VIIVIN yeasts since the 1970s.
They can be used to produce all
styles of wine, meeting market and
consumer demands.

OENOBRANDS is proud of this heritage
and draws on over 40 years’
accumulated experience fo continue
developing new fermentation solutions.
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WINEMAKING
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Fermivin® IT61 promotes aromatic expression (even
in neutral varieties) and complexity in white and
rosé wines. The aromas are described as exofics,
tropical fruits and pineapple. It also confributes to
an ample mouthfeel, particularly when lees contact
is applied (recommended for tank and barrel
fermentations). Particularly low VA production is a
noticeable fermentative property.
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Fermivin IT61 has a significant production of aromas
of ethyl esters and thiols in varieties with precursors.
In comparative tests, in wineries, with reference
yeasts generally found in the market, the wines
produced with Fermivin IT61 were described by the
winemakers as the most complex and intense at the
same fime.

SCIENCE & TECHNOLOGY
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Figure. Sensory fasting of wines fermented with Fermivin IT61
compared to areference strain in the market (Italy).

@ TASTING NOTES

Aromatic, fresh fruit driven white styles, medium-
full bodied whites showing fruit flavor richness,
complexity and mouthfeel. Very intense and clean,
citrus/zesty with predominant grapefruit notes.
Good mouthfeel, very long finish and persistence.

() TESTIMONIAL

« Vlery aromatic wines, on the thiols/tropical style
(Pineapple, grapefruit) but quite elegant. Very
interesting profile for Vermentino. The wine was
definitely the most complex and intense at the
same time. »

A winemaker from Sardiniq, Italia.
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CHARACTERISTICS
S0, production <10 mg/l
Glycerol production 5-74d
Volatile acid production <0.15¢/
Acefaldehyde production <20 mg/l
H,S production Low
Killer factor Killer

@ HISTORY & DEVELOPMENT

Strain LW61 has been obtained from Gist-brocades’s
wine yeast collection and validated in 2019 by
OENOBRANDS.
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Fermivin IT61 contains more than 10 billion active
dry yeast cells per gram.

Recommended dose: 20 g/hl.

Packaging: 500 g vacuum-sealed packets.

Must be stored in its sealed, original packaging in a
cool (5-15 °C), dry place.
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