GREENFERM

YEASTS

General features

Greenferm is an active dry yeast (Saccharomyces cerevisiae Sp. Bayanus) produced
exclusively from organic raw material and meets the organic requirements set by
European Regulation No. 834/2207 and No. 889/2009. This yeast strain was developed
for the production of high-quality white and red wines. Here are some of its main
characteristics and functions:

- Versatility: Greenferm is known for its versatility and ability to adapt to difficult
substrates. This makes it suitable not only for main fermentation of musts, but also
for refermentations, both in bottles and tanks.

- Regular fermentative kinetics: this yeast offers regular fermentation kinetics that
continues until residual sugars in the must are completely consumed. This is
important to ensure that fermentation occurs completely and evenly, avoiding
defects in the wine.

- Technical parameters: Greenferm has an ideal fermentation temperature between
15 and 22°C, with peak expression between 16 and 17°C. It can tolerate an alcohol
content of up to 15.5 percent alcohol by volume, making it suitable for the
production of higher alcohol wines.

- Fermentation restarts: this yeast is also an excellent choice for fermentation restarts,
which may be necessary in situations where fermentation has stopped prematurely.

Technical features

- Fermentation temperature: 15 -22 °C (maximum expression between 16 and 17 °C);

- Alcohol tolerance: 15.5% alc./vol;

- Low production of volatile acidity;

- Good resistance to SO2;

- Nutritional requirements are quite high: add mineral salts, Greenfeed and Green
Mix during fermentation.

Composition
Saccharomyces bayanus

Dosage
20 to 40 g/hl, depending on the type of use and the judgment of the winemaker.

How to use
Rehydrate according to protocol.

Packaging and storage
0.500 kg vacuum-packed bag.
Store the product in a cool and dry place possibly at a temperature of 10°C.

Rev. 10/11.2023

essedielle srl

.
S.P.538 km. 6,950 - Localita Caldari - 66026 ORTONA (CH) | Tel. 0859031315 | " essed IeII e

info@essedielle.com | www.essedielleenologia.com ENQLOGIALIMENTAZIONE



