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           AROMATIC S 
 
Yeast for the production of dark beers 
Food use / professional use 

Species: Saccharomyces cerevisiae 
 
Fermentation characteristics 

Yeast strain selected for its remarkable fermentation speed, it is characterized by 
develop fresh and complex aromas in all fermentation conditions. Great start and 

the rapid completion of alcoholic fermentation, possesses a high power alcohol 
and alcohol tolerance. It has low requirements both in terms of nitrogen and of 
oxygen and is able to ferment even at low temperatures (min. 16 ° C). 

 
Organoleptic effects 

From an aromatic point of view, it develops very floral fresh aromas, nourished 
with ATTIVA BEER, fermentation activator with a good amino acid level, allows 
enhance the most intense hops notes. It produces balanced and soft tasting beers. 

 
Applications 

Strain capable of carrying out alcoholic fermentation even in the most situations 
difficult, it is indicated for: 

 High fermentation beers even with a high potential alcohol content 
 Production of dark and red beers with high aromatic complexity 
 Excellent for both alcoholic fermentation and second fermentation 

 Care of fermentation stops 
 Fermentations in hyper-reduction conditions (complete absence of oxygen) 

 
Doses 
10-40 g/hl. The higher doses are applied in case of difficult fermentation or second 

fermentation even for situations not perfect for microbiological conditions. In the 
preparation of the yeast inoculum for the second fermentation follow the 

appropriate protocol. 
 
Storage 

The product complies with quality standards for a period of three years if stored a 
room temperature in sealed packages. Storage in a refrigerated environment 

further prolongs the life of the product. Any prolonged exposure to temperatures 
above 35 ° C and / or humidity and oxygen reduce its effectiveness 
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Packs 

500 g vacuum-packed packages in polylaminate, in 10 kg boxes 
 

Fermentation        High 
% by dry weight        95 - 97 
Live Cells                6 * 10/ g 

Total bacteria       <5 / mL 
Not Saccharomyces      <1 / mL 

Temperature        16-24 ° C 
Alcohol tolerance       13.5% 

Flocculation         Excellent 
Beer styles         Ale - bitter - stout 
 

 
 

 
 
 

 
 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
 
 
 
 

This information is based on currently available knowledge. 
Technical data sheet compiled in accordance with and as specified by EU Reg. 1169/2011 
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