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Yeast nubkrition l«mv paim&s:
Lipids management
Orqganic and balanced nutrients strateqies
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How bto work i the prac&u‘:at
wiv\erj condiktions?
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Segment the Yeast Nutrition
Risk class and adap& the
nutrition strategy to the |

determined class
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Yeast Nubritional Risk (YNR) in Languedoc-France, with an adapted selected
yeast (e.q. ICV-D47, ICV-DR54, ICV-DR1, ICV-D¥0, BM4x4, QARS, Cross Evolubtion, OKAY, SEV\Sj)
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3 classes of risks = 3 levels of prevention actions, 3 fermentation skrategies

D e Estrategia de fermentacion para construir la fruta, la
longevidad de un blanco con grado alto (13,0-13,5%vol)
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D Est gia de fer tacion para construir la fruta, la
l@qﬂe longevidad de un blanco con grado muy alto (>14%vol)
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Practical examples of risk
prevm\%wm strateqies
White and Rosé wines
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LEPEAS mahagement,
organic and balanced nutrients strateqies are
very important to avold sulfur-off flavors
and metallic bitterness in Koshu wines and
preserve their interesting potential minerality
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The omtj way to get an hea&hj old vé_a\s& PQPMLQ&LOM Ehak
will finish well the fermentation is ko have an healthy
youhg popui.&%mm and an head.&hv adulk veas& pmpumﬁnm.
Healthy young, adull and old yeast population will give
Qa ffru,i;&v wine with the right longevity and balance
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When young, then adull and then old yeast
population needs a combination of nukrition,
protection and cleﬁoxbfwa&mm of iks ecosystem:

the g‘\ror}pe juice, ab different moments
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Adding Optimumihite in the press is a good practice
to early protect your varietal thiol potential and
enhance the wine longevity,
1f you add Optimumhite in the grapes in the press,
you shall have this resulk fyom the yeast point of view:
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Impact of Optimum White on thiols and longevity
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Control B OptiMUM-White®

Figure 10. The levels of thiols (3MH and 3MHA) in Sauvignon Blanc
treated with Optimum White® one year after bottling
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ERREY XN HE] OHT A ~ Fermenkakion sEro&egv to manage
S Vi i g Medium Nitrogen Nutritional Risks. Whites
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The role of optimized yeast
Protection during rehjdra&om
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Impact of Goferm Protect Evolution on fermentation

Kinetics
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Impact of Goferm Protect Evolution on wine thiols concentration
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* Improvement of 3MH release : Goferm Protect Evolution participates
to thiol release enhancement
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The role of optimized organic
v&&s% nubrition on the wine
Ehiols content
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The role of yeast nutrition on thiol
— precursors uptake and conversion

Subileau & Salmon, FEMS Yeast Res 8 (2008) 771-780

Sauvignon blanc
Languedoc 2004
Cys-3MH NH,* en excés

= Témoin Acides aminés
Ajout de DAP |
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3MH A-3MH S catabolic
repression
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7000 (]
6000 Sauvignon blanc - S ’
Gers 2006 REBEIC & 5 F 4 — VRISRIKER 0 A2 %
200t PR 9~ % 2
4000 B
ETémoin

3000 ~mAjout de DAP Ammonium addition in excess at the
2000 beginning of the fermentation can lead to a
1000 retro-inhibition limiting the precursor entry

0 into yeast cell and consequently the varietal

3MH A-3MH thiols production by yeast.
Schneider 2008 -

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

LALLEMAND OENOLOGY
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Parameters influencing varietal thiol

release by wine yeasts
(Thesis Maeva Subileau, Supagro INRA — Pernod Ricard, 2008)

3MH & 3MHA production from 100pg/L of Cys-3MH (precursor) by yeast
on different synthetic media @ 22°C
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3MH production depending on Conversion yield of 3MH into Ac3MH
synthetic medium composition

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

~ & kinetic of AMMP release

* With & without Stimula Sauvignon addition at t=0

° QA%%ZB x BERRFRBERNRA] 2574 325 V- =3>] vs QA23 x kit
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Stimula Sauvignon trial on Sauvignon Blanc

* Control vs DAP 40g/hL
TO vs Stimula Sauvignon

40g/hL TO with 2 yeasts 30,0
(QA23 vs Cross .
Evolution) Sy R i B

* No differences in
kinetics and analysis
with the same yeast
between DAP and
Stimula,

* But impact on varietal
thiols release

10,0
Analytical

error
0,0

-10,0
-20,0

-30,0

(France, 2016)

DAP QA23
DAP Cross Evolution

%

*
+12,2%

(vanation in % compared to control)

4AMMP production variation vs control in

m Stimula Sauvignon QA23

m Stimula sauvignon Cross Evolution
*

+26,8%

-1%0 %

4mmir

DAP 40g/hL vs 25 4 325 40g/hL

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

* No impact or decrease of 4AMMP release with the use of DAP
* Significant increase of 4AMMP release with the use of Stimula Sauvignon
(+37% vs DAP for Cross Evolution ; and +21% vs DAP for QA23)

D

LALLEMAND OENOLOGY



DiWC b ELTEIL INTERNATIONAL WINE CONSULTINGEG

1 you did not add
Opﬁmum hite i the grapes LA
the press :
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Fermentation strategy to manage
Medium Nitrogein Nutbritional Risks. Whites
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Sparkling base wines

AN JV B N A
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SRREY AN HE] O Medium Nitrogen Nutritional Risks
AN=7 ) Y TN =AU 4 SR Sparkling base wine
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%% KEY AT P F‘,’.%.'{(,:J H7 A :/ High Nitrogewn Nutbritional Risks. Whites.
FT7TALRTA b7 U ARITEIN OpéamuMWMEe added i the press
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Extreme Nitrogen Nutritional Risks, Whites
Late harvest or frost concentration or « appassimento » of the juice

No pure mineral
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To protect the aromatic and mouthfeel potential, to build Llongevity

TU—F—Ya VYT LDEE: RNV A FDH T T RMOBEBANIAER L 220

Turbicii&v: 2160 NTU. If flotakion: ohly bentonite, ho gelatin or
other fining agents.

If vacuum filkration, add more Optinmumhite ot thoculation and
add ot least 20% of juice with sedimentation or flotation

HEZRBOLE: BHEEMEOAX T4 ~AKRTA4 b2
VCELEE. 7 u—F — 33 VRO 2fE 8L BRI

NTU1507K it

BriXx

1l weele

THE: —HENEBCARULVWEESESENET. 30



DiWC b ELTEIL INTERNATIONAL WINE CONSULTINGEG

Practical examples of risk
F'r@.vem&om strateqgies
Red wilnes

IRIZB T BRI A 7 [l EEHRIE 0D 5

31



DQWC b ELTEIL INTERNATIONAL WINE CONSULTINGEG

In reds, the maximum temperature is the first key point to manage.
It can be lethal for yeast.
With extremely high temperatures, there are no very safe nutrition strategies.

Often in kraditional European areas, the usual maximum temperatures are
too high for a total fermentation security !
Tradition is not always miarc:-bic:-i.ogmauj safe !
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Temperature strategy for high NNR
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Fermentalkion sf:ro&agv te mahage Med lum Nitrogen Nutritional Risks. Reds
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SEKB)AID TRV FTAL >V OREEHER: I—IVEY—I4H
Temperature strategy for high NNR. Cold soak
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SREEYRID BV 8T 4 VDI B Fermentation strategy to manage
0y Nyt L High Nitrogen Nubritional Risks., Reds, Cold scak
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