
 
 

 
 
Excellence C1 
Saccharomyces cerevisiae - Strain C1 selected by Sarco 
 
Selected yeast for the production of high quality dry white wines. 
EXCELLENCE C1 produces round aromatic wines which are typical of 
the grape variety and the soil. EXCELLENCE C1 also distinguishes itself 
by its exceptional fermenting capacity in a wide range of temperatures. 
 
OENOLOGICAL INTEREST 
> High alcohol production: 14,5% 
> Easy implanting, regular and thorough fermentation  
> Fermentation temperature: 13°C to 30°C 
> Very low volatile acidity production 
> High ester production  
> High polysaccharide production 
> Low production of sulphur compounds 
 
APPLICATIONS 
> EXCELLENCE C1 is recommended for the vinification of chardonnay grape variety to produce   
   round aromatic wines that are typical of the grape variety and the soil and is also recommended for  
   Sauvignon grape variety to produce wines that are very delicate and well-constituted with grapefruit  
   and passion fruits aromas. 
> EXCELLENCE C1 can be used in a wide range of temperatures: 

• At a fermentation temperature between 18°C and 22°C, EXCELLENCE C1 produces 
harmonious and complex wines enhancing the varietal characteristics. 

• At a lower temperature, between 14°C to 18°C, EXCELLENCE C1 allows the production of 
elegant wines with good aromatic strength. 

> During the ageing on lees, EXCELLENCE C1 strengthens the aromatic character and the roundness  
   of the wines. 
 
QUANTITIES TO USE 
>20g/hl 
  
PREPARATION 
> Mix EXCELLENCE C1 with the same quantity of sugar in 10 times its weight of water, between 35  
   and 40°C. Leave to rest for 20 minutes, 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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