBE I VBT RIEIFICISA I-rFT1-0-2DRAX 5+ )L — A TEHBH
ENFELR. BOBIZLRWVCET. FOEALIN -V RSAD) - b, BURANAS—R7OYHE|IHENET, 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 RIZEIEEICRVERNEAF TSI, FMTRES HNET,

17.ICV D80 ™ 5= DIBHEI aaD
=07 I- i

D80 (& ICV ® Dominique Delteil (C&2 T, 1992F(CO-XAFENI—~OF( T HEEHLIVRIII/ - ILEBED
BUWIANFBEEEILHCHEBEINEUZ, BREBARFIZERAL. I7L—23>0%2iTVWRBN528 CUU T THREEEES
ZET.BEZINI-IVBE[16%FTELEREETI ., D8O (FFRIAVICOAHEDOEHERY1—ARRENDEWMENT
AOZoREIEBULET . AVZVDERKICBVWTEE2EEEBNEESOUVED T, TR AE—F—  FIUREKOH D
DAL ENDET, D254 FledS5-—TEELRTAIDETL ORI BEICED., IDFOZUREATEET,

18.ICV D254 ™ mEF=UESA - e S
BRI L DF TV Yseo <D

D254 ($19984E.J5> A . BO—IOHUST>T ICV (LI TRERDOIS—H5EBENELEZ. D254 TEZFRIA L
AMEDICENARY I - ARRERAL—RRIO Y BEENIIN-YE. £k, BRIV RBRRANN(AEEZBLEY .,
F1z. D80 EULL(E D2ITEELRTAET LY RTBET, LDBMEINEINRT(OIRTA >R EZENTEET,
KERATRIDBE . NANEED25~50%% D254 T{EIAH. GRE THAARTA 2T LRI BET. RIFIE%E
NANITBTENTIRETY , e, SvILRER%E CY3079 & D254 THIAATILYRIBE, FyvoFrOvEN)—Z—1
AXED0OHZ T ENDET . YOI TvIREDAEEIERCERVTYT,

19. ICV GRE ™ IN=-FAEIYT)=b O-XATLIN oo, aaD
#*. B, 0

GRE (319924, O—R)IBAFOIRTA > DG F A THEBISNEUR, FRIADIERTIERAPTVIN -T2
T - DHBZO-FRIINOTA OHEEETEES, XO—. ARILR-Y—-T4Z3> JILFv2a. 35-(CFLT. GRE T
3~-5HOIGHREELEITOCL T, BRPARBRHECEMOBFREINZ ZEN TEET,

IN—FT4REITRUBRIE, >1F>-T32 U-RUDT | T4 AZLIESE, LOEEMNRILYS 1IROBHZ I —T1SL.
OYEEDOAONINIBFELET, AOHENRRVWIRITHADEE. 7. B, OPEHICOBB=FERT
BIETNIOADENTETA DAL EIFRCENTEFT, e GRE THADOTRFNTOAOENEREDHRREER1—
LHHET, OTICBVTIE D21 TEELOTET LRI B EEZHBEDLET .

20, ICV OKAY ™ ILYYITEYENG ]
5.0¢. #l YsSEe <D

sssssss
‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘

OKAY FIBLAWEEBEMGCHVWTSOB8LUMIEKERERZFEALELELT. BN DHEERCRE T T I 245 4%
BATWET . SBCT7ERNTINTEREEBEBEVEKRTT,, JLy2 1 D70XYT(vIRE. O, FRICIFET.
KB EBEXH TESEUVEGATEERBELEJBLANICEEEDFET,




21. ICV OPALE 2.0 ™ FAUYIBE. OLD Ay .
ERTREREEC | Ysee I

sssssss
aaaaaaaaaaaaaaaaaaaaaaaa

ICV OERFHRTHS OPALE 2.0 FERL>C08 -OCICERUZE. SFTERIN-YOEDZHEIEILT, I1>
ZNTDABRUE EFTNE T,

OPALE 2.0 TEEULREIA>2OICEDE, T IRV -ARREESHEN, RICHHEFVEEDVIGSE, NSVRD
BURBTEDDZIDZET, MLFEOHEERIBRVWEDD, BIREE. FibKkER.EZILIT/—IL (POF(-)].
PRI TEROELEEGFBHTLRVEKRTI,

22. PERSY ™ Y-y TRERICAN A )
N5YADINETIYI YsEe I

PROCESS
eeeeeeeeeeeeeeeeeeeeeeee

PERSY (3. B & 2RI EBRERIRUVIGE(CHEIDTT

BREBESLIURIEKZOEENMBO TERVEVWDIIZ-IRFEEZRHO>TVET . REKZ@EAL. JLy>1dL
BEOORBEZBIEBUET ., 25— T0T32-U3. EJJI-IOLIBRRECIFERIRIREETT .
BEREBEE. 7VI-)LME. MLFEDQIFRMEEVOOREBEFNFEZFESEDETVET,

Lallemand. Montpellier SupAgro & INRA Montpellier DFEBEAFICLH>TEIRESNEL,

23. QA23 ™ L ,,.
sunaTtvcEgossey YSES CLDY

aaaaaaaaaaaaaaaaaaaaaaaa

QA23 FMRILMHILOISYR-EYFR-TILb-RoOKZE (UTAD) DT —Z3-NILTEMOEB HES TGEIRLE
BT, SPILRR Y=04Z3>- T30, 2aF>-J5>. Q0N =)b, £IAVREFERSN, JURE-TILy> 1R
BMOZ1T7>AOHZTA V(A LENDET, QA23 O BIINISH-CEENTIROROESR D EEDET
FEFA-NEBENMERCBVERT, Y-J4Z23> - J30REORENS Y232 TN -YOEDESIHUET.
QA23 FREBEDVPEZROERENVE BEOVBEVWIAN ER(L0OC)TEODIAICRIET ., ELIVIN
ZREEOZN=JU2TILU(CEMUNTVES ., ERPORBHOZRETEBEOHIESTT,

E¥k(E Saccharomyces cerevisiae bayanus T3, XO377/vIEEDEMEEFIERCRWVTY,

24. RC212 (bourgorouge) ™ @
JNi-Za-)-va!
BF - ANSIFv-OLoMELEE)-)T-)b

RC212 (FI5YR. TINT—Z2® BIVB [CL2T. EJ - JT=ILORYTI) - )L EZ DR B ICENZEREL THEBH
an#LRE.

AUTI/—ILD RC212 HRBEADIREHNIRSNTWSs., AMPOEFESEDR ANSIFr—bREINET,
RELCEMOEREIRESZZEHIC. ZEOREBRINNMVETY, KNP (CIT-T7—L-TOFIK-IARYI-23>
ERMIBZET. REBNEIAONBIETEEI . EJ - JI- 2 REITDIE. TEVTANSIFV—0OH3.
HAUEFIV-PERFRON-FE. AN —RIvSII-%FDOREBETEET,

2
7
o
7
A
>




25. Rhone 2226 ™ (T T, ]
BEAT7IL -t YSEQ <D

sssssss
‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘

Rhone 2226 (375X, J— -7 1-0-207 ROMANSEEISNEERTY ., IERCTII-)LmEN 8 FEEDS VT ROy
EEFOTRICEBRCHBNDTEEI . RIAVAITRICEVWTREBREEBN L TS3YIFIU-—PARY—58,
FI)-J-5070YH5|HENET,

O-XF91T ORI EBHRIC
Rhéne 2323 (FI5>A. NIL-Ry-O0-XD AOC d—b-FT1-0-XDA/VEBEEEBESTHBEINEHEDTY,
O RUMESOERE2EIT1I5ES600FE FESH, ZOohHSRBRIRENFLE.

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

27. SAUVY ™ <% e B
BRI AL B YsEe <>

B-lyaseiEOZVEMME

SAUVY (FIENMNTeF A — L BIEFMADERDIAFBEE F A — )V EAREZIF OER T I . FA-INDHRST AEREINZMOTOTE

HFEIT. TLYSahDENA >IN MOBHZEEDIIFETY . SAUVY TEBELZ T/ OEREEFIELT, W5 J -2

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

REERENPE~S Vo, BEESERAEEIAEICOHMAZSEIHLET.

HBRE  2TOFA-NRRE (BN, Y-J4Z32T5>. RILTR RIS T(—) HOX>H>, A0VI-ILRE)

28. SENSY ™ A y—— e ]
RIS S TR E Ysee <>

INRA & SupAgro Montpellier EDOIFRL—2a>ICED KB RBEZHTERVEDNRL SO, BLUY
H.S FEEE AL BERY SENSY Z#IRULFUIE,

EREZEIIZ. ERIATINEZRAIT LD JLyS1RPORNS 0B ENBFTEEIT. 7ONT(Y7
BrAYOTEC.

29.V11i¢ ™ @

1k, TLyya, JUAE-HBAIC
V1116 (¥ INRA @ Pierre Barre KIC&DT1972F(CHEcSNZLZ. BAOIRIOILYS 1BERIRLET.
EENRBEB TREBIEREIAVICHEAR, JLyI1d)-YOEINLDEHEHKLET . 16 CUTOIKETHRE
BB ZRIMUTHEREBIERIEES. V1116 @IJO0-SIWRBRIATFINEEZLDZCAERLET . COIXTIVEEQG,
Z1-RISIWBAATOTRIP, JWEORWIRI(CTILYS1TIO-3)RT7O0Y2MH50FET. IATIEELE
BROPNTEIREFRBEELZEIRVEBRETIT., 7ARTA/2P. 08 RA—-IvIRKRICEFERTEET,
ROSIT4VIEEDHRERFBERBDDERA. EZIN T/ - IVIRELEBETY,




30. Wip ™ JU-VIRRFEE @
TAAI1VIC

W15 ([F1991F(CX( R T-T VAU THBINFLL, REREGPEETIILO-ILEINIEBZSLAILT

EEIIEHDIN-—FTATANTIFr—0OHZRIABE. ReEEITIENTRETT . REPOERSEFETD

PR MBBRRIFEEOTEEZRDSIEET . MLFEDHEMERETERWVWTT,

INSORFHENS. RIADAER FCEASHMOKRIED (EJJT=PYTrLFINRE) CHVT, A FEFEEH

BFEITVET . BEBEREMMENHD. EFATRIVOREBEL7A AT/ ORIECEAMVTVET,

31. LUMAI ™ T’Jbﬁ“/?‘/%
HiECERFMDENT=TR
INV-T4hOFREBEORWAIC
LUMAI @7 ESF>OHAENIARZICLO TRkEN, T REBEOEME (Typicity) %3137 T3RIEBARBRTY.
RYAMOEEH(CEN. EFREEHLY SO KELE. BEHMUICKVLWERTT,
BREEBIBONTIANENTEIA I ENMBEF TR SEFTEFR/FARELCESENBZTE. FIU-— RVWEE,
DyTARED. BELVSEEBHEOEBRERTHIRPIVE/ VRSB ILCED, hRILX-Y—T4Z3>,
ST-PIIRYIDSISRRBBEOERESEIAI TS0 BEENHDET,

LEVULINE"

32. Levuline PRIMEUR ™ “X=7k-" LEVULINE"
Levuline PRIMEUR (FZDENERENELZTEULRVWREOEDZEMR I ZFHNEBIN. BARNSEHEIINE
BEHRTY, FEHALIEC 20~25COREBETHDICTOVEEMRLET. EIEVEE, PTER I TER BREBHLU
SO RELXDEERTY,

Levuline PRIMEUR &Y 39> /D REMENNOTIT1vIREBORHRIBERL. 2A—R—J4>0OKEEFHOME LEIC
FEULFEYT . IATNEEE/RTHID. 21— MIIRAREZDAARIBETEEIEVWI-R— (L EADET,

33.43™

sssssss
aaaaaaaaaaaaaaaaaaaaaaaa

43 FREBELELTUFEORTI>DYRI— NMIRE T . EHHICURI— MAERSN TE33BOBE ORI SEEINE
EMRTY . MERITNID-—IEEBRBESNTELMOERELEEUT, 6286 43 DINITR-ADE{LENTVIE
POPMDELZ. BAI-NIRBRBORBE53A. BEOEWAMERIIRCEEBNLIL-N-ZEBULELFET.

BRY-rBUWERHTTIT>HEE. 21— MIYMEyh-IVR (408) OHBZEBHLET.

2
7
o
7
A
>




34.228 ™ B EDEYE REF

IWRHKZEOHRIHARTE 147!
BERREBOFONT v/ EEKA(C

228 [FELOY. BREFHEOZVWI1>2EHH IR T HIMU(CBVTEFIRCROER KD ZRBIHUET,

228 FEIVFZTRIFEINLIVILRR, 215 =MD U=2UD EJ-TF> FSER=UTBVT. BEARROE M

ZENIEERTY .

2008F UBARZ LTRSS HOHERAFRICSVT, 228 (F—EDEEHEZIRAIZLT. BHTELHRD

DBEVRIBESLVWIA N TEIENFERENF LR,

BEE DS MARE TSN RN TIZULoNDELIZA NGO F v — LRI TIEBFLLEENTER. LEY . IXFIVEEOIO-3)b,

N=TZ2O7OINENEU. e, BRUEBMNTE. SOEALTIL -V, DAZ, BEDEONMCHWZ2 7> AN TENFLE .

CNETHERMET(E. POF XA FRADMEENHDET . SIRE DA EIESRABEEEL T SEIEB(CHAFTEIBEEERET.

uvaferm”

35.BC ™ I3VA KRV - VIR R
7. B, O, i& OK Ol AE&
BC (@75, /IRY—LIFEAT CHBANELR. 7. B, 0¥, 2/(-IU> ) ORBECHIE TE MBS 38 5
TY L BOREBAL - R, BUPLI-VE BEVEESESCIFRCEVBFIR BERPTARNBIET.
RENOBENS, Z9vIIAYOBRY— N FLZN-IUST D1 OMA T REECHSEN VLT T,

uvaferm”

36. BDX ™ IR0 ! <y -
KLk-9(7oxErss YSEE uvaferm

sssssss
‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘

JSOATHEEEN, DUIANZT A—ZARSUTTI980FERBENSIEBECIUEREINTVWIERTY,

BNEBEHZEL. REBETHEVREZRELELFEA. REOSVRIA> FOULO— ANLR-Y-T4Z3(C
BULTWET, BROOANFEADRCHNZASN., TL—/N—, 7OXYZ#EELET .

37.CEG™ D-ZAVVJTEE

T7ONT1vILEH/RBIM1VIC
CEG [FRAY. A2\ ATHEBEINZEE TR J 2L RHTTEE OB VE T RUTERBZ LI TVSEETY,
IVAYRTIN-FTART7ONIREBT. BRBBIMOZHN TR BECHEDTT ., BEUVLREECMZ. &L
077 -CEEN B oBOEMNDRAZONRREELRDET ., TORR. BBONTEENRNAFTEET,
ERIA (I5CRUFTHRE) OBRMTIE. 7OXT(vIRE EADNEARFTEET,

uvaferm”

38.CM™ NFREDHZEEE
NFYZORL BPIIINT 1 DRI

CM (FHUTANZTRETAT4 AR £ EELHT “Montrachet Davis 522 new” ELTEIRENZFLT.

RICERICHERATEIEET. MELRBLREVSER, RFRIL-N-2/E3BBLLTHBNTVET,

B> TRENLIL-N-& NFOROBNEEREZEDE T . KRIIVTE TWRF1ORY1-ARkE TRODRTE
BREOFv3I5-ZEHcEET,

uvaferm”




39. HPS ™ s " : .Om f ™
Sy R YSE@ uvaierm

~ mEOEMERBIELTVITLABRIC ~
HPS (FZR1>® CSIC (Consejo Superior de Investigaciones Cientificas) (C&o>T#EiRESNFUZ, ANILR-
V—4Z3>. FOF5Z-V)3, A O-BRERAULESERERTE. 7>Z>00H R0, Boshe. HAOEBR(CHWT
BIEFRERIAEONTENET, £z, HPS FRERIMZSIESI T BEHROZHBICLIBRBLIUVRESOD
REABREFDREGIATTEE T,

40. 3001 ™ E;g;ﬁ;g’) YSEQ Vitilevure™

sssssss
eeeeeeeeeeeeeeeeeeeeeeee

3001 (. R—RD Laboratory Burgundia Oenologie ® 3 E(TEZMARSO IS, TN T-Z10HTHEENF W
FO7—)b. I=bR-ZaACBVWTEEE R, TUTRIRSNEEKR T COEIRSOJSLAOEN F. EJ-JT-)L
OREFEEBFALDDNIVARRE TS, SHULERERZHRUETSIETUR, 3001 (& SO2 HRRCHIMED
HdH. AR ECHBHTT .

41. QUARTZ ™ LRBEVERLTS T
er7ormmrsmme  YSEQ Vitilevurer

QUARTZ (31980FERNBEAT(FIEENITOHNTVWEZA-T R MO ROTI -U-FIMSEBEENELR,
P I-)VEEL7%HD D ARRS SMEpHCTIHEDHD QUARTZ (FFEEZRE R ZAFICOHBIGRIRETY » MR ZIRFEE(C
RBETIN ATV R IFEBEDY—T1Z3>- T30, ORI ERMETOE T S RELCEBEIDTY . e, Rl
EIEEEDOURA— NMAERT 3L HEIEETY . QUARTZ (& Saccharomyces cerevisiae bayanus T,

2
7
o
7
A
>




-] 8T R s 82-ST | OAD € v 14 Z Z 922Z @uouy uine|Ggez
th 9T WLy-T= th 0€-8T | OAD T T 14 T T 212 DY uinfe |yez
W 9T R s 8¢-¥T | OAD € € T T 14 cZvO uinel|eez
b 9T ! th 8¢2-GT | OAD T T 14 4 Z ASH3d uinfet|(zz
H 14 R th 8¢¢l | OAD T T T v v 02 ITWdO ADI UneT (T2
W 9T FEE Eas 0e-2¢T | OAD € € 4 v 14 AVYIO ADI uIne1|02
th GT P ch 82-ST | OAD T T 4 4 14 34O ADI UINET|6T
th 9T WLy-T= th 82-ST | OAD T T 14 T 4 ¥52a ADI uInfe|8T
th 9T P th 8¢-GT | OAD T T 4 T T 08A ADl UneT (T
b GT e th 8¢-GT | OAD T T z 14 14 /¥a ADI uInfe (9T
th 9T R th 0€-9T | OAD T T 4 Z € T2d ADI UIneT|GT
b)) 8T FEH £ 0€-0T |4ty-t= € € Z Z € STTTO3 UIAfeT |1 T
b 8T ¥ Fa GE-0T |MLy-T= € v 4 Z 4 0TAQ UAeT (€T
] qT &E th G¢-ST | OAD T T T 4 4 6.0EAD UINET|ZT
th LT Tl Fa GE-€T | OAD T T 4 Z T SO UAEeT|TT
th 9T R th 6¢-LT | OAD T T 4 T T /6749 uIAfe1|0T
-] 9T ! th 82-8T | OAD T T 4 T 4 YX¥ NG uIne] |6
-] GT R th 8¢2-8T | OAD T T 4 T Z SPING UIneT|g
-] 9T EE th GZST ([MLYT 1 Z T € 14 TIVg uinel|,
W vT & th 0E-ST ([fMLYT T 4 4 14 € g1/ uInel|9
th 9T ! th 2e-ST | OAD T T 4 Z T HVYAS wiajous (g
th LT R th 0€-02 | OAD 4 T 4 T T GTdy wuajoud|{y
-] 9T EE o 02ST ([1LyYT 1 Z T Z 4 TIN wisjous (g
th 14" e ch 2e-ST | OAD T T 4 T T INSD wuajoul |z
H ST FE th 0c¥T | OAD T T T v v NOILNTOAT SSOYD |T

kRl

*6203YNUGLRYCRUNBRBEZ ) VI GHON B RELE | €F

BLBO ,BHISZTHBBOCIL, B [OAD]: TH

VIRDIHH2ZDC SV E LCPIAHEOWAINALLLUON—CULDFHE B LBV SWEO [FHEYNT )| NLE LW LHE: TH
(M- LREDIHGEREL) [—1 ° (MYIRER) TL] W <« [Vl € UVIRS | LHOE

3 CIRDIPHL@LEZIDYARGUIEHORL LT LCPASHVOC L
DOEE—LYNWYNURL—LLAERLOICT LOLNTHRIFRN —A£L02 N2 “IRDEHE2LNIKH LR OMEE AL —4£02

N —4-£f95




bk LT BE s Ze-0T | OAD 3 T T T 4 ZI4vNO aInAsIA | T
th ST e th 2e-0T | OAD 1 1 14 1 T TOOE INAS|NA | O
th 9T ULy-T= th 0€-8T | DOAD T T 14 T T SdH wsyenn | g€
e/l 14’ i Ed 0e-0c | OAD T T € € € ND wiajenn|gge
b +7T &E £ 8T¢T |MML YT T Z T € 1% 93D wisjenn| /¢
th 9T BE th 0e-8T | DAD T T 14 T T Xxag wiayenn | 9g
th 8T EE Fad 0€-ST | OAD T T € € € g wisyenn| ge
= V1 5 th GZST ([MLyYT T T T Z 4 8¢c¢ wisjenn | ¢
pe/} +8T FH S GE-ET [ALy-T= 14 € € T Z Sy wiajenn| g
th SYT | ALy-T= = 0e-ST (v LyzI| — — — — — YNINIY dUlNAa1| 2§
e/} G'ST — ch 0€-8T | OAD = = — — — IVINNT duUliNAST | TE
= 9T e ch l22T | OAD 1 € € v 4 STM UInfe| 0g
B 8T FEH = GE-0T | L YT € € 1 14 1% 9TTTIA UIAeT| 62
pe/} GT e ch 81-¢T | DAD T T 4 % 14 ASN3S uinfe1| 8z
th 2" e ch 02-€T | OAD T T T € % ANVYS UIne1| 2z %W
th GT e th 0e-GT | DAD T T 14 € T £2£2 dUOUY UIneT| 97

L]

A-CA

R ._uw__lmnw



GRAPE AND YEAST PAIRINGS

D> DREBEFTRIDREB(CHLZOFEFOBETIN, BEOFEVNAICLLOT, TRODBIENLOIEEER
BARSIHITLEEAIEET T, CORFHITAN=TOIAFY-TEMBUIEERLT ROORTYSIRTT,
&S5 08E (LTS,

Cabernet franc NIRRT 7>

Berry Plum Spice Color Stability |Rosé Style
~)— T34 yIAC P BREE [mRcd s v
Enoferm Lalvin Enoferm Enoferm Lalvin
CSM BMA45 CSM CSM 71B
Lalvin BM 4x4 RP15 RP15 ICV D21
ICV D21 BRL9O7 Lalvin Lalvin ICV GRE
ICV GRE ICV D80 ICV D80 BM45 Vitilevure
PERSY ICV D254 BM 4x4 M83
RC212 PERSY BRL97 MT
Uvaferm Uvaferm ICV D254
VRB VRB RC212
Vitilevure BDX Uvaferm
MT BDX
VRB
Vitilevure
MT
Cabernet sauvignon HRNL%&-Y—"4Z3>
Berry Jam Color Stability | Round Mouthfeel | Ageable Tannins
K- YLy BRRRE =) AL
Enoferm Lalvin Enoferm Enoferm Enoferm
CSM BMA45 CSM RP15 RP15
RP15 BM 4x4 RP15 Lalvin Lalvin
Lalvin BRL97 Lalvin BM45 CLOS
CLOS ICV D254 BMA45 BM 4x4 DV10
ICV D21 Uvaferm BM 4x4 CLOS ICV D21
ICV D254 BDX BRL97 ICV D254 ICV D80
ICV GRE VRB CLOS Uvaferm Rhéne 2226
Rhéne 2226 ICV D254 BDX
Uvaferm Rhéne 2226 VRB
BDX Uvaferm
VRB BDX
VRB
Chardonnay >vILRX
: T
_ | White Fruit Stone Fruit Citrus Nuts Volume
BUVRE BREE.H&R (VYIFSR Fuv Ra— L
Lalvin Lalvin Lalvin Lalvin Cross Evolution
CY3079 ICV D47 DV10 CY3079 Lalvin
ICV D21 ICV D254 ICV D47 ICV D47 BM 4x4
ICV Opale 2.0 ICV Opale 2.0 ICV Opale 2.0 ICV D254 CY3079
QA23 Levuline ICV D47
Level2 TD BRG ICV D254
Levuline Vitilevure ICV Opale 2.0
BRG Quartz Level?2 TD
Elixir Levuline
BRG




Gewdlrztraminer

Nebbiolo

FIIYRSZFR-I

Spice Flint Stone/Mineral | Rose Citrus
Al A RITH / IR A—X IR
Lalvin Lalvin Cross Evolution Lalvin
DV10 BA11l Lalvin DV10
QA23 ICV D47 71B ICV GRE
W15 ICV GRE BA1l ICV Opale 2.0
Vitilevure ICV Opale 2.0 ICV D47 QA23
58W3 W15 W15
Quartz Vitilevure Vitilevure
58W3 Quartz
Elixir
JIbFva
Berry Plum Spice Color Stability |Rosé Style
A)— 734 AT P BREE A iz
Enoferm Lalvin Enoferm Enoferm Lalvin
CSM BM45 CSM CSM 71B
Syrah BM 4x4 RP15 RP15 ICV GRE
Lalvin BRL97 Syrah Lalvin ICV Opale 2.0
CLOS ICV D80 Lalvin BM45 Vitilevure
ICV GRE ICV D254 ICV D80 BM 4x4 M83
PERSY PERSY PERSY BRL97 MT
RC212 Uvaferm CLOS Elixir
Uvaferm BDX ICV D254
VRB VRB Uvaferm
Vitilevure BDX
MT VRB
Vitilevure
MT
Berry Plum Spice Color Stability | Ageable Tannins
A)— 734 yIAC P BREE ARSIy
Enoferm Lalvin Enoferm Enoferm Enoferm
CSM BM45 CSM CSM RP15
RP15 BM 4x4 RP15 RP15 Lalvin
Lalvin BRL97 Lalvin Lalvin CLOS
CLOS ICV D80 ICV D80 BM45 ICV D21
ICV D21 ICV D254 PERSY BM 4x4 ICV D80
ICV GRE PERSY Rhéne 2226 BRL97 Vitilevure
Rhéne 2226 Uvaferm Vitilevure CLOS MT
Uvaferm BDX MT ICV D254
VRB VRB Rhéne 2226
Vitilevure Uvaferm
MT BDX
VRB
Vitilevure
MT
FyEA—-0
Berry Plum Jam |Licorice Cherry Tannin Intensity | Color Stability
NY— 734 Jvl |YIYA FIl— VLT |4 BREE
Enoferm Lalvin Enoferm Lalvin Lalvin Enoferm
Syrah BM45 RP15 BRLO7 BRL97 RP15
RP15 BM 4x4 Syrah PERSY ICV D21 Lalvin
Lalvin ICV D21 Lalvin Rhéne 2226 |ICV D80 BM45
BRL97 Uvaferm BRL97 Uvaferm Rhdéne 2226 BRL97
ICV GRE VRB ICV D80 43 Uvaferm ICV D21
PERSY BDX ICV D80
Uvaferm PERSY
VRB Rhéne 2226
Vitilevure Uvaferm
MT BDX
VRB
Vitilevure
MT




Petite sirah J74:35—
Fruit Spice Black Pepper High Alcohol | Stuctural Enhancement _
R=Enk A A 2393 PII-VEHEE | AMDFr—EE
Enoferm Enoferm Enoferm Enoferm Enoferm
RP15 RP15 RP15 RP15 RP15
Syrah Lalvin Lalvin Lalvin Lalvin
Lalvin BM45 ICV D80 Rhéne 2226 BM45
BM45 BM 4x4 Rhone 2226 Uvaferm BM 4x4
BM 4x4 ICV D80 43 BRL97
BRL97 ICV D254 VRB ICV D80
ICV D21 ICV GRE ICV D254
ICV GRE Rhéne 2226 Uvaferm
ICV D254 Vitilevure VRB
Uvaferm MT
VRB

Pinot gris /-5l
Floral Peach/Apricot | Melon/Pear Tropical Fruit Rich Mouthfeel
20-3)b €/ 7V A0V 7 EFY FOERDILIN-Y |8RHTRR
Cross Evolution |Lalvin Lalvin Cross Evolution Cross Evolution
Lalvin BAll DV10 Enoferm Lalvin
BA11l ICV Opale 2.0 ICV GRE M1 BAl1l
DV10 QA23 Vitilevure Lalvin BM 4x4
QA23 Quartz 71B ICV D47
V1116 BAll ICV GRE
Level2 TD ICV D47 ICV Opale 2.0
Vitilevure ICV Opale 2.0 Level2 TD
58W3 Level2 TD Vitilevure
Quartz Vitilevure 58W3

Elixir
Pinot noir EJ-JJ-)l
< 4 Red Fruit Jam Spice Color Stability
e/ | RORRE AN yIAC P BREE

o Enoferm Lalvin Enoferm Enoferm
RP15 BM45 RP15 RP15
Lalvin BM 4x4 Levuline Lalvin
ICV D21 BRL97 BRG BM45
PERSY BM 4x4
RC212 RC212
W15 BRL97
Levuline Levuline
BRG BRG

! Vitilevure

3001

Riesling YU—AU>%
Floral Citrus Tropical Fruit Apple Rose, Peach
0-3) YA faERIIN-Y |UVT A-X. &t
Cross Evolution | Lalvin Cross Evolution | Lalvin Lalvin
Lalvin QA23 Lalvin DV10 ICV D47
BAll W15 71B ICV D47
DV10 ICV GRE Vitilevure
W15 ICV Opale 2.0 Quartz
Level2 TD BAl11l
Vitilevure Level2 TD
58W3 Vitilevure
Quartz Elixir




Roussanne JL—H>3X

Mineral Spice Citrus Zest Floral Volume
) A2 YIS2EK | 70— KU1 L
Lalvin Lalvin Cross Evolution | Cross Evolution Cross Evolution
ICV D254 ICV D47 Lalvin Lalvin Lalvin
W15 ICV D254 ICV D21 BA11 BA11l
W15 ICV Opale 2.0 |ICV D21 BM 4x4
Vitilevure QA23 V1116 ICV D47
58W3 W15 w15 ICV D254
Vitilevure Level2 TD ICV GRE
Elixir Vitilevure ICV Opale 2.0
58W3 Level2 TD
A
P §, Y74
Yo oan—v
Berry Plum Floral Color Stability | Tannin Intensity 'é’,“'ﬂ:;‘::'gimeem
\J- T34 J0-3 |BRERE AVZVUsEde SyRJSLY 1L
Enoferm Enoferm Enoferm Lalvin Lalvin Enoferm
CSM Syrah Syrah BM45 CLOS CSM
Syrah Lalvin Lalvin BM 4x4 ICV D21 Lalvin
Lalvin BM45 ICV D80 BRL97 ICV D80 BM45
CLOS BM 4x4 PERSY CLOS ICV D254 BM 4x4
ICV D21 ICV D254 | vitilevure |ICV D21 Rhoéne 2226 CLOS
ICV GRE PERSY MT Uvaferm Uvaferm ICV D21
PERSY Uvaferm 43 43 ICV D254
Rhéne 2226 | VRB BDX Vitilevure Uvaferm
Uvaferm VRB MT VRB
43 Vitilevure Vitilevure
BDX MT MT
VRB
Vitilevure
MT
anc Y-J4Z3>:-J3>
Citrus Pear/Melon |Tropical Fruit/ | Grassy/ Rich Mouthfeel
YRS By /AOY Passionfruit| Asparagus | gRa T
raeinan-y /| BE/PASHA
N'9YIvIN—
Cross Evolution | Lalvin Cross Evolution | Enoferm Cross Evolution
Lalvin BAll Level2 TD M1 Lalvin
BA11l ICV GRE Vitilevure Lalvin BAl1ll
ICV D47 Elixir DV10 BM 4x4
ICV Opale 2.0 V1116 ICV D47
QA23 Vitilevure ICV D254
Vitilevure Quartz ICV Opale 2.0
Elixir Level2 TD
>3-
Fruit Spice Violet Structural Color Stability
Rk ISR 23l Enhancement | &RRE
A Fr—m i
Enoferm Enoferm Enoferm Enoferm Enoferm
RP15 RP15 Syrah RP15 RP15
Syrah Lalvin Lalvin Lalvin Lalvin
Lalvin ICV D80 ICV GRE BM45 BM45
BM45 ICV D254 PERSY BM 4x4 BM 4x4
BM 4x4 ICV GRE BRL97 BRL97
BRL97 PERSY CLOS CLOS
CLOS ICV D80 ICV D21
ICV D21 ICV D254 ICV D254
ICV D254 PERSY ICV D80
ICV GRE Uvaferm Uvaferm
PERSY VRB VRB
Uvaferm
VRB




Tempranillo F7>73=-13

Berry Plum Floral Tannin Intensity | Mid-Palate
NY— N 203l VNl |4 Enhancement
SyRFNLy e
Enoferm Enoferm Enoferm Lalvin Enoferm
CsSM Syrah Syrah CLOS CSM
RP15 Lalvin Lalvin ICV D21 RP15
Syrah BM45 ICV D80 ICV D80 Lalvin
Lalvin BM 4X4 RBS 133 ICV D254 BM45
CLOS ICV D254 Vitilevure Rhéne 2226 BM 4x4
ICV D21 RBS 133 MT Uvaferm CLOS
ICV GRE Uvaferm 43 ICV D21
PERSY VRB BDX ICV D254
Rhone 2226 Uvaferm
Uvaferm VRB
BDX Vitilevure
VRB MT
Vitilevure
MT
Viognier J4AZL
Floral Stone Fruit Spice Tropical Fruit | Rich Mouthfeel
7A-3b BEE B HR (AU FOEALIN-Y | SkBER
Cross Evolution |Lalvin Lalvin Cross Evolution Cross Evolution
Lalvin BAll ICV D47 Lalvin Lalvin
BA11 ICV D47 ICV D254 71B BA11l
DV10 ICV D254 W15 BAl11l BM 4x4
QA23 Vitilevure ICV GRE ICV D47
Level2 TD 58W3 ICV Opale 2.0 ICV GRE
Vitilevure QA23 ICV Opale 2.0
58W3 Level2 TD Level2 TD
Quartz Vitilevure
Elixir
Zinfandel >>J7> 7
Berry Jam Mineral Black Pepper ielt?& Plum ;i%h Aliohol
1j— 3 - — Q >, JV1—)
A\ VAN X3 £1Yav 7314 R
Enoferm |Lalvin Enoferm Lalvin Enoferm Enoferm Enoferm
RP15 BM45 RP15 ICV D80 RP15 Syrah RP15
Syrah BM 4x4 Lalvin Rhéne 2226 |Lalvin Lalvin Lalvin
Lalvin Rhéne 2226 | CLOS BM45 BM45 CLOS
BM45 Uvaferm ICV D80 BM 4x4 BM 4x4 Rhéne 2226
BM 4x4 VRB BRL97 ICV D254 | Uvaferm
BRL97 ICV D80 PERSY 43
CLOS PERSY Uvaferm | VRB
ICV D21 Rhéne 2226 |VRB
ICV D254
PERSY
Uvaferm
BDX
VRB




. 5 PROPER YEAST REHYDRATION

SIN>AE DEBOREARBNRERISEZIBNVLET,
% J=J7—KPE = J-J7—L-JOFIN-IRY1-3>

1. d=-J7—-APE* &, b(ERKZRE

(A : J-J7—LPEZESIES] (B : J-J7—APEZ{EDRVNES]

@ 43°COBFRRRKERAER. @ 35~40°COBRBEKEZRE.

@ d—77—LPE 30g/hLEZ D ( EEE500g(CxTL SEIK5L)
20f82DREKICIRA.

=3-4) 1—J7—LPEQEREMTKENRRDIT,

2. BERERINITS

(A : I-J7—-LPEZ{ESIES] (B : I—J7—LAPEZEDRMES]

@ J-I7—-APERN40CETFIC @ KB 250/ LETRIIS 3.
ThH-kOEERL. BB
25g/hLAMNT %,

@ WXDEEHL. BlIEF>TVWSERZRRL. KITENLID,
® 15~30FRELIE. BUDXDIEHT S,

R DRORIE, BEEOETEOEEERICRDET,
FERRMZUONDED, BUURIFLTEE L,

3. BERERTERUFED

BERERIEORBICAVZERTESDEFEEMNITHHKDEEDEET,

@ COTREZRZIE.BRTELEBEAROEREEEZEMOCULEENTVWRIES
L. BEBMEERORTICIESUPICRDET .,

o IFIEKBOVANIEEZRIMIZBESE. COTEEEZMAENMEDER

TOTLIEZ L,
Bl B OB 0 CRBICHRL TS,

2

REEZFRINT IV T BB REZEBIVIOTEHNISRA.

J—-J7—APE ZEDRWMES

4, FEEH)ICEBZAND

B




FERMENTATION MANAGEMENT (Nutrient, SIY)

FREBIREIS1VTYT

1 2 3 4 5 6 7 8 9 10 | 11
* 3 z z 7 * * / # = 7
Z I T T T 7 7 7 T T
74- 7 f : v T T 5 T .IJ %
X FA I I I I 1 €z |
— V4
A O VR B U B B S
;1; c | F 7 | R S
\\/ I
4 | P S| a 1 >
k E B b (0] F k g r K
100%FEE R 3R FeBEBNALE L 2 ® | 6| 6 6 0 o * *
BERKANNE SRERER *
P I-IVFEEERE 2EFEA 2 2 2 2
REEARK L2+1-F * * * *
HU1>OE R FE - HEFOUTE AR L 2 L 2 L 2 L 2 2 2 L 2 L 2
B4 > D82 L 2 2
TR ODETRDRE - HIFEUSEE(RE L 2 2 L 2 L 2
Ahom * ¢ 6| 6 o
BR ITVORE L 2 2
RUSBEN 77 )L 21— )V 55 L 4 L g L AR 2
TEREORETH - H35 ® | & & | o L R 2 *
HU—>Fv3949—-DiFES * ¢ | o
BEONT> B 2 L 2 L R R 2
OMRI CGKREIA-HZvY) 23 * * | 6| 6 o o *




FBEE

RELFEBEZMUSSCE. BEREIZERDUNORBRELELLET . BRLUT, IBE. IR3).
ESZ>OL5RTT7 75— FRRETY .
INEPARTDEKBAREETHOIGE . BEEREBCHEL, MREVTREER. BB
FBLEPATIL-N-DERICEZIENIHDET

RERBEEZBYBEOCTIRDIC. LTFEISEILEN,

1. VHIEESLUVBBOREREREZEE(C, [R1] /'S5 YAN (Yeast Assimilable Nitrogen) %E{EZIEIRT 3,

EXD YA\ SEERRR

YHAVERE BEEOERERME (mg/L)

Brix {[: =] (=
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. XAMCFREIREYANIEZETET S

YAN RTEME — YARHD YAN =

3. EEBROBNZEIRITS

m KDEES R
n KDELRFRE L FA-IEROREL

YAN FEEB&FE

- [&R2] 28R
- [&®3] 28R

B KDELARE L IATINEROREEL — (FR4] 81

4. [HEEBIRLOBEN ] & [YANFEREME] ZRELRS, 52592700 (R 2,3,4] OVINNTESTHEEBIRREIT.

AT J-77—-A-7079MIV1-33> :d-J7—APE. AF4315-Y-J4=3>-J5> :A71313 SB.,

E sunmonn : sopensnm

YAN 7&8

EE R K A 05

AT4315-ANA 1 A743135 Cab)

Brix Af 2~3 R4~k
BHI R

EEN
LD 1/3 EAFK S

BiRME

0~ 50 ppm

J-J7—A PE 30 g/hL

JINALR O 30 g/hL

51 ~100 ppm

J-J7—-A PE 30 g/hL

JINAK O 20 g/hl

JINAK O 20 g/hL
+
FTNAK K 12.5 g/hL

101 ~ 150 ppm

J-J7-4 PE 30 g/hL

ITIVALK O 40 g/hL

IINASR K 30 g/hL
or

ITIALKR O 40 g/hL

YAN F& 8

BME
0~ 50 ppm

2R /KFNBE

J-J7—-A PE 30 g/hL

Brix bt 2~3 RA> b
-2 5yl i1

A74315 SB 40 g/hL

EX smmmioBnn : SnELnsi & FA- N ERORBI

BN
2D 1/3 EAFB S

JINALR O 10 g/hL

51 ~ 100 ppm

J-77—h PE 30 g/hL

AF4315 SB 40 g/hL

JINALR O 20 g/hL

101 ~ 150 ppm

J-J7—-A PE 30 g/hL

A74315 SB 40 g/hL

JINALR O 40 g/hL




B semsoBRn : snELL5RE & IAFVERORE(LEENLTES

YAN ;EE E%EZK*DH% Brix D\ 2~3 /'ﬁ'f\/l\ *Eiﬁgb‘

BixE EEIRER 280 1/3 EATTIF R

0 ~ 50 ppm J-J7-A PE 30 g/hL - A74315 Cab 40 g/hL
51 ~ 100 ppm d-J7—-A PE 30 g/hL JIWALRO 20g/hL | ARF4=15 Cab 40 g/hL
101 ~ 150 ppm d-J7—A PE 30 g/hL JIWALRO 40g/hL | RF4=15 Cab 40 g/hL

RELRBOLOOBRMRESSURETRENNFI1Y

NAMDYAN#AER ., REXREBOR - RITCHLO>THRRABRFHDICERDIITHN. YANEDH
ZEBRLLVEEZROBERERSBHLIE A

YANEICMAT, ERIFEOE (BEBHBEEHNDAPH) . ERUADREXRERMERERNI VA BEBD
ERERY. AR EECREABEOERRL BBORSBMLIIVORBEICXRERIVNIMNEERD
EFCONTH, CRFPACCLZHEBHLET

B J-J7—A-2079 k- IRV1-33> (3.
BEARRORBENREI T, BN BORETHIRBEBLEIZ VAT EIZCLT. BERXREE(HIZREFR &%
FH5L. EERFEREEEILHICEREINET.

B JIASRO / TIIVALRK (.

BEEHED JINAMRO SLUBBLERFMMTHEBREING JIMAARK . BRZEARCNIDAIEGRE
ZRBIDDICEREINIREEAITT,

B 274315-Y-94Z3>-7'3 (&

BEERRORBMAFITY. BECLZBRIMDERERIEIIIEIRINETRET Bt SVRERRBEZEITHICERA
NF9,

B 27215 - ANR (F

B EROREBRFITY . BECLIERRDERERIRTF R EFTLIRINEFTEL., SORERREEZ(ET2HICE
REngg

IEFOHAFHERNS . BELBHEBEZERIIIZATERTKELOHITA—NRTBILEF RBEYTHZIENDNOT
EFEUIE. BBONTA-—XDAZRARSIESHILHLCE. BEROHBST. lBE. EFID IRINORBOHLE
LENFY,



FERMENTATION MANAGEMENT (Nutrient, SIY)

@ ATF4YL-KIAE OPTI-MUM WHITE™  2.5kg/%%
- 0¥ Q70T - EER LI

ADFARAL-RTA S (F FEACMBEERIYYNS( R B E(CECERBRONELEEETY . TORESE
ZERIBILTBETINAFACOFAMZEHIIECRINLELR. FREERIBE CLE®E) ORTI(E
WY BET, TOIZ-IRRBFENRIEEINE T ATTAIL-KRIAN ZRMUEDTA> TR,

1FOHBAMERETEFA-NWEIRTIOFENIDRURENE T
ATFARAL-KRIAD (F. D1 OEEEENHOIERICHFSLET.

it 8RR

wmepwny Q)

BHOMRICLD AR LIEROIIVICBEFBIFA-IADE. JINIFACMRETBENASHCAO>TVET,
FOI5213Y—0423> - T2 MRIC WMBIA>E ATTA A - RO b ZFHBEFIARHCRIUIZ 01> OLLBHER T

ATFARA-KRIA N FIDAOTE Ny2a> TN —YPIL-TIN—-YOFOI%ZEI3MH (3-ULHTh-AFH)—)L)

P, ZOFFBIETHEIMHANMREENZEWSHERMETVET .

mEREFA- L ORENE

180 ——
160 - vl ~ = YN P
W RO ERRAIA 3500518
140
120 UATFARA-RTA MR
350851
100
% F3T
60 P .

Y=-94Z3>-75> 4>
TOHRER : BER{LfeE R

BRULBRZEER/LUE
J>FHIC20°CTIA V% ET .
35085 % . PreSens TITE
ENBERIEE (L 50mg/L,

P
e

40
20

3MH (ng/L)

3MHA (ng/L)

£ B 5E
m HESE(ERAE: 20 ~ 40g/hL

@ ATTAYL-KILD 210BEDKELKERATHIRL, IHEHT2
@ TLAKE, BLRF TTUN -1 ORI C © OBREBEREZIKZATS

® 3MHA:2.5~9ng/L

% ATTAYA- KT BEBCEOTOERNRREBRTIN, I-J7—-A-TO0FIb-IRVI-23> P

TJINAMRKOREBRTRBDEEA,



® I1-J7-L-F7O0FVb-IRVI-Y3Y
GO-FERM™ PROTECT EVOLUTION 2.5 kg/%%

EmEH

® I-J7—A-TOFIM-IRVI-23Y F HMERBLBEBREOLHOEFRFE2ER

FERM§
PROTECT

Y -
evolulRorn.

CECEBRIRERTY .

o BRI KHFICEAIZETHBICHMERBEZMIBLDID. ATO- DL MEREEMAEHENESMREZBAEL.

FERARIN ANOMEZGSUET .
J-J7—A-7DF7b-IRYI-33Y & ECUATOENTEREINET.

EREREN
1. RBESIIN SRR REL. BRMELZEHTS
. PII-BHENSEEEREL. REHSHEEHTS
. BEOMEVRTICEFRTEAHATS
. REMSILRCERT AL A 1- BRI VRENSRET
. RERICHMRMHEETOB TARVEES0EFRTRR

#HER 1 : J—J7—A-70OFI k- IRY1->3> OFEEEIREAER

a b~ W N

(QA23(25g/hL)DKFNBFIC30g/hLARDIL. KBE SKRETTHER ) EER115K5E ORI REH
1.8 o 5.00E+07 |
1.6 - Control
- 14 = GO-FERM PROTECT 4.00E+07 -
< v GO-FERM PROTECT evolution
£ 12
3 3.00E407
3 1.0
g 0.8- 2.00E407 -
S 06
(5]
T 0.4+ 1.00E+07 -
|
= — — - — _ o~ — = N — — . 0.00E+00
0 20 %0 60 80 100 120 140 160 180 200 220 Control Goferm Protect G°'€:gl‘u‘:i' o"r:"'
Time [h)
RER 2 : J=J7—A-2’'0F7 V- IRV1—-33> LEERMBIADEIZLLBERER
(ao>/\-JLIC Lalvin R2 %25g/hL{ERL. 30g/hLTKFN%20° CTHREE) migs : FA-L
1.2 500 —
A —— GO-FERM PROTECT evolutior TV
1.0 N cee- l = ﬂ =] —
= ,’, N HES ﬁgl/zﬂ—*f,ﬁf7mg/m)§g§4 ’F 400 — AR
< 08 / R gy
= 4 SSLON
2 06 4 -0
© ‘\
S o4 / \\
3 7 N
. \,
0.2 ,’ Y
0 [\- ™ g ~ ——
0 20 40 60 80 100 120 - Goferm Protect | EmME12ET
Time (h) Evotution TmgILOBSTRALA

J-J7—=A-70F798-IRV1-23Y . BEBOFA-IERERELFT : PI/BEAHESCHEA
REBEEZBEELCSLITBEERTICLCED FA-EBRENIBRBILELSINPIRDET,

144
.uy
’\ & ‘ ="
N\
[40°C 8 100 hL
\/ B gg " 325?1[";55:: ‘?z",(\”’
Goferm PE 3kg #A EU<H 205 #R v
XE: o EHROFML— M.

o EBES : AMFRBIRIEE =

WRER S E
B 3 K A B (.
IRY1->3> 30g/hL %N
(FIESEAE 278 55

J-J7—-A-70F79b-

BECIZEL)

BEEOHREIEEL— b 25g/hL KEDVWTHRESNTVET,
1:1.25] OLLRTOTEANRRTY .



FERMENTATION MANAGEMENT (Nutrient, SIY)

® A71315-Y-91z3V-I5Y =3

N
STIMULA SAUVIGNON BLANC ™  1kg/%=
AT4215-Y-U4Z3>-T 5> @G BBICIZBLARBORBEICHEELEINDTI/E. 2701, E%
B2 EZRINENTDRALKMHIET DI DCFRETSNIFLVEEB T R100% R ETI Ej_]
AFA4215-Y-U4=Z3>-T3> G AMMPBLUSMHOAIBRAEUAH EEHZ BT IEEITHD ﬁi
EAZVEZRSNZFFICEEBICEATVET ., SV HOESKABIICREIZ / UN\DVEHRZEOHRRK ﬁu
N=hF-HRELEERFMREZMESELER. AT74315-Y-J423>-7'5> OBELER
RIMAAZINEIIENE U,
FA-ILBIRAROESCLIIBUAH FFEOMD THHACEK IS LY. REMBIKO AF42135-
Y=94Z3>-7'3> RN, EBORIFABAHLZOEBREBICEELET .
ATFA4Z15-Y=94Z232-T 5 FT7VEZTHROBKERIRLGERDD, FIBFADOEUAHIDFIZ
ELELDDEXIBARORREM LSRR FT.
Addition stage: Sensorial profile e e o e e
on 3-MH release
* From a sensorial profile point of view 3 ok &N
Rule n°1: never DAP addition atthe beginning (- i (-
160 Jeserivusasas St shimpmmtiiec 1600
500 Subileau & Salmon, FEMS Yeast Res 8 (2008) 771-780 i N
g - M:pm:d : NH,* en excis 55
% ..".‘"?"F_"’.". e 5 m'l" 1 Lo
1:; . \:@ 0
AIMH 2%
600
t 400
Sauvignon blanc
a3 2006 Ammonium addition in excess atthe beginning of 200
= the fermentation can lead to a retro-inhibition
 Ajout de DAP limiting the precursor entry into yeast cell and 10'00
consequently the varietal thiols production by yeast.
=== G3-MH: Control — 3:MH: Control
o e - G3-MH: Stimula Sauvignon Blanc™ ~— 3-MH; Stimula Sauvignon Blanc™
Na 3IMH A-3MH 19/ wwwilallemandwine.com == (3-MH: Control 3-MH yeast A conversion yield
Schneider 2008 LALLEMAND DENOLOGY (3-MH: Stimula Sauvignon Blanc™ i ':osn;tr:il:m,su S
ith Stimula Sauvignon Blanc™:
HWREERSE

m HESR(EFIE : 40g/100 £
o FHITE © ® AFA4I15-Y-9423Y-T5> #10EBOKITHIZ IR,
@ FEEBIIAEEC40g/hLETRIN.



AF4315-ANV*R  STIMULA CABERNET ™ 1kg/%& S_tu(yﬂu]a

A74215 SI-AEEBONRBEBEE /KRN ELEDR LCETZ100%EBEEIFAEROFEREIMAITY .,
ATAZ1T - ANV RIEBEROZHFBERE (FICDERERORTFR) (EHIVHE IxSNVE2EECEH
353-0

Lallemand# &£ Ut REE QAR — M- REUEBRBOSHIA RCLDE, SRTFRENARTF RO
FXEANMEESN, AVIRTF RIH-DMHEENHEE . IATINOEESRMBEESNZENDIOTVET .
ATA4E15 - ANV F ZXHEHIBTEHIORDD(CEIRT 2L TERMR DGR EZRET LN TEET . BRI
REEBEZLESEILERZANRBFYSII-DRSEICENMFT, AF1Z215 - IAIR ([CLDEB3HPRDR
BNSVZAZIER. RERICEBCHMINBANIEHEBLET .

ATA4Z15 - ANMF BRI ARNRETIN, APOCOIRTIVIERAETHIEAREETY .

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

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

| [ MustAnalysis [ | startorar 1/3aof AF i
PA ; 20g/hL 20g/hL Sﬁmula
il Complex Nut Stimula Cabernet™ o ket
: 20g/hL 40g/hL i i

Aromas Mouthfeel

Aromatic intensity Sweetness

IBMP (ng/L)

Balance Weight 20

Alcohol Floral

Lenght Freshness

Herbaceous Fresh fruit Tannic Bitterness

Intensity Testigo Stimula Cabernet

e Testig0 e Stimula Cabernet

Ripe fruit

e Tostigo e Stimula Cabernet



Exploring the impact on green character.....

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

Wines analysis

1 contol [ simuncs |
% vs control y

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

0%
0
-10%
-15%
-20%
-25%

Pyrazines: IBMP, IPMP not detected in both wines

HERERTGE
o WIFSE ¢ @ PII-IVFEBEEB1/38 = T409/hLEN o
@ ORI TLOMSROK TS %, B5ICIVIITEA .
(74325 - HRILAREFIVVE B BNRUEREG (3 20 2SR

SERyaR Q)
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@ JilAMF O FERMAIDO™ 2.5 kg/%

TIWALCRO (&, Dr. 7o-A—=FT1X-Z2VT2ERNBARF — AL THREENRIO DA > BEiS A FEE Ak &
TT. IINALRO (f. EBEROBHRECSOREIAFIT. BRIMOUSEE 2 7>EZUA (DAP) |
EAZAOIRINESHER . EEHRROBHERED. FFCDAPOLIREMREICHATHERRER THRIL
PRIBNTVWE Y, DAPERKFCLERT JINWAMRO Tid. —BULTEEREATIL-N-DERERERDZTRER
MEBOEEMIFIZNET ., JIINWACIRO & REDORE LROC-I2IIZ D DOZENRREBECESLET .
BREZHEHUCVSESPMEIMBEOEAZINFILEVES. BERETEA J-I7=-A7'0F75 b
IRV1I—-23> & JIWALRO OHRAZHEIDVZLET,

J-I7—-A2’DFIbIRV1—-33> GEEEKHREIC. JTWACRO FHEEEL/SRRORFIMCBNT, TNEN
REBREBHRIRELTHVTNET.

X3E: REBENDRUMARTTIEYAN (Yeast Assimilable Nitrogen : EEEBE{LIEERE) SEHREL. REENSTI
DELENEHURBTHEELNBHDFT .

Nutrition deficiency: is complex or organic nutrients
with a lower YAN level than DAP really as efficient in
terms of speed?

With 2 times less Chardonnay, Adelaide Hills, 2010
product dose ?“\\3 0

L)

16mg/1 AN added 12
{DA® or Organic nustrient)
12 —conral Days

0 pum— ===
DAP MNutrition org
S0mgfl YAN) (24mgll YAN)

The Australian Wine
Research Institute

Natural Solutions that add value to the world of winemaking / www.lallemandwine.com @

LALLEMAND DENOLOGY

HESR(E RIS
m HESZ{EFS : 409/100 £
o FRANEFHR : 1[EH : 20g/ hiL % 53 18 JiE 5 A 1A B
2[ER : 20g/ hL TNV FEEENL/4~1/348 T, (Brixh'1/4~1/3&5H1ZJERD)
Fe, BINEITL—33>FB3ETINBVIRNMESNET .
X HICEFRROBSNEYA M, EEORVWRTOBESEBT 2 BICHTTREEW,
o WNTE ¢ © EHROFERMKEKZEEARL. ITWAIROZHEIT S,
@ BEREZBERRINT 2R ORI,
X BRICEELTLESR. BEBRELTHSRMULTEE W,



FERMENTATION MANAGEMENT (Nutrient, SIY)

® #771:LYyK  OPTI-RED™ 2.5 kg/%

BHSHEIVZY, £A2PHEOHEYDOFRIIVIC
ADF4-LYER (F. RUII)-ICRETZHMEEEFORIBYASARE2FVWARINTEEIZI-IR
REEBETT., BIT(ORINTIETCICEMBRITI) —ILERBZRUBYASA RERBRIEL.
REWE - DEUET. RECRSBLICED, FRIIELDLH>MDELEERER, FA3 M S, OHOH
BIT—KIEUEISZVERDFET AT T2 LYR (FEMT. EULITEEUAES (SILYALEX-V
%) JE—BCHBEVWERE., IDMBREERBRUTVWEEITEY, ﬁ'J
F3PHhRO%RD
BEERSORIBYNSARCEETZOLRDOFZPHEF. RELOBESESHILOESVWCHIREZSFET.
EIEERCRUHY DS RESRIB T 2R %8 IRULERATBIET. 4220 ERUBY NS/ ROEENEDEHAC
BENFET . ATTA-LYR 2BUMBKECRTICRMNTZILET. ZOLIRRISYISAREHEBTZEN
TEET. INBRUBYNTAROAEBIETY ) TOFA>THD, TAUCEDERPHIBEIREERLZSL. ONEDICIERI(C
BIFRAINVI NS5 25T,
B F T E
EAFRUII/-ILI0OMROEEEE, ENEHCREMREE " DFHBRUBYNTARICEOTRIETEET . DED,
ATF4 - LYRORUSY NS RTIREENLRYTI) -V EEDBREL. RUBYATA RESCE AR T FARRAT.
AP ORENDRRDET,
EBEOREIREULT
ATF4-LYR 3k, REABRSOMERERBDET,
% JTIAS RK &, REBRERLVTRATNTVIRBOREBICIBIFA.

£ B 5 &

m #IBERASE 20 ~ 40g/hL
® ATT1-LYR O10FE07KEK. ELERTICAN. EH#E,
@ REERIAER. T ABORHI20~40g/hLRNN,

opt'\ ™

SERyaR Q)

@ #771-KI4L  OPTI-WHITE™ 2.5 kg/%%
A%Y0i&fe. BIFV0e%k, 70v07077Y3VIC

ATF4RTA b . RABBRRONEEEES T, SVRBEFEOHIRRTY.

BB ERAEFTRAEPTI RBEROIRIRTIORMIBL, FAPHAROHRDE
FEBLWEMAYONESIEHULET . ATTFA-RIM b OIZ-IRMENTI/ -V, 7OVOE{LZ
BpE. SORVEFHR. JLy>1R70X0ILICHFESLET.

rOYT199. IbyS 1Rk

ATFT1-RIC b G BRITEROFVBEACFEZIT oM (SO, TAINVESEERE) O@EzIF. B> OERMK D
OmER EICIFRCEMUET,

FBHIBOHED

ATFARIMd CEFNZESHREORDE RER~RARPCERLET. RDOOXRFEY>/TOT1>
T, CNICHETZRUBYHSA REDA>OOHEDOM™ EISERCRVIRZESL, LDFEB PRI UL LITFFT.
INBE7IVI-IVREBEOZCEROB SHIEICE O TIESNSZRTT,

&

ATFA-KRIL S OIZ-IRFFHRIT) - IR OBMEDOUZIZ BRAICINZEFS . E5(0. D1 VEEICRVWRT Y hUT,
ATFT4-KIA M 3 AT OFREEMAFTT BRI TOI1VORVEPAL S SROBADELAE - REIIZET .

BEEORERLLT
ATFA KO b (FF. HEAEBOMERERAET.
X JINAMRK %, RERBREVTRATNTVIRBORBECRBOFEA.

=R %5E

m HES{ERASE 20 ~ 40g/hL
@ ATF1KTA b D10EBOHGEK, BUEEF AN, B,
@ FHEERIAES. T ABORAC20~40g/hLRNN.

. T™




® /JLUA  NOBLESSE™ 2.5 kg/&

TMREFMERMEDIRE
BEROWE
JOMFRE
BEF 0T
o H. DO, FRICEADIEE o EPINI-ITAICHONER: “BEFRR" B
—“FBLW BWEYRIL. AUERERZIEM
— OZrEhzmE e, FESNMBT(ZyS 1% E N o MLF Ofe&
RNEEZE

10 ~ 30 g/hL : £EEOL—-b2ERIC. T-TITANCRERRMNEZREBLCLZSBIHLET .

ERBEE

o 12/ © 14 15/ 16/

A BEOBE(C 1~5 0
JIVA % o AR i ETBH TRz
10888 0 S iB@1ME 24B%M% C |\ mm1phBE 1Yk LT,
KEE I BE A ’ 535U8IRO B HE . cHBhal= BiRDBEEIC
TRA P B s EERTER (% ZEIBFT
TN &

CARPARRFISVIULS, BHIBHBCEK[ECHBBEETI2 W,

1RAE = EXAERPAE

JITVA #IINFy>1- v BRI TN
(2005 I3V 32T Ry ICV WA FU—(CTROSITAvIREHLENS3nFRBLE DM > THER)

4.0 —
m Noblesse
>=r mm Control
3.0 —
. ® ATIL-N—-%TZIL.
e SPLAR., ANAS -1
£ 20 JL—N\-pag{bencTund,
§ 15 o OLRDAELTS,
- 1.0
0.5
° = & N > S & & &
SR &5 = g " s & <
< ' <S e‘-\\g\&e vs&&\ < 6&0



FERMENTATION MANAGEMENT (Nutrient, SIY)

© #A7F74-U-X  OPTI-LEES™ 2.5 kg/%& | =3
0P\ 'y [~ ]

H-IILX—TEREMNG @ %

42 <YIZ E%

ATT4-U-X (. BSHILERIBYHSA ROREB(CHE TREMNSRERREINERNEEER T, FEE Ej_]

DIEBECNIT ATF1-U=X ZRNUIEES. BDOBHE LU, RUHBYHSA ROBEICLDLEERIREAD BZ

BREHEIRENE T, SB(C. ATFA - U—-ZX B I 2EDF2ORIBYASA KRG, HEROREICFSUEY. ﬁu

RS FRIE T DRBRER

ATT4-U—-X ORBFEFECHED. BEEHER, TEECTEOREE. RUBYHF R FELTNSOBEOHAT
(X, D1> OB TIEZIRAL TV E N TEIEPTR R EZ R ELIZ. NENEEE ATT(-U—-X 25
1ABROIAVEBEVT, RUBYHS/ RIBRICIEIMULEL, BEEFHECSVNTE ATT4-U-X 2R/MLEI(>T
NI2ZNEDRVEDFTMZFE LR,

RREBESLY 1HARCEYS . BRAULERFEETRLS
JAYhQRKUYY NS A RS EODIFEE M2k & MEHEITOVTOIRIER  GRERBIE 2hA%)
700 9
g Astringent =3k
600
7
500 6
40 5 Fullness=2h&
300 4
200 5
2
100 1
0 0
wWRUYYHSAR (mg/L) WEREDES [0~9 ]
Wgo> B p8%oERI > B 1hE%0ATT - U-X W B> B A7F1-U-X
2010 DH)A— - Y5—,DOCTYAS—F 20105 D7 73=—")a. DOCYRSTILT1IA
: NEBOAVE ATF4-U—X 20g/hL EHMLE : NEBOAVE AFF4-U—X 20g/hL EFHMULE
4 VELE 04 VELE
R A&

m HER{ERE : 20 ~ 40g/hL
@ ATF1-U-X 210fE20K. R BERANIMNZ D EEED
@ REHEBC O OBBRERATS
@ FINEMA GBLE. 20ABEF2BC1E/ N -2 12175

X ATT4-U—X BEBLLOTOEHMRRBRTIN. I-J7—-A-7OFIF-IRYI->3> P
JINAMRK OREBRTRESHDEENO



RS S LA

Z1—-NJIVM-EYh-IVR @G SUIOHORRIIN-THEFELL, REHER - FLLHEREEITOHLV
NEMBEERAROREENKEI T, BBOLERROETE7ILI-IVEEBERCREEIIHET. RRAG
HIBCEAI BB HEROIKBI®C AFT> AVI> THID RFH)DDOLS135aH - P EHERFIBERA AL AE A ES
IZATARENHBEENTVET . BB(CLDINSERABEMEEOERK (. RITOBEMEITEZHE. VIAIEE
WNEIEBHE. IDT12aV0ORMRVEBZEALLSS . REORMIERDRE CROIBERE, FEEC
ARLZDDDOTAZEICREEVE Y . RefAERAEE (SEERREDS > (IER-EL. BB OERBZEELEY .

Z1-MIIYM-EYR-IVR (3. 528 hEHEANASAAEL D, KB HE R ZINE S MR OF VWAEEEERF K
OFEBEMAEFITT, Z1—MIYMEYyh- IR E7INI-) REZER2EBSCRESET.

¥ Z1—-MJIVM-Eyh-IVR BERERESOWERBRESHIIN.TNSRE JTNAMRK.ITIAC RO ORAIC
FBROFRA.

HESR(E A T5 i

RMEBESAZ2D

A FPHRICERTSS : 309/hLZFBEOTHIRRITRINT S,
B : REEH FLONEEAIISEG . GHFlE 4R 2Z8RIELW)

X BHICRELTVEESR. BEBRELTHSHEMULTCEZ VL.

FEBEBORY - RS -F LA

EHER (DAP) . AHER (a7I/BER) NIRIVA FPIV BB FA7220 NN REHE
R (M) OFRIREVTEIK JTIVAA RK (3. RiEHEEREEHKFIOTEATT.

TIAA RK OFRMNIF2EI EHIBEMNTY, 1EIB (EFEHAOENDIE (B2 EiER6~1205/]) | 20B (&
FEHE /305 (WEUEIEHADIEND, B2 ILHADIAED) ORIMAHERINFT ., KT T ETOEEOEIRVLA
B THNE, BEFOFEZNIL00HE/ mMLHBIAED, 2EIEO JTIA RK HIINREN2FTICE1005
fE/mL (CEEELET ., BIEHAICEVWTHEEB OB AV THD. FICEEEONYAMIBZEFEEIRIEIT TR
BRRICBERESRY., 7 1-I S EEREEZSH2 70— PIEEBZSAL JTIAARK O2E1H
RIINEEERDFE T, &5, NEUBEEOMBENEB(CE > TESRPHEIEIHBIREL. ARSI FE
BEBOBRBOLBETHICEBEET.

WEIR{ER A% (S04 20E 2TBIBUZEL)



FERMENTATION MANAGEMENT (Nutrient, SIY)

HEEIERBOL XX 2—F|EH]

FE(C Z1—MIYREYRIYER (NVEX) DA/ R 43 2{EBUE
AYILAF1—FIEH ( iR=E 1,000LOBEES )

Step 1 , —

SERyaR Q)

A9YI63HDNE 41|
B ZIEHIHIDZE. 10~20ppm OIEFRELZ RN e 20 C HHES
® NVE 400gZhUiE#: AYY
m 48FRIERERICHDE|E
A8 w5 wem

H5IER, WBZ 20~25°C [CFHEE

Step 2
43°C OBK10L [E, T—T7—-AD'OFIk BRIRD¥I R EMRT L5,
IRY1—>3> (GFPE) &EMU. BM&E TSN,

H37~40°CICTHORS, D1 VB3 43 Zi%iE

® GFPE 5009 £/
m D S 43 400g 5 im K2
10L
( 20 5

Step 3 BN, BERRE

BEMKETESZHAR
EERE BRI

m 7K 40L
m & 5kg (5Brix (CFAZE)

m NVE QUEEHE3H 50L # 100L 20 ~ 25 T
m JTLACR 0 80g B
SEROLEER 1.000 (CEELES
B5(LZAYIEAH I IERE

Step 4

H100LDBEB %, ¥1900LD NVE NHEEH ERRE 5 S,
Ic \ITIASLR O & 400g Fhl # 100L o

EAHCIEEL. JTTIIALR O & g iR " 2R
m JTACK 0 400g NVEMLEFG 20~25<C

HE3HR=E B 1

# 900L

¥ AL, Reskue EWSHRODFEANHRESNTVEITN, BIRFESTFENBRVHEBIRONVE [CESHRA TVET,

FIEQCHERE, FMEEHBEYEOFTIEB TS0,
TEL : 03-5510-2678 E-mail : winebeer@sceti.co.jp




BACTERIA FOR MLF FERMENTATION

. 7 05957 1vIFEE (MLF) BAY—Y—HIFr—

SR> HOIOSIT190 A== HhILFvy—MBRIU-X(EAT/IvHA-ATZ (Oenococcus
oeni) . IUMN\I3R-TF5>495 L (Lactobacillus plantarum) OE17 - HILFv—%T)—X - R34
URHETY ., MEOHEMI MBRITIA UADEZERINZAEEICLUELZ. MBR HILFv— (&R
He&c. LDBUVRIBEMAF T T MLF Z1T3CENTE, FIBNICBEIFHZEI5LET,

MBR I Fv—D&EIRAIES1Y
TRE MBRAWFY—BIRIFOSERTT, FIREBERF(CHIZMEOB L - 45, BAFINI3EEFEEZEHLTVETD,
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 [kkkk| kkk 22T ° 2
3| MBRBETA <150 [>32 [ <60 | >14 | *k [hkk 22 L Bl5
4| MBRO-MEGA |<16.0 |>3.1 | <60 | >14 | &k |kkkk 22T 2l
5|  MBRPN4[<160 [>30 | <60 | >14 | #x | ax 2L T TR
6| MBRMLPRIME [ <155 [>3.05 | <50 | >17 | * |saax|aZ -t Zl5
7| MBRVP41[<160 [>3.1 | <60 | >16 | hokk [akkas T ‘TH g

EREMLFOETE

TEHEORBESEMLFOBMZRULRTT . —MWBCT7II-ILRERCRED (ERST) OBREOSVERE.
MLFRBEEENF TN BRICIOTIBELREBOEHDET . MLFZITSBROBEEEIROEY ML TRZ L,

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 X :
n easy protocol:

[25hLOTA USRI 38 E] direct inoculation
@ HIVFr—m20/Z2 [500ml]. 20°COFRREIERKZHET B,
@ EIERKICHINFr—1£2 [25g] Z AN, 15D EEHET D,
® MV Fvr—aRE A NTHRINT B,

Crehyaraton D




1.MBR31™ 25g/8 CLALVIN ]

RUT1/)-)b, REKDEL
1B pH. {ERICX TR EE

31 (X IFV (Institut Francais de la Vigne et du Vin) ®J4>/\IFU7IL923>h5, {KpH (>3.1) .
R (> 14°C) EVORBULVRIETE, BNIERE DR DEZIBRIGEFNIBE T,
RIA>TIE BEFRIVZV2B TS AN —THRVWREOFvII7-%2R DD ENMDET ARET
NOSTT4YIRBZITICLICIO T, MUFERE, BOREMZBIIENTEET,
B4 Tld I —YREEFAL. RTEBKROREIZIETOERAREC. HEFONI-FIL-N-%252FF, CDOLSR
EpH. ERICENEMMEORS. SRLULHIAY, BUIRREIY M-IILOTERVREBETHERA IO, Rb#EUE
MFr—EVWDONTVET,

2. MBR ALPHA ™ 25g/&
NOSIT19IRETIMVICBIREREKE,
=27 03-I1VI1C
ALPHA (. BRABRLEONOIIT vIRERCREEN. J30A0 IFV TEREN. BEHINERDI(>D
A%EDICHESTS. V1P ORBEERDINOMELFTVELRTT . BIA>TE. FEOYOSIIT1vIFEE
(CHEN, REFEZ5IBUODOHLDEM LS VWSHBERNMETVET . ERVEKRZIIHILIZEWVS
MERFERNSE. ALPHA NOMCOEEHCRIFRI NI N EZZ3ENERET .

3. MBRBETA™ 25g/4

EWEEN. TFVREREOTOR,
= SO it

BETA FA U7 TEHBEENIEKRTI . IRIAONOIITAVIREBECAVWIIEE. 92 ZDARIIFr—1
RNRY-DF v 3595 -0@{LICRBETY,

BETA OZBIOHREFAR-F-IItC I R=F- A )LV, FIO-(CHEVWTIO-FINR 7O %5 HU
9. COEROpHMIMEE3.2. SO, M (E60ppm. SREMME(E14°C. I I-ILH1HEE14.5%T9 . BETA
FREBSOERMENBT VD, REMBRFIOHBEHEIHTEET . HD co-inoculation [CHEIHTT,

4. MBR O-MEGA ™ 25g/8&
by & IIb-T41
~ A-IWNAT1 SRAEBRER ~
O-MEGA 3TN T-Z10 IFV [CEHTIFOAMmE Ti@tkan Uiz, BpH. B7ILI-)VERIE T (S, KN
ZIIDINOSITAYIRBERTES LS. IMUNBETT. L. VIVBOEEMEL J1T7EFILELU
EHRTIVEEERT BREBOEEEEURVEVSDEEFHEBBLTVET . 7TERNILTERODBREEIER
e, RIACOBRTEZITIFET .,




3

] By ¢ A NI 4

MLF

— PN —R—NN H [

5. MBRPN4™ 25g/a
The O7Yb | ~ IEBRLEEESD ~

PN4 [FAAV7 - ML OTA— DY IZSTI AV RATA M= T EJ - JD- OB RBENRIOTIT(VIFEE
NBHEBEESNEIOSIT1vIFREETI ., PN4 [EpHE. 7ILI-ILLAIL, SOLARILECHVWTELWVWI>DT (23>
OIR-BIATHTORBHEZFHIBEUET . LT A D305 EDO DA FY-THREMRIEDOE & ER
REHL. TOEENPERINTVET,

PN4 (FZANAS—TAMSIFv—OLoMOULEE ) JI—ILICRBETI . £z, SV RROYOIIT1vIFEE(C
BLTLWET,

6. MBR ML PRIME™ 250g/8&

BRERERERIC. B71Y0/-Y%)b MLF I

Lactobacillus plantarum

ML IS4 A G BREZELEVRVEEATOEOEKRTI, YOS IT71vIBEROFEN/EGEEIANM GV
). BEOZERECATAZIRZEZE X2 R THBZRPNMIEHLLTNET . FERELTZILI-
RELTROBRBRIMNEARCETSLET,
D>ImEgranesd (LEE8g/L) (C co-inoculation 21752¢T. JLyS1REE2Z DKL DD.
MLF BRORERZ(H S5 IDEEHAFTEFT,
X R HEERME=10~20 g/hL. 1 Oenococcus oeni B@mé hL HEDDIEBENERRDET,

7. MBR VP41 ™ 25g/& CLALVIN
FOREDFvIII-%5IEHT,
1T eFIVELEB D EK

VP41 FBESRFD Oenococcus oeni [CODVWTHEURTOHBMHAFTPIC. (A7 THEEENLE K
TY. MEBDIAF) DA VSRR EENCOA4EFOATRCSEL. FERFEEZF YOI IT1Y)
FHERALBREOEBMCIHAOLEL L TAATOJEBROMBR. VPAL Ftox05 071w RBEERRABEEIC
R OHE0om ESRMERUTVEL, 16 CU T TCEREBMABNMENEIN. BECHKEBLET.
ETHEEBLLIC B7NI-ABLUE SO, MEZHEBIFEEERRBHEBERILD. T120BHE
ZREAEULEVWB S, ETHEBETEEVAIIVTIVIREBAINLFY—TT,




MLF SCORE-SHEET

. of) Y0577 (yIRE (MLF) 2I7%

O3 971V IFE(MLF) OBIEZRETFLHDIRRR
CORIATRIF. TAVEBEEDEY ROV EDEVLTIWR N HEFELSZZATATY . MLFOEIHEMEZ
BEIBROIBREL TTREATLZ W,

ERGE
© FEEZRAUVEIAAT7ZEDHLET,
@ FEEHOSFAI7ZELT. NOSI9F1YIRBEIE M—FNAT7 ZEIDHELFET,
® YOSIVF1YIRBEIEM—FHINAT7 EMLFFBEZ THINEHMUVMERICH N ZRLTVET,

1 2 2 R 8 R 10 &
7=l <13 13 ~ 15 15 ~ 17 >17 =
(% vol)
>3.4 31~34 | 29 ~31 <29 =
<8 8 ~ 12 12 ~ 15 > 15 =
h=5) SO, < 30 30 ~40 | 40 ~ 60 > 60 5
(mg/L)
10 ~ 14 <10
18 ~ 22 %g’ - %i or or ==}
24 ~ 29 > 29
B0 _ _ .
- 1% h = ETEEL
. BERHC _ 215
HER  many | —men | 2R e =
= AN 2B T IEE
#EA 4~5 5~ 7 >7
U TIEELAIL 2~4 or or or =
(g/L) 1~2 05~ 1 <05
EATILI-I
L — N < 5 - S -
(8K brix & 2 2~ 4 4-~6 6
A=)
ST CORAEOEELN. BERE. KUIT/—VER. BERE, RENS tMLFCEAEE .
REFESHNTVET, g ~
/
Y0595y IRBEE M—5 A7 |||::> =
V4
\\ V4
S__”
13/ Kii 13 ~ 2255 23 ~ 402 418 MUk

=& ic} Rl 23




O ® =

SWIVERI1VEBEROEROSV-—X(CHBTEZVIVFAOEREDERECRMULET,
AE-2BA0#R57., ERREMA. AF>IV5IME. POVREALEHNICEDE TR ERE
BBEUVVWEEWE T BREZBECMOANBHOMUVWEBARCHRZIZTIES W,

7 =
2 ;
< A
? y
2%
7 |z 3
S 2 K Yoy . g
M 5 7 b 2%
S R IVAR R~ ’ @
a v | L& |+ |z f
N R NN )
[ N 4 iz @ ¥ B
& | ¥ | v |@a | L |k |w|®E|E
1 EX-V RYyFF-F * *
2 HC | "RV FF - ¢ o o . o o
3 OE | RIFF -t | & | & o | o o | o | o
@ SWYMILEX-V™ 100 g/
REAARREFRTIVIC
Ix-EULA

SWHAA EX-V FERBEORIFF-t2EBL. REBBREOKRI/CABCHREINLZEOTT,
WUTIDEMMZEES. OHLONE RHOHIREVERRIITOI( 2 EETBZENTEFT,

O BEEORIFF-t

Q@ HIREENSOZHEFEE DB - BRI ZMELNS 2 DOMBRMRCLD, TRUDHIRRAMEDO DB ZRELET .

=B

- RIEB T NS T 05y B

YU ORI BRI

- TRODRBIFIERENUDD, OB R,
ERGE

® BER SWYAL EX-V RIMEE(HL. 100EF20KEKIERT/E3H TH—(CHIR
Q@ W RVES (CHUT UTOHEL - ~THE—CR24L5 © 275NN

A & RE / B3 #E2ZL— I (g/100kg)
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