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      BASIC 
 
Product information 

Dry yeast for oenological use 
 

1. Composition 

Active dry yeast selected from the Saccharomyces cerevisiae strain. 
 

2. Features 

High yield and alcoholic resistance up to 17 ° Alcohol%. 
Ferments regularly between 15 ° and 30 ° C. 

Low production of volatile acidity. 
Weak production of sulphites and acetaldehyde. 
Minimum foam production. Good initial vigor. Resistant to anhydride 

sulfur over 25/30 mg / l. 
 

3. Applications 

BASIC is a basic yeast, mainly used for processing masses 
important. It is a neutral yeast, ideal both for use in red and white wines. 

Also indicated for refermentations. Thanks to its peculiarities, it does not alter the 
primary characteristics of the grape variety of origin. 
 

4. Doses and methods of use 
10-40 g / hl. The higher doses are applied in case of altered grapes and musts in 
not perfect ones microbiological conditions. 

1. disperse the dry yeast in clean water (volume 1:10) at 35-38 ° C, gently shaking; 
2. wait 20 minutes and shake again; 

3. add the suspension to the must or crushed grapes as quickly as possible, at the 
beginning of filling the tank. Be careful that the difference of temperature between 
the yeast suspension and the must does not exceed 10 ° C. 

4. with a pumping over, evenly distribute the yeast within the mass inoculated. 
Compliance with the times and methods described above guarantees the maximum 

vitality of the rehydrated yeast. 
 

5. Chemical properties 

Dry matter between    95 and 96% 
 

 6. Microbiological properties 

Viable yeast cells     <1010 CFU / g 
Total count      <1013 per gram 
Coliforms      <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 
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7. Regulatory Information and Legal Compliance 
Product for oenological use / professional use 
The product is admitted by law 606/2009 

Product compliant with Codex Oenologique International (OIV) 
Product classified as non-hazardous and free from allergens. 

The product is Gmo free and allergen free, where required it will be sent 
appropriately declaration. 
It is the customer's responsibility to ensure that the use of the yeast and the 

dosages applied are comply with the laws and regulations governing the use in the 
finished product for which it is used. Of course, the integrity of the product is only 

guaranteed if it comes stored as indicated in this data sheet. 
 

8. Preservation packs 
500g vacuum-packed packages, packed in 10 kg boxes 
Store in a cool, dry place (10 ° C) in the original sealed packaging. In 

optimal conditions the efficiency of the product is guaranteed for a period of 42 
months. Self 

stored at room temperature there may be a loss of viability of 10%. A 
longer storage could cause a decrease in the effectiveness of the product 
 

 
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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