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Brio 
For intense and long lasting sparkling wines 
 
 

USES 
A specific yeast for one of the most requested 

categories of wines: pleasant easy to drink sparkling 

wines. 

Fervens Brio guarantees longevity, intensity and 

elegance in the wines. 

In autoclave pressure tanks it produces fruity and 

floral aromas (jasmine and wisteria), even in neutral 

base wines. It heightens the varietal expression of 

semi-aromatic varieties such as Prosecco, Vermentino, 

Falanghina, Pecorino, Moscato. 

The bubbles produced are persistent in the glass and 

characterized by a creamy mouth sensation. Aging 

on the lees, even if short, also improves the 

complexity and aromatic finesse. 

Longevity and clean aromatics are guaranteed thanks 

to the low riboflavin production, precursor of light 

struck, and also the limited production of 

acetaldehyde and volatile acidity. The combined use 

with wynTube Fructal is ideal to maximize the aroma 

production and to keep under control the riboflavin 

content. The aroma and fermentation characteristics 

make it suitable even for second fermentation in 

bottle, where it gives elegant varietal and bread crust 

notes. 

MICROBIOLOGICAL PROPERTIES 

Saccharomyces cerevisiae ex bayanus. 
 Killer factor: present. 

 Fermentation conditions: T >8 °C. 

 Alcohol resistance: 16% v/v. 

 Fermentation kinetics: average-fast start regular 

sugar consumption. 

 Nutrient requirements: medium-low. 

 Quite low acetaldehyde and volatile acidity 

production. 

 Very low riboflavin production. 

 

ENOLOGICAL PROPERTIES 
 Aroma characteristics: Floral and Fruity notes, 

Varietal precursor liberation. 

 Taste properties: intense, clean and creamy 

mouth. 

 Technology: second fermentation in autoclave or 

bottle. Prevents light struck, hence preserving bottle 

wine aromas and colour. 

 

Riboflavine production (in ppb), during the alcoholic fermentation, by different yeast strains. 
Fervens Brio stands out for its low production. 
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DOSES 
Second fermentation in autoclave: 20 - 30 g/hL, 

with appropriate acclimatization. 

Second fermentation in bottle: 10-20 g/hL, with 

appropriate acclimatization. 

White and Rosé winemaking: 20-30 g/hl 

Cure for sluggish or stuck fermentation: 25-40 g/hL, 

according to correct protocol. 

 

PACKAGING 
500 g vacuum-sealed bag. 

10 kg vacuum-sealed bag. 

 

STORAGE 
Store in a cool and dry place. 

 
 
 
 
 
 

 

PREPARATION 
Rehydrate 1:10 in water, at 37 °C. 

Wait for 15 minutes, then stir 2-3 times in the next 15 

minutes. Pour into the must and stir well. 

The total time of rehydration must not exceed 45 

minutes. 

The difference of temperature between the must and 

rehydrated yeast must not exceed 10°C. 

Using wynTube Prepara during the rehydration 

process improves the yeast expression, especially in 

the case of second fermentations for sparkling wine 

or in stuck fermentations. 

Do not use ammonium salts during the rehydration 

phase. 

Using must for the rehydration is not recommended. 

 

 

 CHARACTERISTICS EFFICACY 
 


