
FOCUS ON
Yeast - Fervens and Enodoc

DIRECT INOCULUM OF OENOLOGICAL YEASTS

Proper rehydration allows the yeast to ferment well even under non-optimal conditions; however, 
to make the use of yeasts in the cellar more practical, we have tested, in the laboratory and in the 
cellar, some of our strains inoculated with and without rehydration.

Strains tested and results:

White and rosé wines: Fervens Spring, Fragrance, Twenty, Pro6.
Red Wines: Fervens Evoke, MS08.

Viable cells:

cell count was assessed 2-24-48 hours after inoculation.

•	 Fragrance, Pro6 and MS08: the inoculation methods do not cause significant differences in the 
number of cells.

•	 Spring, Twenty and Evoke: the direct inoculation tests show a lower cellular count in the first 24 
hours followed by optimal multiplication at 2 days after inoculation.

Fermentation kinetics: all strains showed similar kinetics with contemporary closures with both 
methods; regardless of the initial yeast cells viability. Analytical parameters: the wines obtained from the various fermentations did not show significant 

differences between the tests, with and without rehydration, especially with regard to alcohol yield 
and volatile acidity. Spring and Twenty maintained, even in the non-rehydrated tests, the very low 
production of acetaldehyde and SO2.

Sensory profile: there are no significant differences between tests. The strains tested in the cellar 
(Spring, Fragrance and Evoke) were appreciated by oenologists in both ways.

Direct inoculation conditions: it is possible to use the tested strains, without rehydration, while 
complying with the following conditions:

•	 Healthy must;
•	 Minimum inoculation: 20-25 g/hL;
•	 Potential alcohol: max. 13% (red up to 14.5%);
•	 Turbidity >50 NTU; adjust with Polimersei;
•	 Adequate nutrition (thiamine at the inoculation!)
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