
 
 

 
 
Excellence B2 
Saccharomyces cerevisiae - Strain B2 selected by Sarco 
 
Selected yeast for the production of high quality white and rosé wines. 
EXCELLENCE B2 combines fermentation and organoleptic qualities.  
Wines produced with EXCELLENCE B2 express a high aromatic finesse 
sustained by a long and well-balanced mouth.  
 
OENOLOGICAL INTEREST 
> High alcohol production: > 14% 
> Easy implanting, regular and thorough fermentation  
> Fermentation temperature: from 14°C 
> No vinyls phenols production 
> High esters production 
> High polysaccharides production 
> Low volatile acidity production 
> Very low production of sulphur compounds 
 
APPLICATIONS 
> Ideal for the production of white and rosé wines, EXCELLENCE B2 expresses a maximum of  
   fineness thanks to the no production of vinyls phenols. 
> EXCELLENCE B2 shows, in an optimal way, the characteristics and the complexity of the grape  
   variety and the soil.   
> EXCELLENCE B2 produces a lot of esters and polysaccharides and allows the production of        
   well-balanced wine where fruit, fineness, volume and length of the palate express themselves. 
 
QUANTITIES TO USE 
>20g/hl 
  
PREPARATION 
> Mix EXCELLENCE B2 with the same quantity of sugar in 10 times its weight of water, between 35  
   and 40°C. Leave to rest for 20 minutes and then stir a little bit. 
> Then, pour the solution in 3 times its volume of the must to be inoculated in order to avoid any  
   thermal shock affecting the yeasts. Then wait for 10 minutes and finally, pour the starter directly in  
   the fermenter and homogenise by pumping-over. 
 
PACKAGING 
> 500 g sachet    
 
PRESERVATION 
> To be kept in a cool and dry place. Do not keep the sachet after opening. 
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