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Yeast strain characteristics Type of wine Technological characteristics of the strain
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Fermivin v 59~95 Short LX X4 14 LX ] .0 LX g LX Y .0 LX X4 LX g .0 LX X4 .
Fermivin PDM v v B50~83 short see 16 . . e Lxs tee  s00 .o soe Lxs soe * .
Fermi Rouge v 57~82 Short X 15 see oo voe . .
Fermi blanc Arom 4 59~77 Average . 12 e eee X
Fermivin Cryo v 50~81 Short LXs 15 s X . PR
Fermichamp v. v/ 59~86 Long .o 17 . . . . see  see
Fermicru LS2 v v B0~86 Short L XS 16 . X3 .o .o Lxs soe . .o XS XS . XS
Fermicru VB1 v 57~65 Average ee¢e 16 e eoee se0 oo .o
Fermicru AR2 v 53~75 Short s 14 e see = . .
Fermicru VR5 v 64~86 Short s 15 e ee0 .o X 3z
Collection Cepage Sauvignon | v 59~77 Short see 145 (b (X R4 .
Collection Cepage Chardonnay | v/ 61~72 Average *¢ 13,5 (224 XX .o
Collection Cepage Cabernet v 77~86 Short A 14 sse  so00 v
Collection Cepage Merlot 4 77~86 Short .o 14 s00  see LX2S .o
Equinox B1 v 61~77 Short .o 14 A2 R 2 44 (224 . . s .

4 Applicable
s+ Strongest recommendation
Yeast strain characteristics are given for each strain when fermenting in optimal conditions and used according to directions




