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HT S. cerevisae 20-35°C Short High 14% Neutral High Low Low Low Low Varietal 2 3 4 4 1 1 1 1

LV S. bayanus 15-30°C Short High 16% Neutral Low Low Low Low Low Esters 4 4 3 1 2 1 1 2

TOP Floral S. bayanus 10-25°C Medium Medium 15% Neutral Good Medium Medium-Low Low Low Esters + hiegher 
alcohols 4 4 4 1 1 1 1

TOP Essence S. cerevisiae 15-25% Short Medium 15% Killer Low Medium Medium Medium Low Esters 4 4 3 1 1 4 1

TOP 20 S. cerevisiae 15-30°C Medium Medium 15% Neutral High Medium Medium Low Medium-Low Esters 1 4 4 2 1 1 1

TOP 15 S. bayanus 10-28°C Short High 17% Killer Neutral Medium-Low Low Low Low Neutral 4 2 2 2 4 3 4 4

Redfruit S. cerevisiae 14-34°C Short High 16% Killer Neutral High High Medium Medium-Low Esters 1 4 4 2 1 4 1

Vintage Red S. cerevisiae 18-32°C Short Medium 16% Neutral High Medium Medium-High Low Medium Varietal 1 1 2 4 1 1 1

ES 454 S. cerevisiae 18-30°C Medium Medium 16% Sensitive High Medium Medium Low Medium Varietal 1 2 3 4 1 1 1

ES 488 S. cerevisiae 15-28°C Short Medium 16% Killer High High High Low Low Varietal + Esters 1 1 2 4 1 1 1

ES 123 S. cerevisiae 15-25°C Short Medium 14% Killer Low High Medium Low Low Esters 4 3 1 1 1 4 1

Aroma White S. cerevisiae 15-24°C Medium Medium 15% Killer Neutral Medium-Low Medium Low Medium-Low Esters 4 3 2 1 1 4 1

Vintage White S. cerevisiae 14-24°C Short Medium 15,5% Killer Good High Medium-High Low Low Varietal 4 2 1 1 1 4 1

ES 181 S. bayanus 10-20°C Short High 16,5% Killer Low Low Medium-Low Low Low Varietal + Esters 4 2 1 1 2 4 1

ES Perlage S. bayanus 10-30°C Short Medium 17% Killer Low Low Low Low Low Neutral 4 3 3 2 3 1 1 4

EZ FERM
S. bayanus +  S. 

cerevisiae 12-34°C Short High 16,5% Neutral High Medium-Low Low Low Low Varietal 3 2 3 4 3 2 4

EZ FERM 44 S. bayanus 15-30°C Short Medium 17,5% Neutral Neutral Low Low Low Medium-Low Neutral 3 2 3 3 4 1 4
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 ASSMANSHAUSEN S. cerevisiae 20-30°C Lunga Lenta 15% Neutral High Medium Low Low Medium Varietal 2 1 4 4 1 1 1 1

VQ 10 S. bayanus 10-25°C Short Medium-High 17% killer Neutral Low Low Low Low Neutral 4 2 2 1 2 1 1 1

VQ 51 S. cerevisiae 20-30°C Short Medium 16% Sensitive Good Medium Medium-High Medium Low Varietal 1 2 2 4 1 1 1 1


