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Fermivin w 15~35 Short www 14 ww ww ww ww ww www ww ww www w

Fermivin PDM w w 14~28 Short www 16 w w ww ww www www ww www ww www w w

Fermi Rouge w 10~28 Short ww 15 www ww www w w

Fermi blanc Arom w 15~25 Average w 12 ww www ww

Fermivin Cryo w 10~20 Short ww 15 ww ww w www

Fermichamp w w 15~30 Long ww 17 w w w w www www

Fermicru LS2 w w 14~28 Short www 16 w ww ww ww ww www w ww ww ww w ww

Fermicru VB1 w 14~18 Average www 16 ww www www ww ww

Fermicru AR2 w 12~24 Short ww 14 www www www w w

Fermicru VR5 w 18~30 Short www 15 ww www ww ww www

Collection Cepage Sauvignon w 15~25 Short www 14,5 www www w

Collection Cepage Chardonnay w 16~22 Average ww 13,5 www www ww

Collection Cepage Cabernet w 25~30 Short ww 14 www www www

Collection Cepage Merlot w 25~30 Short ww 14 www www www ww
Equinox B1 w 17~25 Short ww 14 www www www w w www w

Yeast strain selection guidelineDSM Food Specialties Australia
Tel:  1800 029 707
Fax: 1800 815 674

Type of wine Technological characteristics of the strainYeast strain characteristics

www Strongest recommendation
Yeast strain characteristics are given for each strain when fermenting in optimal conditions and used according to directions

http://www.DSM-Oenology.com


