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Suspend 1 part yeast: 10 parts water 

    1g:10mL 

 104°F 

20 mins. 

ADY 

Volume/ Time/ Temperature 
relationship is important for 
proper rehydration 



4/6/09 

4 

1.25 parts GoFerm /
Enoferm protect 

1 part active dried 
yeast 

X20 weight of 
addition in water 

20 mins 

: 
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31.5 
50 

Difference of 18.5 
hours 

505 hr 
755 hr 

Difference of 250 hours 
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0.57g/L 0.66g/L 

Difference of 0.09g/L 

6.4 

1 

14 
7.7 

Difference of 5.4g/L Difference of 6.3g/L 

Higher yeast inoculation rate  
lowers dilution of the initial  
yeast cells survival factors 

Survival factors are important, ensuring the proper 
working of the cellular membrane: poly-unsaturated 

fatty acids and sterols  

2-4 million 
CFU/mL 

>100-150 
million CFU/
mL 

2-4 million CFU/
mL 

4-8 million CFU/
mL 
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Time 

Typical Yeast Curve during batch growth 

Biomass 

Lag 

Exponential 

Stationary 

Decline 

Ethanol late expo/early 
stationary 
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Yeast choices for Red fermentations 
which are similar with respect to alcohol 
tolerance (16%), fermentation rate 
(moderate).  

Riberereau-Gayon 
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Great review article: Zoecklein Wine Business Monthly, Feb 08 
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Transport Protein 

sugar sugar 
Absorption of inhibitor  
compounds ( fatty acids ) 

27 

24 

21 

18 

15 

12 

9 

6 

3 

0 
D a y s 

Brix 

Support effect 

Alcohol Fermentation Activation 

Yeast Multiplication  

Sugar Transport Reactivation  
( stimulation of transport  

protein synthesis ) 

1                  2                 3                 4                5                 6                 7                 8                 9                10 

Micronutrients for Optimized Fermentation 
Sterols for protection against osmotic shock 
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