AR2

Saccharomyces cerevisiae var. cerevisiae
# L0122 - VALIDATION OENOBRANDS

—

FOR INTENSELY AROMATIC
WHITE AND ROSE WINES

@ WINEMAKING

Fermivin® AR2 releases large quantities of esters,
resulting in highly aromatic (rose, fruit drop, banana)
white and rosé wines.

It can achieve alcoholic fermentation even af low
temperatures.

Its best fermentation performance is in clarified
must with a turbidity higher than 60 NTU.

Fermivin AR2's fermentation ability can be
improved by optimizing its nitfrogen nutrients.
Adding the autolyzed yeast Natuferm® promotes
higher production of fermentation esters. Adding
the nutfrient Maxaferm® improves resistance to
difficult fermentation conditions.

Sl‘ SCIENCE & TECHNOLOGY

Fermivin AR2 helps achieve optfimum expression of
esters (fruity hints) and does not produce volatile
phenols.

The aromatic profile obtained at low temperatures
reveals amylic aromas (fruity fermentations esters).
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Fermentation esfers and volafile phenols content in
Maccabeu wines fermented using Fermivin AR2 compared
with the winery’s reference sfrain (La Rioja - Spain).

? TASTING NOTES

White wine with very complex, pure aromas and
floral, fruity hints, whether the wine is produced from
grape varieties with a high thiol precursor content or
from neutral grape varieties.

() ATESTIMONIAL

« | get the best product using Fermivin AR2 with
Marsanne grapes: an infense white peach nose,
balanced mouthfeel, no bitterness and plenty of
aromas. »

A producer from the Rhone Valley, France.

ei.o‘ OENOLOGICAL PROPERTIES

ALCOHOL TOLERANCE\Q

14%

[

FERMENTATION
KINETICS

12-20 °C

Standard

54-68 °F

NUTRIENT REQUIREMENTS@

“ METABOLIC
CHARACTERISTICS

S0, producfion <30mg/l

Glycerol producfion 4-69/

Volatile acid producfion <0.24 g/l

Acetfaldehyde production <20 mg/l

H,S production Average

Vinylphenol production Undetectable (POF -)

Killer factor Killer K2

@ HISTORY & DEVELOPMENT

Strain LO122 was selected in the Loire Valley (France)
and validated by OENOBRANDS.
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Fermivin AR2 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.

Fermivin AR2 In-Line Ready:

Recommended dose: 30 g/hl.

Packaging: 10 kg vacuum-sealed packets.

DOSE & PACKAGING

OENOBRANDS SAS

Parc Agropolis Il - Bat 5

2196 Boulevard de la Lironde

CS 34603 - 34397 Montpellier Cedex 5 - FRANCE
RCS Montpellier - SIREN 521 285 304

info@oenobrands.com
www.oenobrands.com

DISTRIBUTED BY:

CORIMPEX SERVICE SRL

Via Cjarbonaris, 19

34076 Romans d’lsonzo (GO) - Italy
Tel +39 0481 91008 / 91066
info@corimpex.it

www.corimpex.it
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