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Solutions for wine making

Excel |e 1 Ce® F BY (French Brandy)

Saccharomyces cerevisiae — Strain selected by Sarco

Yeast selected from breeding with excellent fermentation capacities. FBY is perfectly
adapted for the elaboration of wines for distillation (Cognac, Pisco, Brandy ...). This strain
was pre-referenced by the B.N.I.C. and validated by prestigious Cognac Houses.

ENOLOGICAL PROPERTIES

> Fermentative characteristics:
- Alcohol tolerance: up to 14 %.
- Constant and frank fermentation Kinetic with a reduced lag phase.
- Optimum temperature between 15 and 27°C.
- Medium nitrogen requirements.
- Low production of foam.

= Metabolic characteristics:
- Low production of volatile acidity (< 0.15 g/L H,SO,).
- Low production of higher alcohols (wine suitable for distillation).
- Very low production of H,S.
- Low production of SO, (< 10 mg/L).
- Low production of acetaldehyde (< 15 mg/L).
- Low production of ethyl-acetate (< 200 mg/L).
- Low production of hexanol and cis-3-hexanol.
- Excellent production of ethyl esters of fatty acids and aromatic esters.
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Higher Alcohols (EDV-70% vol.) Table 1: Tasting of EDV
(mg/L)
3000 Major tasting descriptors Tasting note / 20
2500 1 Strain A Floral, fine, fat, 10
pastry, herbaceous, soap, hay
2000 -
Strain B Fruity, fine, apple, 12
1500 A . herbaceous, anise, heavy, fat
m Higher
1000 - alcohols Excellence FBY Floral, fruity, fine, fat, 14
pastry, banane, herbaceous
500 -
0 -
Strain A Strain B Excellence FBY
DOSAGE
- 20 g/hl.
PROTOCOL

> Reactivation:

- Mix the yeast in 10 times its weight of warm water (35-40°C). Leave to rise for 20 minutes and homogenize. So as to avoid
thermal shocks, add to the preparation 3 times its volume of must from the tank to be inoculated and wait 10 minutes. Check that
the difference of temperature between the 2 is less than 10°C.

- The preparation time should never exceed 45 minutes.

> Incorporation:
- Pour directly the leaven in the tank.

> In presence of limiting factors:
- High alcohol degree potential, low turbidity, low temperature...use Oenostim in rehydratation water.

~To encourage the revelation of aromatic compounds:
- Use Oenostim in rehydration water.

PACKAGING
= 500 g vacuum bag. 10 kg box.

STORAGE
= Store in a cool and dry place in its original and air-tight sealed package.
> Do not store once opened.
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