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     AROMISSIMO ROUGE 
  

Description  
Active dry yeast 

 
1. Composition 
Active dry yeast, Saccharomyces cerevisiae strain 

 
2. General features 

Good rate fermenter 17,0 g/l per 1% Vol. of Alcohol and alcohol tolerance (16%). 
It regularly ferments within a wide temperature range from 10° - 30° C. (50°-
86,0°F). 

Medium production of A. volatile (0.3 g/L in sulfuric acid). 
Glycerol production up to 6,5 g/l in juice with 12% potential alcohol content. 

Low potential to form SO2 (16 ppm max) 
Up to 25% Malic acid less 
Minimal colour loss 

Low foaming (depending on the fermentation temperature). 
Very fast fermentation in the early stage. 

 
3. Application 

AROMISSIMO ROUGE selected to ferment red wine, enhances fruit and spice 
characters and promote malolactic fermentation. It is good for poor-coloured 
variety. Ideal for classical high quality red wine production. 

 
4. Dosage and Instructions for use 

20-40 g/hl (1.7-3.3 lbs/1000 gal). Doses at the higher end of range should be used 
for the fermentation of juice and must from mould-affected grapes and musts that 
contain high counts of natural microbiological flora. 

1. Suspend the dry yeast in clean, warm (35-38°C or 95-98.60°F) water, using 
ratio volume 1:10 yeast: water. Stir gently, 

2. Leave the suspension to stand for 20 minutes and stir again 
3. Add the suspension to the must or juice as early as possible, at the 

commencement of filling the fermenter. The difference in temperature 

between the yeast suspension and the must should not exceed 10°C (50°F). 
4. When the fermenter is filled, inoculate the yeast homogeneously by pumping 

over or mixing the tank contents. 
Working to the above –mentioned times and methods ensures maximum activity of 
re-hydrated yeast.  

It is the customer's responsibility to ensure that the use yeast and the applied 
dosages comply with the laws and regulations governing use in the finished product 

for which it is used. The integrity of the product is guaranteed only if it is stored as 
indicated in this technical data sheet 
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5. Chemical value 

Dry Matter    95 - 96% 
 
6. Microbiological 

Active cell yeast    <1010 CFU / g  
Total plate count    <1010 per g 

Coliform     absent CFU / g  
Salmonella     absent in 25 g  
Pseudomonas aeruginosa  absent in 1 g  

Escherichia coli    absent in 1 g  
Staphylococcus    absent in 1 g  

 
7. Regulatory information and law compliance 

Product for enological use as described Codex Oenologique International (OIV) 
AROMISSIMO ROUGE is GMO free and allergen free. 
 

8. Packaging and storage conditions 
500g (1,1 lbs) vacuum packages in polylaminate, 10 Kg (22,05 lbs) cartons. 

This product maintains its quality standards for a period of three years, provided it 
is kept at room temperature in a sealed package. 
Storage in a refrigerated environment further extends the life of the product. 

Prolonged exposure to temperatures exceeding 35°C (95°F), and/or to humidity 
and oxygen reduces its efficacy. 

 
 
 

 
 
 
 
 
This information is based on the knowledge currently available. 
Data sheet completed in accordance with and as specified by Reg. EU 1169/2011 
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