3C

Saccharomyces cerevisiae var. cerevisiae
# LWO5 - VALIDATION OENOBRANDS

FOR ROUND FRUITY CHARDONNAY TYPE WINES

Q WINEMAKING

Fermivin® 3C’s aromatic impact is marked by high
B-damascenone production, which enhances fruity
and floral aromas.

It completes the fermentatfion with average
fermentation kinetics.

Fermivin 3C releases large quantities of polysac-
charides, making it ideal for barrel fermentation
and maturation on lees. Fermivin 3C produces
high-end, very round wines that have a long finish
on the palate.

SI‘ SCIENCE & TECHNOLOGY

Fermivin 3C produces large quantities of yeast
polysaccharides.
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wines fermented using various yeast strains compared

with Fermivin 3C (Rhone Valley - France).

? TASTING NOTES

Intense, complex pear, acacia flower, lime free
blossom, citrus fruit and fropical fruit aromas.
Round, elegant and with volume in the mouth.

() ATESTIMONIAL

« Fermivin 3C has permitted to get a well-balanced
Chardonnay with pronounced cifrus fruit hinfs,
pleasant freshness and persistence. »

A winemaker from the Maipo Valley, Chile.

3':'.‘ OENOLOGICAL PROPERTIES

ALCOHOL TOLERANCE\%

14%

[

FERMENTATION
KINETICS

slow | 16-22°C

Average

NUTRIENT REQUIREMENTS®

METABOLIC

CHARACTERISTICS
S0, producfion <10mg/
Glycerol production 5-749/
Volatile acid producfion <0.24 g/l
Acetfaldehyde production <40 mg/l
H,S production Low
Killer factor Killer

@ HISTORY & DEVELOPMENT

Strain  LW05 was obtained via Gist-brocades’s
hybridization work and validated by OENOBRANDS.

%" DOSE & PACKAGING

Fermivin 3C contains more than 10 billion active dry
yeast cells per gram.

Recommended dose: 20 g/hl.

Packaging: 500 g and 10 kg vacuum-sealed
packets.

Must be stored in its sealed, original packaging in a
cool (6-15°C / 41-59 °F) dry place.

61-72 °F @
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