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CHARACTERISTICS 

YEASTIE® is a natural yeast selected for its ability to dispense with rehydration without loss of perfor-
mance. Tests, under conditions of temperature stress and osmotic shock, have validated its 
robustness, resistance and fermentation capacity. 

YEASTIE® can be inoculated directly in order to initiate alcoholic fermentation on musts with low 
turbidity (50-80 NTU) and in the presence of molecular SO2. 
 

OENOLOGICAL PROPERTIES 

Fermentation characteristics: 

• Species: Saccharomyces cerevisiae var cerevisiae 
• Optimum fermentation temperature range: 14—30 °C 
• Fermentation kinetics: rapid. 
• Alcohol tolerance: up to 16% vol. 
• Production of volatile acidity: low 
• Nitrogen requirements: low to average 
• Fructophilic 
• Resistance to SO2, osmotic shock and thermal shock 

 

APPLICATIONS 

Production of wines of all colours in accordance with direct inoculation criteria. 
Refer to the decision tree on the back of the technical datasheet (page 2). 
 

DOSAGE 

Recommended dose: 20-40 g/hL. 
 

INSTRUCTIONS FOR USE 

Add directly to the must when sprinkled or pumped, before, during or after filling the tank to be 
inoculated. 
 
Precautions for use: 
Product for oenological and specifically professional use. 
Use in accordance with current regulations. 
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Specifically for direct inoculation of yeast 
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PACKAGING 

10 kg bags 
 

STORAGE 

Store in a cool, dry place in its original packaging. 
Use immediately after opening. 

DECISION TREE 

 

 

The information provided above is based on our current state of knowledge. This information is non-binding and without guarantee, since the 

conditions of use are beyond our control. It does not release the user from complying with existing legislation and safety data. This document is 

the property of SOFRALAB and may not be modified without its agreement. 
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La YEASTIE LGV est une levure naturelle sélectionnée pour sa capacité à s’affranchir de la réhydratation sans perte 

de performance. Sa mise point a été validée dans ces conditions de stress de température et choc osmotique, permettant 

ainsi de valider à sa robustesse, sa résistance et ses capacités fermentaires. 

Yeastie LGV permet en ensemencement direct de démarrer des fermentations alcooliques sur des moûts à faible 

turbidité (50-80 NTU) et en présence de SO2 moléculaire. 
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