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‘Evrovog gppoutwdng

XOPAKTAPAG HE

(UUWTIKA apWHATA

«ZTPOYYUAOI»
g£puBbpoi oivo pe 6yko
OTO OTOMA

2TEAEXOG TTOAAQTTAWYV
XPRoewv

@ OINOAOTIKOI ETOXOI

* MMapaywy epuBpwv oivwv HPE QPOUTWOEG
dpwpa & «oTpoyyuAny, BeAoldivn aicbnon otn
yeuan, Tou TrpoopiovTal yia oUVTON TTEPIodo
TTaAaiwong.

olvoTToinong  yia
emmavoAapBavéuevng

* EAeyxdpevn diodikacia
emiteugn oTabepig &
TT016TNTAG OiVWV.

*  YwnAn Tapaywyr] YAUKEPOANG.

* Mapaywyn oivwv atrd diebvr| TToikIAieg: Merlot,

Syrah, Cabernet, Mourvedre.

SO.THIOL®

SO.FRUITY®

Acetate
asters

SO.FLAVOUR®

VIALATTE
FERM®HD18

VIALATTE
FERM® R26

VIALATTE
FERM®RT71

VIALATTE
FERM® R82

VIALATTE
FERM® R96

VIALATTE
FERM® R100

@( AOZOAOTIA
Evuddrwon : 200 g/tn.

<|“£ SYZKEYAZIA

d ZYNTHPHZH

2uoKeuaaoia oppayiouévn diaTnpEiTal o€ HEPOG
OpooePO Kal oKIEPO, JaKPIA aTTd uypacia.
MeTd TO Gvolyua TG CUCKEUAOIAg va
XpnoiyotroinBei dueoa.

CHOOSE THE RIGHT YEAST FOR YOUR RED
WINE GOALS

AROMATIC FAMILIES

Fatty acid
esters

TERPENOLS

THIOLS

NORISOPRENOIDS

GRAPE VARIETIES
& APPLICATIONS

AROMATIC
SIGNATURE

Black berries and great aromatic
freshness: notes of blackcurrant
and mulberry.

Syrah, Grenache, Malbec, Pinot Noir,
Gamay, Negrette, Cabernet Sauvignon.

Crisp, delicious red fruit with notes
of Morello cherry, grenadine
and flowers.

Ripe, complex, concentrated fruit: International grape varieties: Merlot,
notes of black berries. Good balance Cabernet Sauvignon, Syrah, Grenache,

between structure and roundness. Tempranillo, Zinfandel.
Fresh, round, full-bodied fruitiness.  All red grape varieties. Management
Respects the grape variety. Volume of high alcohel content and AF
and roundness in the mouth. resumption

Pinot Noir, Gamay, Grenache. MCOz,
MPF, all types of vinification.

Fruity and spicy: expressive notes  Syrah, Carménére, Gamay, Cabernet
of red berries, garrigue Franc, Pinot Noir. Traditional and
and candied fruit. thermovinification. Vegetal matrices.

All grape varieties. MPC, primeur

Fresh, amylic fruitiness: notes of
wines (Beaujolais).

strawberry and redcurrant,

Ripe, varietal fruitiness: notes of ‘ "
1o an lack Do oundness el reneche Now Merot, Malbee
and length in the mouth. Y- 2 .
Fruity and complex: with notes of fresh ~ Cabernet, Merlot, Marselan, Gamay.
red and black berries, spices. Respects Traditional vinification, MPC,
 the grape variety and masks pyrazines. press Rosés.

Fruity intensity and volume in the

mouth: fermentation notes. All black grape varieties.
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@ OINOAOTIIKA XAPAKTHPIZTIKA

)’ Kivnrikni Eupog AvOeKTIKOTNTA . Noapaywyn . .
Eidog I'Iup:_\l{lovmg AAKOOAIKAG OepHOKPATIDV otV 'X’z:::g“:’)t NTnTiIKAg I')I\apuv(ru)yn I'Iupsuc\)(;u vn
el Zipwong T°C a18avoAn 0guTnTag YAUKEPOANG

XaunAn Tpog

S. cerevisiae EuaioBnro priyopn 18-32°C 14,0% vol. YwnAég Métpia 6-8 g/L MéTpia

TPOMOZ XPHEHE

AlaoTreipete TNV Enpn ¢uun (ADY) oe dekatrAdaio Tou BAPOUS TNG I0OTTO00 Wiypa vepou Kal YAEUKOUG
Beppokpaaiag 35 e 40°C.

Mapddeyua: Alaotreipete 500g o€ piyya 1mou atroteAeital amd 2.5L vepou & 2.5L yAeUKoug Kal €xel META TnV
avadeuan Bepuokpaaia 37°C.

AopnoTe va ekoupaaTei yia 20-30 AeTTTd, OTN CUVEXEIQ avaKATEWTE EAa@PA TO UBOAIo. Edv n diagopd
Beppokpaaciag petagl epPoAiou kal YAeUKOUG TTpog eUBoAIacO dev Eetmepvd Toug 10°C 16TE TTPOCBETTE TO £UPROAIO
kateuBeiav oTn Oegapevn. Ze avtiBeon mepiTTTwaon OITTAACIAOTE TOV OYKO TOU €PPBOAIOU pe TTPOOBNKN YAEUKOUG
(oTnv TmepimTwon Tou Tapadeiyyatog TPooBEécTe 5L yAeUkoug) Trepiuévete 10 AETITG KOl OTn OUVEXEIQ
OMIOYEVOTTIOINOTE Kal TIPOCBECTE OTAdIAKG OTN OEEAUEV.

MPOZOXH:

To mapdv TPoidV TPooPICETal ATTOKAEIOTIKA YIa ETTAYYEALQTIKY OIVOAOYIKH XPHON. :
Na xpnaiuorroigitar oUuwva Ue TIC EMITAYES TNS ITXU0UTAS vouoBeaiacg.
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20min

>

O1 mAnpogopics mou mapéxovral dw LBaaifovral TNV TPEXOUCA KATdaTaon Twv yvwoewv uag. Or TANpo@opies autég
givar un SECUEUTIKES Kal XwpPIS eyyunan, KaBwgs ol CUVBNKES xpnong ivai mépa amo Tov éAsyxo uag. Asv amaAAdooouv Tov
XPNoTn arré 1 ouppdpewaon LE TNV Ioxtouoa vouobeaia kai Ta 0sdouéva aopalsiag. To Tapodv Eyypapo armmoreAsi

161oknaoia n¢ SOFRALAB kai 6ev utropei va 1porrorroin6ei xwpis 1n ouykardBeon 1ng.

SAS SOFRALAB
79, av. A.A. Thévenet | CS 11031 - 51530 MAGENTA - France | Tél. : +33 3 26 51 29 30
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