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L ABORATORIES
Easy Steps for Optimal Yeast Rehydration

Proper yeast rehydration is one of the most important steps to help ensure a strong and healthy fermentation. Normal
inoculation for wine active dried yeast is 2 1b/1000 gal (25 g/hL). When added properly, a 2 1b/1000 gal (25 g/hL)
addition of wine active dried yeast results in an initial cell concentration of 3-4 million viable cells per milliliter of
must/juice. Under favorable conditions, the initial cell population may increase up to 100-150 million viable cells per
milliliter of must/juice before growth stops and alcoholic fermentation begins. This biomass increase is critical for
healthy fermentations. When harvesting grapes at high maturity levels, increased inoculation rates are recommended.
Careful rehydration, atemperation and inoculation are all important to help prevent sluggish or stuck fermentations.

Yeast Rehydration Nutrient Suspend 2.5 Ib/1000 gal (30g/hL) of an appropriate yeast rehydration in

/‘ 20 times its weight of clean, chlorine free 43°C(110°F) water. If the water
/ temperature is not high enough, the yeast rehydration nutrient may not go
entirely into solution. We recommend Lalvin GoFerm and Laffort Dynastart
as appropriate yeast rehydration nutrients. IMPORTANT: If not using a
yeast rehydration nutrient, water temperature should begin at 40°C(104°F)

to avoid harming the yeast.

\ My Yeast Once the temperature of the yeast rehydration nutrient solution has
dropped to 40°C(104°F), add 2 1b/1000 gal (25 g/hL) of active dried yeast.
Stir gently to break up any clumps. Let suspension stand for 15-30
minutes, then stir gently again. Allowing rehydrated yeast to stand for
more than 30 minutes may start a decline in the live population.

Note: Foaming is not an indicator of yeast viability.

Slowly (over a period of 5 minutes) combine an equal amount of the
must/juice to be fermented with the yeast suspension. This will help the
yeast adjust to the cool temperature of the must/juice and will help avoid
cold shock caused by a rapid temperature drop exceeding 10°C(18°F). This
atemperation step may need repeating in very low temperature must. For
every 10°C(18°F) temperature difference between the must/juice and the
yeast slurry, an atemperation step must be performed. For example, for a
must/juice temperature of 20°C(68°F) and yeast slurry temperature of
40°C(104°F), two atemperation steps are required.

Add the yeast slurry to the bottom of the fermentation vessel just as you
begin filling the vessel with must/juice. This is especially important for
large tanks with long filling times or when inoculating with strains that are
sensitive to the competitive factor. This will allow the yeast a head start
over indigenous organisms.
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LABORATORIES

Cuatro pasos faciles para la rehidratacion de la
levadura y la inoculacion del mosto

Yeast Rehydration Nutrient

/' / Suspender 2.5Ib/1000gal (30 g/hl) de un nutriente de rehidratacién en
20 veces su peso en aqua limpia 110°F (43°C). IMPORTANTE: Si no se
utiliza un nutriente de rehidratacion, la temperatura del agua debe ser
104°F (40°C) para evitar dafiar la levadura.

rehidratacion ha descendido hasta 104°F (40°C), anadir 21b/1000gal (25
g/hl) de levaduras seleccionadas. Agitar suavemente para eliminar

a'( cualquier grumo. Dejar reposar 15-30 minutos y agitar de nuevo

‘ ’ lentamente.

‘ ’ Una vez que la temperatura de la solucién con un nutriente de

Mezclar lentamente durante 5 minutos la levadura en suspension con
una cantidad igual de mosto (emplear el mosto que se va a inocular).
Esto ayudara a la levadura a adaptarse a temperaturas mas bajas y se

‘ evitara el choque térmico provocado por una bajada rapida de la

temperatura (evitar una diferencia de mas de 18°F o 10°C). Puede ser
necesario repetir esta aclimatacion en mostos de temperatura muy baja.

Adicionar la levadura en el fondo del depésito de fermentacion tan
\ pronto como se empiece a llenar con mosto o uvas.
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LABORATORIES

Quatre étapes faciles pour rehydrater
les levures et inoculer le mout

Yeast Rehydration Nutrient

/' / Ajouter 30 g de aliment de réhydration par hl de mo(it a fermenter, dans
20 fois le poids de aliment de réhydration en eau propre (a 43°C).
IMPORTANT: Si vous n’utilisez pas aliment de réhydration, I'eau doit
étre a 40°C pour éviter une baisse de population de levures.

descendue a 40°C, ajouter 25 g/hl de levures sélectionnées a la
suspension de aliment de réhydration. Remuer doucement pour éviter
A( les grumeaux. Laisser reposer sans remuer pendant 15-30 minutes,

‘ ’ ensuite bien agiter la solution pour obtenir une bonne suspension.

‘ ’ Une fois le température de la suspension de aliment de réhydration

Pour les molts a tres basse température, cette opération devra alors étre
répétée afin d'éviter le choc thermique qui se produit quand le
différentiel de température entre le modt et la suspension de levures est
’ supérieur a 10°C.

\ Ajouter lentement (5 minutes) un volume égal du mo(t a ensemencer.

Ajouter la suspension de levures au fond de la cuve pendant que vous

\ commencez a ajouter le modt.
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