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Grow your wine

DA &0z S

IMPROVE

THE PHENOLIC
MATURITY OF
YOUR RED WINES

wIL1>D
1) I)VFARFADIHIC

n ERES 51014605
m EBHOER BIEZRER

n REEAMDE(%) EZREE 7.0

LalVigne MATURE QOEBE&HT

HAFTERL

= J1)- VO
R R (8- 100 £
= EDHAOENERIAIC

m HSDZI0OE

« \ ;"’
'@f;‘.

Yeast Saccharomyces cerevisiae (Lall / group )
© Getty Image

LalVigne MATURE D#%h5R

HARAZE (ISR ARA2 A F)T . PRAUNAR) D
EEECDRZTU1>T—2 T, 50E U EOEEEHER

ZRMULELE.

ZO%5R. LalVigne MATURE %Z{FEALEIA>D
FERULRI IR IA > LB T,
J1/)-BEORAPE AN BT RIORECHNT

90% A E(F.

prEreisELI,

HARDRY1— AR OO, F5d. Hr
AREAETOBER, 5> R%

m— NG E S

172 DEFIZR)(RIVIC & BEFEEAR

[HERSZAF] - INILRTS>
- 20126 v
: Chambre d'agriculture d'Indre et Loire
18 ~
16 w
j 14 /
" 12
10
{'e]
D 6 4
X4
Ih 2 n
0 : Z
LalVigne MATURE arso-i
Fd, HIk LI, Bk BH
_ O%EBE3
RUI-LABSLVTEROE L
[HERZAF] - 202D/ \RIV(CL2ERERE
(Centre de Viticulture et d'Oenologie de
Midi-Pyrénées)
- LalVigne MATURE O&mAERMUIMNE.
B —&4ICTHEEBRE X
- Ao- - 35—
- 20124F YU RYH -+ 20124]F SV kvY
RY2—LGE * RY2—LGE*
O T0n OfTon
HE h ® n B *
E \ H &
R { Bk BR
= AHTo
IR itk Fopive IR it
® & - J>bO-)

- LalVigne MATURE
* 1 BRKE 5%
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Grow your wine
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ENHANCE THE FLAVOR
OF YOUR WINE,
INCREASING THE
CONCENTRATION IN
AROMA PRECURSORS
OF YOUR GRAPES
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LalVigne™ o CTERICHED  FAQ: £<(HZHTEHR

FREQUENTLY
ASKED
QUESTIONS

LalVighe o
ZERICHD

Q. [LalVigne MATURE ¢& AROMA O
=4 A1F el
A.TROBLUVIIVICEZZHENRRBDET, AR
SERFERD S DB EERENRILB21ED
HmzMAFELEUL,

LalVigne MATURE (3. @@E A2 ICARI R
J1/-IVEEZEDTA>T R R OB FARE N
HAfFEN. =& 1ha HIzh 1kg x 2 BITY,

LalVigne AROMA (&.JRUREARD7OVEIBRA
SEZIENEEET ., FEAHZ(E1ha Hich 3kg x 2 [O]
(“a-o

Mature.Aroma ¢6IC.9ILY VBItAREEAL .,
ZD10~12BED2EMMBLEY .

Q. [LalVigne &¥fplcERERHDERIESRAFE 2 ]
A. B ERIGRLVSUR. MEOSA RS
T,
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SEEZCEEV HOR R ZIEIEL, BER AN X
RIBE T (CR VMR T ROBHC B ESL,




Q. lLalVigne fITB ICAAWVWSKDE(E ? | Q. lLalVigne ¢tMERGERSU THURRIEE 2 |
A. 9 LalVigne OFEHAE=E=N10BE20/EK A BRI LalVigne (#thEREEEL TOMER
(42~50°C) I[C LalVigne ZIEVNCERESE. [FHEIDHTEEF A BUINEBZZOMORRED
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—FBICAT LAV —(CIRALET, FIRBRD IRERESEIEDREFHIZEZTIEN,
=9EF3L. LalVigne SO ERNT RO
NBURIZ0EE 5k DR SRV, Q. [LalVigne EfIEOUI> b —HiR
ZATAT—PMORFICEDE THEBEER (21
THRIRERZ ZRARIIE, A.LalVigne (£ .100% X &R DDA > B
(Saccharomyces cerevisiae) HRERTI,
Q. IBRRIICRS FHETEET SHEL ? ] IEBRYTIOT, U M- BRI CORRITY.
A. HDFET,
MEERAREGILHCE. BeRETess Q- [LalVigne ZHRMERECEMARIRE ? )
~A8BERE (PR MRV CENEELVTY, A.LalVigne MATURE ¢ AROMA (%. (EC)
n°834/2007 EHEDHHEEEICEAL. NOP (6
Q. 6L %36~48BF B LA AII(C, lAHY O TOETH,. TERAOBICHISO BRI B4
iF- ) rab 2 r=1F Qe ETHEERCIER W,
A. MICEHOTEED LalVigne HBREN. ZIERNG5FS
AJHEEN'BDE T, 1B B OBMECRNEofms SESHA ¢
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cY3079™
Dvio™
EC1118™
ICvD21™
ICV D47™
ICV D80™
ICV D254™
ICV GRE™
ICV OKAY™
ICV OPALE 2.0™
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aD
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uvaferm”

Vitilevure™



1. CROSS EVOLUTION ™ CROSS

_ B i f\ \ . . * ..“ il
TONT1vI%E, 0EO YSEQ@ EVOLUTION

BHARBANTTUYEF

CROSS EVOLUTION (ER7IUA ATL2RYZARZFDIA >IN\ ATI/OS—ARFANBL TV, SBOREENZF D
BT, 7LI-LRENEC EREE. BERT TO(B370V7(vIBE, DEIRBKITY, CROSS
EVOLUTION (JEBEFHMABBATER \MITUYRPMIHDECLIOTTELEETY., OHLDEL(TS
IVR=F> NI EU. SI5YROMNEOSEDEMSUET ., SrL KR, 215> T30, FILY 535 )L,
E)-T32 EJ- TV U=2U2T =2 Y=-T14Z3>- T35 U(AZLICEEBSHTI EZI T/ - IMEESE
BBTY.

2.CSM™ C:ANIVE S :Y-94Z3Y M:XO- ...

FRI1VMA Ys,gg ENOFERM™

RBREORIINIV-N-%FHES

CSM (FT5V A RILR=THNLR - Y=T4 23> ANILR- T2, AO-ZREV THEBEENE L.
PNV 4%E TEBEDRBITEAN, BFRRBHEEOT. (5O A0NLRBEEANCTRRIZILT
B R FERENRAF TEE T,
BRPIL/-IVEOHECEN. NSOAORIEHIBNS. FRORENFIHEICHZOHDRWME ENOP R TEET.
CSM 3XO3774Y7RBE(ABMEDRVWERTI . POF(-) TEHDET .

3. M1 ™ _ \ ENOFERM"
HOo70Vv7T4v748., OY(C

M1 (FZ1—>-5OR, WA REZONNFr—-ALI2AVNSEIRESNEEER T, 7ONTIR000 A, $F(CERESE3 01>

[CEDONTEELI BN AOENERED ZHRIUVE R TREBUEBICIATIN ROBR[R D EZVEDHE I D

ION—YNRIFEEEPNTFT . IATIOERK TRERE20CHLERTT ., VDUDT{W’]ItO)’fH'I_&L(IE(

HFTA. BEBEFREL. BONFININCFEFDFEFT . MRIELKZZEELEULLRVWERZTY,

4 RPI15™ HUITAIZT H
IEELEIRIC

RP15 (FHUTAIZTDEEEH ‘A V.A.OYINA)L THEEENELZ, COMIANZTEHEBEOBE FRBEOSV

RIAEF TR RFLCSS— D2T7oTI ARLR-Y=T04Z3> 0= (fEDNTHED. BN CHKBEEL.

ILyS A DUF TN ADENTZOE DO IINART (D TA AL ENDET,

RP15 GYANRMBIONMKEEETI-J7—A-FOFI - IRY1-23>0%M1x5¢E. BRONFDA. TRUKED

BOEFENM . IRVREPRIRIIINOT7ONDIIDTA I EIFET,

yse&r ENOFERM"

™
5 SYRAH : _ YsEg ENOFERM®
I399RYI3-070V
SYRAH (3. J—h-F1-0-FATEBEZN. 35— XO-. AIZ2IEDNTVEFT . TUE0-IE2Z< 4Rk
DHBRVNIRT =)L, BROZEMENGDET REROERMEESEVWTIN, B)CREIAFIZERLEE. AAM
BReiHMiizE5NEFT, S FEDAZL. SANY—, A2 X WEZ| BI33Y, JUILAOT7OVIRECSNET .




FROCEBS

6.71B ™ - X-J7A-IC Lttt .

~ UV TBREEE ~ YSE@ T
71B (ISR FIARIRACHS INRA (Institut National de la Recherche Agronomique) (CT
HEtENELR, I3v2194>2%0, FOEDL I —YOREOHZFH O T/ > 2 EIRCLENDNZER TY, LLEK
BEUDRIATIEREEVWZILI-LLANLERORZS., TOVHRANICHIFINET, 718 FFRU>CTE%E
RFTIRNBD. YNAMOEZINSITF T XOFI7T(vIEEODBRERIHFELCRVTT,

7.BA11 ™ B4 N ]
< ALvYoi. 7AIvkRoroy ~ YSES COID

meurity Bptimizatie:

BA11 (F1997£ LRI MHILD Estacao Vintivinicola de Barraida OIES THEBtENELz. KR THENRE D
ZRUET, EJ-JUDESRTRITI}, TLy1R870OXEFBOOHEED, BUOHZIL-N-EBTL1 V(A ELET,
&P Z1-hSIWRTRIZRESERBEICEALOSOTE. X(FvTIL. FTVIYRREDILYS 2T —YD
BDZEUEY.,

8. BM45 ™ :
TAVBEDKEBL-TAV A

BM45 (Z1990FERHBEICAIVT. STFRFETINAYO-TA-EIINF— )OI REET I -TOISHRL—>3>
BETHEINELUZ, BM45 (IHREERMIBNLLERIDKDTH 18, EBUICEBIZMNIBIHEICEVTVET, BERERME
HNEd REDH R EBIZERMBCEMERELET. AT V(ERLREE. KN CEYRREREEEIT L
T, IEBCLVERICOBNDE T HEERF, BMAS(IRUTI) —IVRSHEORIYYHSA REZE(CERL. NDIILR
RABCTEZELONDELIEBRETEICBEFT ., RIM>DBEF. Dvh. /AR o2EFSEVoFHzRALET.
e RSN EEBAHIZZHCERINET., ILORADOSvILRROR)1- ARG SICERTZI10A-H—-6
HNEG, NADY I --AICBEIHTTI,

9. BM4x4 ™ .
BM45 [CHEEHZEELIELR @

BM4x4 (£ BM45 ERENMERTHIEBOIL Y RETYT . BM45 [FFEBZPMROHEDE. BREZEETLAISNTOET
. FEEANEC RE L SYE 2L D DRBAEXZLILUBEORETNEELE T PoNELEREERIFRIOD
BEUICBEUSFEZIFATERINZ 7AW — . COS M2 BRI TRBE(ERRUTVWEWITEE(CCRAT
BRINZON BMAx4 TY, EEEOIEIBERCE VT BMAX4 (ZRUII) -V RIEHEDORUSYHSA REZE(ICHRE
LET, BERICRHENZRUHYASI ROBEEFOELDOLVN., BOZELLRI/COREEZBTRICLET.

BIAYECBWTE. IN—FT4R7OXE22IBZIATNIEEZESEICERL., FA3PHIROHEOEEKRLET,
EATEIZAAYM-U—-AILEBIHDET .

10. BRL97 ™ No-o! -
REIZAR, BOREL. AZRYIC LD

BRL97 (F(AU7. NJJRZETNO-OMMADI1DTAFY-THBEENIZ600U LOBBOTHS 4 FE/MMNMFT
BENFUL RENIGBIREINLOERYEA-DRRORREE TIRUDBEREFTVYIII-2ENTRHENHDET,
BRL97 (FILKDDVAFU-TERETEE. D2T7>F I NIR=F 00—, RYEA-ODOLSBARTADEWVTRITA>D
IR, REFFARK(CEL TWBZETIF IR VWRIEVWTWVETD,




YEASTS

11.cLos ™ ARAY - TUAT— 5 | SRy :
A=I\=FUIT LFIMIVIC YSEQ@ NLALVIN

CLOS [FZARA >t AFtgsSTFo0ES -1 - JoILEUXRE (Rovira i Virgili University) Ti®giRan/:
BETI. 450F . BERIIVEEM, JUAT-MHDET, CLOS ZAVWESERBROBRERBESLL,
BUERSHE2. BEE. EERACEBERNEUVESTOERORZEENROSNTVET ., J1FU-0DH NI
LBEERT-IOERERTIE. QUZv> . Iy 1, 25— S2T70F W ToT5Z2-JanRF7USI T, R T7OX.
ANSOFv—  RIAT1= %5 TRLOFERNMHTVET,

12. CY3079 (Bourgoblanc) ™ YSEé @
IWVI-Zam93Yvo%EBaIC e
CY3079 (L BIVB (Bureau Interprofessionnel des Vins de Bourgogne) ' [T I-Z10BOERFLERS
B ZRIRTZ JEVWSENTRIRUVZEE T, CY3079 (4FICKR (13°C) (CBVWTEETEELREBELEY.
EROWCHAZES5Z2BEBOECHBEIREDICITOHNZ . BEETIHEHTT . COBEEKMECT-I7—L4A-
TOFIK-IARYI—-23> PINIA- I REERFC I A RK,OFEFESCETITESLWERNAAFETEET . BHIR
REDNHZHETINI-ITENES (15%FT) BEBREOREBCSWMOERZINZISNET, CYI079 (FIBFEL
1= )-REOIVI RRICBEND T, NOFITvIRELOBAMEEBRNBVERTY, CY3079 THIAAR
YL RR(FE YYFTRYZ—LHHD, TLyaRINF— P—ED R, \FIV, BWTE. KM Ty T IO #ERUED.

13.DVIO™ INIRELIY3Y @
—RFEEE, RN RFEEIC

DV10 (FIR RS Ti&EIREN. CIVC (Comité Interprofessionnel du vin de Champagne) (CERTE

ENIEATRRERIEESTI BAVEETE THERCHEEL. ERERESHERNEVEKRTY,

& pH. EWE SO &, IRREVOILBEEEM T Th, HEERIRERIENLEISNTVEY . SBORRRABFEEEE SN

PRVCEBHRIHTY, mERIEZIERN T REHDFEERRLIIO—ENBEE(CHONER, E5DVEKEZZZAL

fesh. EDOU-RFEEENEFFSNE T . Saccharomyces cerevisiae bayanus [C5EEINE Y,

14. EC1118 (Prise de Mousse) ™ @
AUIJF) Prise de Mousse
HR R FEEC
EC1118 (HHEA— REFEBOTHTHIBRBLARORVEKTY . B8 T ToRBERTRERNE.
BOEIERICTVIINTT, BREBEZRMF T TIE SO 2%E (30ppmET) L. NOZITIREEZIHIFRIEREBDET,

Saccharomyces cerevisiae bayanus [C33EENET,

15.I1CV D21 ™ The 707~ {-Zk ! aaD
AINIEKRDIF=ARTIVIETVY I 1BRDEETBH

D21 (F19994E(CFTIF> R Pic Saint Loup Languedoc OELD ICV (Institut Coopératif du Vin) @093 4
[CLOTHBtEINEUZ. BREET. 1V/UMDOHZAHED. ORTOIZ DR Ly 1K ZE DRI >V EHER(C
BIRENEU, OB ELERRD. BVEBELIFELVRIIT) - IVRIGHERVDYASA ROBmE (CF S5 UET . RUSvH
FARETO=3SI. IN—FT1REBIEDOBNESICED. OPTENRZELEZONDNSTOZAZELET . ORI,
BATRMBEINEANILER Y —T4Z3>0 00—, 53— ([CRCONBEREFE T o DvAkk. BEFEZILI-ILOIL—)0—
ERERICORNDET, D21 FEEALMBLEMEZERET. REENM I BRRETTERITFICHKE
UET. ARMR-Y=T4Z3A>TIN-TRBZHZ2— 5. TRUDIFHZL(BIHITENTEET, D254.D80.D21T
BESSNE DA EDT VY RT I7—ARTAVINSREBE T, DIy 1THEHREDNZ I —VYENRFREINET,

D21 ZFHET RIDBRA(ERL. D47 TEBEULRIAETLY RIBIET. Iy 1IN —YE, R)1— LRk, BElk%E
HOTPLBIENTTRET T . D212 AL TOCZEE I 2IEE. ROZ17>AMEL. OHEDORY1—-LENTD AN
BR0Ed ., OPDIHBE(E GRE CEIELEOTELEDT LY ReHEIHLET.

RN AIESE N




16. ICV D47 ™ YR5R, 70-SHRD
RU1-LHBBHEIC "'S ° an

D47 BINARTA-BROI VI RRPMOBIAAITRIEIFICIFTYA I-b-F1-0-2DXX -3 )L —ATHE#
ENFELIZ. BOHEIELBVZET, FOEALIIL—YPS RSAD )~ BRURZNA S —R7OXNEIHENET . D47 (&
TAICTN=YDOTIEY D RU1- ABZIEIRIYY NS REZECAERLET . FEALDBTRICHENT. 20O
BEREAULRELS Y AROBRKZSIHUET .. cNBO7OXETLVY RARTEAVZEVWEERCE, B2z 5
LET. SBLINF-THRBORVWIA A LNDET, Fe. REORVWIT RUZEABRADS v)L RRISFIFRCEL.
F5(C D21 THIAARSVILRRET LY RIBEFIFBICRVERNEAGFTEET, BN TEE N HBDET,

17.1CV D80 ™ 59=VOREI LLALVIN
=07 I- b

D80 (3 ICV ® Dominique Delteil [C&2T, 1992F(CO-FAFEOI—M-OF(THEESLURIII/ -ILEBE0D
BUNAMHEEERILDCHEBEENEUZ BREBBAFZERAL. I7L—23>Z2iTVWEBN528 CU T THREEES
ZET . BEPINI-IVRE[R16%FTEIETIRETI . D80 (FFRIAVICOBDOEHERY1-LARENBVENTL
A2 EEIBLET AV ZVDERICBVWTREEBBNLERBOVEDT, AR ZE—F— FIURAKOHD
DAL ENDET . D254 FREIF-TEHELREIIVETLYRIBILCED, LDFVZBATEET.

18. ICV D254 ™ O EUDLL
MR DF TV YS ° anD

D254 (£1998%. I35 A MO-ADAVI 7T ICV (L& THREFOI S-—HSEBiSNEUZ. D254 TEZRI (&
ASEEDICENTERYI-LARBRERAL—ARIDZY BIEEINIIN-YE. Fle. BIRICNAIWRRANAIABTZEBLUEY .,
Ffz. D80 HLKIE D21 TEELRIAVET LY RIBTET. LDBMEESNEINARTADIRTA O ZIEDENTEET,
KERTRIDIBE, NANRED25~50%% D254 T{LiAd+. GRE THAARTA>%ZTL Y RTIBET . RIFNEZE
RAVITBTENBIBET Y, e, SvILRR%E CY3079 & D254 THIAATILYRTBE, FyvOFONET)-Z—1}
ASEED0H2T1 (L ENDET, ¥OSTT(vIEEDREFIEREICRWTT,

™ —— 7‘\ " _— _—
19. ICV GRE 7 T{ah%jél Iaﬂlil XAF1) YSMQ @

GRE (319924, O—XIAFROTRIA > OZEM I FATHBEENEU, KRIMVIERIBERAPITVIIN -T2
MT)—bDHZO-AZXIANDIA I HEEETEE T MO~ INLVR-Y=T4Z3> I FvS 1. 5-(SHUL T, GRE T
3~SHDIBHRERLZ1TOIL T, BRPANRBTEIEEMOERZINZ LN TEET,

IN—F4RBREITRIRRE. 21F>- T30 V=AU T | T4AZLIESE IDEEMNRILYS 1IRBOHZIIN—T13E.
OHEODAONINIBFELET. KROHEVRBVWIRITHIADIZEE. &, B. OCRhICOBEBZERT
BIETNTIADENTZDA DAL LIFRENTEFT . £z GRE THADOTINT D AOENEREDZMREENR)1—
LW ES, OFCHVTIE D21 TEISELROTETL ORI ZEE2HEDLET,

20, ICV OKAY ™ LYY 1THRYEDNL m
E\ D‘E‘\ %‘: YS ecg
OKAY [BAVEBRMAFICEVTSOBLURIEKREZFEALELERT BN DERCRB T T I35 M%E

BATVWET SHICTER7ITERELERBEEVEKRTT, JLy2and70XT(vIRA. O¥. FRICFET.
REPEBERG CREUVISGESTHERBEL JELANCLETDET.




21.ICVOPALE2O0 ™ FAUwIEA. OO . .
AR RE RS | Ys O“ LLALVIN

ROGESS

ICV ORFtkTHD OPALE 2.0 FEHRLO>0A -OCIERLESS., ST — wm%%ﬁ@l%.& DED,
ENTOARME EFTINEY,

OPALE 2.0 TEULREDA>2OICEDE, FFEARVI-AREZSHEIN, RICHHFEFUVREHWI RS, XSO0
BURBETENODZLZET, MLFEDARMRBEBRVWEOD., BIREE. Fi{b/Kk*Rz. EZIL I/ (POF(-)].
FER7INTEROEEEIBMH TV ROVEKRTT,

22. PERSY ™ Y- TREKICEN . ]
RSYZAOENETLVIC YS O" LLALVIN

FPROCESS

PERSY (3. iEHHHEZRI CLKTRULWVGRICHEIDTT,

BIRESLUFIEKROEENMED TERVWEVWSIIZ-IBFMZFOTVET REKZMEAL. by gL
EBEOORBELRBULET . 25— TYT32-V3. EJ /- OLSRREBCIFBERRIREKTY .

EERFEEEE. VILI-TME. MLFEOIFHEECVODREBEZNREZIFEEDETVET,
Lallemand. Montpellier SupAgro & INRA Montpellier DHEEAFRICL>TERESNFELUZ,

23. QA23 ™ @
SHEEATRITEROHEEE YS°

QA23 FRILNANDRSYR-EDTR-FIL b RoOKZE (UTAD) NI —Z3-RVTEMOIH HZE TEIRLE

BT, SPIRR VY-"U423>-T3>0, 21F>- T3>, A0 N-)b, CZIAVREFER SN, JURE-TILy> 1R

BYOZ1T7A0H3 T4 ENDFEFT, QA23 O BUIILISI-EEENTIROROELKK D ZEHET .

FRFA-NEBENEBCEVERZ T, VU423 - TJ30REDRBENSNNY IV TN -YDEDESIHULET.

QA23 IREBDPEBROERENVDRG BEOVEVWIZAMNEE(10C)TEONTAVICRDET £LIVIA

ZRFEEOZN-JUST I CEEMNTVEYS, ERPOREBMOZLRETEBZOHIEE T,

BE#k(E Saccharomyces cerevisiae bayanus T, XOF9T(vIEREDHEHEFIEEICERVNTT,

24. RC212 (bourgorouge) ™ m .
JWd-Za- -y
B8F - ANSIFv-OLoMYELEEE/ - )D-)b

RC212 (FT5>A. JINT—=Z210 BIVB (L&D T EJ - JT=ILORYTT) - )L EZDREICENLEFEL THEB
ENELI,

AUTT/=)LD RC212 HARBEADRENIRSN TV s, ABRFOEBREED R AN IFr—EREINET,
MBAESMOERERESZZEHIC. ZEOREBERMNMVETY, KHP(CT-T7—L-TOFIK-IARYI->3>
ERMITZCET. BBENEIAONEETEEIT - JI- 2R EBITZE. BEVTIAMNSIFr—0H3.
AUEFIV-PERRON)-F8. AN - RFvIII-FOREEETEET,
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25. Rhéne 2226 ™
B4 7L I-HE YS ° LALVIN S

ROCEBS

Rhone 2226 (375>Z, d—h-71-0-30OT RUMNSERESNEERTY, IFRBICTII-IVITHEN S FEEDZ VI R
ERHAOTRICHERECHSBHTEFI. KIIVATRICBVTREREBN L TIYIFIV-—PARY—4E,
FIU-I-5070YH5HENE .

26. Rhone 2323 ™ 1=EATE A @
O-X91TORESEBIRIC

Rhéne 2323 (FIS5RX.NN)L-Ry.-0-320D AOC d—b-FT1-0-XDAVBEEBESTEHBMINEHEDTY,

O RYMBES OB BB 545600/ L&, 20hNSRIRENELE,

COBEBRVZII-IVEHNSOHOKRIACOMLERAHCHEDTT . &l EREERN DR T/ -ILED O
HHEHDNE A ATV - NPT T . YADY I —U—AT[F2000FENSZEDONTVET,

27. SENSY ™ T
BB AR ST TR "'S ° \LALVING

INRA & SupAgro Montpellier EQISRL—23V(CED, KR BBEZETEEVEONEL SO BLYU
HoS JEEELERER SENSY ZBIRULELL.

BREZEIIZ. ERIIATINZRAIZLH. ILyS 1B ORNSCA0M ENBREFETEET. 7O0YT1Y7)
BrEPOYEC.

28. V1116 ™ @

1k, 7Ly, JURE-RAIC

V1116 (& INRA @ Pierre Barre KIC&2T1972F(CHEBENELIZ. BAOTRIOILYS 1RERALET,
%%ﬁ%@ﬁ%%?%@?é’e‘t?{ﬂ:tb/\\ TJLy2 1T —YOBEINLDRFFHELET . 16 CTUT OEERTHRE
BhREIZRIIL TRESERIBE. VI116 BIO-SIRIATIEZLIDZCERLET . COTRATIVAER,
Z1-bPSUBILATDOTRIP, HRX(DEL\?‘M(:jwi:mju—5)1«@7D7?&ﬁ5bﬁ“0 IATIVEEE
BBOPTAROERBEMAZEREBVEDSTT., 740420, 08 A-2yIRKRICEEABTEXT.

NOSIT4vIEEDBEERRBDERA. EZINTI/ - INIRELEESTY .

29. Wis ™ JUV-VERFEE @
TARTAVIC

W15 F1991FCRA R, T-FT ORI/ THEEENELL. BRBREQHREETI/ILO-ILED)VBEEZFLALT
HEIBLDIN-FTATANIIFr—OH2RIABA. REEEITBHIENTIEETT . RETOERSEFLETE
P HMBEBRRIAREEOAEREZHRDEEET . MLFEOHEHERETERWVWT T,

INSOFFMENS, FRIAAHR FICEAOKRED (E/)T-IPYI7AFILRE) (CHEVT, EFEFEN
BFEOTVET . REEMESDD. BiHATRIOKEBELTA AT/ ORECEMVTVET.




HiE<ERMOENT=FR
IN-T14DOREORWAIC
LUMAI (37 P> F>OHAET ARIC L TRIEAN. T REOEM (Typicity) £3|7 T3 RIKEABETY.,
IAMOEB BN BRES LY SO EEL. BERERUICCOE/KTT,
BRACEBRONTDAPENLEIACHEENBEFTH, S ERFARBLCESENZE. F1U-— . FOERE,
MYTARED, BBV EMEOBRERTHIPIVE I VESI T TELCLD. AR Y =T =T,
SS—PIIRYIDLSRBIEBEOBTRIAZIAITEZ0HEELNHDET,

31. Levuline PRIMEUR ™ “X=ik=" LEVULINE™
FWREZBDODHERIN-T14EFBIC
Levuline PRIMEUR (IZDEENREFHEHERZTEULFRVREROEDEEM T IFHNER N, BARARNSEHBE SN

BT, FEHARIEC 20~25CORKBTHRACTONZERLEI. ENESE., PERTITER EREBS LU
SO IRELEDEERTT,

Levuline PRIMEUR DB 25>\ )DBREMENYOSIT1v I RED BRI Z/RL. 2—R—D04>OBREEFEDOM@ E(C
F5LET, IRTIBSEEKRTH D 21— M BREZTDIAALISE TEEIBVA-R—(L ENDFT,

32.43TM .'..‘,. f ™
KBEILTIVOBRAI-M:  YOES uvarerm

43 FFEEBEFEIELTUFERIM > DYRI— MIBRE T Y. IGHRHICURY - NMIERSN TEIEOBEBOTNSEESN
EHRTI ERININ-RELMEBERBESN TEMOERELLERU T, €286 43 DIILIM-ROEENEVIE
POPDELIZ. BRI-MIRBERBORBEE53A. BEOSVWAMERIRCEEBNLIL-N-ZEBULELET.
BRI-bzEBULVWRGTTITIHEEE. 22— NIV M- Eyb-IVR (388) OHAZSEIHLET.

33.228 ™ i & DR R F

WHEKXKZEOHRFHARTE 14!
BRFEEOT7ONT1YIEEHRAI

228 (FHVTOY. BREFHMEOSVWI( > 2EHEIEBERTI ., AT VICBVTETIRIROER D ZEBIHUET,

228 (FEIVFTHIZEINIZIVILRR, Z25—MLHDI U= H EJ- T3> RSZIR—ILICBWT, BREARFEOE 4%

ZENIEERTI,

2008F IUBKZ LT REHOHEBRAEICSVNT, 228 F—EOEIES EZFERIILT. BHTERHED

DEWVWERBSULWIIINTERENFERREINFELE.

BEE DS VARE TUFES NI M TELOMDEVIEA NI Fv— LRI TFEELLESNTER, LEY IXFILEEROIO-3)L.

N=TRO7OYNEENFLR. Fz. BUEBRMNTE. MOEDL I =Y. DA, #kOEFEONIHWZ1 7> AN ENFLUE,

CNETOERE T, POF Y/ FADMEENGHDET , EikE D1V EBEREREL T, SERIEECHIS TIBBLEXFY.

uvaferm”

34.BC™ IS5V A ISAY - VR 52 R 5 ™
Y . uvaferm
5'1-‘\ E\ D_E\ IE OK @/ﬂﬁﬁﬁ%ﬂ
BC (FT52R. NRAY—= )RR CEBEENZLE, 7~ B. OF. AN=9UJ ORE(CHHIGTEZNEEOHIEE
TY, BVWREIE— R, g0WZILI-itE., RAVEESESEIESIEVBFNIEL tHRPTAZHHNET,
FKEDDBINS . AIVIITASDBAI—M FEAN=DUT DA ORARN R EECESEVVWERTET,
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35- BDX ™ WU[JF—U)?J_‘ ! L .." f TH
RR-9170xgnsE YSE@ uvalerm
ISOATHBEEN, DUTANZT7 . A—ZANSUTTI980FERBEHNSIEEICLIMEREINTVWIERTY,

BNEBENZEL. REARETHEVRZRELELFEA. MEBOSVWRIA > FCALO— AINLFR-Y-T1Z32I(C
BULTVEY . BROOZADNERDRICHIZSN., JL—/N—, 7OXRZBIELET,

36.CEG ™ V-2V I TEE

TOYT1vIREH/RBITIVIC
CEG (FRAY. A€\ ATEBENIZEE TU-RU> )20 RFHTBEOS VBT RUTEREZ LIFTVWEEETY,
ILAYRTIN—TARTOINEFHET, BRBEII >V ZAN TRBECHBHTT. TEUVLEBECMZ. &LV
077 -CEENDZDBOERDNDBRABONBREERDET, ZORBR. BEOHDTEEDRNMAFTEET,
RRMEA (15 CUTTHRE) ORMTE. PORTIYIREENONEAFTEET,

M

uvaferm

37.CM ™ RSO HZEER
NIVAORW BYIIVRT1DIRIC

CM FHUVITANZTKETA T4 AR £ 3ECEOT “Montrachet Davis 522 new” EULTEIRSNF U,

RICHBACHFEHATEIBAT, BELRBLEVGEHN. RERIL-N-2E3BBLLTHSNTVED,

BIA>TRENLIL-N-& NSOROBNEKREZEDET . FRIA2TE TWRF1ORY1-LRRE TROD @R
BBOFvr>79-2@BSLET,

uvaferm”

38. HPS ™ BN "
S ERS YSE@ uvaferm

~ REBEOEMEERBIEETVITLABRKRIC ~

HPS (FARA1>®D CSIC (Consejo Superior de Investigaciones Cientificas) (C&o>TERESNFELIZ. ANILR-

V="J4Z30. 7O F32-V3, XIO-BREAUREERERTE. >Z000H 0, RoshHe. HAOEBRCHWT

B RERIMESNTHEDET . o, HPS FRERFHZSIELT. BEBHAKOSECLIBRESLUVRETD
RBREDROATETEXY,

39. VRB ™

M

A\ vyseg uvaferm
NIYVAORW 7=V EHBDEWIRIC

VRB (FZRA> UA/\MSTT RIDF 4599 —EIATIV R8T 3B EL GEIRENEU, T2 T52-Y3, JUAS,
BrTIn—CEEDERETI) - IEZEBU. A VNI MOH IR ELLEBNMHBERCHDET . BAULREPL IV AL
AN=EILFYY. RIATFLADLIRTIL - N-NREBICBRUSNET . KED. BELRBEENMRINLHE. BV
PLI-NHEEEENET (17%) . FEANMEC REBEEXRT, ERBZHIVEMLIEA. BHOEHEE
FEFUNERSNFEADT ASHURFYSII-%IRBIENTEET . EDIN T - IRELERERTY.




40. 3001 ™ E;;g;glg 2 YSES Vitilevure-

3001 (F. R—2® Laboratory Burgundia Oenologie ® 3 F(CEZMATIOAS IS, TINIT-Z10HTEENF L
FOT—)b. J=b- R 22/ LBV THERE BR. TLUCGEBIRSNEEKRTY .. COERIOISLAOBHN (& EJ-JT-)L
ORERFIEZRALDINT ARG TS, SMUBERBEEZEUETAIETUR. 3001 (& SO LRRICTHIEN
HILH ANRRECHENDHTT,

41. QUARTZ ™ ERBEVEENTS LTt ) ys
er7r M REmme  YSEQ Vitilevure:

QUARTZ (F1980FEMRNBEATAFIREMTONTVRZA-T RN roO DT -Y-RNSHEBEENFELT.
PV IV 7% DD AKBS LMK pHICTIHEDSH 2 QUARTZ (SFEXRERSEAFICHBISTIEETY . AN ZIRFEC
RBECTIN ATV RV IFEBEOY-T1Z23>- T30, BEONRITRIMETOBR I/ > RECEHEIHTY . Tz, FbE
{ZIERFDURA— NMAERT2CEHBRIEET T, QUARTLZ (E Saccharomyces cerevisiae bayanus TY,
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GRAPE AND YEAST PAIRINGS

I4>OREFTRIORBE(CHZDEAFMOEETIN, BEREOEVS(CLOT. TRUDBIEN L OIE 4%
BARSIHEICEEEIZRIAETY .. CORFHIITAN-ZTOITAF)-TEBUIEERETRIORTUSIERTI .,
BTSS0S EICLTERN,

Cabernet franc INJLK T35

Berry Plum Spice Color Stability |Rosé Style
- I3L A1 BREE A¥tsr
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
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

ANIVARY=D4Z3>
Berry Jam Color Stability | Round Mouthfeel | Ageable Tannins
Ry— 2N EREE =F7 Ay
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 BRL97 ICV D254 ICV D80
ICV GRE VRB CLOS Uvaferm Rhéne 2226
Rhone 2226 ICV D254 BDX
Uvaferm Rhéne 2226 VRB
BDX Uvaferm
VRB BDX
VRB
Chardonnay >+vJLRx%

\ | White Fruit Stone Fruit Citrus Nuts Volume
BULR=E ERE.E &R | VSR Ty R)a— 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 Level2 TD

Elixir Levuline
BRG




Gewdlrziraminer

Nebbiolo

RIS RES
Spice Flint Stone/Mineral | Rose Citrus
AIMA XKITHR / 223 o—X ISR
Lalvin Lalvin Cross Evolution Lalvin
DV10 BAT11 Lalvin DV10
QA23 ICV D47 71B ICV GRE
W15 ICV GRE BATI1 ICV Opale 2.0
Vitilevure ICV Opale 2.0 ICV D47 QA23
58W3 W15 W15
Quartz Vitilevure Vitilevure
58W3 Quartz
Elixir
JIFya
Berry Plum Spice Color Stability |Rosé Style
K- T34 A2 BRERE AL
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
Ry— 7504 AITAA EBRRE BRESY=Y
Enoferm Lalvin Enoferm Enoferm Enoferm
CSM BM45 CSM CSM RP15
RP15 BM 4x4 RP15 RP15 Lalvin
Lalvin BRL?7 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 BRLY7 Vitilevure
Rhéne 2226 Uvaferm Vitilevure CLOS MT
Uvaferm BDX MT ICV D254
VRB VRB Rhéne 2226
Vitilevure Uvaferm
MT BDX
VRB
Vitilevure
MT
fyEA—-0O
Berry Plum Jam |Llicorice |Cherry Tannin Intensity | Color Stability
NY— T34 Yl | YAVR F1U— VgL |4 BREE
Enoferm Lalvin Enoferm Lalvin Lalvin Enoferm
Syrah BM45 RP15 BRL97 BRL97 RP15
RP15 BM 4x4 Syrah PERSY ICV D21 Lalvin
Lalvin ICV D21 Lalvin Rhéne 2226 |ICV D80 BM45
BRL97 Uvaferm BRLY7 Uvaferm Rhéne 2226 BRL97
ICV GRE VRB ICV D80 43 Uvaferm ICV D21
PERSY BDX ICV D80
Uvaferm PERSY
VRB Rhoéne 2226
Vitilevure Uvaferm
MT BDX
VRB
Vitilevure
MT




Petite sirah J71¢-335—

Fruit Spice Black Pepper High Alcohol | Stuctural Enhancement _
R=EKK pIAE P - “mbJE Ly, PVI-VEHEILE |AMHDFr—iRiE
Enoferm Enoferm Enoferm Enoferm Enoferm
RP15 RP15 RP15 RP15 RP15
Syrah Lalvin Lalvin Lalvin Lalvin
Lalvin BM45 ICV D80 Rhone 2226 BM45
BM45 BM 4x4 Rhéne 2226 Uvaferm BM 4x4
BM 4x4 ICV D80 43 BRLY7
BRL97 ICV D254 VRB ICV D80
ICV D21 ICV GRE ICV D254
ICV GRE Rhoéne 2226 Uvaferm
ICV D254 Vitilevure VRB
Uvaferm MT
VRB

Pinot gris £.-J1)

: Floral Peach/Apricot | Melon/Pear Tropical Fruit Rich Mouthfeel
70—3)b TE/ 72X A0V /#FY | FOEDNIN-Y | BRBER
Cross Evolution | Lalvin Lalvin Cross Evolution | Cross Evolution
Lalvin BAT1 DVI10 Enoferm Lalvin
BAT1 ICV Opale 2.0 ICV GRE M1 BAT1
DVI10 QA23 Vitilevure Lalvin BM 4x4
QA23 71B ICV D47
V1116 Quartz BAT] 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 £.J-/9-)l
% Red Fruit Jam Spice Color Stability
%¥ FRVRE IvLs A A BRERTE

2 Enoferm Lalvin Enoferm Enoferm
RP15 BM45 RP15 RP15
Lalvin BM 4x4 Levuline Lalvin
ICV D21 BRL?7 BRG BM45
PERSY BM 4x4
RC212 RC212
W15 BRL97
Levuline Levuline
BRG BRG
Vitilevure
3001

Riesling J—2U>%

\ Floral Citrus Tropical Fruit | Apple Rose, Peach

20-3) YA tAEDININ-Y |(UVT o-X. &£t
Cross Evolution | Lalvin Cross Evolution | Lalvin Lalvin
Lalvin QA23 Lalvin DV10 ICV D47
BATI 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

4

Mineral Spice Citrus Zest Floral Volume
S AR YISARBE | TA-30 GUREIN.
Lalvin Lalvin Cross Evolution | Cross Evolution | Cross Evolution
ICV D254 ICV D47 Lalvin Lalvin Lalvin
W15 ICV D254 ICV D21 BATI1 BAT1
W15 ICV Opale 2.0 [ICV D21 BM 4x4
Vitilevure QA23 VIil1é ICV D47
58W3 W15 W15 ICV D254
Vitilevure Level2 TD ICV GRE
Elixir Vitilevure ICV Opale 2.0
58W3 Level2 TD
Sangiovese H>Tan—-t
[ 2 . Berry Plum Floral Color Stability | Tannin Intensity Qﬂﬁ&tﬂg:ﬁem
" P | NU— N J0-35 BREE b L 4 SwESLwy 31k
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 Rhéne 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
Sauvignon blanc  V-"J(Z3>-J35>
Citrus Pear/Melon |Tropical Fruit/ Grassy/ Rich _I_V\o_uihfeel
ISR ¥+ /20Y Passionfruit | Asparagus | RACTER
baecanan-y /| BE / PRISHA
NYavIN—y
Cross Evolution | Lalvin Cross Evolution | Enoferm Cross Evolution
Lalvin BATI Level2 TD M1 Lalvin
BAT1 ICV GRE Vitilevure Lalvin BAl1
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
>5-
Elg " Spi{(ffe VioLet gtrgctural . %o%orﬁ S%:lbility
pIAC DS AS nhancemen
AT Fr—m ik
Enoferm Enoferm Enoferm Enoferm Enoferm
RP15 RP15 Syrah RP15 RP15
Syrah Lalvin Lalvin Lalvin Lalvin
Lalvin ICV D80 ICV GRE BMA45 BMA45
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 7>75=-Y3

Berry Plum Floral Tannin Intensity | Mid-Palate
N)— T3 L Z0—-3)b SV L | Enhancement

SyRILy e
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 Rhéne 2226 BM 4x4
ICV D21 RBS 133 MT Uvaferm CLOS
ICV GRE Uvaferm 43 ICV D21
PERSY VRB BDX ICV D254
Rhéne 2226 Uvaferm
Uvaferm VRB
BDX Vitilevure
VRB MT
Vitilevure
MT

Viognier J(AZT
Floral Stone Fruit Spice Tropical Fruit | Rich Mouthfeel
70— RS s weR AR FOEDLIN-Y |8RBTEX
Cross Evolution | Lalvin Lalvin Cross Evolution | Cross Evolution
Lalvin BATI1 ICV D47 Lalvin Lalvin
BATI1 ICV D47 ICV D254 71B BATI1
DV10 ICV D254 W15 BAT1 BM 4x4
QA23 Vitilevure ICV GRE ICV D47
Level?2 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 |Spice Plum High Alcohol
N)— PAIN IZ5) Evay pIACE I T35 Wl’l:lﬁﬁfléﬁﬂ:
Enoferm |Lalvin Enoferm Lalvin Enoferm Enoferm Enoferm
RP15 BM45 RP15 ICV D80 RP15 Syrah RP15
Syrah BM 4x4 Lalvin Rhdne 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
BRLY7 ICV D80 PERSY 43
CLOS PERSY Uvaferm | VRB
ICV D21 Rhéne 2226 | VRB
ICV D254
PERSY
Uvaferm
BDX
VRB




. 5 PROPER YEAST REHYDRATION

IRt OBEBOEARNRERTEZTBNTVLET.
% J=J7—hPE = T-Jy—h-FO79h-TRU1-33>

1. J=J7—LPE* R. bWK(ERKEZRAR

(A : J-J7—-LPEZ{ESIZS] [B : J-J7—LPEZEDREES]

@ 43 COFRRKERR. @ 35~40°COFERIEKZRE.

@ d=77—APE 30g/hLEZD ( BERF500g(CT UL SEIK5L)
20852 DIEKITIEA.

=B-48 1—-J7—APEQERBERTKENIRRDET,

4

2. BEERNIS

(A : J—J7—APE£ESEA] (B : I—J77—APEREDRMESR]
© J=I7—-LPERN40CEIT(C @ KRR 25g/hL AR 3.
FTHorOEBRBL. BE%
25g/hLZNNT 3,

@ WXOUFEHL. BEFOTVWSERZRRL. KISENLID.
® 15~30FHELIAE. BUDXDIEHT S,

RE#ORORIE. BEOEMTOHEEERICRDET,
FERRZUONDED, BUURIELTEE L,

4

BERCEZEOEBCAVIRAZSDFEENMITPNEEDEFET,

& CHTREZXEIE. R EEBHROREEMOCULENTVIES
. BEMERORTICIEEULPLIRDET,
o FICEBEOVAMNIEBEZRMIZGERF. COTEZMENMEDIRL

ER!

3. BERCRTERUFED

TOTEZW,
BRE R OB SR A0CRBICAEL TR,

2

FREEZFMINTDIM(IVIT. BBREFEBEIIOTEN A,

Jd-J7—APE ZEDRVNEE

15~30 9> FFE BURE

4. EEH)ICERZAND




. 6 FERMENTATION MANAGEMENT (utrient, SIY)

20 ACHIER. SN HNBEBORGZIRDIEAELD. BEOEMZERIRCENITZHDREIR(C
RBREIFEEINA OERMZRBHLTVELL BEBEEORRIIRERANOHFROMBERLE HI(IC
FB3EDTI. IV FER HAZMOTRIRATLELERLEITZ NS TNZBEL. BEE
WIEFREE T BRHOREBIRICOVTHEIATLTVE T,

HEEBIRRFIZI VTS

IR PRABUTWSREEBIREICE. ATO3/>FyIhHpbET . BRCIHU TTEALILE.

1 2 3 4 5 6 7 8 9 10
7J'° = 3 7 * # / #F = 7
7 I T x 7 7 7 T £ 3
77 S . 2l R I ,IJ o
S A T T A T | ex| x
L a2 4 * ° v 4
a VA 5 L ¥ L ] Ll
* K 7 R
7 D% | o
4 P S 1 v
k E B (o0} r r Z | R r K
EERIKANBEFE 100% AR ER 2
I I-IVREERSR 1E8REKE L 2
PIA-IVFEEERER 100%BHRER L 2 L 2 2 2 L 2 2 2 2
RS S5 2 2 2
B OEREDDRE HEFEU(LE L 2 L AR 2 L 2
B U1 > OBZE RN 2 L 2
O%hom L g ® 6| ¢ o
BR ITVORE 2
REHIR 7L D— LD 2 L AR 4
RERR DR 2 *
EBHED)-F0395—-DiED 2 g
BEDONF AT L 2 L IR 2 L JEER 2
OMRI CKEA-HZwY) i L g 2 ® [ 6| & o o *




REEE

REQFEBZMUSDICE. BBEZERUSIOREBROMBELLET BRELT BE. I3,
EYZ>OLSBIT7)5 - FHARETY .

INEPAR+DELBAREIETHO

FBUEPATIL - N-DEKCEDZENISHDET
REFBHIEZBEUREDICTBHC. LT ZISRITEE .,

me. BEREFEBCHEL. BREVTREBER. REE

1. YERESLUBEBOEREREZEREC, [FR1] iS5 YAN (Yeast Assimilable Nitrogen) :&EMEZIEIRT 3.

EXD vAN BEERR%E

HIRATER EEROZERERM (mg/L)

Brix ;4 th =
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. XAMCFREINEYANIEZETE IS
YAN FEME — YAMO YAN = YAN REEBEEFE

3. [REBROBENZEIRITS

n KDL FE

- [R2] 28R

m SDRPBFEE & FA-VEROREL — (R3] 28R

4. [FEEBIRROBERN ] & TYANFERERE] ZRELRLS, 3225927001 [R 2,3] OULWFTNNTEIFEEBIRR 1T,

(AF J-J7—-A-2079b IRV1-33> :T-J7—LPE. A743215-Y-9423>-7'5> :A74315 SB)

EX) sennons : Jopenis

YAN 78 Brix i 2~3 KA~k FEHEDN

Bi2iE G BT UKD 1/3 EAE R
0 ~ 50 ppm J-J7—Ah PE 30 g/hL — JIWALR O 30 g/hL
JIWACR O 20 g/l

51~100 ppm | d—J7—A PE 30g/hL | JTWASKO 20 g/hL +
JFIWACK K 12.5 g/hL
JIWACR K 30 g/hL

101~ 150 ppm | J=J7—A PE 30g/hL | JIIWACK O 40 g/hL or
JIWACK O 40 g/hL

EX semmoat | LSRR & FA- I EROREL

YAN FEE
BRE

[iZ35y &=

Brix H* 2~3 R1> b~
2l =T

WEED
S4KD 113 EARIES

0~ 50 ppm

J-J7-h PE 30 g/hL

A74315 SB 40 g/hL

JINACK O 10 g/hL

51 ~100 ppm

J-77—4 PE 30 g/hL

A74315 SB 40 g/hL

ITIALK O 20 g/hL

101 ~ 150 ppm

J-J7-h PE 30 g/hL

274315 SB 40 g/hL

JINALK O 40 g/hL




BELABOLHOBBRESIURERENILS1Y

NAMDYAN#AAER, REXEHBEORS -RETCHSLO>THEARFHDICBRDZTN. YANEDH
ZEBLVEERDOBERERHBHLEEA.

YANEICMX T, ERIEFEOE (BHBHBAEXNDAPH) . ERUAORERERRMEXRENS VA BHBOD
ERERN. RBREECRERGEOERRE, BEBOR2MLIIVORBICXRERIVNIMNEERD
BEFCONTH, CRFETACCLZEBHLET

m J-J7—A-7077b-IRVI-33> (&,
ERHEROREKRFI T BBIOWBDRETCHIEBLEIZVHEZTREIZULT. BERREBEICHIZIRERNTEE
FR5L. BEBFKEBEERILHCERENET,

B JIWALRO / TINALKRK (&,

BEEBRED JINAMRO BLUEBEERRMMTEAEIND TIIASRK G BEREZETRICNIDAILKBHRE
ZFRBIBDICEREINIFREMAAITT.

B A74315-Y-91Z3>-T3> (&

BEBRRORBUMAFITY . BRICLIBRIMDERERIEIZVEIRIINETET Bics, SOREBFEEEIET e (CER
Ny,

IFEOHFHERNS BELBRBZEMRIIIATERTLRCDHIA-NATZHIEE, RBUITHZIENDNOT
EFEUIL. BEBONTA—NDRAZRAMEISHILDHCE. BEROFB5Y. BE. EIIV IXSNOREELE
LEnFy,



FERMENTATION MANAGEMENT (Nutrient, SIY)

o ATTF4YL-RTM1F  OPTI-MUM WHITE ™ 2.5kg/‘7§ OptiMUM
B-0f070viE L - #FsiEm L

ATFARIAL-RIA b . ABACMEERIDYNS( R EECECEBRBROTNELED T . TORESE
ERIBICTBIETINAIF AL ORI AL ZEHDECHINUELZ, FERIKRE CLEE) ORTIIC
WINFBIET, TOIZ-IBRBEFENREBEINT T ATFTAYA-KRTA D ZRMUETA>THE,
1FEDOHRAKREZETEFA-NEIATIOFTENLIOBRURENFT .

ATFARA-KRILD (E J1>OEEEERFORKICTSUET .

BHOMTICLD MARLIEROIIVICBHBIFA-NRDE. JINIFAVMRETZENBESHNCBITVET .
UFOT3IEY-94Z3>0- T2 @HRIC, WIBTA2E ATTAA - KOA N EREBIAIF CRIILE T/ > DLEHRERTT.

ATFAA-KRIAN RN TE Y232 TN —YPITL—-FIN—-YO70X%IB53MH (3-XILATM-AFHJ-)L)
P, TOHBIE THZIMHANMRESNZEVFERNMHTVET,

RERRFA- I ORBIRE

+6% ;

0 Y-4=3%-75Y 94>

160 W ROammessoRe | (O EHBIEE R

140 SERTSE -

120 CATFARA R BRI BRURBREEBHBELE
350 2T FIC20TCT I EF e

100

3500 8% . PreSens CHITE

- F3T96 0 anrmSomREE somglL.
60 — i

40 B fE:

20 ® 3MH : 50~60 ng/L

® 3MHA: 2.5~ 9 ng/L

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

ERX5E
m ER{EAE : 20 ~ 40g/hL

@ ATFTAYA-KIA b Z10BEOKELEIRATHIRL, HEEIT3

@ TLABE, 6L TTIWN-218ORTIC © OBREBREIZATS

X ATFAYA-KIA b BEBICEOTOEHNBRRERTIN,. I-IJ7—A-77O0F M- ITRY1-23> P
JINAA RKOREBRTRBOEE A,

wanERwr® Q)




@ J1-J7-L-7077k-IRY1-Y3Y
GO-FERM™ PROTECT EVOLUTION

™

G@®
FER

4
2.5 kg/3= PROTECT

REaB#
® J-J7—-A-7OFIM IRVI-Y3Y I HERBLBEEREOLHOLEFRTEEECSOBBIRERTT.,

o MR KMKFICEATZLTHECHEBREBEZMIBLDD. AFO-IPLMRERFAEMHENEES MRz .
HEHRRERIMNINOMHEZNLSULET,

d-J7—-A-70F9b-IRV1-23> (& ECUTOBNTEREINET,

EREREN
1. RBESWINEEEREL. BRMEEESEEHTS

2. 7II-IEMNSEEEZIREL. REHEHZOEITS
3. BEMRVRTCEERF2HEIETS
4. HEEREIERCERIZLAT1-BEEZ2E7II-VIRENMRETS
5. RERCERUEEZITVRO TARVEEOEFRTRE
AREBER
RER 1 : J—J7—A-20DFIb-IRV1I—->3> OREEE)AEER
(QA23(25g/hL)D7KF0BFIC30g/hLANIL. {KBE SRR T TR ) EE®1155BE O REE
1.8 | 5.00E+07 -
1.6 e Control
— 14 ——— GO-FERM PROTECT e
- GO-FERM PROTECT evolu
3 ::A 3.00E407
& \ 2.00E407 -
T 0.4 \ 1.00E+07
i
0= : T T T T T : T - T T T 0.00E+00 T J
0 20 %0 60 80 100 120 140 160 180 200 220 Sontrol Goferm Protect G°f§::l'u’:ir:r:ed
Time (h)
RER 2 : J=J7—A-0'O0F77b-ITRV1-33> LEERBIADEIZLLBERER
(ao>/\=)LIC Lalvin R2 %#25g/hLfEEL. 30g/hLT/KF1#£20° CTHE ) miEE : FA-
1.2 500 —
Ae. [— GO-FERM PROTECT =
= M5 o —eee fEH Euzﬁﬁwmg/l.amﬁ{t% 400— ‘ i’;‘h’:H
_-éi 0:8: ’/ . £8 300 —
g, 5 "l! .. \~‘\\
g 04 /l \\\\ 200 —
© o2 J \ 100
A N
0 2 40 s 80 100 120 Goferm Protect PEHE /28T
Time (h) Evolution Tmg/LDEESRIEA
J=J7=4L-7OF9M-IRYI-3Y B BEBOFA-IVEREZRELET : PI/BIAHEZSOHEER

REEREEFECSLIVBEEMRTZCLCED. FA-NABRENBEBCELSNPLIRDET,

HESRERS &

L L}
/\ N’*‘*’“ v

&

(4] R 10 ORA

% B K 0 BF (C.

d-J27-A-7057b-

IRU1—>3> 30g/hL Z&HNM

yTie) 60L 100 hL B3 27 BETZE W
-M i ‘0 JSofom PE_ (R (FIEEMG 278 2SRBITEN)
Goferm PE 3kg HA mU<HE 204 HE F-»iﬂ

xFE: o LORML—MI. BEEBOHZBIEEL - b 25g/hL LEIDVWTHESNTVET,
o BBESE : XMREBIRAEE=1:1.25] OLLETOIEANIERTT,




FERMENTATION MANAGEMENT (Nutrient, SIY)

® A71315-Y-94=3V-I5Y =3
STIMULA SAUVIGNON BLANC™ 1 kg/‘z"%

AF4315-Y-94=3>-T5Y F BRCLZESRBORBLCHELENZTI/E. 2570, gg
B EIRIINENTSY REURIET B CRTTENEHULVERIT R 100%& KT, E}J
AF4Z15-Y=9423>-T5> (F. AMMPBLUSMHOBIBMAEAH T MAE(EETZEEITHS EJ?,
BASVEIRSIERBICESICESATOVET, SILIOHOBERABICETZ/ I/\DEtt REEDOH T ﬁ']

N=bF-NREUVEERFMBZMESELER. AT4215-Y-J423Y-T5> OEER
WISAZV I EIIENE LR,
FA-IBIERAOBE G (CLZEUAH BREEBOEH THRICHK IS RERKBIED AT43215-
VY=94Z3>-T5> R BEBORIBRGEIAHLEOERZEILIRELET .
AF4215-Y=-U4Z3>Y-T3Y BVVEZTHROBHRERRELERLD, AIBRAOELAHHIF %
EIEEU D DEXBAROMNEZB LSEET,

P . . . From precursors to volatile thiols:
Addition stage: Sensorial profile the impact of Stimula Sauvignon Blanc™
on 3-MH release
+ From a sensorial profile point of view — O
o4, H H H ( ':|.|II| :.:..: .-,|i -.!.|) 1 MH total (gl
Rule n°1: never DAP addition atthe beginning 180 @ 1800
160 Stimula Sauvignen Blanc™ 1600
Subileau & Salmon, FEMS Yeast Res 8 (2008) 771-780
140 | e I*mi | 1400
Cys-3MH NH,' en excés
: 120 | 1200
» Témain Acides aminés
Ajout da DAP
\ 100 | - 1000
8
G?ﬁﬁ\ = 80 | - 80D
| &0 | - 600
40 | - 400
Sauvignon blanc
Ammonium addition in excess atthe beginning of 20 peresss 0 N - 200
Témain the fermentation can lead to a retro-inhibition | — ™ .
Ajout de DAP limiting the precursor entry into yeast cell and 06 0 o ;'0 """"" a0 1000
consequently the varietal thiols production by yeast.
=== G3-MH; Control — 3-MH: Control
G3-MH: Stimula Sauvignon Blanc™ 3-MH: Stimula Sauvignon Blanc™
Na AIMH A-IMH 1g S www.lallemandwine.com === {3-MH: Contral

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

WRERSE
m SRS © 409/100 £
o FISE © © AF4ZT15-Y-9423Y-T5Y £10MEBOKCINZREH,
@ HEERIMRIEC40g/hLETR,



O JIXMF O  FERMAIDO™ 2.5 kg/%%

JIVALRO (& Dr. 7>-A=F4R- TIVT7VR\SATRF — AlCIOTHREINERFF OO > EE AREERN AL F
TY. JIINAMRO (& BEBHEROBEREBCECREIMARIT, BFMOVEE27>EZUL (DAP) |
EAZSPOIRINEEHER A BEHRROBERER. FFICDAPOLOREHREICHEATHRERRERTHIL
BEIBNTVEY . DAPEARFICLEART JINACIRO TR —BULTREREATIL-N-DRALBRIFMESR
MEOEEMIFEINET, TINACIRO . REFORE LROE-V2IZ D DRENRRECTSLEY.
BEBEZHELCVSSCRERNEOELZIHLLVEE, BERETER I-I7—AT0F7Ib
IRYI-23> & TINACRO OHAZEBDVLET,

d=-J7—-L2’'O0FV bIRV1—33> (FEERKMEEC. TTIAC RO (IHEHEL/IBSORIMNCBNT. TNETN
RERREBHRIRELTHOTNET,

XE 1 RERIDVBRVRRTTIAYAN (Yeast Assimilable Nitrogen : EEBE{LIEZER) EHFRREL. RENSII
DELEHEEUCRZTEEENBDET .

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 “7 ;} 2

o DAP MNutrition org
50mall YAN) {24mg/l YAN)
The Australian Wine
Research Institute

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

LALLEMAND DENOLOGY

WIRERSE
m HREAS : 409/100 2
o IIBEER : 1@ : 209/ hL B £ 18 i HA B9 04 B
2[EH : 209/ hL PINA-IVFBEN1/4~1/38&TEE,  (Brixh'1/4~1/38551> I ERED)
e R IPL—2a0 T RIETIEVMRNEENET,
X BCERREORSNEYA M, EEOSVWRTOIBARBT 2 I TRV,
o WIFTE 1 @ BHROBRWKEKEZFERAEL. ITIAS ROZHETS,
@ BB REERINT 2RO (SR,
X BRICEEL TV EIBARE. BEESLTISRIL TRV,



FERMENTATION MANAGEMENT (Nutrient, SIY)

©® A771-Lyk OPTI-RED ™ 2.5 kg/% ODM"

BHONGIVZY, FAPHEALHEYOFRIIVIC
ATF14-LYR G RUII/) - VCREIZHBEDRORISYASA REEVWALTSEIZ 1IR3
REMHER T, RTCRIMITZETCICEMRRUII) —IVERZRUDGYASA RERBRLEL.
REME - DELET . RBCEIBLILED. RIAEEDLH>nDELTEER. £30E. Oblhh
BIT—RKIEULIRASY ZOERDET  ATTa-LYR FEMT, EUKETEBUARAESR (SILYALEX-V
E) JE—BICBBEVVKE IDMREERLTVERITET.
FAPHROHED
BERRSORIBYNISARICHETZOLEDOEZPIEE. REZLOEBESEIELOESVIHBREZIEY.
EFEHACRUB Y h S/ RES R T 2B B ERIRLERT3CET. 9220 ERUBY IS/ ROEAN LD RHAC
LFENET . ATTFA-LYR 2BUBMAKCRTISRIMTETET, TOLIRRIHYASA REMBTIEN
TEEY. CNBRUBYNTA ROKREBDEX> ) TOFA>THD. T4 VICEDEB PN BEISREELSL. OHDICIEE(C
BIFRA> I MEZET,
8 T &®E
BAFRYTI/—ILI0MROELERIE. TNERC IREMEE N HBRUTYASA RICL>TRHIETEET . DED.
ATFA-LYRORUGY DS A RTREBENLRYIT/ -V EBEDRTEL. RUBYHTA REZE AR DA D IE AR HT.
AP ORENDRBDET,
BEOREIRELT
ATF1-LyYR FEL. REABRSOMERERLBDET,

¥ JINAA RK &, BERBREVTRATNTLIRRORBLEBOFEA.

ERBE

m EREHRASE 20 ~ 40g/hL
@ ATF1-LYR O10Z20AEK, BLIERTICAN, B#.
@ HEERARERE. TUAEORHI20~40g/hLR0.

x3gRenR  O)

@ ATF4-ikTMF  OPTI-WHITE™ 2.5 kg/%&
O%Y05afe. BIFV0&R, 7O0V0T077Y3VIC

ATF4-RIA D (F RABBHERONEUES T, SVNEBIEE0HRATY.

BB 2EAAEFFRER T REEROTRIRTISRMT 2L, F3PMROHRDE
FEBLWEMATONESIEHLET . ATFA-RIM b OIZ-IVRHENTI/—IL4E, 7OXOEE L%
BBE. LORVWEHR., JLy> 1R 70V0BILICHFSLEY.

FOITAYI. IbyS 1Rk

ATFT4 RO b 3 BRITEROFBERFEEZIFOMD (S0, PTANEVEERE) OEEZEIF. BU1>0ERMD
DEER LICIFRCTMULET.

F3PHOHED

ATFA-RIMb CEENZEBMBEORS E. FBER~REPOERUET MSOKREEYL /) TOT(>
T TNICEAR T BRUY NS REDA > DOHD0M EICIRBICRVNREEEBU, LDEZPNBIA V(T LIFET.
TNBETILI-VREORICEROE ML TBSNENRTT.,

&

ATFARIM D OI=—IBIFHERTT/ VS OBMEOURIZERTHZET . S5 T4 VEREICRIVECY heL T,
ATFA KO b (3 BV ORREAAMIET . BT TOTA > DRVEPAL S SROBADE(LAL — MEMZET .

BEOREBRELT

ATFARDA b (3E. REABESOMBRERAES.

¥ JINAMRK &, REREBREVTERASN TV REDREICERDFRA.

ER5E

m HER{EAS 20~ 40g/hL
@ ATF1-RIAL b D10BEOKEK, EUERTICAN. 181,
@ HEERAAER. TUAEORHI20~40g/hLRN0.

™



@ /JUA  NOBLESSE™ 2.5 kg/%

FREMERMEDORE
EROHE
JOMFRE
EEEF I
o H.0OVY. FRIC{EATIEE o BEVINI-ILITAUCHONER “BEF R Z4BF]
—“FLW GLWEIZIL. AU R ERix i
— OYrhz@ et ZASNRI(ZyI1%E o MLF Ofg&
wMEER

10 ~ 30 g/hL : £EEOL—-b2ERC. T-TILTANTRBERRIMEZREBCLZHEHLET

B A E
e EEDHEE(C 1~5 @
JILZ % ;“fyi& AR s T TR %
105 EE 0 SN SRR E1E 24851 C | i 1pB8% 1Yk LT
KERFILY = 4Em 535 (BIND ERESTAM. (CBhE|= BiE0D/BEI(C
TR P B wiess BB R = EIRFT
T4V K&

CARARRFITVIULS, BHIBHBCSRECBBEEIE,

HREE = EREFT

JITVA #IINFYS1- v BRI ISR
(2005 T3>, 32T Ry ICV WOAFY—(CTROFITAY I RKEEEBENS3n B BIBLIE T/ > THER)

4.0

m Noblesse
e mm Control
3.0 —

@ ATTL-N—-%IZIL.
23~ SPLAR. ANAS -1
2.0 |- JL—N\-pagibesntnd,

1.5 o OHHAMEL TV,

ICV Sensory Scale

1.0

0.5

o

\o* ) eg\ < = e o
il il o o



FERMENTATION MANAGEMENT (Nutrient, SIY)

@ #A771-U-X  OPTI-LEES™ 2.5 kg/%& =3
™

B X —TEREMNA %

A2 SYIz 4

ATFT1-U=X (& BSHE{LERUYYHSA ROBRECHE TREMRD SRS RN B ERERETY . FiEg Ej]

DFEBB(CNIT AT T4 -U=X ZRILEBE. BOOENE LU, RUBYHSA RO ICLD LB READ EE

FBRNEIRENE T, S50, ATTA -U—-ZX ML I HED FEORIBYNSA RE HROBRICFSUET.

BOSFURT DBRTER

ATF4-U-X OMBRHFKCHED. BEEKEIR, REECTEROMRIE. RUYYHFM R FEEENSOBEOARFT
[ChNZ. D4 > 07 TI2% AL T3 EHIIS CEUSFT R R RELEUZ. RENEE AD74-U—-X 2R&
1AROIAYEBVT RUBYHSA RIERCEMUEL, BREFHECSVTE ATFTa-U-X Z2RMLEI(>T
NS2ZNEDRVWEDFHlIZBELI.

RREBEELT 1HABICHITS . BARULERMEEERCLS
DA DR AUYYHS A RS SOSIFEE [k ] & IEHSUOVWTOIRSER  GhBBata 2hA%)
700 9
8 Astringent =328k
600
7
500
6
400 5 Fullness=&h&
300 4
200 3
2
100 1
0 0
wRUYYHSIR (mg/L) WEREDIRS [0~9 )
Wgezo> B pagonET> B ipA%0ATF(-U-X W R B A771-U-X
2010 D HA)O— - Y5—,DOCTYAS—+ 2010 DFYF5=—")3. DOCYRSFILT1INA
: ®MEBOAVE XTTF4-Y—X 20g/hL EHFMLE D MEBOAVE FTF4Y—X 20g/hL EFHMULE
DA VELE D4 VELE

B A5E
m HEERAE: 20 ~ 40g/hL

@ ATFT1-U=RX 210fE520K, RTEKETANIMNZ I EEES
@ FEEEEC © ORMEREZATD
@ AMEFA (XELE. 208 REF2BIC1ENMN—21%175

¥ AT74-U—-R BEBCEOTOEHNRRBERETIN,. I-IJ7-A-TO0F7IF-IRY21->3> P
JINAMKRK OREBRTRBDEE A



REEH - FILRA

Z1—-MIIVBM-EYM-IVR @G SR HOMTRIIN-THRERELRL. REEER - F LR EEITOHL W
NEMEBRROFEEYAFITI. BBOERROETA7II-INREBRICREETSHET. KRG
FAB(CEERITBHNERIDIREBO AFED ATID . TH) > RF N> OLS1355 80 - FhEHea AN AERrEE L BERHEE
IZATNBENDBESNTVET . BERHCLBINSEBFBEAFBED AL L. RITOBEMER T E 35S YIHINEE
NETEHE. IT12aVORMBVEBZERALSEE . REORMCRIEMRE(CBOIZERE, FEIC
ARLZN DD OIAZ S IEERUE Y . BeFIAEAEL GEEBHIARIED > NI EFES L. BEOERBIZEELET.

Z1-MIIVM-Byb-IVR (3 5288 PEHERANASAAEE ™, IREB IR ZIRE I IMROBVARE B RR
OFEEBEPHFITT, 21— NIV M EYh-IYRE7II-IVREEEEZRECREFT.

¥ Z1—-MIIVMEYyh-IVR BEREREZSOHEREBRREZSHIIN . TN5E JTNAMRK. ITIAC RO ORAIC
BBROIFE A

HESRERS &
RNEES A=Y

I

A PHNICERTSE : 30g/hLEFEEO AT B,
B : REEH. FLONEERIZESE | GHllE 39R 2Z8RJ2W)

X FRICRELTLIEAR. BEBELTHSRIML TSV,

FEBEBhRY - HBSH - F LA

E=ER (DAP) . BHRER (a7I/BER) NIRIVA FPIV BB FAT720 NN B, REH
R (HRS) ORRIRELTEIK TTIVAA RK (3. RiEHESFREBNRFIOTETT .

I AA RK OFNNE2EI _ENEBN T, 1EB (FFEHORNOOE (BREE%R6~1265MH) ( 2BEE
FEHBE /30 (WEUBIEADIRDD, FRLEHADIAED) ORIMMHERESINE Y KT T ETOBBOEKRNA
B THNEL, FERFOEERZ4005E/ mLASIAED. 2BIEHO FTIAA RK RIINRENBETICE1005
fEl/mL (CRELE T, FRLEHRCELWTEEEBOB ARV THE. FICERHEREOYAMIZE FEEZRTITEAIYNY
BRRICBERZESRY, 7II-)IIEEEBRERETZEHIATO-IPLEEEZSAL JIAARK 0208
RNNEEERDET . S50, NEMEEBOMARENERER (CLOTEE R HAEMERIREL . A2 EPLE FEEE
RO OIE T (CBEET.

IR

DAP (BHER)  NEMEE (BHRER/a7I/ER)  BEEOAWMERER (REYIRIVA FTI2,
B FAT NORTUEERILE L)

WERERAE (B¥#lE 29H 2SI



FERMENTATION MANAGEMENT (Nutrient, SIY)

HEBEEIEROLA X 21—FIEH

FIC Za-MIYMEYMIYR (NVEX) DA VEER 43 2{ERALE
AIVILAF1—FEpl ( &EE 1,000LNEE )

Step 1 ’ I

x3gRenR  O)

AIYI63H DI
m ZEENHEIOZ. 10~20ppm OEFESZ N R 20 C wifsS
® NVE 4009 Z7hNUiE#: A
B 48BFREIERER(CHDE|E
48 mss

HD5IEE, RiEZE 20~25°C AR

Step 2
43°C MRK10L IC. TJ=J7—AD'OF I b BRARDIIRZRRT L5,
IRKV1—->3> (GFPE) ZEFMU. BfRE TR,

H37~40°CICTHOR5. U1 VB 43 Zi%iE

® GFPE 5009 ¥
m OB 43 400g R i K &
10L
( 20 5%

Step 3 B, BERES

EBEKRTEDZHAR
EERE ERRE

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

B NVE JUBEH533 501 ¥ 100L 20~25<
m JI)LAAR O 80g TSy
SEEOLLEN 1.000 (CEBELES
B5(C2AYIEBH(IERE
Step 4
H100LDiBEB %, $1900LD NVE NI FH EERE 21—
I IINALR O % 400g &b # 100L ]
HB3HICIEEL., J1) R g iR \ EAHTE
m JILACK O 400g NVEILEHG 20~25<¢

BAHRE
# 900L

RS

¥ AE(3. Reskue EVWSRRADFEANHRINTVETH, EARFTFENBRVEHHABIRONVE [CESHRZTVET,

FIEOZHRE . SFMEEHBEEEOFTIER TSV,
TEL : 03-5510-2678 E-mail : winebeer@sceti.co.jp




NOS971vI%E (MLF) RHAS—5—-hIFv—

BACTERIA FOR MLF FERMENTATION

B 7

SOOI OSIT499 A9—9— AILFvy—MBRIU-X(EAI/IvHX- AT (Oenococcus
oeni) . 3NS5 -F35245 1 (Lactobacillus plantarum) OE17-hILFv—%TU—X - R5A
UEETY. MBEOMITMBRITIA O ADBEZRINZAEE(CLELIZ. MBR HILFv—([EFEEN
HaEd, LDEUVRIBERMA T TH MLF Z1T52UNTE, £BNCERIFEZBI5LET,

MBR AL Fv—DFIRAI R4V
TREF. MBROWFY—BIREBEODSERTI .. FRBERFCHIZIMEDB L - 458, BiIFINIERESEL2EH L TVED,
X REEEEERFCHENSEERNG3LD,. TROZHENTHOTE, RENFIBINZBAN

BDET,
REEFRAET A O
7ol | @ | W | O 2 5 5
2 % B
? fit Sﬁ?; 2 - % o %
L =3 3
L A T A - 2 N \
m e t *
I gy | O |} :
(%)
1 MBR31 <140 [>3.1 | <45 | >13 | * |dak 22 _F 1 Bl5
2| MBRALPHA |<155 |>32 | <50 | >14 [xkak| *ax (22T 1 2l
3| MBRBETA <150 [>32 | <60 | >14 | *k [ kkk 22 F 1 Bl
— D&
4| MBRO-MEGA | <16.0 |>3.1 | <60 | >14 | %k |kkkk artosr 2 i
5|  MBRPN4|<16.0 |>30 | <60 | >14 | *k | *k a2t THla
6| MBRMLPRIME | <155 [>305 | <50 | >17 | % |kkkkaoit 215
7| MBRVP41[<160 [>3.1 | <60 | >16 | kokok |kkhk|arassm it {8
BB EMLFOAETE

TEOREESEMLFOBEMZRUERTI. —MBOCTII-IEERCRED (ERE) OEREOFVESE.
MLFAREEENE TN BB (CIO>TRBELEZEOEHDET . MLFZITIROBEEIRIROLY ML TLZZ W,

MLF ¢
%

BC, CEG, CLOS, CM,

BA11, BDX,

HPS, CROSS EVOLUTION, BM4 x4,
ICV D254. ICV D47, CSM, CY3079, DV10, BM45, V1116
B £ ICV GRE. ICV OKAY, EC1118, M1, .
PERSY. QA23, ICV D21, ICV D8O, Rhéne 2323 ICV OPALE 2.0
VRB, W15, RC212, RP15, . ’
3001, 43, 71B SYRAH Rhone 2226

MBRNYOS971YYI A9—5— hIVFv— ERSE

An easy protocol:
direct inoculation

[25hLOTASHRINT 3154 ]
D NI Fr—D204E8 [500ml]. 20°COBERHMEER KERET 3.
@ EEFKIHILFr—148 [25g] ZAN. 15DREET 3.
® MVFr—BREIHINT 3.

y

[Renyiration S

Inoculation



1.MBR 31 ™ 25g/& aa>

RUTT/)-)b, RERDEL
B pH. (ERICX I RIEE

31 (L IFV (Institut Francais de la Vigne et du Vin) ©24>)9FU7aLI2a>h5, EpH (>3.1)
R (> 14°C) EWBUVRIETE, BNIEREEN 2 D RIBRAGEINLABETY.
RIAOTIE BEFRIZZVZE IR ANMS—THRVERROFv 375 -2F DDA I EHRDES RET
NOSITAYIFEBEEITOICE(CLH T, BUREBL, BOREMZBILNTEET,
BHIM>TlE, IIN—YREEAL. RTEREROREZIBIOERABEIC, HEFONI—FIL-N-%25XFT. COLIR
BpH ERCENEMIEDRLSD. WLV BYIRNREIY MO-ILOTERVWRIZETHEAI O, REBELE
AFr—ELDODNTVET,

2. MBR ALPHA ™ 25g/4
NOZIT1vIRBETIMIVICBREREKEZ,
=703-II1VIC
ALPHA (. BRELEONOIITYIRBERICREEN. J30AD IFV TERENL., REDNED(>0
AHDICEST2. VI VHOKRBEERDINOMELEVEKRTT . BIM> TR, FHEONOSIT1v I FEE
[CLEN, BEFEZSIHUDDAOERDEE EESEHZEVSRHBRERNMETOVET . BREVEKRZINHLZEWVS
MERIERNSD. ALPHA N1 OEEHICREFRI NN 5ZZ3IENRZET .

3. MBRBETA™ 25g/8

BLEEAD. TR REREDOT7OT,
= SO it

BETA (F/ AUV CHEENIEEKRTT . KIMOOXOASIT(VIRBCRAVWIEE. IV DAR S IFv—
RN =DFv35I5-D@{LICRETT,

BETA DARIDHEREIAN-F-IIC )2 R=F-A4F )W, FULO-(CHEVWTIO-IINARTOXYZESIHL
F9. COREMKRDOPpHMIMEE3.2. SO, M (E60ppm. SBREMMEE14°C, 71— 14.5% T, BETA
(FREBDOERMENS V. REEBIRBIOHEEHEIHTEET . HD co-inoculation [CHEIDHTT .

4. MBR O-MEGA ™ 25g/a
byya & IV-7T1
~ A-INIT1SERBEHE ~
O-MEGA (3TN T-Z1D IFV (L& TIFOAMEP Ti@&kENFE L. BpH. B7II-LRE T IO, /KANUE
ZITHIROSITIVIRBICERTEZRD. I/MOSBZTY . e, JIVEOEEMNE Y1 T7EFILHLU
ERTIVEEERT. BREOEEEELRVEVRIFHERLTVEY . TENILTERODFRERIER
. RmRIADOBREEZIMIET .




3

] BN ¢ A NI 4

MLF

—phEE—R—WNE |

5.MBRPN 4™ 25g/4
The O b | ~ BERAEMH ~

PN4 (ZAAV7 - RLOTA— DY YZDIN AV ATA =T EJ - JI-)LOBRBENRIOIIT(vIREE
PEEEBEENEIYOZIT1vIFREETI, PN4 (TpHME. ZILI=ILLAIL, SOULANICBVWTELWI>T (23>
OFR-BIMTHTOREBNHZFEIBUET. LT B D305 EDQTA Y- THREFMREOE S ER
ZRHEL. COEEDNERINTVETD,

PN4 (FRNAS—TRANSIFv—DLoNMOULEE ) JI=ILICRBTY . e, SVILRROIOTIT1vIFREE(C
BLUTWVWET,

6. MBR ML PRIME ™ 250g/4&

ERBERAERIC. B71Y0/\-Yv)) MLF [C

Lactobacillus plantarum

ML O’SA4 A & BREBEZEEVRVEBEATOROEKRTT . XOTIT1vIBROEENEGEERIEN
eH. FEOEMECAIFTAZIREZSZIZER)THZERPHCELLTNET . EBRELTZILI-L
REERTROBHRBRMEAIRICETESLES,
J>I@mEEraLE3d (LEBR8g/L) (L co-inoculation 24T3CET. JLYI1REEZZ DKL DD.
MLF BHRORERZMN ST IEOHFTEERT,
X R HEERME=10~20 g/hL. {1 Oenococcus oeni B hL YhHDEEENERDFT,

7. MBR VP41 ™ 25g/4 PLALVIN ]
FOWREDFvSI5-5£5|EHT,
1T CFIEEBDEK%

VP41 (B O Oenococcus oeni ICDVWTHOEUARATOHRBMAFRPC. (HU7THEISNZEK
TY. MEDI(F)-EDA VRSN MBENCO4EFEHOATR(CSEL. FERFHBEF YOI IT1vY
FHEAABEOHEHBCHAOVEV . TAATOJREBROER. VP41 IMOYO05IT (v I REBIBEIC
R, OHEomE ESRMBEHUTVEL, 16 CU T TEEBMBMENTIN. BRCHKBELET.
ETHEEBLYIC B7INI-LELUE SO, MEZHEBIFEEERREBHNEZRILD. T120BE
ZBELIEVIBEIICE, ETHEBTERNOIITIYIRBENIFY—TT,




MLF SCORE-SHEET

. (of) YO5971v0%EE (MLF) 27H

NO5971YIFEE(MLF) OBIEZRET HLHDRRAR
CORAAT7REF. JAVEEDEY FOVEDEVTINI IR LS ATATY . MLFOBIHEMEZ
BEIBROERELTITREATLZ W,

fEm5 &
© SEBERAUAFAITERIDHLET.
@ SEBOAFZI7ERUT. YOS 9TV IRBHBIE M-SV AT7 ZEDHLET,
® YOSI9F(YIRBEE M—FNRI7 EMLFIES THEN FLHUVMERICHZN &R TLET,

1 & 2 A 8 A 10 &
7L _ _ -
(9% vol <13 13 ~15 | 15 ~ 17 > 17
> 3.4 31 ~34 | 29 ~ 31 <29 e
<8 8 ~ 12 12 ~ 15 > 15 IS
b=l SO, <30 30 ~40 | 40 ~ 60 > 60 o
(mg/L)
10 ~ 14 <10
18 ~22 | 1078 or or =
24 ~ 29 > 29
1510 _ _ .
e 15 rh = ETEBL
BERC )
MBS mase | —wmen | 22 e =
= ZN2E T EE
A 4 ~5 5~7 >7
> JBEL AL 2 ~4 or or or ==
(a/L) 1~2 05 ~ 1 <05
=AILI-)b
%@%l/_l\ < ~ ~ > ==t
(&K brix jF 2 2~4 4~6 6
Vi=))
E: COREAROERLUNC BEEE, RUIT)-IVER, REESE, BHEMS tMLFICE -
REFEFTEEDNTVET, 7 ~ N
/
\
Y0597V IRBBIE M-SV A7 IIE::} = |
\\ //
~ R ”
130 i 13 ~ 2208 23 ~ 40 4153 BlE

= B i il - &



O B =%

SR IMVBEROEROBV_—X(CHETESR VI VERAOERBEOBRZRMLET.
BE-3BRA0#R5Y, ERSEA. AF>IVHIMNA. 7OVRIEALBNICEDETERE
BBUVVWEEWEY . BREZBECHROANHMOHLVWERAFRECHHEILTIESV,

7 =|
o :
< 2
? g
58
7 | >
B& % DR Yol ¢ 4
b 5 7 k 2
’ 7 Lo| ) 1B
a |y | L& | HF | X e
. I\ Y : B 2 B D
A N g | B | | | A
x| € | v | g | L | £ | ®|®&|L
1 EX-V RI)FF-F 2 2
2 HC RY)FF-—-F * | o 2 L IR 2
3 OE RI)FF-F L 2 2 2 2 4 4 4
@ SIWVHFI1LEX-V™ 100 g/%&
REABAEIFRIIVIC
7 ELH

SWVYAL A EX-V GREBEEORIFF-t2E86L. REFBREORIAACHREEINLZEDOTT,
WUTELDEMEZRS. QHEONE RHPOHITEUVRRIITOIA 2 EEITZIENTEET,
O BEEORIFF-E
@ MRREENSDBIELEE B ARRT BEELLS 2 DOBRPRICLD. TRIOMEAAMEO S BIEBELET .
SEFRE
- BT NS TS D53 B
- A2 OFNRII B EEEE
- TROORIBHMEAEENL DD, POIMEL K

ERSE

® B3R SWYAA EX-V RINEZ(CHL. 100fEE20KELIERT/E3HTH—ICHIR
@ WD RIESE (CHUT UTOHEEL - FTH—(CR3LS © ZFHNN

A =& mE / BE #EEEL—b (g/100kg)
BB UL R B 18~28°C/2~8H 1~2g
. 29 = 2BICHITRMTS
mLE E% - 18~28C/>8H -1 g=E&L #IEA
+ FHEBERBOEL -1 g=E8U &h (BEh)




@ SIYILHC™  100g/&E
H-0¢791VER
RiAiEE -28RANIFF-¥
SWYALA HC (LEE-3BH. BHEERIFF -t TI, POLY-GALACTURONASE, PECTIN ESTERASE,
PECTIN LYASE WIEAEMREESTIL > RENTHED. ENSOEHEHNREZ(CLIDRIF O ZNRACIELET .
ARBEZIN I/ - IVOFRERRFERS CINNAMYL ESTERASE (ZERESNTHD. BIOULTTEREFED,

=R
- B4, OEIA Y OEE- 318
- PETROEN
- BT

=R

® B3R SV A HC HFIEECHU. 100B2OKELIIRT/EH3H TH—IIHR
Q@ WHIRIEE 6E FIVEE (SHLT AT OHEL -~ TIE—(R3L5 © ZHM

B 2 SRR / BER #EEEL— b (g/100kg)
£ it b= = 5~20°C /3~ 12858 05~1g
TLZ2O4YEE 15~25°C/1~8H g

©® SWYM4LOE™ 100 g/i&
. HOBRRE. 7OV

SWYA L OF (3. BFROME - 4> 2P 7OV EOEMZRE S SHCHREENELE,
EEFELTORENCINZ, PONORIBMEOLERZREL. TRINAMDZF>IAL 5T M1 AR &R
LEUR. ROMVICERT L. @B ZRAVERZTEMRDLIY Y - SHEAZIB IS EFI PRSI
1 ENDFET, FARGKBEOHREREMERART. TRY 1 FHizD10~15gDEIE THEITORICTRERAIZZW.

ERGE

® B% SWVYMA OFE RIMNEE(CHL. 100BF2OKEIERT/E3HTH—(CHR
Q@ WHRIRIESE (CHLT UTOHEL - TH—CR3L5 © 2R

A & RE /KR L —b (g/100kg)
BO1> AF51257h 8~ 14°C /2~ 12 KR 1~15g

(Za-hILTRERRTRY)

FRUFEE 18~28°C /2~ 12HM[HE g




1 O BYTFIFH
RESPECT THE TRUE CHARACTER OF YOUR WINE

® /-JLYMYBMIE™ 100 g/% N()ﬁ"
TV I)IM RS-0 0FY-IV BRETT
EUEVERE I VETREDIC INSIDE

Brettanomyces bruxellensis (FLAIIAEX-T3FLIIR) (. A VRBICEITOERTI . V1 VEEiE
DEDERPEICHNTE, BEERIRIE (71—, RERZ. &502) THIBEULNMT. ERMII/ - 4-IF)I
Jx/)-)b (4EP) | 4-IFIWFT7AF7I-) (4EG) . 4-IFIHTI-IL (4EC) EVORERNRERREMEBZEELET .
INEOMERFIARNRBEE (LY -, BNE. MEORL) BLEERRE (\ORIMRPENRY) Z22UFET,
1~1000M8/mMLOLBVEERLAINTE, TLIIIMTCRARFTR DI REBREERD, BICERME I/ - EEELET,
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