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THE SELECTION

The yeasts offered by AEB Group are the result of rigorous 

selections made in collaboration with prestigious Research 

Institutes. The extensive range available is characterized by its 

ability to generate aromatic precursors, to produce fermenta-

tion esters and acetates in variable quantities and propor-

tions, to synthesize glycerine, acids and mannoproteins. All 

the selected yeast strains are technologically highly character-

ized, and produce extremely limited quantities of compounds 

which could interfere with wine’s quality.

ADY MULTIPLIED ON GRAPE JUICE

Enological yeasts are usually multiplied on a substrate 

consisting of molasses from beetroot or sugar cane and 

specific nutrients. For some years, AEB Group has been 

evaluating the possibility of using concentrated grape must 

for ADY multiplication. Such concept stems from the 

consideration that, after multipliying on natural must, yeast 

would be better suited to deal with the subsequent 

conditions to be encountered during wine fermentation. 

It must also be borne in mind that all enological yeasts are 

isolated from must according to their favorable enological 

attributes. By multiplying yeast on the same type of substrate 

from which it has been isolated, it will retain such specific 

qualities. In fact, this multiplication cycle in a medium closely 

resembling the one to be subsequently encountered, enables 

to better preserve the strain’s positive characteristics. Yeasts 

undoubtedly affects the wines’ organoleptic  characteristics, 

thanks mostly to their synthesis of ethyl esters of fatty acids 

and acetates of higher alcohols, as a result of the enzymatic 

complex typical of each strain. This complex can display its 

entire potentiality when yeast multiplication takes place in 

grape must. 

Furthemore, the must pH and acidity conditions modify the 

yeast walls rendering them more readily adaptable at the 

moment of inoculation. Yeasts multiplied in such conditions, 

become accustomed to the nutrients and microelements 

present in the must before the dehydration process is carried 

out. Consequently, at the moment of adding the biomass to 

the must after rehydration, the yeasts will need less adapting 

to the limitations typical of wine fermentations.

ANALYSIS AND CONTROL OF THE GENETIC PROFILE OF 

FERMOL YEASTS

PCR*

DNA evaluation following an enzymatic reaction which 

amplifies its signal.

RFLP*

Examination of the mitochondrial and total DNA restriction 

profile after hybridization with marking probe.

PFGE***

Determination of the number and size of the chromosomes 

that have been separated from one another by Pulsed Field 

Gel Electrophoresis.

* Polymerase Chain Reaction

** Restriction Fragment Length Polymorphism

*** Pulsed Field Gel Electrophoresis

CHOOSING THE IDEAL YEAST

Yeast plays the most important role in alcoholic fermentation, 

this being certainly the most important stage of the entire 

vinification process. The choice of yeast cannot be left to 

chance, but meticulously undertaken on the base of specific 

and accurate data. 

AEB Group has issued a yeast identity card, which summarises 

and compares most of the properties of the available strains. 

The wine maker will be able to make an informed and 

accurate choice of the most suitable yeast for his wine and 

technology, by considering the following data: 

• organoleptic characteristics: influence over the aromatic 
nuances and fullness of body;

• morphologic characteristics: tendency to foam, modalities of 
development, deposit appearance, colour adsorption;

• fermentative characteristics: capacity to generate alcohol, 
latency, alcohol conversion, sugar yield, SO2 sensitivity. 

The data displayed in the yeast identity card also contain 

research information regarding fermentation in natural and 

synthetic musts with different RAN levels. There, maximum 

and average speed and fermentation regularity were tested at 

three different temperatures.

We suggest the addition of Fermoplus® Energy to the 

reactivation water at the ratio of 1:4 of the yeast. The effected 

trials show that the addition of Fermoplus® Energy increases 

the number of live cells by about 30% 6 hours after the 

reactivation. 

Rehydrate in 10 parts lukewarm water, to which sugar has 

been added, max. 38°C for at least 20-30 minutes. 

Storage period: 24 months at below 20°C, 36 months at a 

temperature below 5°C.

AEB GROUP meticulously controls every phase of its yeasts’ 

selection and production process, so as to give concrete 

and suitable answers to the complex requirements of the 

oenological world.

Saccharomyces cerevisiae r.f. cerevisiae

Saccharomyces cerevisiae r.f. bayanus

Saccharomyces cerevisiae r.f. uvarum
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WHITE AND AROMATIC-VARIETAL WINES

Fermol® Iper R

Fermol® Iper R is a yeast studied to satisfy the needs of the 

most modern production technologies of white and rosé 

wines. It is a strain able to release and transform sulphured 

aromatic precursors present in grapes and above all 

preserved with hyper-reduction. The aromatic outline of 

wines fermented with Fermol® Iper R is complex and rich in 

floral and tropical fruit nuances, where aromatic notes 

reminiscent of passion fruit, pineapple, grapefruit, sage and 

box buds are highlighted. 

Selected and controlled by Prof. Paolo Giudici and Andrea Pulvirenti, 

Microbiology Laboratory, Agricultural Sciences Department at Modena 

and Reggio Emilia University.

PB 2870C

Fermol® Arôme Plus

Fermol® Arôme Plus produces intensely aromatic wines, in 

which the varietal nuances of the cultivar harmoniously 

combine with the fermentative aromas produced by the 

yeast. Fermol® Arôme Plus highlights the floral notes and 

produces wines with an elegant taste supported by good 

acidity. It is POF negative, that is, it does not produce volatile 

phenols which, when found in high quantities, negatively 

affect wine by giving it unpleasant olfactory connotations 

reminiscent of paint. This strain is highly resistant to high 

alcoholic content and sulphur dioxide and is able to start 

fermentation even at low temperatures.

PB 2010 N. reg. INRA CLIB 2043C

C

Fermol® Blanc

This strain develops very well even at low temperatures. It 

does not produce H2S, except in case of extreme nutritional 

deficiencies; this is why this strain is particularly recom-

mended for maturation on the lees. The resulting wines are 

full bodied with very complex aromas which, depending on 

the cultivar, are reminiscent of flowers, citrus or white-pulped 

fruit.

PB 2019B

Fermol® Chardonnay

It highlights the nuances of ripe and exotic fruit and, thanks 

to its high production of mannoproteins, produces wines with 

a full and harmonious taste. Being especially cryophilic, it is 

particularly suitable for the production of prized white wines, 

whether obtained by cold macerated or refined in barriques. 

The aromatic intensity, already high during fermentation, 

increases substantially during the refining and maturation 

stage.

PB 2585 N. reg. INRA CLIB 2048

YOUNG RED, NOUVEAU TYPE AND ROSÉ WINES

Fermol® Sauvignon

It highlights the nuances of aromatic sulphurous compounds 

(4-mercapto pentanone) highlighting the aromas reminiscent 

of aromatic herbs, white flowers and nettle. As it produces 

wines rich in olfactory intensity, it is indicated both for the 

production of Sauvignon wines and for lending complexity to 

Tocai, Verdicchio, Garganega wines and, more generally, to 

white wines produced from well ripened grapes, rich in 

aromatic precursors.

Controlled by the Vine and Wine University Institute, Enology Laboratory, 

University of Burgund, Dijon (France).

PB 2530C

Fermol® PB 2033 

This strain is suitable for the production of intensely coloured 

rosé and nouveau-type wines with a complex range of floral 

and fruity aromas. It is able to ferment at a wide temperature 

range (12-34°C) with a regular kinetic activity which enables 

to easily control fermentation temperatures.

PB 2033C

Fermol® Rouge 

Thanks to its vigour and resistance, it rapidly prevails over the 

indigenous flora found in large quantities in red wine 

vinification. It is particularly recommended for the production 

of young wines and wines for medium-term aging, with 

intense red berries aromas and good structure. Furthermore, 

when compared to other selected yeasts, Fermol® Rouge 

produces wines with more intense colour, given its limited 

ability to fix the colouring substances extracted during 

maceration.

PB 2027 N. reg. INRA CLIB 2033C

C

Fermol® MPF

Association of yeasts with a short latency stage at low 

temperatures and with a high alcoholigenous power, ideal for 

modern vinification technologies aimed to the obtainment of 

wines with intense and lively colours and with a fruity 

aromatic profile. Fermol®MPF enhances the primary aromas of 

grapes, in particular the aromas of strawberry, fresh fruits of 

the forest such as blackberries and raspberries, and 

sensations reminiscent of citrus peels. Fermol® MPF can be 

used with no doubt when fresh and fruity wines should be 

obtained. It is ideal for vinifications in red carried out at low 

temperatures, under 16°C.

Selected by the Microbiology Laboratory of AEB SpA, Brescia (Italy).
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THE ENDOZYM ENZYMES AND SUBSTRATES 

USED DURING PRODUCTION ARE NOT DERIVED 

FROM GMO

MULTI-PURPOSE YEASTS (WHITE, RED WINES AND 
REFERMENTATIONS)

SPARKLING, PERLÉ WINES AND REFERMENTATIONS

Fermol® Premier Cru

It is a yeast selected for the production of structured and 

complex wines, suitable for aging. It develops intense and 

clean aromatic nuances, due to the extremely limited 

production of H2S. It highlights the complexity and typicality 

of the cultivars, harmoniously integrating a wide range of 

aromatic overtones reminiscent of forest fruits, spices, 

aromatic herbs and small red berries. It confers good weight 

on the palate, thanks to its ability to produce relevant 

quantities of glycerine and polysaccharides. 

Fermol® Premier Cru facilitates the development of malolactic 

fermentation (minimal sulphur dioxide production) and, 

because of its overall characteristics, must be regarded as the 

benchmark strain for the production of high-quality red 

wines.

Controlled by the Vine and Wine University Institute, Enology Laboratory, 

University of Burgund, Dijon (France).

PB 2031 N. reg. INRA CLIB 2044C C

B

Fermol® Charmat

It has excellent fermentation speed and does not hide the 

varietal aroma. Its low nutritional requirements, high 

alcoholigenous power and considerable cryophilic propen-

sity, make Fermol® Charmat particularly suitable for the 

sparkling method in pressure tanks or in the bottle. Excellent 

results have been obtained even in the correction of stuck 

fermentations.

PB 2051B

Fermol® Complet Killer

It is an extremely versatile yeast, suitable for primary 

fermentation and also for reactivating stuck fermentations or 

adjusting the alcoholic degree. Of particular interest is its 

ability to rapidly consume the fructose, normally found in 

larger residual quantities in wine which has experienced stuck 

fermentation. It is indicated for the primary fermentation of 

white wines with a tendency toward neutrality, where it 

intensifies the grapes’ aromatic characteristics, resulting in 

pleasant floral and fruity nuances that are also very stable in 

time.

PB 2305B

Fermol® Super 16 

It can withstand high levels of alcohol and produces wines 

rich of aromas reminiscent of ripe fruit. Since it displays a high 

fermentative activity even under difficult conditions (34ºC 

and 17% vol), it is ideal for obtaining structured red wines 

with low volatile acidity even in the absence of temperature 

control. It gives excellent results in the fermentation of 

sugar-rich musts such as those derived from dried grapes.

PB 3084 N. reg. INRA CLIB 2032
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Fermol® Associées

Multi-strain for regular and complete fermentations even 

under difficult circumstances. The simultaneous use of a S. 

cerevisiae ph.v. cerevisiae strain (Fermol® Primeurs) with a 

brief latency period and of a S. cerevisiae ph.v. bayanus strain 

(Fermol® Complet Killer) which multiplies strongly even with a 

high content of alcohol, allows a very regular fermentation 

run. Sugar consumption is complete even in the event of 

sudden changes in temperature or if the must is cooled down 

with external heat exchangers, since the ph.v. bayanus strain 

keeps fermenting even at high or very low temperatures. 

The wines obtained with Fermol® Associèes display a complex 

and intense bouquet, thanks to the capacity of the two 

strains, when associated, to release a range of  aromatic 

precursors wider than the one generated by a single yeast 

strain.

PB 2003

Fermol® Rouge Bayanus

It is a Saccharomyces cerevisiae ph.v. bayanus selected on red 

grapes’ must; this strain was chosen because of its excellent 

performance during alcoholic fermentation: Fermol® Rouge 

Bayanus guarantees, even at threshold conditions, the 

PB 2870B

complete depletion of sugars. Consequently, it is ideal also for 

red grapes fermentations where the temperature must be 

kept below 18°C. A comparison between fermentation lees, 

also shows that Fermol® Rouge Bayanus absorbs less colour 

when compared to other Saccharomyces cerevisiae ph.v. 

bayanus. When fermenting with Fermol® Rouge Bayanus it is 

possible to obtain fine and elegant wines, which fully reflect 

varietal characteristics by highlighting the red fruit connota-

tions. When used at low temperature, the aromatic overtones 

typical of small red fruits are considerably increased.

STRUCTURED RED WINES SUITABLE FOR AGING

Fermol® Mediterranée

This strain produces warm, full bodied wines, suitable for 

aging, but already very pleasant at the end of fermentation. 

Fermol® Mediterranée is distinguished by its capacity to 

produce a high quantity of polysaccharides and mannopro-

teins, which, besides harmonizing wine taste, rapidly induce 

stability in colour and tannic structure. From an aromatic 

point of view, it highlights varietal complexity and amplifies 

the sweet nuances reminiscent of jams of ripe figs and small 

red berries, such as red currant and cherry.

PB 2590C
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