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A Danstar product, distributed by: 

 

  

 

The information herein is true and accurate to the best of our knowledge; however, it is for reference purposes only, 
without warranty of any kind, either expressed or implied. Danstar cannot be held liable for any special, incidental, 
or consequential damages resulting from the purchase or use of this information. 
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White wine alcoholic fermentation  (no nitrogen deficiency, YAN>400mg/L, 
sugar=240g/L, inoculation rate=25g/hL, T=15°C, no survival factors) 

Strain 1 

Strain 2 

Syrah YSEO 

Strain 4 

Strain 5 
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MARTIN VIALATTE 
79 avenue A.A. Thévenet 

BP 1031 – Magenta 
51319 Epernay Cedex – France 

Tel: 33 (0)3 26 51 29 30/ Fax: 33 (0)3 26 51 87 60 
www.martinvialatte.com  
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