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©cuatoloyia:

DayOnel 00000000000DDO0 Feb.10

Module 1

1. Rationalization in the use of selected yeast in Winemaking.

New approaches & tendencies.

2. Yeast protection and nutrition. What is the difference and

what are the benefits.
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Module 2

1. New approaches in anti-Brettanomyces protection (the

development and use of Chitosan Derivates).

2. An effective cure for wines with Sulphur off-flavors using

inactivated mineral yeast
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Module 3

Enzymes. The complete arsenal and the optimization in its use.

Module 4
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Malolactic Bacteria. An unnecessary luxury or a necessity? The role

of timing of addition, and differences between strains for sensory

security.
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