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1. CROSS EVOLUTION CROSS

EVOLUTION
FOv 71yl HE, AEDEREENTT VYR

CROSS EVOLUTION (FE7IUN ATL YRS A RZFOITANAAT) )OS —HRFTANBLTVWRVFEE L %
FOBETI. 7II-RENS EKERE. BERTTO370VT1v/R28. OTICIEENTY ., CROSS
EVOLUTION (3B FHRXEER TERL /A TU RMNIBDRICLOTTERBER TY . OHDZLI BRI M
FEL NTDROBNZOHLDEGEULET SPILRR 231F>- T35 FTINYRSZR=I EJ- TS5 EJ-JY,
U=2ZUST =Y 2 R Y=TI4Z3> - T30 (AZTICHEIIHTT EDIN T/ - IUREEEEETY

2. CsM C:AHNNF S:Y/—TFqg=3> M:X0— ...,
FIAL vsee ENOFERM
ERBEDNSINITL—/N—FF P e

CSM (T3> R. RILR=THAIL Y =T4Z3> ANILER-TF>, XVO-ZEREL THEBESNEUIZ, 7ILI—ILUEE14%
FTEHFDBHFRAN RIFLREBEEEOT., \SORAOBNAESREBEZRINIT S ETIRRABRRBNMREFTEE.
HRIAVCBVWTERPLIT/ - IMEEN OB CEN. TRUOREKREZRAL. ASHIROBEVFFELIRVFONY
iR e BHETNSOROBNLEOSEDEAGSULET . oo CSM (IX¥O3 77 1wIFEBEzRELFT EZILIT) -
REAREETT,

g M1 _ . ENOFERM'
HOD7OvTrv2%H, A€

M1 BZ1-5-50 K, YEARFONFr— LIS DSEIRENFESET, POy BOCPE , BCRMEEE0(>

CEDNTEELE . BIN5 S ROBN R ES E RIUER TREUE B IZT I ROESRSESHEH L,

TN-YRSFEEEDNET. IZFNOEREFKERE20TH LIRTY . Y0597y EE IR FERI

BOECA. BREHEL. BONIS NI NCECENET, RILKREEELRVERTT,

4. RP15 HYZF /=T % ¢
BEL=FIZ ENOFERM
RP15 (FHYUTAINZT OFREER AV.A.O97){/ L THBEENF UL, COMTAN Z 7 EREOEE B IRMBE DR VIRI1>
BFTRYEFCSS—. S2T7>T I ARILR Y =423 ULO—-(CEONTED, BPOMIREEL. TLyS 1M DUYFT
NSOZADENTOHEEDDINRT A DTA UM ENDET, RPL5 FYANRIBIOIKERBTI—J7—LA-FOFIb-
TRUI-23 % MABEERONT DA, T RUAKOEDZENURVWREDLIRIINOPOYDII DTS It EIFET,

5. SYRAH rsee ENOFERM
b5t S—pravi: YOS
SYRAH (. J—h-FT21-O0-ATHEIN. >5—. X0O—. Qv (EHDNTVET, JU0- )L 2Z<ERKL.
DBRVWYIZ 1=, BRZOTZEENHNFET , FEFEOERMEETSVTIN, EHlICREAIIZERUEEES . RN
BREHEZEANE T, S5 4EFBDAZL., SARY—, #3Z, WEZ, B339, JUIUERO7Z7OYHRROANET,
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6 718 Fl- X~ SN LALVIN
TS TR B ~ YSE@

L Bueuiy Belin

71B (352 A FI>AHD INRA  (Institut National de la Recherche Agronomique) (CTEEBfENEUR,
T592a74>40 MOEAL I — YO BOH2FE H O/ > 2SI BRICELUEDNZIBE T, kBN TZELLIZXTIL
ERREBVTILI-ILANIEROZSD. PONTREANCHIFENET, 71B (FFRU>IWBzRHI 2RI/ DD, YA
OEEZIBITET, XO37T1vIEEDIRMERFIFECRVTT,

7. BA11 =at% LLALVIN

~FL2SDE, FTYTIFRDFAT ~

BA11 ($19974(IRILMTILD Estacao Vintivinicola de Barraida MR THEEtSNFEUR. R THENRE D
ZRUED, EJ-JUDISRTROT(E, Iy 1270EDEUWO%EED, BU0HZIL—/N—2B 91 I(HF50FT, LLERKY
Z1- MBI ROERBESEIHIEECEIAL O SOTE. N1y FIL. 7TV MREDTLYS 1T —YOEDZEELE T,

8. BM45 '
DA BREDKXELL—T A @

BM45 (F1990FRMABICA VT STFRFETNRYO-TA-EOANF— OV REZF TN -TOIZRL—-33>
FETHBIINFUL, BM45 FRBERIMNILERIIDKDTH S, BEEUICHZNIBIBACENTVET  ERERMEN
B REBEDNIRET ERECEMEZRELTT . AU VIERUGE. NAEERICEY)RREREZHEMRITSILT
FEBCLVFERIOOBNNFY , FlERF, BM4A5(RYIT 1) —ILRISHEDRIBY NS R L E(CERKL. NDIWBERF XL
LoMDELRBRRECEBEFT. KRIICOBER. Svh. ANAZ Io@FEEVOFHERRLET. F.
RIANBEBHIMZIZLHIERENET . ILORAOIvILRROR)1- AR SCERAITZTA AN -
EHDET NANYIR-U-ALCHEISDHTT,

9. BM4x4 @
BM45/ZBEH i L L - AE#

BM4x4 (& BM45 (RENMEXRTHIBHOIL RRATI . BM45 (FFA3PHMROHNE. BRLZEMTLL
HMENTVEIN RENEC RELESMEEZLOBUDDOREBEZEIZCEHLHEORERMEZELET.,
WoONELERBEBERIFHEOBEUGELSFEZIFATERINZI7ONVNE —F., CORFEZ 5 T REREC
KHUEWEVACBRE[CCRZTHFEINEZON BM4x4 TY., BROEIEHICSVWT BM4x4 (FRUIT) -
RIGHEDRIBYNSAREZECHREVET . RERCHREINZIRUSYASAROBEEEFOHZOOLL,
BOZEULRERIAVOBEZEBRBCLET . BIA2VICHEVWTE. IN-FT14R7ONZE2EITZIATIEE
BECERLU. FR3PHMRBROHDEEHRLET . BN TEYAAYIM-U-ACEBIHDET .

70. BRL97 oNo—o ! _
EHBSE. BDEEM. O57Y aaD

BRL97 (F4(/AU7. NJXZTNO-OADI10OTAFU-THBESNTZ600 U LOEBOT NS 4 FEMMNMIT
BENFUL. RENIGEIREINLEOGRYEA-DRAROXABEB TIRVOBRETVIII-ZFENTHFEHN
HDEFT, BRLI97 FALKOITAFIV-TBREZEL. Z2I7>F7 ). NIR=F, UL0—-. XRyEA-OD LR
RTADEVRTAOOBKR, REARAK(CEL TWAZETIFFZVWEEVWTVWET,




77. Clos RN T YFS5—F5E ! Y
R—/N\—TLIFLFTLI= YSEQ@

Clos (FZRA>oithidiEaRmgs>3F008S 1 -JJLE)KZE (Rovira i Virgili University) TEiRanrk
BETY, 4505 (CE. BRBIAVEREM, JUAS-M'HDET, Clos ZRVWEEREBROERERBSLL EV
ERSHE. BER. ERRERBZHNHRUVBETOEROZEENIRHSNTVET, I1F -0 LD
EERAT-IORERTE., DUZv>o T Ty, 35—, 22T7>T. TOF5Z-VanR7USI T, EMAT7OX.
ANSIFv— XDAT =25 TREDERIAETVET,

72. CY3079 (Bourgoblanc) IR -
hr—maprseone-  YSEQ CLID

CY3079 (3 BIVB (Bureau Interprofessionnel des Vins de Bourgogne)h® [JILI-Z1080OEARE
RZBEZEIRTZIEVSBENTRIRVEERTI. CY3079 (I4F(EER (13C) ICBVWTEXRTEELRE.Z
UEY ., KDV A2 5 X 2EEB0E S HBIREDICITONZ L. RER TIHESHTIT .. COBESFIKEER
[Cd-J7—-L-FOFIb-IRYI-23>, I I-VEERFCIDILAA RK,OF2FESETITESLVIERNEAF TS
F9, BURREDHHIBETINI-INTHENES (15%FT) ERBOEELLEWOEREZIMNZISNET,
CY3079 [F8FEE. 21—l -U-BAMDOIvIIRRICBITIH T, YOI T(vIRBELOEEELEENRVERTT,
CY3079 TIHAARIPILRRIE, YyFTRUI— LD, TLwS 2/ F9—, T—ER N\FZY, BUTE. N1y ILosses
HENLET .

13. DV10 IN)FtL o3 @
—REE. A= KFEE

DV10 (FIRLxith A TEIRSN. CIVC (Comité Interprofessionnel du vin de Champagne) (CERESNIHEAR IR
FEMIEEE T, RAVEEFECHRCHREL, EREREOERNEVEIRTT . KpH, ELHSOZ2. KR
VOIIBEEEM T TOREBERIRERCENKLKENSNTVE T MO EIEBREEAENMD RV LERETY ., BTt
BADT . REHFIERREFTO—ENREECHONER. E5DVEEKREZEERVH, LDI)-CRFEEN
BAfFEN 9, Saccharomyces cerevisiae bayanus (3 3EENET .,

14. EC1118 (Prise de Mousse) aaD
Z1SF )L Prise de Mousse
MR = R RE (=

EC1118 (HERNREIIESOTETHIIBRELAEORVEKRTY . EE T CTERBEIEET. BEENISBHBD
HEIERCADNINTY, BREBZMF T TIESOZLE (30ppmET) U. NOFIT1wIFRBEZI5TRFEREBDET,
Saccharomyces cerevisiae bayanus ([C33EENFT,

15. Icv D21 The 7O0T7—/L14—RX+! @
AR DI 7—RRFE0ETL 1 R FT B

D21 (19994 (CFAJF X Pic Saint Loup Languedoc®tiELD ICV (Institut Coopératif du Vin)
OTOTSACLHOTHBEINEUZ. BREET. 12/ 0HZOH0, OFRTOIYZ % Iy 138K EEDTRIA >
ESFAICRIRENF U, MMOBELERRD. SVBELIFEFLLRIIL) - VRSERUYYH S/ ROBHEICHTSUET.
RUBYASARETIO-F). TN —FTAREBLKKETOBMESICED. OPFTEDRELRZFZONONIZAZELET . 2O
BN B TEMBEINTLEANILR Y -J4Z320 A0~ ST-(CRIONEREFEF L Sv AR, 7T
OIL—N—ERKEECORMDET, D21 (FFEALMBCEWZERET T REBENMMK SRRET TS
BIFICREUET INLR-Y—TJ(ZA>TRHN\-TE2Z2MZ2—A. TRUOFEELBIH T ENTEET,
D254.D80.D21 CEIEENL I EDT LY RT J7—ARNTAYINSREBE T, LDILYS 1 THRRMESHZIIN—VEN
FHENET, D21 2ZABTRUDIBHAICEAL. D47 TEIEULDAVETL Y RTZIET . ILYYIRTIN-VYE.
A1— ARk, BEKRZMOTPIIENTIEETY . D212 ERALTOTZEIEIZIBE. ROZ17>AMEL. OHHO
RI-LENSOZANBERDET ., O DB EF GRE TEBELROTEODT LY REHEIHLET.

HBRVAIESE N




16. ICcV D47 SrFR, ZO0—F)LHD L% _
P2~ LB EEI Ysee <D

D47 (ZIIIRT (- 1BRADI v RXPMOR I ATRUEIFICISVRA, I-bh-F1-0-— 5(0)7\7\ 3 Jl/ ATHEEEN
Fllz, BNFIELRVET. POEALTI =Y RSAD) — b BUZA/N1S—R7OYNBIHENET, D47 (FTAIC
IN=YO7IE> MedF RU1- WFEIEIRUGYNTARE S B (CEMLET . FEAEDBTRIICENT, COBER (G
RULREESY ARORKZSIHULET . IN50O7OXEIL > RAICTEAWRWBRCHBMEZ G ELET, S5(1C
TIF-TREORVWIA UL ENDFT . Fe. MEORVT ROZEABFRDI )L RRISFER(CE FFIC D21 THAARL
S RRETL Y RIBEIFBICEVERMAFTEEI . FMNTRENHOET

17. IcV D8O E =2 DIEEIZE LT /LT —/L il an

D80 (¥ ICV ® Dominique Delteil (C&2T1992&E(CO-XAFEOI-M-OF( T HEEDHLIURITI -
EHEORVWANFEIESLHICHBENFUL REMAFKIZERAL. I7L-332%21TVWEN528CUTT
REEEEZET. mEIINI-VEEF16%ETEERFETI. D8O (ati?U'fD(ZEI%T_DGDJ_wt‘RUJ IN=1d
TRBWVBNEAYZ RERBULET . AV DEKRICBVWTIEEEBEBNEEBOVED T, TR AE—F—-.F1Y
BIRDHZTA (L ENDET . D254 F@FS5-TEBELREIAIVETLIRTBZZECED DIV %8R
TEFEI,

718. ICV D254 O2%7=9mkLiH
BB DF A= Yso aD

D254 (319984, J52A FO-XOHYS 7> T ICV (L& THERDS5- b‘bﬁﬁﬁéﬂibto D254 TIEBHRIM1>
FOHDITEBNIN) 1 - AERERAL—ARTS > RMEESNIIIN—YE, Fo. BRI RBANAAEZBLET, .
D80 HLKIF D21TEIELIZIMVETL Y RIBIET. SDRMEESNEINIRT 1 DFRTA > Z2IEBIENTEEFT . KT
TRUDIBE. NAMEED25~50%% D254 TiA#. GRE THIAARIAYZTLIRIBIET "SI EZ
NATSBIENATHETT, &y SvILRR%E CY3079 & D254 TIHHAATILYRIDE, FwyOrORED)-Z-ROSEOO
HBTA AL ENDFT . ¥OF7T1vIEEDIRIEIIERICRNTT.

19. ICV GRE IN=T1% Iy T/—F, aaD
O—XXEL/7F-E-OF
GRE (319924, O IBAFEOIRDA > D&ERM IV T ATHEBESNELI, RIAV(ERIBERHBPTVIIN—T1
BT ) - b0HZO-RZXINOTAIPEETEE T XO— ANLR-Y=T4Z3> T FyS a1, S5-(CHUT
GRE T3~5HMEHIERLZITSIET. BRPNREMELEMOBEREMNR SN TEXT,
IN—F4BATRIRE, 21F>-T52 U-ZUST J(AZTICESE SDRERNRBILYS 1IRDHBITIN—T1EE,
OYEDOAYININMITEESLET . HAOHEIVRRVIT RITHALEE . REOCMDI COBBZEMAIZILT
NIDADENTETAD (AL EFBENTEF T, Fe GRE THIABOTRNSZAOEMNIREDOHAMREREARI— A
PHFET, OPICHSVTE D21 TERIELLOTETL YR BT Leb8HLET.

20. ICV OKAY ILya TEYEIGH. A, F/C aa»

OKAY (IIEAWREEZAFICBVWTSOBLUTME/KREFLALELE LTS, BEN DERCREB T T I ME2EA T
WEY, SBCTERTITE REERESEVWE/TYT ., ILy21h D708 TvIHA. O, FRICIFET, KEPIKEESRMET
BEUS S THIERBE £ (HMELAICEEEDET,




21. ICV OPALE 20 FAYvomH, d€D Q!Hﬂﬂi
hERTREREEC !

ICV ORFHRTHS OPALE 2.0 &L >C0R-0CCERALBE. SEEEFRIN—YOEDZREIEILT,
V12N ABRM EFTNE T,

OPALE 2.0 TEEULRDA>ZOCELE, FF(FRY1-LAREERSHEN RICAHEHFUREKEDLNERE N0
BOWREBTEDDZILZIET . MLFEORHERIBRBVEDOD., BEREE., HRIEKE. EZILIT/—)L (POF(-)].
FER7ITEROELEERFBOTLRVEKRTT .

22. QA23 R .
s#naIrocERoss8s  YSEQ COLY

s
FROGE
iy Geimiel

QA23 (FRILMAINDISYR-ESTR-TILb RoOKXZ(UTAD)D I —Z3-RILTEMOIBZHEEB TRIRLEEEZTY,
SVIVRRY=94Z3>- T3>, 2a2F>-T5>. 0N =)L, CZAVREEREN., JVAE-TILYS1RRYID=1T7 > 2D
HBIA AL ENDFET . QA23 DRFINISAH—EFENTIR ROEIE D EEDEYS , FeFA—IVEIREENIEE(CH W
BT, Y-01Z23> - T3 REDRENS/\YSaV I —-YDOEDESIHLET, QA23 FRESVTERODEREND R
BEOEVWZAN EKR(I0C)TEODIACRDET ., FLIVIN ZIRFEEDOZ/N-IU>T I BBV TVET,
HEARPOBBHMOLRETEEOHDIERTT .. BEHk(E Saccharomyces cerevisiae bayanus TY,
NOS9T4vIEEDHEMERIERCRVTT,

23. RA17 @

EELE/ -/ T—/)LDFOT

RA17 (FJ32R, J)VI-Z10 BIVB (o THEEENF U, FRIA>TITROOFFZSI L. TLy> 1, 7OYTAYIT
ELNMRIAUCANLTET . MBECEMEZRESERVEHLCEBVREBIRE(CTIHEN DD, FFCHNATE R C
J-J7-L-TOF70-IRV1I-23BEORBRIMIBEMNRNTY . BURRBIRETHNE EJ-)T-)LP
XA THIAARIB S, FIV-PESETERREOYOVESIHULET . oo RC212.BRLI7 THEELEI/ADETLIR
L JONFZZAOENT, BHT. ANSIFr—DOLoMDELIZTA I ENDFET,

24. RC212 (Bourgorouge) 0% )

C e e SEQ@
INT—=a-)—>a !
BFE-X,SOF1—DLoHYELIEE /S T—)L

RC212 (FT5VA, TIT—Z1D BIVB (L& TE /- /IT=)LORITT) - )Ll EORE(CBNTEED LU THERIINEL,
RUTI/)—)LD RC212 MRBEADOIRENRSN TV, BEROERSEDRL AN IFr—bREEINET.
MECEMOEREZIREZZHCEEORBRMMRETY ., MAEERCT-I7—-L-TOFI M- IRY1-23>%
IS BCETROBNIZIA NG TEET . B/ - V-V ERKBETBERELTANIFr—0H 3, BRULFIU-PIRRO
NY—3H, 212 —RBF9 39— RO BRE TEE I, RAL7 TERIELLTA LTV RIBTETIDEHM TIHHRIA L
ROFY,

25. Rhéne 2226 anD

BELTF/NI—/LiE
Rhéne 2226 (3752, I—h+71-0-307 ROENSEBSNLERTY, IFECTILI- LTINS EEOS LT RY
PEEOT R CHTITHTEES. FRIAVATRICBVNTEEREEBN L TIVIFIU—PAY—4, F1—
1-5070ABIHENET,

BRVAIGES N




26. Rhéne 2323 @

BFHEIL
O—X81L 7 DRESE SF/

Rhéne 2323 (375> A, /UL: Ry-0-20 AOC J—hF1-0-XV1( > EBEEHATHBINEDTY, T RIMEES
OB % EIL155F 6001 _EEsH. ZOHRNSEIRENEUZ COBERETIILI-ILEEHNEHDIRITA > DAH(C
BENDHTY, o, BREAERND L T/ -IEBOME NS S A0TL - -MFETT, YIXAAY IR =)—A
TIF2000FEMBZEONTVEY,

27. SENSY REFAL S Z A @!22:)
RIEHFHES|E T TEEL

INRA & SupAgro Montpellier EDIZMRL—232(CLD RIR. RBEZRMHTHLERVEDNEL, SO, BLU H,yS
IEELEER SENSY ZBIRULEUR. BREBZEIIZ. BERIXATINEBAIT 3D, Ly 1BPOR/N5OI0
B ENEFTEET ., 7OVT v REAPOTC,

28. V1116 anm

Sa4h, FLva, VUYRE—LAHIZ

V1116 (& INRA O Pierre Barre KIC&OT19724F(CHEBENELIZ. DT RIDILYS 1B EFIALET . RENR
B TREBESERIAVCLER, JLy2 1) —YOEONRIDRFFHLET . 16 CLUT OER THREZB R EI 2 73N
UCTHBEIERIBES. V1116 FJ0-SINARIRTIIEZLDZCERUET COIRATIVEERG Z1—- W RBI14T
DT RIP PRNEORWITRIICTLYS1TIO-FINR7ONZAESUET . IATINESELEEBORTEEEERE
EHEBERVEETI., 7ARTA42P. O€8. A= RKRICEEEATEET . VOTIT1vIEEDHAEFELC
HDFBA.EZNII /- IVBREELEESTY,

29. W15 OY—2HAER R, LLALVIN
FARTLIZ

W15 (319916 (CRA R, DT 2RI/ CHBlENF U REERE FHIEE TIUE0-IE) VEEZSLANILTEES S

E®IN-FTATANSIFr—DHBRIABA. KREeEEITSIENFETYT . REPOEREBELTEDR RESR

RIFLEOTTREN TR SR ET  REEMIENGDERT ROOREE®C 701 > ORIE[CEBNTVEY . XOF97T1v7

FHEDHMERETBRVTY,




30. LUMAI FIEF R LEVULINE®
H#ESLBHDEN =7
TN—T1NDOREBDEIEIC

LUMAI @7V ESFOIIEIZKRFICLOTEREN, Tt @RBEOMEME (Typicity) Z51ZT3EREBRAESTY,
NAMODEEMCEN., BRESLV SO, EEL. BEMMUIKVERTY .. BIRLBIRONSZ NN/t BN
RTR, SFEERFARBICEINZTE. FIU— FRVRE DT RBED, BEEV OIFBEOBRER CH3RINE/>
ZE|HTELED ANNFR-Y=T4ZT2 ST-DPOINAYIDLIIRRBIEOETREENAITE IR REENHDET

317. Levuline PRIMEUR LEVULINE®
‘R—if—=" FREFEPOE BTN —T1LHBIC

Levuline PRIMEUR (FZDENRERBNERZEURVREOESDEZER T IFHMNEIEIN. BRAFRISEBE

SNERTY, SFEHAIIEC. 20~25CORBETHRADICTONEERLET EIESEE, TERTFILTER, ERBHLUV

SOLREADEEETY . Levuline PRIMEUR WE9245>2 /I3 FEMNNYOSIT (v FEOREARIEZ{/EL.

A=R=01>DOKREFDOBE LICHFSUET ., IXATIBEEKTHZ . Z1-MIIRREZIIAALBETEED

BUA—R-(CEENDET,

32. 43 vsee uvaferm-®

FROGCEEE

.
oo B

FEBBIL T DEXSZ—F ,

43 (FFEBFLELTUFERIMCDURI—NMIRBTY , EHEICURSY— MERSN TER33EOEB O R H S EEINT
ERTY, MERIINI h—RBIE BB SN TERMOERELERU T, 6286 43 DIILIK—ZOELENBLCEN
DMOELE. BRAI-MIRBERDBEE3A. EEOE VWY AP ERIZRCEENLIL-N-ZEULELET.
BRI-bEBUWERETTITIHAE. 21— MNIYMEyh-IVR (418) OHBZE8HLET.

33. 228 B E DG B 4F uvaferm-
WRXEZEDHEFHFZE TE1Z !
ERRBDFOVT1IILEREIC

228 (AELTOV. BHEHEDEL A EEHHIBBTT . HIUBLTRTIAS OB EHRGIHUET.

228 (FRIVFTHIEEINEIVILRER, Z25—-MILAD U=2U2H, B -T2 RSER—ILICBVWTRERKOE 4%

SENTEETY,

2008F LB KRZLETARRRASHOERATRICEVT 228 [F—ENEES A EZIKAITALETHBH TERKDDF L

FESULVWIA N TERTENFEREINFELUR,

BEE DS VARE TUFESNIEERIN TEULOMEVEA NS IFv— BN TERELWLEESNTER, LEY. IXATIVEEROIO-5

. N\=JZO7OYHEENFEUR, Flo. BRUBEMTE. MOEAILIIL—Y, DAZ, BEDEFEOMNIBEWZ17> AN BN XU,

CNETOERIETIEIPOFRAFADEENGHNET . EikE T4 V&SRR LU TSEIER(CHIE TEIBBEEXET,

34. BC TSR, VR Y — L ERE uvaferm’
FEOEEAOKD N FEFF

BC (FI5YA NRY—-IRARFAICTEBENELZ, 7R, B, OB AN-JUST OFEE(CHICTEDNAEOHZEE B
TY RVREEERL - R SUW7ILI-LE, lBAVEERESCIERICEVBFIR HRPTASIHDES . FEEH
DERENS ZHVITA>DBRY— b ANV T4 > OREAR ZIRFEBECOSEVVEITFT .

BRVAIGES N




35. BDX FIR—DiE 1 )
ANt T D B e REE YSEO uvaferm

nnnnnnn

JIVATHEBEEN., AUIANZT . A—=XSUP T1980FERBHENSIFR(CLBEHAINTVIEETY . BNEREHZEEL.
REBETHENBERELFETA. MEBOSVIRITA > FULO—, ANV Y -J4ZIVIBELTVET . BEOOR
PERARICINZSN, JL—/{—, 7OV%&E{ELET .

36. CEG —R U TERE @
vaferm
PO BB DA uvaie

CEG R4V, H1EY) A LATHBENEERT) -2 )20 FHEEOSVBT RUTEREE LIFTVWSEETY,
IVAYRTIN—T4RT7OVHISE T, BIRBADA D Z I THHECHED TY . TEVLHEBEICIZ, S0\WJO77—
TEIENGBTHIBOEMNDBRATONRFERELRDET . TORER. BEONTEENRIMIFFTEET,

RRMDA (I5TUTTHEE) OFRINTE 7ONVTv I3 ENONEAGFTEET,

37. CM REDDH S uvaferm°
INTUREVEPI AT DIFIZ

CM FHUTANZTRETA T4 AR £ FEICEST “Montrachet Davis 522 new” (U TEIRENE U,
RICEAICHERATEIEET. MEARBLEVFENR, RFRIL-N-2/E3BBLLTHBSNTVEY,
BHIATRENREIL-N-E NSO ROBNEERZEDE T, KT TE TVARTORVI-LRE TRUD
mEEABOFvIII-%EAcEET .

38. CS2 ILyaHIC
HYZFN=TF, F—XI,FY 7, F1YTARDEF

CS2 (FTFVAD INRA ESNRALICI O TEESNF LR,

THEBOT RODF#HEIZL, NIy 1T, AFESLUAZFERIEDTEREREL TR ZE TLUEAZINT
WET HFC DUTAILZT A=ZARSUTTIVNTA I MEBNTOE I IEFERIYTEI15— bl D, Y-S IZEL
EREN. Y- D120 NZEMEBNTVET . Y-J1Z3291TOT RIDEMRZENFET . ERFEODBVRT
PEBEOSVRAZERIZREEEREBRIDI A RKOEREZS T IHLLET.

uvaferm

39. HPS BHE LB .
~ BEDBREFHE 1 TLSTLLFIZ ~ YS”EQ uvaferm

HPS (FXR{1>® CSIC (Consejo Superior de Investigaciones Cientificas) ([C&>TEIRENFELIZ.
ARVE-Y=T4Z30, TOT5Z-U3 A O-BRERAUESERERTE. Y>> 00O0Hh, BHSHE. HAO
HHICBVWTRIFRERNMESNTHENES ., £z HPS FRERMZSIEI T BEHROZHEICLZIERBLY
mESORABREHROPFHETELT.




40. VRB Ijj-/\ﬁ ety .
NSURDEL Ysee uvaferm

FIIa—/LEHDELIFIC
VRB [FARA>D YA/ MATIRIDFvSII—LIRTIVBEEATIEBELORIRENELE. T>F52-Y3,
SRS, O 2aR—EEEDE2ETT) - IAFEIEL. 12N\ OHZEELEENMEZEEIICHDET . BUEREDLSv A,
AN=TI TV, RIATILADEIRIL - N-HREBCRHRUSNFT, FEEth, BEAREEENRSINEES. ELW7ILI-)L
MEZESNET (17%) . FEEANEC REHIBET., BEREBZzHEVERUEEA . BHEOIEIEEEETUNMEREN
FHADT, "ASHNRBFrSIIH—HIDZBENTEET, EDI I - IVKELEERETY,

417. 30017 TR =2 D B AR Vitilevure®

3001 (&. R—X® Laboratory Burgundia Oenologie @ 3 FE(TEZAR SO>I MG, TN T-Z10RTHEENF L
FOT—)b J=h-R- 22/ (CHBVTEHR. HER. ZUTRIRINLERTY . COEIRITDISLAOBM L) - JI-IL0D
B ZRACDOINIVIARNE TS, SHULBERESZHRUHTAIETUR. 3001 (§ SO, LKRCMHE
Hdizd. KRR EICHENDTT .

42. QUARTZ LREBYERHTS Vitilevure-
EF 71 7SN KRB ET

QUARTZ (F1980FERNBEATAFIEENMTONTVZA-TEII MO HOTI - -FKH5EBEENELR,

P A= TMHEL7%H D, KRS LMEpHICTHMEDHZ QUARTZ (EFRERHLZMAICHBEIGOIEETY . IR R

FEECRETTN AT IVRIIFRBEDY—T1(Z3>- T30, HEONEITERMETOR I > RECESBHTT . £,

FREHSIERFOURY - NMERI2CEHTIEETT. QUARTZ (& Saccharomyces cerevisiae bayanus T9 .
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H R VBR - YyhavA4eR LS}

LEVHJ 2 ' MERDEIRBEESEEE(IRRSD Torulaspora delbrueckii. UL

SOLUTIONS Metschnikowia pulcherrima & Saccharomyces cerevisiae

OEHFHRBUEN 7L -V HEBE ORI ZFHBLET

43. BIODIVA LEVT ] 2w

FlE 228 ISR,

44. FLAVIA LEVHJZT

FlE 238 ISR,




YEASTS / NON-SACCHAROMYCES YEASTS




BIODIVA

SO LEOHZDOMEEZERDHDICHD
7R E

N ZT 1IN FOA VRO ODEOHBEZDOREUESDODIZOHCEIRSNEZ RILSARS -
FIVI V) awFA (Torulaspora delbrueckii ) BB DFIAMEER TI ., IV VHDOHEHEHZE N
RKRUTTEICEDNT, BEDRWNT vy ADOVYr 2R - CLUEY T (Saccharomyces cerevisiae )
KREBMBBBIDCET, NIAT 1IN FOAYDNSYREZRDCERKHEEDIRTIVE
HRDEIZRIIIZE. SVOMEEZESHT T, BREEFLEMEZEEMEDSUVZD.

INAZT 1 )N [FRISEREH T R ODPA R0« VICIFETT .

@ /377N DEvERsEE
° ¥& . Torulaspora delbrueckii

o EFEBEE : 16C ML
e TyANOVAER - BULEYIDREICE e E @ B E : SONTUME
J-—DO»—A+-TJOFOkL-ITRJa—Y3Y o NFIA SO BEREM  02me/L Ki§
DN ZHESE o BHREEL :: BOTEN
e 5 S H ORE o VOSDT v IUEBEEOBM : BHTRL
e ERERM

YANIE (me/L) 80 < YAN(E <150 >150

YAN{E 1. M MA7418 EEER
=RRHEEHEER [STTILA BKFAN

2 ¥y o4 A | L. YyHONAER- |1 YyHhORAER-
tLEYIERBBERIC TLEYIHBERIC PLEVIHEBERIC
JT)VA RK 70 JTIVA RK 70 FTIVA FK #0

2. EALL EH HBirxh
6~9FEE T LI R T,
A FKEDAP* JT)VA FK N
Xk UVEBB2PVEZDA

PAROA VREBEPOHFRBEOHD

141 cocovl, 7Oy oK%
20115 T4 NP4 RA74 VRit

o
w

EFEERE (g/L)
o o
= o

HwHOVIER - 2LEYT
O N1AT 1)\ EEL—F 025g/L

0 2 4 6 8 10 12 14 16 18| BNN1AFT 1)\ BEL— 05g/L
B R (8)

(EF73%]
2] E . NAMFT )N ERERIIC. A PDDFIRSO H'0.2me/LEKE. BENSONTU
METHBCEEETHERIZS0N,
E—EE 0 N1ATeNN
1 EEE2010E2030CRKTIIKEE (EES500sDIEE. SLMEK) L. 15D%ICBH TR L8]
2 ® 25g/hL (250ppm) ERHICHERE
* BRZIELSEERY3vIZORTIDEH. BENDRAENKIEHEBEBRZW > DRF.
COEEZHOIEDRIN. 45DMUATAIRERZ D,

FTEE - byhOvVv1rER - 2LEYT
1 BB Ty N0V ER - BUEYIOIKEEETDS (BREI7TCORKT20~300FR)
2 WMELLENS10~15R1 Yk (1.5~3° Brix) ERUEBRTY Yy AOVI R - ELEYIHK
25g/hL (250ppm) ZiEiE

FEM SN DB OFHMR CREADEEFICONTIE, BaBSEICTHH TS0,

m INAZ2FT 1N CEABOEREER]
A FHORE
* NAAFT I\ [CESTOBEERERZ16CTUETT,
* 16CUTTHBEIUZRES, HBEREOET CHFSMOERIBHENET,

B RH40EE
o NAFAT 1)\ [F. SONTUUTDIEBEDNRS. REEIL - EIEICHRIBNATNET,
C RHDDSO2

e NAAT/NIE BADPDODFIRSO20'0.2meg/ LU EDHE. REEIL - FILEICHRDIEND
CENFET,




REEZH D DI XICKRITI DEE
B8-08c

DSEP [FFUDYYFPIRE (USACH) [CKDBRRNSBIREIN. HEDERERKIV
a-PSEI)IDS/)IF—BEMEEEBIDA Y2301« /)N)LY UV ( Metschnikowia
pulcherrima ) BB OMMMEER CI, DLV VHDERBERRGEBRIUOTTEICEDNT, BHED
BWHyAHOVAER - BUEYTI (Saccharomyces cerevisiae) % E&fFEET D ET.

257 BPII—IVRBPDTINRYBIUBREF A —IVEELICREIRA VI FE52FT,

ISP DEEFNRT
¥ : Metschnikowia pulcherrima
FIWVRYEFA—IDEDZSIHT
BNPILD—IUitE - T—2D»—A« TJOFTDF « TR 2=y 3 VDRINEHE
SV VDRI DT v NHOVA R - CUEYI|EDHBZEHSE
FREREEE | 15~22T ; RR[E18~20T
DFIR SO EBBEMH © 0.2me/L Kl
EREKRM
[RHPDYANED100me/LILRDRE]
1 D57 BEB&ICD o)L X1 FK & 20g/hL (200ppm) 00
2 DJSEP BlEDHN2458%. Ty HOVr R - CUEY I ZERE
3 Ty N0V ER s CLEYIEREBEIC Jz)LX1 FK & 20g/hL (200ppm) #0
[EHDPDYANEN100~200me/LDIBFE]
1 M /SEESNERER (B - tEEENM040 HIzD) TITILXAA1 FK & 30g/hL (B00ppm) Z¥0

YANfE (mg/L) < 100 >100
YAN{E 1. 75E7 EEERIC
=EBELHER 7T IbXA A RKFN

|~
2 ByHOIMLA-ELEYT
B E & (CTTILA BK 0

1. 4N 1 /358 &SN Tl (fA
tEEA$1040) TTTILAM RK A0

SRBES I —TICKIBERBRRR COM1FE ML AL, PILINU—23) BIFESBRER
&b OB —a— JSEP™ X L3l 5-
¥ Buh0vreR-BLEVT A
-, TIDEE & 2 - gupOTrER-ELEST A B 4.
EH it ISV ma—i
3250 HEEN N 3
=L Lewisady
FA=) . 7 ,,;1 29 p— 2
#8 1l we 1-
. ~OE AL
e A 2 o o
) W . = $ynOTAELR-
22 ,,\\‘Jf BUEER e
k5470 FrTES ) - I5EF ™ +
’=5 PSR el S HyhOI(EA-
LB jy- BE RIS tLESTA

FSEP+HVARRMEA- BLEVIA OTAAT4 VT IAV b

[7E. FEEY. FRERE. UYL AU I—GFD, AXENTHL

HKO$HS O K720, )

HopORMEA-CLEYIA OFAAT4VTIAV
AR ZIL =Y BUERE. )M PAIL b, 155

0EN, |

XiE: BEFRHNEELICY1—IW—-FBTET, £ ML ENOEF R LTS,

( # & ]
JSEP EHEETCEANEZESYyAOVSAEZR « BUEYIICDEFXLUTIE. QA23
BEDFA-INSEEKRZRRBONELET,

(EAETIE]
B B e JSEP EEHIC. BHPDOTFIRSON02me/LKiG CHDC EECHRBIIEEL,
° RBERHREEEL18~20CTIN, 15~22C TEHBETREEEZONFT,
E—1EE . J3EP
1 BEIESD10E8N30TEK. ELIFET—ID»—A-TOFO - ITRUI—Y 3 VBERBRT
DOKSEME (BEB500gDBE. BLOERK) L. 15DEICIBO TE L i
2 ° 25g/hL (250ppm) ERICHEE
e BEREIRECICEEYIvIEORTIED. BEDORT EMNKFTEEBRED > VIR,
COFLEHOBORI N, 45DMURATAIRERZ D,

E-EE C Yy hOvrER - 2ZUEYT
1 EBEHSERIECTY v A0V R « BLEYIONKEEETS (BRES7TCHRKT20~30DFE)
2 JSEP E@E2413/E. Yy N0V R« BLEYI#H25¢/hL (250pp0m) EiEiE

YFIEM SN BB OIS CERISEZFIC DTS, BAIESEICTEH TS,
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GRAPE AND YEAST PAIRINGS

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

Cabernet franc HNILR-T5>
Berry Plum Spice Color Stability |Rosé Style
~)— T34 pIACP BRRTTE At4s
Enoferm Lalvin Enoferm Enoferm Lalvin
CSM BM45 CSM CSM 71B
Lalvin BM 4x4 RP15 RP15 ICV D21
ICV D21 BRL97 Lalvin Lalvin ICV GRE
ICV GRE ICV D80 ICV D80 BM45 Vitilevure
RC212 ICV D254 BM 4x4 M83
Uvaferm Uvaferm BRL?7 MT
VRB VRB ICV D254
Vitilevure BDX RC212
MT Uvaferm
BDX
VRB
Vitilevure
MT
Cabernet sauvignon HINLR-Y—-T1Z3>
Berry Jam Color Stability | Round Mouthfeel | Ageable Tannins
Ry— 29N EBREE 0 %70 BERRSY =Y
Enoferm Lalvin Enoferm Enoferm Enoferm
CSM BM45 CSM RP15 RP15
RP15 BM 4x4 RP15 Lalvin Lalvin
Lalvin BRL97 Lalvin BM45 Clos
Clos ICV D254 BM45 BM 4x4 DV10
ICV D21 Uvaferm BM 4x4 Clos ICV D21
ICV D254 BDX BRL?7 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 )L R%
White Fruit Stone Fruit Citrus Nuts Volume
BUVRE BRE.HE %R |YIFSR 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 20 |ICV D254 CY3079
QA23 Levuline ICV D47
Level2 TD BRG ICV D254
Levuline Vitilevure ICV Opale 2.0
BRG Quartz Level2 TD
Elixir Levuline
BRG




Gewdirztraminer

Nebbiolo

1Y RIZR-=)
J Spice Flint Stone/Mineral | Rose Citrus
Al A WRITH / IR3I) a—Xx ISR
Lalvin Lalvin Cross Evolution Lalvin
DV10 BA11 Lalvin DVI10
QA23 ICV D47 71B ICV GRE
W15 ICV GRE BAT1 ICV Opale 2.0
Vitilevure ICV Opale 2.0 ICV D47 QA23
58W3 W15 W15
Quartz Vitilevure Vitilevure
58W3 Quartz
Elixir
IIVFwsa
Berry Plum Spice Color Stability |Rosé Style
A)— T34 TP BREE A¥fiz
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
RC212 Uvaferm BRL97 MT
Uvaferm BDX Clos Elixir
VRB VRB ICV D254
Vitilevure Uvaferm
MT BDX
VRB
Vitilevure
MT
Berry Plum Spice Color Stability | Ageable Tannins
\l)— N yIAT P BRRE B mAY =y
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 Rhéne 2226 BM 4x4 ICV D80
ICV GRE Uvaferm BRL97 Vitilevure
Rhéne 2226 BDX Clos MT
Uvaferm VRB ICV D254
VRB Rhéne 2226
Vitilevure Uvaferm
MT BDX
VRB
Vitilevure
MT
TyEA-0O
Berry Plum Jam |Licorice Cherry Tannin Intensity | Color Stability
NJ— 7I35L Jvls |YIUA FIl— VL |4 BREE
Enoferm Lalvin Enoferm Lalvin Lalvin Enoferm
Syrah BM45 RP15 BRL97 BRL97 RP15
RP15 BM 4x4 Syrah RA17 ICV D21 Lalvin
Lalvin ICV D21 Lalvin Rhéne 2226 | ICV D80 BM45
BRL?7 Uvaferm BRL97 Uvaferm Rhéne 2226 BRL97
ICV GRE VRB ICV D80 43 Uvaferm ICV D21
Uvaferm BDX ICV D80
VRB Rhéne 2226
Vitilevure Uvaferm
MT BDX
VRB
Vitilevure
MT




Petite sirah

7435

Fruit Spice Black Pepper High Alcohol | Stuctural Enhancement %
REmK RIS &/I1vav PAI-VERRE |AMSOFr-HiE
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 Rhéne 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 t£./-7J1)

1 . |Floral Peach/Apricot | Melon/Pear Tropical Fruit Rich Mouthfeel
0-3)b EE/7UX A0/ FE¥FY FAEDILIN-Y (8RB A
Cross Evolution | Lalvin Lalvin Cross Evolution | Cross Evolution
Lalvin BATI DV10 Enoferm Lalvin
BATI1 ICV Opale 2.0 ICV GRE M1 BAT1
8\;\]2% QA23 Vitilevure Lalvin IBCN\‘/ 45(27

71B
V1116 Quartz BAT1 ICV GRE
Level2 TD ICV D47 ICV Opale 2.0
Vitilevure ICV Opale 2.0 Level2TD
58W3 Level2 TD Vitilevure
Quartz Vitilevure 58W3
Elixir
€/ 9=
Red Fruit Jam Spice Color Stability
FRLRE AN yIAC P BREE
Enoferm Lalvin Enoferm Enoferm
RP15 BM45 RP15 RP15
Lalvin BM 4x4 Levuline Lalvin
ICV D21 BRLY7 BRG BM45
RA17 BM 4x4
RC212 RC212
W15 BRL97
Levuline Levuline
BRG BRG
Vitilevure
3001
Riesling J—RU>%
Floral Citrus Tropical Fruit Apple Rose, Peach
0-3)b YA faERIIN-Y |UVT A—-X.EE
Cross Evolution | Lalvin Cross Evolution | Lalvin Lalvin
Lalvin QA23 Lalvin DVI10 ICV D47
BAT1 W15 71B ICV D47
DV10 ICV GRE Vitilevure
W15 ICV Opale 2.0 Quartz
Level2 TD BA11
Vitilevure Level2 TD
58W3 Vitilevure
Quartz Elixir




Roussanne JL—H> 3

Mineral Spice Citrus Zest Floral Volume
IR3 A2 Y SRR 20-3)b RUa— L&
Lalvin Lalvin Cross Evolution | Cross Evolution Cross Evolution
ICV D254 ICV D47 Lalvin Lalvin Lalvin
W15 ICV D254 ICV D21 BAT1 BAT1
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 Opole 2.0
58W3 Level2 TD
e ] S
Yo oan—¥
Berry Plum Floral Color Stability | Tannin Intensity 'éﬁﬂ;?é'gﬁem
\J—- T34 J0-3 |BRERE 8v=Vskie SwRSLY 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 Vitilevure | Clos ICV D254 BM 4x4
ICV D21 ICV D254 |[MT ICV D21 Rhéne 2226 Clos
ICV GRE Uvaferm Uvaferm Uvaferm ICV D21
Rhéne 2226 | VRB 43 43 ICV D254
Uvaferm BDX Vitilevure Uvaferm
43 VRB MT VRB
BDX Vitilevure Vitilevure
VRB MT MT
Vitilevure
MT

Sauvignon blanc  VY-9/Z3>-J5>

Citrus Pear/Melon |Tropical Fruit/ | Grassy/ Rich Mouthfeel
Y5 #FY /AAY Passionfruit | Asparagus | fRB TR
baeaan-—y /| BE/ PASHA
N'9YIvIN—Y
Cross Evolution | Lalvin Cross Evolution | Enoferm Cross Evolution
Lalvin BAT11 Level2 TD M1 Lalvin
BA11 ICV GRE Vitilevure Lalvin BATI1
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
>J—
Fruit Spice Violet Structural Color Stability
K=k YA AL Enhancement BREE
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 BM 4x4 BM 4x4
BM 4x4 ICV GRE BRL97 BRL97
BRL?7 Clos Clos
Clos ICV D80 ICV D21
ICV D21 ICV D254 ICV D254
ICV D254 Uvaferm ICV D80
ICV GRE VRB Uvaferm
Uvaferm VRB
VRB




Tempranillo 7>73=-13

Berry Plum Floral Tannin Intensity | Mid-Palate
NY— 734 20—-3Jb VNl |4 Enhancement
SyRFNILy & 1E
Enoferm Enoferm Enoferm Lalvin Enoferm
CSM 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 Rhone 2226 BM 4x4
ICV D21 RBS 133 MT Uvaferm Clos
ICV GRE Uvaferm 43 ICV D21
Rhéne 2226 VRB BDX ICV D254
Uvaferm Uvaferm
BDX VRB
VRB Vitilevure
Vitilevure MT
MT
J4AZT
Floral Stone Fruit Spice Tropical Fruit | Rich Mouthfeel
7A-3b BEE B wR (AU FOEALIN-Y | SkHER
Cross Evolution | Lalvin Lalvin Cross Evolution | Cross Evolution
Lalvin BATI ICV D47 Lalvin Lalvin
BAT1 ICV D47 ICV D254 71B BAT1
DV10 ICV D254 W15 BAT1 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 gslaez Plum ;I’i%h Aliohol
1 )— 3 — = Q >, JV1—)
Y Jvls X3 RIvad T34 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 | Rhone 2226
BM 4x4 VRB BRL97 ICV D254 | Uvaferm
BRL97 ICV D80 Uvaferm |43
Clos Rhéne 2226 | VRB VRB
ICV D21
ICV D254
Uvaferm
BDX
VRB




. 5 PROPER YEAST REHYDRATION

SR AE OBBOREKRNRMERTT EZTBMTWVLET,

% d=J7—APE = J—J7—L-TOFIh-TRY1-33>

1. J-J7—-APE* R, 6 KFTEKZAE

[A: J-J7-LPEZESES] (B : J-J7—APEZEDRNES]
® 43°COFRBBKZRR. ® 35~40°COFBRPBKZRR.
@ d-J7—LPE 30g/hLzZD ( B#R5009(CxU RKS5L)
20f8EDEKITIRA.
ER! J-07 - APEQORERERCKENREDET.

4

2. BRZRMI3

[A : T—J7—APEZESIEAR) [B : I—J7—APEEREDRMESR)
© J=I7-LPERN40CELTF @ SEKICEES 259/ hLERINE 3.
CFA>EOEHRRL. BEE%
25g/hLAHNT 3.

@ WpoKYLEHL. BFE->TLDERERL. KITEMNLIL,
@ 15~30NHELI=&. BUR2KYIEHT S,

% BROBOEE. BEOEHEORESERICENET.
BEEBEL-HDED, BUBHRUTIES,

3. BEIRERATZHUEES
BEREFEOREE(CAVSRTE 5 DEENMNITOXDEEHEET,
® CHOTRZEIE.RTLBIBROEBEEENOCULERENTVIIEE
CEBMERORTICIERELLIRDET,
o RIEERDOVAMNIEBZRMIZEEE. COTEZMENMEDIEL

ToTIEZZW,
BERCROREED. 10CKBCHELTEA,

2

FEEZRIGT 291D ) T BB RERBIVIOTHNSHAT S,

d-J7—APE 2EbRVES

BUHEHH 15~30 7 5HiE BUHEHHE

4. REIVI(CBEBEAND




. 6 FERMENTATION MANAGEMENT (Nutrient,SIY)

20t HC#IBE, JINOHNBEBOREZIBHIELNVEESOE M ZRRKRCENTHDREIRICRD
HEPRFIOEEMHZRMLTCOVELL BEBEEORREIREBFREAOMFTOMEREHICLZENTT,
I (FFER HREMOTRIRATUEUERETZ NS TN EEBEL. BENIERCELET 320
DREIRICOVWTEHAFTRLTVET,

IRt PAELUTVWSFEEEBIAEIC . UTFOI1>FvTHHES . BTG TTEAIZEN,

Z| 3 4 v 7 7 J ) = 2
5 [ 5 T P 7 -5 a I
_ 2 1 T T = 1 U
> > - U P P > T -
= X 1 e b
N« ] a ¢ . o )] P
ow| & | 5| TV sy rz T
k v v J v | B
1Al p S 1 Sk
ko E B ) N ~ 2 Z k. K
EERNNACEEEA 100%EHREER <
PV EEESR 1SS RBEBAHE] L 2
P I-IVFEEEERA 100%EHRER L 4 L 4 L 4 L 2 L 2 * * *
RS S L 2 L 4 L 2
B71> OB DIRE - #EFE L L 2 L 2 L g L g
B0 > DB ZSE RN L 4 2
Oizbom * 2 2 L 2 L 2
‘R AIVIVORE L g
FIEEI R IL I~ LD L 4 * *
MEREORL g g
EHEI)-2FrSH9—-DiEL
BEONT AT * L g L g * *
OMRI CKEA-HZws) B:E L 2 L 2 2 2 2 2 2 2 2 2




B3 EREBNRRFIF ML — b

SDBERFEEBORDIC. SV IHMBEBEBRADOERZSEHLTVIT . EOLSRIZEETED

CBVDERMETD., Fr—McFEDFLEDTEEILLTEE W,

BERES SV RBIRBEEN RS>
S EHRIAGE RS w03
200 mg/L j‘—:r—A-j“g(T;J/ :L IRY1->3> 1701;:;;;{ s:/ :L 17012'2; ;/ :L
125 ~ 200 mg/L :I‘—77—A-7°I§I3(7:-g9/ :I:I#{UJ—iEID 1701’;323 5/ :L 170111'2;:/?:_
<125 ma/L :I‘—77—A-7°I§I3(7:-g9/ :L IRY1-33> 1701’;%6( 5/ :L 133»3?9 ;LK

* RTBLUNANMCB T2 HEARAYANEDRITE (3. BERREFTEHIBCHERATIN. YANEDHICIRDN
PONSYZANIOBERERRMEZITICLY ERUAORBZEENSHAILEEBDTEIEA.
SDEVEBBBLEKREZF/IEHIC. M TEZIEBEBICANTE(ZLZHBHVELET .

55

*x PII-NFEENEEDL/3EEEARKESRT, RATBSLUYIMDOYANEN 70mg/L RiEmTHoEHE.
U2 7>EZUL (DAP) 25g/hL & JTIVAL R K 30g/ hL2BRRINL TIECCLZHEIDVZLET .

ZFROE (B VS EH) \SOADINTHEREDOTE. BEOERERM.
BESLVBROER, IV HIEROIJYRI7T—X>F~23>T 3971

B YANEUSHORBRENARFEZEISNZ B G - EOOFIL—MRA
il : YAN> 200mg/LTIDEZMHNRIFEEZSNDIEE — 2EDDITIACR O OFML— MR 10g9/hLISETE

B YANMEDSHMORBERIBHNU T OLSCLEERBERAES — SH0EMNL—MRA
® NTU <50
® RT3y 7IA-IL> 14%
o EEEEEN 16°C LUITHLL(F 28°C UL

B EREFIUL(FBLEIENNGHEE - EHENECTHEKRT .

FEEZBNARAI A RINER YANTEEE
1g/hL 12.5g/hL 20g/hL 25g/hL 30g/hL
EREHMABNE | (10ppm) | (125p0m) | (200ppm) | (250ppm) | (300ppm) | YANOHER
DAP (JES27YE294) | 2mglL | 25mgl | 40mgl | 50mglL | 63mglL IR
TJIWASK K 1mg/L 12.5mg/L | 20mg/L 25mg/L 30mg/lL | BHER +BHER
J1-J7—-A-7079+ _ _ _ _ 2=
-IRY1->3> 10mg/L BHER
JINAAK O — — 8mglL — 16mglL * BER

* DHHEERA09/WLRNEFOFEEME
RORA () : TIWACR K 212.5g/hL(125ppm) HIUIBE. #X3YANFEE12.5mg/L5y




B F77rvA T~ 2.5Kg/% WHITE
H-OED7av#E -fFEtR_LIC
ATFARA-KIA NSABA LM E RIS N5( R B ECSOEREEOERBEETT, 2ORIESF SBT3 T
DIWAFASORIBIEEEHBECRINUEUR  REBIAE (RRE) ORHIRNTEILT. 20— IRHELIEA
FIBINFT, ADTAL - KRIA MERINUEDA > TR, 1O ERE TEFA—ILEIATINOBENLDLARINE T,

ATFTAIA-RIA MITA > DEESEERNHORERICTFSLES .

AUBRHESR
BWHOMRICED IR LEROTI VLB BDFA-IRDEIINAFAYMRE T BENASMBOTVET . AT OIS
V=423 TSV, SHBIAVEATTAIA RO M REERRIARH CRINUIZ 91 > DLEBAER T,
ATFARA-KIA NRINTA> TR /a2 IN—I0IL—TIN—YOFPOREBI3MH B-AVHTMAFH)—)L) . ZOFELE
THB3MHANMRESNBEVWSFERMETVET.

REERF A— IV OREIRRE

+6%
180 -
160 4 ]
- IR0 A ERBANE 3508 SHERE -
120 ATFARARIARFM BRULEREERBLUL
p JA>7FIC20CTI(M>%
35085
100 BT &l 3508% [ & . PreSens
80 +319%— TREINLBREBEER
60 50mg/L.
40 B fE:

® 3MH : 50~60 ng/L

e ® 3MHA : 2.5~ 9 ng/L

3MH (ng/L) 3MHA (ng/L)

ERAE
m fERERE : 20~40g/hL
@ ADFAY LRI bz1OBEOKEAKFRATHIRL, HHID
@ TURE, BK(F TIWN-S 10T © ORBRZIRATS
% ATTAVA-KRIA MIBEBH O TOBEMNBRRBRTIN, I-J7—A-7DFI M IRU1-332PTTIAM RKD
RBRTRBDIEA



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

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

B T—27—A4L- 70570+ IT/H11—3> 25kg/5E | i ; {EE!
RS 7

FREREN

mERL : J-J7-A-70F7Jb-IRV1—-Sa>DOREBENERER

FERMENTATION MANAGEMENT (Nutrient,SIY)

G@®

e I-J7—A-JO7Vh-IMNV1I-33Y [ HWERBEBRENHOEFERFLZEECEONELHEETY.

o EBMMKEERCEMAIZIETEHCHBREZMIBLDD. ATO -2 M R E2F A5 i BE H' B2 £
Mgz EL. HEBERIMN ANOMWEEZLSULET .
J-J7—A-7DF7b-IRYI-33Y & ECUATOENTEREINET.

HIJSRRER ()

1. REEZWINSEEZREL. EREELZOBID

2. TILI-NBENSEEEEREL. REFHEHEZEIETD

3. BEOMEVRTCEFERFEHIETS

4. HEBERFCERAIILAT1-BEzE7 ) 1-)URENSRETS
5. REPICESRMBEITOVKR TARVES0EFRFRE

(QA23(25g/hL)DHI7KEMRFC30g/hLFNL. ARBE SRRRT TR ) 1E1E%1 1 5IE ORI R EE

18- 5.00E+07 -
1.6 Control
) e GO-FERM PROTECT 4.00E+07
; GO-FERM PROTECT evolutic
] 3.00E407
1.0
0.9 2.00E+07 —
0.6
0.4 1.00E+07
0.2-
: T B | 0.00E400 . T
0 20 40 60 80 100 120 140 160 180 200 220 Cantrol GofernvProtact G°'§C::u':ir:’:8d
Time (h)
RER2 : J—J7—L-7'0F7 b TRV 1—-3a L EETR IR DEIELLBERER
(Jo> V=)l Lalvin R2 %25g/hLfERAU. 30g/hLTHIKE R 20°CTHES ) miEE  FA-)
1.2 500 —
~ GO-FERM PROTECT evolutio
1.0 f 3 e S EL2H R TIMG DTS || 00— =M
/ RNy R R e/mg m— A3MH
0.8 / KA ~
/ N, 300 —
0.6 Y Sz
200—
0.4 /' \\\
/ N 100—
0.2 / N
0 i\ Py = ~ —
T T T T T
0 20 40 60 80 100 120 Goferm Protect e
Time (h) Evolution 7mg/LOBSIEAHE

J-27=-A-70F79b-IRV1I-23> 3. BBOFA-NEREZRELFT : PS/BRAHES T MM
AREEREEECSLVBIERTBCLICED. FA-IANKDEBREEBICELLTNPIRDET,

© (4] mmz 10°cxm
A o © “_..— HESBER 5
ZUONN ’@sq&o @ B EIAE RS CT -7 —A-TOF S b
2 / | TAVU1-33Y 30g/hL &R
o 100 hL
[]6“ ens® @D emh | (TG 3R ETBREA)

Goferm PE 3kg A U< 2058k vy

xE: o LMORMUL—ME, BB OHIEEFEL - 25g/hL CEIDVWTHESNTVET,
o EBEE : AMABMMAEE=1:1.25] OLRTOIEAIERRTT.



B R F7r3515-/—Jy=3>-T5> Stimula Sauvignon Blanc Tkg/ /%

AT43135-Y-9423>-T 5> G BEBLCLIZEAAHORECCHELENZTI/E, 70—,
EFIDEIRINENSDRALBHET BHICERETSNIEFHLVEBIFR100% AT,
ATF4215-Y-U14Z3>-T'5>Y (F. AMMPELUBMHORIEMAEUAHE ZE (BT 2R EITHIEIZ> &
IRINEHICEEICEATVET, SN AOBEBAHCETZ/IN\DEERZEORFT/N -~ —HREUE
BEHAREZRASRITER. A71315-Y-9423>- 050 OBEERRMIIIV I MEIIENE LR,
FA— IV RIEHAR DR B L DEUA A IREEOBD THIEAICIEC B 128, REERIARFD AF4315-Y-U1=3>-
TS5y N, BB ORISMAEUAH LT O ZRILIBELET .

AT74315-Y=9123>- T3> F7UETTHROBHERIREGERD, BIEAKDOEUAHINEIZEEL DD
EXIBARDZ R ZG) EEEET

s . . . From precursors to volatile thiols:
Addition stage: Sensorial profile the impact of Stimula Sauvignon Blanc™
. i i i P on 3-MH release <
* From a sensorial profile point of view +MH preciriers Ly
Rule n°1: never DAP addition atthe beginning ( L ) WO
160 wemmmmmmnnnns Stimula Sauvignon Blanc™ 1600
Subileau & Salmon, FEMS Yeast Res 8 (2008) 771-780 i
Sauvignon blanc ! +21%
Longuedoc 2004 140 I 1400
Cys-3MH NH. en excés
) L 120 + 1200
= Témoin Acides aminés
Ajout de DAP 1
\ 100 + 1000
-
Garpn 80 800
| |
K 4 [ 600
' g - a00
Sauvignon blanc
Gers 2006 " e " L ppmerprnEEIITEE S
Ammaonium ad_dlnon in excess atthe begwlmn:lg_ f)f 20 - T~ 200
" Témoin the fermentation can lead to a retro-inhibition ’ .
Ajout de DAP limiting the precursor entry into yeast cell and o o 2 w ;J;)""""'SD 1000
consequently the varietal thiols production by yeast.
=== G3-MH; Cantrol — 3-MH: Contrl
(3-MH: Stimula Sauvignon Blanc™ 3-MH: Stimula Sauvignon Blanc™
IMH A-IMH 1g S www.lallemandwine.com ==+ (3-MH: Control

3-MH yeast A conversion yield
Schneider 2008 LALLEMAND OENOLOGY C3-MH: Stimula Sauvignon Blanc™ control : 10,5
With Stimula Sauvignon Blanc™: 13,3

HERERARGE
mHEBERE : 40g/1002

o WIIASE ¢ © AF4T15-Y-U1Z3Y -0’5V Z10BEDKICHIZIER,
@ FEERIIARFC40g/hLz3h0.



FERMENTATION MANAGEMENT (Nutrient,SIY)

W Zz/)LXALN O Fermaid O 2.5kg/ 58

IIVALRO (& Dr. 72-A—F4X- ZIVTVEO\BAFTF — AlCL O THRFESNEI OTA > ERiE AFEERNAE]
TY.IIIAM RO (& BERHROBHREBICEOREMAFIT. BRMOUVEL2 7>EZDL (DAP) |
ESZAOIRIINEEHFE A BEHROBHRER, R CDAPDLIRMEMEREB(CIENTHRERREBIRTHHIL
HHSNTVET . DAPEREFICLEAT JIWASRO TEH, —BULTEEBREATIL -N-DOREREEBIHER
MEOELEMIFIENET ., TIVAIRO & REFODRE FROE-IZ2IMADDRENLBRECTSLET.
BREREZHEUCVMSECRERMEOEEZIEI LGS BERE TR I-J7-AJ0FI M
RV1-23> & TIWALRO DHAZSBIHUWLET,

J-J7—-A2'OFV PIRVI-3> (FEBIACEERC, ITIWAMRO (IEHEL/3EAORMICBNT,

TNTNRERREHRIRELTEVTNMET,

XiE: REBEIMBVWIRIRTTIEYAN (Yeast Assimilable Nitrogen : BEBE{LHER) EHVFZEU.
RENSTINOEENHEUCRITEEENSHDET .

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 T4, L
o

INA
L6/ FAN added
AP of Orgasic nutrnt]

e ==
DAP Nutrition org
50mgil YAN] (24mgil YAN)

The Australian Wine
Research Institute

Natural Solutions that add value to the world of wi king / www.lall dwine.com @

LALLEMAND DENOLOGY

HESR{EFR 5%
mfER{ERE  40g/100¢

o AONEFER : 1[@HE :20g/ hL B & 18 5B HA B 45 B
2[EI8 : 20g/ hL  PII-ILFEBENL/4~1/34THE, (Brixt'1/4~1/3&5/91Z>JERD)
Fe ATV L —23>FB3ETINBVAIRNMESNE S .
X BICERROBSNEIA M, BEORVWRITOBEEBY 2 DI TREL,
o MNGE ¢ © BEROBRKEXKZAERAZL. FTINAIROZHET S,
Q@ EHRZEDRINT A ORATIRM.
X BHICEELTLEAR. BEREULTHSRML TSV,

HIJSRRER ()

37



B Trr LR 25K S or SR
LS G =", FEPHEOL/-YDFE T/

ATF4-LYRG. RUITI/ -V CRIGTZHIBER ORIV HSA REBVWLANTERI 31 -V RESRNELES
TY. RITCHRMIBEICICEBHMEEBRRYITT) —ILERBZRUPYHT M RERBUIGURBEE - DHLET . RRECRES
CEICED FRITAUELOUoDDELRBER, FRPNE OHONBFT—RIELIZIYZOERDET ATT1 - LY REGEM
T, BUKRTEELAEER (SIWYALEX-V &) JE—RBCHBEVVIELIDIREZRBRUTORETET,

FBPHhOSED

B D ORUSYNSA RICHREITZOHDOEZPHEE, RERXOBBADHILOESVWIHIREZZIET . 1EIE
HITRUY YN S RS T 3B R IRUER T 2L T A2 208Uy S( ROEENLDBHACIAEDET . AT T4+
Ly RZEEURIARHCRITISRINTBTET, TOLSIBRIBYASA REHHRTBCENTEET . INSRUBYASA ROKEBD S
X2J)TOTASTHD, DA UCEDFIPHREIREELAL. OHDIIERCRIFRA> /I e 5ZET.

&8 REZE

BOFARITI/-ILI0M ROEEKIE, ENEFHCREREE D HBIRUSY NS RCLOTHLETEF T, DFED. AT T 1
LY RORUBY DS RTREENLRITT/ IV BEDREL. RUBYNSA REZCE AL DA FFABRET. PR OREN
PRBEDFET

EEORERELT

ATT1-LYR FE. KEAREBOMERERBOFET.

¥ JTAM RKE, REREREVTERASNTUVSREDORBECRBRDIE .

ERAE
m #B{ERE 20~40g/hL
® ATF1-LYRO10EEDKIEK, BUIFRTCAN. #B#,
@ FEEFIAER. TUABORHIT20~40g/hLRMN,

WA TT7r 010 25K/ % ,
O%57-YD#E, HFFODEFE, FOIDTO7o32/C

AT T4 - IRTA NI KRB HRROFHRAEEEE T, SUE R EOHIRETT,
BOMYICHEIEATEESHFRFRTI. RBEROITRIRTIORIMI SL. 23PN BOHLDE
FEBLWVEHMRB7OVESIEHUET . ATTA-RIA MO -IRMENTT) - VIR, 7OVDOEALZRLE.
LORVWEHE, Ly 1R 7ONOEIEICHSLET,

FOXTAYI. ILy> 1%

ATT 4RI MEERICHROFIBAEEMEZFTOMSD (SO, PAINEVERE) 0@zl IV OER
M ORE® LR CERUET.

FZPHROSED

ATT4-RITA MNCETNZBEBHMABEOM D ($. FBEP ~ AR PITERLET . D OKRFEY>/TOTAT, INIC
BRI ZRISYNSAREIICOOERDOBELECHFBLCRVMRELRAL. LDEBLNBIA VI EFET .
INBE7II-LEEORCEBOBEDHELICLOTEINIMNRTY.

&

ATF4 KA bOI= IR ER>TT) VAR OBAEDURIZERIHIZET . S5IC. DA VERSICRVARA Y hLTAT T -
R MIE DA ORREBILEMZES . BRI TV DRVEPAL > SROBADE(LRE - REMZET
BEORTRRLLT

ATFA-RIA b ($FR, REABRBORBRERAES .

¥ JINA RKE, RERBRLLTRASNTVIRRORBECRIBDELEA.

e
m #4R{ERE 20~40g/hL
© ATF4 K1 MOLOEFROAGEK, ELIRIHIAN, .
@ REBIAER. TLARORTI20~40g/hUFAl.



FERMENTATION MANAGEMENT (Nutrient,SIY)

2.5K; °
s e/ % BT DREL T DEELE. N OBLE‘SSE
STNRGFGZEDFOVHEIC

HifaEREM
D1 EERICRIRESNEBEOMBNERS T XY ML, JT VAT o004 MEEDNS 2L ELSE. MED
mLEEHFESLET,
BIRE- - - BAUREDOZ17>2%5#1L
LoDDELRARNSOFv—. T7—ARTAYIDIRY1— LR, REEDEZPOHE
- FBRARDTA > OARBELEIRDLIREFDOHH
o BOfREU. A BEIFTEESR 1T ADINH]
- XOSIF1vIFEEOIRE

DAUBEICHTHEH GRBRERICESVV-HER)
* BROTRIDSESNEETLIF AR BT/ VDBE
= BUERZEO7OY. YIUADED
Y52, DM>BEE ICV D254 (YSEO) . ICV D80 tDHFATHEMNRERNAFTCEET,
& HRLANOFR-BI912DEE
= OO0, RU1-ARBORIL. FENAZ17>Z, BBEADRN.,
Y2, DM BEE ICV GRE (YSEO). ICV D21 t0#AE. RODEEL. EHOMBZHELET,
¢ ZIVIA-NVEHEN14% U LEORTIIvINSGRIHKR - BI12DIHE
= J(Zv210I-FI). B0, OB8REIHILED,
* A-OFVTE, Y-V RIEHORBERDZET .

BRI
m #EIR{EASE : 30 g/hL (BX : 40 g/hL)
@ HGEK, BKRRHCITV AR T .
JTVR 1kg : KBS 104
X ERO—EHITICEEL THIBADRIIT FEMICES—EISRETUREN,
@ FEESBAAERRT ~FEHE T ETORIRM.

1R3E = EEAEETA
JIVA%EIIN Y1 hZv e fERUI DA AT
(2005 J5VA. 32T Ry ICV BOAFU—(CTYOSIT 1y REEZ BN 3 A ERBUIZ T4 > THER)

HIJSRRER ()

4.0

o Il Control - ATIL=-N-&IZIL,

’ Il Noblesse Sy L. AN -1
JL=N=-hsg{tencTna.
OHOMEL TV,

ICV Sensory Scale




B F77r-1)—X 2.5Kg/%
B - S NF—TEEEAE
g71>I¢Y(Z
ATT4 - V=X FESHLERIDYASA ROBRBCS TRERNMSRERBINERNEEHEETY ., REBOKRBCHIT
ATF4 - U=AZR/NMULIBE. BOOENE LU, RUYYASA RORE CEDEEE N REORARNEIREINET ., E5(C.
ATFT4 - U=ZANBETIEDFEORIYYASA REGEHKORELCETESULET,

ERISPRBURT DERIGR
ATF1-U-XOMBERCHED. BERERRR, TEEETRORE. RUYYN5( R FRETNSOBIOFREIC
IR D4 > D7 T2 RAL TS B TEREPTRZR R E RIBLE UL, TBMEBAT T (- U-X2R0#%& 107
DIAVCHENT RUBYHSA RIERCIBIILELR, BRFHEICBVTEATT 1 - U= X 2RI > TITZ RN ED
ROz ZELTR,

HERBAMRBE B LTI DA RICHEITE BRUERAMEEAICLS
D1VROBRRIBYDIIFEED D TER TRk LT EHETOVTOR AR (BRI AR)

700 9
8 Astringent=3Ix

600
7

500
6

400 5 Fullhess=24'&

300 4
3

200
2

100 ;

0 . 0
BRJYyhIM E(me/L) HHREORF [0~94]
N HEO/y B 1sAROHED(Y M1HAROATT )X m B Y m 777 0-X
2010 D)X LA— +¥5—, DOCTUAS—k 20108 DTV F5=—Ya. DOCYASTIF1IA
: SHBOMIEFT T4 =X 20g/nL EFIMUEDA VELLE - SHBOALVEFTT41)=X 20g/nL EHRIMUEDA VELLES
ERAE

m ERERE : 20~40g/hL
@® ATF1-U-R%z10fB20K. BABLERANIMADEEES
Q HEHEBEC © ORERERATD
Q@ w4 B&BLE. 208 BE2BICLE/ N —21%175

X ATTA-U—XRBBEHIEOTOBRMNRRBRTIN, I-IJ7—4-7J0F77 b IRVI-230PTTI A RKOKE R
TRBDIENO



FERMENTATION MANAGEMENT (Nutrient,SIY)

B =a—rJTp,-EY,-IT2R  Nutrient Vit End  2.5kg/ %
B (2 BT

Z1-MIIDM-BYyM-IVRE SO HOMTRI N -THHEFEUR. FEEEE - F LRI IEEIF O L)
NEMEREBHEROFEEMAFITY. BEOLEERVETE7II-IREBRCREEISHET. RREE
B (LRI BPANERIDIKEO AFB > AT TH) > RT D)2 D& 510588 - REHERFIAs AL ELE AERhEE
IZTNRENGHBESNTVET  BERHILBINSEHNBEAERDERL (L. RiITOBEME I EDHE. WIHIFEE N
BIERHE. ADT12AVORRBVESZERULISE . REOZIIRIKDREE (CBOIBERE, FBE(C
ARLAD DD OTHZEICERUE Y . BRAIAEALER(SER AR D> ) (EEEL . BRI ONEHIZIRELET.
Z1-NIIYN-EByh-IYRE 5EH - PEHERFAEREEY. KREBIHIERIZREIROBVNEEEF
HROFEBEIAH T, 21— NIV M Eyh IV REPIVI-VHEBEFZRECREET,

¥ Z1—NIYMEYM IVRIBEREREZSOHERBFRESHEITN . TNERBTIIASRK.ITIAS RO DK
CREDFEA.

HRER 5 E

mRMEES1ZY
A FPHMICERTSRE  309/hLeREOIHIEACRMT 3.
B : HEEH. FLONECEATZHS : 40g/hl% LAF1-EER (Uvaferm43RE) 2RNIT3R1ICHRINT S,
- AIAE 0 © EROBRMKEKEZIEEMAEL. 21— NIV MYMYRZFE TS,
@ BERZRTTRM,

X BHICEELTVEIZAR. BEBRBLTISRIMLTAES L.

B Oz/LALF K  Fermaid K 10kg/#8 2.5kg/%E
BEB - RBEE I

EH=ER (DAP) . BHMER (a7I/BER) (NIRIUA FPI ERBE FAT730 NOMUEE, REH
B (FBRASY) OFIRELTEIK JTIASRK (& RIEHIEEFREEMAFIDOTHTT,

TV AA KK OFINE2[E S ENRBR TS, 10E(EFEHORNOE (BEHEER6~1205/H) | 2EIE [
PEHE /30 (EUBIERADMR DD, FRERIDIRED) OFRMMEREINE T, MIKEMET T ETOBREO
ERONEE THNE, FEERFOEL(I400 58/ mLASIaED. 2BIHO ITIAA RK HINNBENZETICE
10051E/mL ([CELZELEY, FRLEHAICHEVWTHEEB OB ARV TS, FICEHEEOVAMDIGE FEERLIIT
BAVINIERICBERZER,. P I-VITHOSBERELZZSHDATO-IIEIEEZS AL ITIASRK
O2EBRMPIEBEEERDE T, S50 REUEBOMRENEBCEOTHERREHBMEREL.

AR EPALE B R B OB B OILETFHCEEZT.

R # #

DAP (RZER) . FENME (BWER/a7I/ER) . EEZLMEBRER REYIRIVA FFIV.
BE FAT7S0. KOMTUBEANSTN)

HESRER A E (G 33E 2B BIZAN)

HIJSRRER ()




[REELORERFEREIFTHTHD] MR- -EXIBLORER LD ENEFFHHICEBDTERE
FH-FLEORERFEHEEINTURVNLSITT . REFELIEAO— MBI RILER, X5vI01> 23 L UER Z
FAZEMVERIRICR 4 (JIB{ESE32ETT . A9V IR BEOTER A UNIFR (CERLRDET,

REELEROLRAT1—F RG]

Step 1 A9YI91 > DOIEHER
@ AV TAASOZRNN (B EIETEFBH D)
@ 29I TAAREICHLT 40g/bL @ Za1—BMJIVM-Byb-IVR Z#(FE
@ @ D10BEDITKICEE
@ Z1—-MNIYM-Eyb-IVR BEEREZIVITLI(IZAL. H—ICRDLIIEE
® A8HFRIFRER. HD3IE. FeE38E

4 S Y o)]

Step 2 IR{ELAHBRIIDRE
AV DAL INCEENDRED (EIERCZ L TR REEEHEIEN EEE
E5(CLAF1-BERIET7 I I-IADIEGEROHSN B, L TFA~D IEISEFIU. 25~30°C DIE{LRHIRIA >z %
A. #8ELt 2.5% DRIYIITL>
B. A LRIZEDRK
C. 50g/hL (RAYITAUHREHE) O TTIVAA RK
D. 81, BEERt. B THRIRDAAEEZ S5Brix (CHAEE

Step 3 LAT1-EBOKENE
LAF1-EEE0EIR : D1 B 43 &, 7))V N S FEEE D H'8 L R
REENAIRERIGS 50g/hL
SREENHLVES 100g/hL
@ J-I7=Ah-7OFI M- IRV1I->3> (LIFGFPE) : BESEE01.25E2 2R
@ GFPE Z20fE20EZ 143 CORKTES. BUGEHLA0CETHE
® LAF1—-EE% GFPE BB RITZA . M TELERL. TNECNZE, 15~309 588

Step 4 E{EL~REXHBE
@ Step 3 OERIEETZ Step 2 DIELARBIRIAIRONIIAL. RESRER20~24°C (CHHS (ER)
—> @ SEBO Brix 1 2.5% BEFTE FULS, 299771 %5BICHI TIRAL, 20~24C ZHEHs

(Z1-MUIVH-Eyb-IVF CHEABOEEEES ]
I A @-(1) FEERVEISERVSEICZIVI IR, RO 1EIRIREZRVISES
@-(2) ZFYITAIHEEBD20%E25g/hLO=1—M IV M- EY b IV REETEM. CNZ1EYH
EEZFSRYMIH I THRM

SRR aHT
m43°C BL < B &L <R

m GFPED20f&E — LA¥1-E3
m50~100 g/hLEEA

FIEOCHERE. Sl HESEOF THEE T2,
TEL: 03-5510-2678 E-mail : winebeer@sceti.co.jp

40°CZET
D

mEBEBEE01.25(
BEA




BACTERIA FOR MLF FERMENTATION

o 7

SRR DOIO5I9F714YI RAF—=5— HIWFr—MBRIV-X@AT/AYHA-AIZ (Oenococcus
oeni) 3V MNSYSA-TI595A (Lactobacillus plantarum) OE17-hIFvr—&IV-X-
RSAUVERRTY, MBOIHEMIMBRITIAI IADBEIERMETLECLELE. MBRIIFrY—IF
RN EC SDBUVRIBERATTEM L FEITIIENTE, FEEBNLERISEEEE5LET,

MBR AILF¥—DBRT (RS54
T&(E. MBROLFr—BIREOSERTY, RIBBRTICHIZMMEOBR - 458, BIFINIERISHERRRLTVET,

X RBEEREEFICIEAMNEREAIGID. TROXKHFATHOTE, RENFIRENZIBESN

BET.
SBEIA BRI E T ~ Dt
7 pH w | w® 0 2 % «
W SO, ) = %= B %
:Il et it iR = 3 )]
L =
LEEA ) woo®w | & | 2 = .
o . A t
- mg/L) | (O t i
(%)

MBR 31 | <14.0 > 3.1 <45 >13 * e 74_‘;/; ;é =
MBRALPHA | <155 | >32 | <50 | >14 [Akkx| xak (220 B 1y
MBRBETA | <150 | >32 | <60 | >14 | %% | kkk 2 2P B 5

MBRO-MEGA | <16.0 | >3.1 | <60 | >14 | %k |kk*k*k 74;\,,;:: § &
MBRPN4 | <160 | >30 | <60 | >14 | *k | *k 52—t PH a
MBRMLPRIME | <155 | >34 | <50 | >17 | * |kkkk a2 " 25
MBRVP41 | <160 | >3.1 | <60 | >16 | %k |kokskk o2 T T g
EEEMLFOHEN

TEEOREEFEMLFOBEMZRULERTI . —MBIICPII-IVEERCRED (BFE) 0BEKRMEOSVERZ MLFAEE
ENFIH BERHILHOTRBLIZEOEHDF T« MLFZITIBROEEEHEIROL > ML T2,

MLF &D
%

BC, CEG, CLOS, CM, BA11, BDX,

CS2, HPS. CROSS EVOLUTION, Bév'l\j 4’;4'
ICV D254. ICV D47, | CSM, CY3079, DV10. 45,
ICV GRE. ICV OKAY, EC1118, ; V1116
BEA QA23, ICV D21, ICV D80, ah BA127?;23
VRB, W15, RC212, RP15, Rh‘i”e 226
3001, 43, 71B SYRAH one

MBRXYOS971YYJ A9—5— hIFv— ERGE

[25hLOTAUTHRINT B1mE]

@ HLFr—n20fEE [500ml]. 20°COBFRRMEIERKEZAEIT 5.

@ EIBRK(CHINFr—142R [25g] ZAN. 15DRFFEIT .

® HWVFv—BRE DA NIRRT B

An easy protocol:
direct inoculation

é\

Inoculation



1. MBR 31 25g/& S

FYZz/—)l, REGDEE
18 pH, 1ER /=31 i AT BE

31 (& IFV (Institut Francais de la Vigne et du Vin) o24>X57U7aL723a>h5, &pH (>3.1)
R (>14°C) EVORBUWRIETE, BN DOILEBHIGEFNZABETY,

KIAOTR BFRIVZEBTE ANAS—THROVREOF 395 -2 DIV LMDEFT . ARBRTYOS VT4V
FEERITICEICLST. BLREEL, BORENZEIENTEET,

BI1> T DI —YRZEFL, KT ERKROREZIBEI DA, BHFONI-EKIL-N-25XFT, COLIRMEPH. EIRIC
BNEmEORsS. RULA Y, BEEEE 1Y MO—-ILOTERVWRBE THEAT 0. REBUEALFr—ELWDNTVET,

2. MBR ALPHA 25g/% ENOFERM’

VOSOT1vOREBETTL /B L RERE,
BP/NI—/LTL/Z

ALPHA (3. BRAFREOYOF771vIFRBRICREEN. I5VA0 IFV TERSNZ, BEHONERD/>0OH
EDCHEETZ. V1ROKBREMRDNOMHEEEVEKRTIT . BI(>TR. FEOYOS 7719 IREEICLE
N, BERFMZEIHUODOHDEME EEEIEVIHBRBERMETVET . BREVWEKRZIIH LLEVSHKER
ERNM5E. ALPHAR DA OEESMCRFRAO NI N E5R2ENMBRET .

3. MBR BETA 25g/4 ENOFERM
BOFHS, IFOREEEOTO,
B SO; it

BETA [FA AUV THBEINIZEKRTT ., RIMONOSITAYIRBICRAVEES. 92 DA IFr—
RN =DF 595 -DEIGICRETT . BETA OZRIOHEEFIA=F-IIT > R=F- 4% )>EW FFC
ANO-EHEVWTIO-3NR 70X %5 HUET . COE PR OpHIM4(E3.2, SO, M ME(E60ppm. & E i 14 (&
14°C. 7VI-)HHEE14.5% T3. BETA EREDSOEXRENS VLS. FB2E) Ak E O 4 B
EBEBMHTEET . AD co-inoculation ICHESHTT,

4. MBR O-MEGA 25g/4
FZLwsa&Z/—Tr
~ X =N T EEREEIE ~
O-MEGA ($7)VJ—-Z10IFVICESTIS Y AR TEIREN F U, &pH. B 7)L—)LERE T (C58<, DI/KE LR %
FNIROFIF19 I RBECAER TEBRHIRONB R T, Ffe, JTEEOEBEMEC J4 7 FNSLCEARTI
REBEET, BRBOALEEELRVEVSEEBEELTVET. TERILTE RODBREEBRIED, FRIA>
DEREEEIET,




BACTERIA FOR MLF FERMENTATION

5. MBR PN 4 25¢g/&

The Ok I ~ BIBLFMS ~
PN4 (3A49U7 - NoTA— DY =TI AV ATA M= NT. EJ - JD—)VOBERFRENBRYOSIT(vIFEENS B RE
NnNeEO3 9749 REBETI. PN4 (FpHE. ZILI—-ILLAL, SOLARLEEVWTELWID>T(2I>075R- B
DAL TETOREBEHEZRIEUFT., NLoT1— /A O305FFL EOTA ) - CHRBREMREOE IS RERZTEMLT
OEEDMERINTVWET . PN4 (FZANAS—TARSIFr—DULoMOURE ) JI—IUIRETY , Tz, SvILRRD
ROS9T1vIRBCELTVET,

6. MBR ML PRIME 250g/%

BTASOT1vIFHEFRFL., ERBZELLGL)
Lactobacillus plantarum D Er&LE
ML 'S4 A (3. XOSVT1vIBROFENBGEERANMEVED., BFEOEREICAHITAIEES XL
B UDTEERERPMNCEILLTNE T, TN & pH £3H TRIBELRZEF A RICLDIEREE PN BEDELE
ZFHULTNES . ML I'SA A (T, 283 - hEAEELOIRICT IS co-inoculation [CRETY,

X THEL: HEERME 10~20g/hL
X FE2 : BIECERENZEOE. PII-VREBERTEOBEREBRMEBBRICTSLET,

7. MBR VP41 25g/4 LLALVIN J

FOBEDFv505—F5I21F,
ST EFIELEBLEH
VP41 [ZBEAFRD Oenococcus oeni ([CDVWTHOEUANTOHBIAE R, /JU7 THBEENEE/R T, 3K
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