
FOCUS ON
Yeast Nutrition

D
IF

FE
RE

NT
 D

ER
IV

AT
IV

ES
,

D
IF

FE
RE

NT
 R

ES
UL

TS

Varietal aromas

< H2S
< VOLATILE AC.

Ferm
entative arom

as

Th
io

l a
ro

m
as

Vitalyeast

ProLife

NutriLiquid

Vitalyeast

Revelathiol

Fructal

Revelathiol

Fructal

Full

Fructal

Importance
of glutathione
and cysteine

Importance
of threonine,
leucine and

phenylalanine

Importance
of vitamins and

amino acids

TO PREVENT DEFECTS

TO INCREASE THE QUALITY

•	 the nitrogen demand depends on the yeast 
but, above all, on the potential alcohol 
content. An assimilable nitrogen content 
of at least 150 mg/l at the beginning of 
fermentation for a must with a potential 
alcohol content of 12% is considered 
acceptable. Starting from this basis, some 
authors (Granes et al.2008) propose to 
increase N by 25-30 mg/l for each additional 
alcohol content percent;

•	 strictly organic nutrition in rehydration represents a supply of survival factors (e.g. sterols and 
unsaturated fatty acids) that the yeast will use in the advanced stages of fermentation (wynTube 
Prepara);

•	 some vitamins, such as pantothenic ac., prevent the development of defects such as volatile acidity 
and reductive hints (Vitalyeast); other vitamins such as biotin favour the formation of esters;

•	 to increase the release of thiol aromas, exclusively organic nutrition is mandatory throughout the 
first phase of fermentation (wynTube Revelathiol);

•	 some amino acids present in specific organic nutrients are direct or indirect precursors of aromatic 
esters (wynTube Fructal);

•	 detoxifying the must/wine from endogenous inhibitors allows the yeast to close fermentations well 
even with high alcohol content, containing the volatile acid and avoiding H2S production (wynTube 
ProLife and Polimersei).

•	 thiamine especially at the beginning 
of fermentation is essential for cell 
multiplication;

•	 an excess of ammonia salts at the beginning 
of fermentation is often the cause of very 
rapid starts with subsequent stuck, in 
addition to the production of H2S;


