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WHO ARE WE?

Business Unit from 

Lesaffre dedicated to 
Beverage fermentation: 

Wine, Beer, Spirits, 
Other!

A whole portfolio of yeast 
and yeast derivatives 

selected and developed for 
Winemakers

Global Key International 
Player in Fermentation

 French based company
 66 production sites
 +170 yrs experience
 10 R&D centers
 56 applied science 

centers
 + 50 countries

 Yeast for 1 out 3 bread 
produced in world 



WHAT TOOLS AT FERMENTIS?
YEAST DERIVATIVESYEAST 
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FERMENTIS SAFOENOTM

YEAST STRAINS
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DOCUMENT TITLE • 5/x

NEW in 2020

- SafO en o TM SH 12  fo r  
th io l i c  wh i tes  and  
ro se s

- SafO en o TM PR 1 0 6  
fo r  sp ark l in g  b ase  
win e s

- SafO en o TM VR  44  BI O  
Organ ic  w ine s

A PORTFOLIO OF E2UTM

CERTIFIED YEAST COVERING 
ALL STYLES OF WINES



WHAT IS E2UTM FOR YEAST?

• Easy to Use is a certification on our 
yeast that allows the winemaker to 
inoculate the yeast in flexible ways.

• It undergoes a strict validation process 
at Fermentis.

• It now covers all but three strains in our 
portfolio! 

 A l s o  p o s s i b l e  i n  t a p  
( c o l d e r )  w a t e r



MAKE YOUR CHOICE
Q U E S T I O N  TO  A S K  

YO U R S E L F

o I s  my  w i n e  d r i v e n  
b y  va r i e t a l  
a ro m a s ?  W h i c h  
o n e  a n d  d o  I  wa n t  
t o  e mp h as i ze  
t h e m ?

o I f  n o t  w h a t  t y p e  
o f  fe r m e n t a t i v e  
p ro f i l e a m  I  
l o o k i n g  fo r ?

o W h a t  m o u t h fe e l  
d o  I  w a n t  t o  b r i n g  
t o  my  w i n e ?

o T h i s  ye a s t  l o o k s  
g re at ,  d o  t h e  
t e c h n i c a l  
c h a ra c t e r i s t i c s  
w o r k  f o r  m e ?

P R O M O T I O N  
O F  V A R I E T A L

PR 106 AF

*Terpenes/C13
PR 106 AF

*Terpenes/C13

SH 12 F
*Thiols

SH 12 F
*Thiols

NEW  STR AI NS!

F E R M E N T A T I V E  
A R O M A S



MAKE YOUR CHOICE



TECHNICAL CHARACTERISTICS

PR  1 06 N/

/  SH 1 2 N
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FERMENTATION AIDS
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OUR FERMENTATION AIDS: MAKE YOUR CHOICE
P R O D U C T P R O P E R T I ESN AT U R E

P r o g r e s s i v e l y  m o v i n g  
m o s t  o f  o u r  d r y  

p r o d u c t s  t o  m i c r o  
g r a n u l a t e d  f o r m  t o  b e  

E 2 U T M



MAKE AN EASY CHOICE

What 
type of 
product 

do I 
need ?

Is my 
fermentation 
challenging 

(low YAN, high 
alcohol, 

history stuck 
ferment, etc) ?

YES

NO

DAP and 
yeast 

derivatives 
with 

separate 
additions

All in one complex nutrient

OR 

OR 
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FUNCTIONAL PRODUCTS
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OUR PRODUCTS: MAKE YOUR CHOICE



THE BEST 
FUNCTIONAL  

TOOL IS

YOUR 
TIMING FOR 

ADDITION
COLOR AND AROMAS STABILITY 

(AROMATIC VARIETAL)

MOUTHFEEL IMPROVEMENT
(+ roundness & – astringency)

SPRINGAROMR BEFORE INOCULATION OR 
BEGINNING AGING

SPRINGCELLTM MANNO BEGINNING AGING

SPRING’FINERTM

ON JUICE PRE 
FERMENTATION OR WINE

STABILIZATION TOWARD 
OXIDATION (whites in barrels) ON FISNISHED WINE

TRYING TO 
IMPROVE

WINEMAKER’S ADVISOR WHITES&ROSES

P l e a s e  m a k e  s u r e  t o  f o l l o w  a l l  l o c a l  r e g u l a t i o n  o n  a d d i t i o n  t i m i n g
A l l  p r o d u c t s  s h o u l d  b e  u s e d  b e f o r e  w i n e  i s  d e c l a r e d  f e r m e n t e d  i n  a c c o r d a n c e  
t o  T T B  r e g u l a t i o n



THE BEST 
FUNCTIONAL  

TOOL IS

YOUR 
TIMING FOR 

ADDITION
TRYING TO 
IMPROVE

WINEMAKER’S ADVISOR RED WINES

P l e a s e  m a k e  s u r e  t o  f o l l o w  a l l  l o c a l  r e g u l a t i o n  o n  a d d i t i o n  t i m i n g
A l l  p r o d u c t s  s h o u l d  b e  u s e d  b e f o r e  w i n e  i s  d e c l a r e d  f e r m e n t e d  i n  
a c c o r d a n c e  t o  T T B  r e g u l a t i o n

COLOR QUALITY OR STABILITY

MOUTHFEEL 
(+ roundness and/or–

astringency)

WINE CLARIFICATION AND 
STABILIZATION (ox. polyphenols)

SPRINGCELL MANNO AT END FERMENTATION 
OR WINE

SPRINGCELL COLOR

SPRING’FINER

SPRINGCELL COLOR G2

ON JUICE PRE 
FERMENTATION or WINE

BEFORE INOCULATION

ON FINISHED WINE
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THANK YOU
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