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WHO ARE WE?

LESAFFRE

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

Fermentis

vy Lesaffre

Lesaffre dedicated to
Beverage fermentation:
Wine, Beer, Spirits,

A whole portfolio of yeast
and yeast derivatives
selected and developed for
Winemakers
(@ Fermentis

LESAFFRE FOR BEVERAGES



WHAT TOOLS AT FERMENTIS?

ACTIVE FERMENTATION FUNCTIONAL
DRY YEASTS AIDS PRODUCTS
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FERMENTIS SAFOENO™
YEAST STRAINS
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a complete range to meet your needs

SallEnn” BC ST05

THE CHOICE FOR EXTREME CONDITIONS

SaltEno™ V) 44

FOR SAFE FERMENTATIONS AND FRISE DE MOUSSE

SallEno™ S22

THE OREGIMAL STARTER YEAST

SaltEno"STGSTO]
FORFRUITY REDAMD ROSE WINES

SalltEnn™ CKH S 1)

THE IDEAL STRAIN FOR AROMATIC WHITE AND ROSE WINES

SallEno” GV S107

IDEALLY ADAFTED TD PREMIUM WHITES

SaltEno™ HD A54

FORINTEMSELY FRUITY WHITE AMD ROSE WINES

SaltEno™ HD T16
FORELEGAMT AND FRESH TERPEMIC WHITEWINES
SaltEna™ UCIM S525
VARIETAL CHARACTER AT THEIR BEST

SaltEno" HD S 155

FOR FULL BODIED... AND SMOOTH REDS

SallEno™ HD 562

FOR DEEPLY COLORED AND STRUCTURED REDS

SaltEno” NDA 2]

THE CHOICE FOR ELEGANT FRUITY STYLE RED WINES

SaltEno” UCIM S577

FORLONG AGEING AND FRUITY RED WINES

E2U

EQU

- SafOeno™ PR 106

ACTIVE
DRY YEASTS

NEW in 2020

- SafOeno™ SH 12 for

E2Y;

thiolic whites and
roses

for sparkling base
wines

- SafOeno™ VR 44 BIO

Organic wines

A PORTFOLIO OF E2U™
CERTIFIED YEAST COVERING

ALL STYLES OF WINES




WHAT IS E2U™ FOR YEAST

YOUR OWN WAY!

In practice, you can usa E2U™ yeast as usual
with rehydration and acclimatization; with
prior refnydration in tap water only; or without

« Easy to Use is a certification on our RS R S
yeast that allows the winemaker to
inoculate the yeast in flexible ways.

The easiest way! Pour the yeast directly on the
top of the tank or for whites and rosés, during

* It undergoes a strict validation process a fing e st
at Fermentis.

@

* |t now covers all but three strains in our
p O rtfo I | O ! Paur the yeast an the surfzce of at least 10 times

its weight of tap water at room temperature
Gently stir to avoid clumping or to break up
clumps. Wait for 20 minutes, then transfer into
the tank by pumping it overwith aeration.
- Also possible in tap
& 8 (colder) water

£

EASY USE

by Fermentis

WATCH DUT] REHYDRATION IN WATER
If refwdration in water is chosen: beware of leaving the

yeast nehy dratimg In the water for at least 10-15 min to awoid
fermentation performances |oss!




MAKE YOUR CHOICE

OUR YEASTS FOR

WHITES & ROSES

9 YEAST STRAINS NEW STRAINS!

Temperature range
1&°C < F 2L
rapes’ aroma

PROMOTION
OF VARIETAL Estars

GRAPES' ARDMA*

HD T18* | S525%

*Terpenes /LT3 *(13 /Temenas

CH S102*

Thiols Ferponos

GV S107°
BC S105* LT

*Thiols [Terpanes

STGSI01™ SC22%

LOW MEDILIM HIGH

FERMENTATIVE
AROMAS

SWEETNESS/
ROUKDNESS

QUESTION TO ASK
YOURSELF

Is my wine driven
by varietal
aromas? Which
one and do | want
to emphasize
them?

If not what type
of fermentative
profile am |
looking for?

What mouthfeel
do | want to bring
to my wine?

This yeast looks
great, do the
technical
characteristics
work for me?




MAKE YOUR CHOICE

OUR YEASTS FOR

REDS

8 YEAST STRAINS

Temperature range

2 % > I8°C
FRUIT EYOLUTION SWEETHESS/ROUNDMNESS
RIFE | i
HIGH
VR 44
UCLM 5577
MEDILM
STGSI0]
HD Sb2
LOW
BEEL i
BC 5105
FRESH s STRUCTURE

LOowW MED] LM HIGH



TECHNICAL CHARACTERISTICS

FERMENTATION DIFFICULT CONDITIONS
KINETICS RESISTANCE
VERY FAST
STRONG
FAST
5000
REGULAR
SLOW MODERATE
Yeast Available Nitrogen
(YAN) needs:
N: 0.7- 0.8 YAN (ppm) / Suear (g/L)
NN: 0.8-0.9
MNN: =09

* NNN related to aromatic profile
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FERMENTATION AIDS
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Springkerm” Pt @

MULT]-FURPOSE FERMEMTATION BOOSTER

L) Springkerm™ Xtrem wae ()‘
T FOWERFUL FERMENTATION ACTIVATOR :

FERMENTATION R P
AIDS

Ciassic yeast hull,

Springkerm” Sttt *  SIX

phosphats,
yeast autoysales,

Fauilibre/ Complele’ e

THE HEALTH PACKAGE FOR YOUR YEAST

3
Viniliquid® ki a
IMMOVATIVE LIQUID FERMENTATION AID i

COMBEINING EFFICIENCY, EASE AND SECURITY

Cethuiar

Springlell” i

THE SOLUTION FOR STUCK FERMEMTATIONS

to secure your fermentation and increase yield

O O

i * i ™ Cethsiar
Springlell™ BIO pest s
THE DRGANIC -EﬁLllﬁﬂlll FORSLUGGRISH
AND STUCK FERMENTATIONS

* SpringFerm™ [ompéete for Narthern & merican market



NATUREF === PRODUCT

Progressively moving

OUR FERMENTATION AIDS: MAKE YOUR CHOICE
..— p I‘rnoodst: cct): :: rmc: :Zo

PROPERTIES
granulated form to be

|
@
- Q90 -

Partialyeast
autolysate

@ SpringFerm™

/
£

Total yeast
autolysate

i B SpringFerm™
! Xtrem

Ciassic yeast hull, : ™
giammonium
o MIX SpringFerm P %
yeast autolysates. Complete |
thimaine

hydrochlorige

SPECIFICITY

) E2U ™
e e a (/ L * . . SpringFerm™ Equilibre/
f Complete is the only

fermentation aid containing
a source of mineral nitrogen
(DAP) and an exogenous

SpringCelt™

Cetiular
yeast hulls

Cetutar O SpringCell™ BIO $

vitamin (B1) in addition to
yeast derivatives. It was
designed to meet specific
needs, in particular for
restarting stuck ferments.

yeast hulls

SOLUBILITY FAT AMINO B-VITAMIN
MATTER NITROGEN



MAKE AN EASY CHOICE

What
type of

product
do |
need ?

Is my
fermentation
challenging
(low YAN, high
alcohol,
history stuck
ferment, etc) ?

Springkerm”
Fquilibre/ Complete’

THE HEALTH PACKAGE FOR YOUR YEAST

SpringCell”

THE SOLUTION FOR STUCK FERMENTATIONS

prinalell” BIO
springtell b
THE DORGANIC SOLUTION FOR SLUGEISH
AMND STUCK FERMENTATIONS

Springkerm”™ Xtrem

POWERFUL FERMENTATION ACTIVATOR
FOR DIFFICULT CONDITIONS

OR
Viniliquid”

INNOVATIVE LIQUID FERMENTATIONALD
COMBINING EFFICIENCY, EASE AND SECURITY

OR

SpringFerm’

MULTI-PURPOSE FERMENTATION BODSTER
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FUNCTIONAL PRODUCTS
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OUR PRODUCTS: MAKE YOUR CHOICE

RELATIVE CONTRIBUTION

to enhance and/or preserve the quality of your wine

. . . . SpringCell” Color (G2
FOR ERHAMCED POLYPHENDL

@

AND DREAKOLEPTIC PROFILES

H[]r"lgrl:i I]E['m '|'r.'_-:|:_::::::_=-||

Extracts
& PERFECT FINING AEENT
PRODUCED FROM YEAST

. 1 " L1 = Inactvates
Springlell” Color ]
EDR STADLE COLOD A KD SMOOTHHELS rels
i " i .:.'JI:'.-'-::IL_'.-:'
. SpringArom i @.
TO PHESERVE WINES FRESHNESS @ -"';"::I':'“
AND AROMAS

Springlell” Manno o |

ieparation
THE BEST OF LEES FOR THE BALAMNCE.
THE RICHHESS AND THE 5TA BELITY OF YOUR W INE

-~

ROUNDWESS CLARIFICATION  COLOR  ANTIOXIDANT L, )
INCREASE ACTION ~ STABILEATION  PROTECTION © Fermentis

LESAFFRE FOR BEVERAGES



WINEMAKER’S ADVISOR WHITES&ROSES

TRYING TO
IMPROVE

COLOR AND AROMAS STABILITY
(AROMATIC VARIETAL)

MOUTHFEEL IMPROVEMENT
(+ roundness & — astringency)

STABILIZATION TOWARD
OXIDATION (whites in barrels)

THE BEST
FUNCTIONAL
TOOL IS

SPRINGAROMR®

SPRINGCELL™ MANNO

SPRING’FINER™

YOUR
TIMING FOR

ADDITION

BEFORE INOCULATION OR
BEGINNING AGING

BEGINNING AGING

ON JUICE PRE
FERMENTATION OR WINE

ON FISNISHED WINE

Please make sure to follow all local regulation on addition timing
All products should be used before wine is declared fermented in accordance

to TTB regulation

e
[ ]

@: Fermentis
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WINEMAKER’S ADVISOR RED WINES

THE BEST YOUR
TRYING TO FUNCTIONAL TIMING FOR
IMPROVE TOOL IS ADDITION

SPRINGCELL COLOR

COLOR QUALITY OR STABILITY
BEFORE INOCULATION

AT END FERMENTATION
OR

SPRINGCELL COLOR G2

MOUTHFEEL SPRINGCELL MANNO

(+ roundness and/or—
astringency)

WINE CLARIFICATION AND
STABILIZATION (ox. polyphenols)

ON JUICE PRE
FERMENTATION

SPRING’FINER

Please make sure to follow all local regulation on addition timing
All products should be used before wine is declared fermented in Ch -
@j Fermentis

accordance to TTB regulation LESAFFRE FOR BEVERAGES
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