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QUICK GUIDE TO CHOOSING YEAST NUTRIENTS & DERIVATIVES
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What Are Rehydration Nutrients?

What Are Fermentation Nutrients?

Rehydration nutrients supply yeast with vitamins and miner-
als, and some formulations provide survival factors (sterols
and unsaturated fatty acids). They also contribute some as-
similable nitrogen, but they should not be considered signif-
icant sources of YAN. Vitamins and minerals are essential
for cell function, whereas survival factors support healthy
yeast cell membranes. Survival factors and certain minerals
improve the yeasts’ tolerance to ethanol, whereas vitamins
support growth and aroma production. Rehydration nutrients
are added when rehydrating yeast.

Fermentation nutrients supply the yeast with nitrogen (YAN).
We recommend adding these nutrients to the juice at inocula-
tion and again partway through fermentation. Supplementing
YAN at the beginning of fermentation ensures that a sufficient
yeast population to sustain fermentation will develop. Supple-
menting YAN during fermentation avoids yeast stress which
may result in off-odor development and stuck/sluggish fer-
mentations. Our STIMULA line of fermentation nutrients can
supply YAN while also stimulating yeast metabolic pathways
that promote the production of desirable aroma compounds.
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YEAST DERIVATIVE NUTRIENTS
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YES

NO

YES

YES

YES

YES

NO

YES

54

55

85

56

56

56

87

57

What Are Yeast Derivative Nutrients?

Yeast derivative nutrients are made from highly-specialized yeast strains and prepared with specific techniques to enrich
the nutrient in benefical compounds important for winemaking. These compounds include:

- Glutathione and other peptides which have antioxidant effects

- Polysaccharides that can improve mouthfeel by reducing astringency and increasing volume

« Polysaccharides that can stabilize color

- Compounds that can reduce sulfur off-odors

Yeast derivative nutrients should be added either prior to inoculation, during fermentation, or towards the end of fermen-
tation for their ability to protect positive sensory compounds and/or remove negative sensory compounds. While these
products contribute some nitrogen to fermentation, they should not be considered significant sources of YAN.

*of note: some products that are not OMRI-listed may still be used in some organic wine programs. Check with applicable organic certifiers.
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