
VIALATTE FERM® W58

For the production of 

fresh, floral aromatic 

profiles

Enhances the 

presence of varietal 

terpenes

Combination of S. cerevisiae and S. uvarum selected for the production of aromatic white wines.

OENOLOGICAL PROPERTIES 

• Fermentation kinetics: Average 

• Optimum fermentation temperature: 

14 - 18°C

• Resistance to ethanol: 14.5 - 15 % vol.

• Glycerol production: Average

• SO₂ production: Average 

• Volatile acidity production: Low

• H₂S production: Low 

• Nitrogen requirements: Average to low

DOSAGE & APPLICATION

20 g/hL. 

PACKAGING

STORAGE

Store unopened, sealed packages away from light in a dry, odour-free environment. Do not allow 

to freeze. Once opened, use up fast.

.The information provided here is based on our current state of knowledge. This information is non-binding and without guarantee,

since the conditions of use are beyond our control. It does not release the user from complying with existing legislation and safety 

data. This document is the property of SOFRALAB and may not be modified without its agreement.. 

110/2022 - 1/2

500g

Recommended for 

Muscat, Riesling, 

Chardonnay, etc. 

GOOD TO KNOW!

Saccharomyces uvarum is a species closely related 

to Saccharomyces cerevisiae (Bon et al., 2000).      

S. Cerevisiae is generally the dominant yeast in 

winemaking. However, S. uvarum is another species 

that is able to successfully complete alcoholic 

fermentation. It can be identified as the dominant 

species in low-temperature fermentation due to its 

cryo-resistant character (6°C-10°C). When added by 

co-inoculation, S. uvarum can maintain a relative 

abundance of around 25% throughout the 

fermentation process and thus contribute 

significantly to the wine’s aromatic profile.   

Moreover, S. uvarum strains are recognised in the 

literature as producers of significant amounts (higher 

than S. cerevisiae) of 2-phenylethyl acetate 

(honey/spices/floral) and ethyl 2- methyl butanoate 

(apple/strawberry) (Morgan et al., 2020).



VINIFICATION PROCESS : Fresh, floral profile 

110/2022 - 2/2

BREEDING PROCESS: Intense and complex profile

Grape skin maceration and cold stabulation enable the

solubilisation of the precursors that can then partially

release terpenols. Grapes and yeast have enzyme activities

capable of releasing terpenols, but they are either

inadequate (sensitive to the low pH of the wine) or their

concentration is too low.

This is why the use of enzyme preparations such as

Viazym® MP and Viazym® Aroma will accelerate and

augment the release of terpenols from their precursors, thus

promoting aromatic expression.

Terpenols are present in grape skin in a free, odorant form and a bound,

non-odorant form in varying quantities depending on the grape variety. These

precursors are terpene diglycosides: the terpenols are attached to a glucose

molecule, itself combined with another simple sugar (apiose, rhamnose, or

arabinose). Fundamental research has shown that the enzymatic release of

these aromas is sequential: first, the terminal sugars are cut by

rhamnosidase, arabinosidase or apiosidase. At a second stage, b-glucosidase

releases the terpenol.

Aroma-releasing enzyme activities (glycosidases) cannot therefore be

reduced to b-glucosidase alone.
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NUTRICELL® 
AA

20g/hL

VIALATTE 
FERM® W58

20g/hL
+

2 3 4

With or without 
maceration

VIAZYM® MP
3-4 g/100 kg

With or without 
cold stabulation

Reco AF: start at 14°C for 

2-3 days, then 16-18°C 

Carry out the rest of 
the ageing and/or 
stabilisation stages 
before bottling as 
planned

To stop
enzyme reaction

VIAZYM® 
AROMA

3-4 g/100 kg
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ELECTRA
5 - 10 g/hL
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