Selected wine yeasts
E F F I C I E N C Y, S A F E T Y A N D Q U A L I T Y

LALLEMAND OENOLOGY

Natural solutions
that add value to the world
of winemaking

LALLEMAND OENOLOGY

Lallemand "savoir-faire"
For over 40 years, Lallemand Oenology has been
selecting natural, reliable and efficient yeasts.
Throughout the production chain, safety and quality
are a priority.
This practical guide is to inform you about the
origins of Lallemand wine yeasts, their quality and
certifications, and the way in which they are selected,
packaged and distributed.
The Lallemand Oenology Team

At the service
of winemakers
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Lallemand Oenology's reputation is based on two key factors:
a wide variety of yeasts characterized by the best wine experts
and production based on technical and microbiological
expertise to meet the specific needs of winemakers.

SELECTION AND
CHARACTERIZATION

Integrating each yeast
into a coherent process

In partnership with wine-producer associations and prestigious research
institutes around the world, Lallemand Oenology selects and produces
natural wine yeasts. New yeasts that meet the specific characteristics
and needs of each terroir are born from these collaborations. The selection of these yeasts, their precise characterization
and the understanding of their potential under
different conditions form an integral part of our
"savoir-faire".

—
What are the nutritional requirements
of the yeast? What yeast should
be used for pre-fermentative cold
maceration? What fermentation
temperature should be used and how
does the active yeast react? What
bacteria should be used with the
yeast if carrying out co-inoculation?
Lallemand Oenology will keep you
informed and support you with regard
to all of these issues.
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EFFICIENCY
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N A T U R A L LY
GMO FREE
In order to meet the increasingly specific needs of winemakers,
the selection of yeasts incorporates innovative techniques
that aim to limit the production of undesirable compounds
(sulphur compounds, acetaldehyde, volatile acidity, etc.), or
to increase the production of compounds of oenological interest (aromatic compounds, glycerol, organic acid, etc.). These
strategies use natural processes such as selection from known
terroirs, crossing and/or adaptive evolution. Yeasts obtained
from natural selections and GMO free.
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BIODVIERSITY AS
A RESEARCH FIELD
The microbiologists at Lallemand Oenology draw on the incredible
diversity of yeasts naturally present the wine terroir. It was by exploring
this microbial flora that the researchers discovered the potential of
various wine yeasts, including Saccharomyces, as well as Torulaspora,
Metschnikowia and many more – all recognized for their contributions
to the sensory qualities of wines during alcoholic fermentations.
To date, almost 200 wine yeasts are available under our renowned
Uvaferm™, Lalvin™ and Enoferm™ brands and contribute to different
styles of wines.
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C U LT I VA T I N G
BIODIVERSITY
To date, only 10% of microorganisms present
on our planet are known. This field of research is
vast and future discoveries show promise.
It is within this incredible diversity
that yeasts capable of revealing wines' potential
are found.
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R&D
in expert mode
To develop new products and find innovative concepts,
Lallemand Oenology focuses on collaborations with
the top experts in the world and the continued improvement
of its internal "savoir-faire".
In terms of R&D, Lallemand calls upon the best international experts for
the selection and characterization of its yeasts. These research projects
are mainly conducted with wine research institutes, technical partners
and wineries.
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Additionally, Lallemand Oenology has its own R&D sites. In Blagnac,
an R&D team dedicated to the Oenology group manages and drives
research projects in collaboration with our different academic partners
worldwide. In Canada (Montréal), a Lallemand team based at the National Research Council (NRC) optimizes production processes specific to
each of our applications. For example, the more challenging conditions
for fermentation led Lallemand to develop the YSEO™ (Yeast Security
Optimization) process, a proprietary process to obtain active dry yeasts
better adapted to current and future winemaking practices.

EFFICIENCY

7

Research
institutes

Research
institutes

North America

Austria
Deutschland
Switzerland
Lallemand's
research centers

Canada (Montreal)

Research
institutes

France
Lallemand's
research centers

France (Blagnac)
Research
institutes

Iberian
Peninsula

Research
institutes

Sudamericanos
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EFFICIENCY

Lallemand's research
centers

Estonia (Talinn)

Research
institutes

Italia

Research
institutes

South Africa

Who are Lallemand
Oenology's partners?
—
Lallemand Oenology works with the most prestigious
microbiology and oenology research institutes in
Europe, Australia, North America, South America
and South Africa.

Research
institutes

Australia &
New Zealand
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TRAINING
•H
 ighly trained process operators
•Q
 ualified QA&QC personnel
•C
 ustomer-oriented Logistics personnel

PROCUREMENT
• Qualified, long-term
suppliers
• Approved substrate
specifications
• Packaging suitable
for food contact

Production
cycle

CUSTOMER SERVICE
• Market oriented-personnel
• Facilitator between production
and market
• Listening, care-taking of
customers

TRANSPORT
• Qualified transporters
•P
 rotection of product through distribution
• Shipment traceability
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SAFETY

PRODUCTION
• Expert in the yeast
production industry
• High efficiency process
• Respect of the environment,
sustainability

Q UA L IT Y CONTR OL
A T EVERY S TA GE
From the production facilities to the logistics platform,
the required quality level is consistently very high.
In addition to strictly following standards and
certifications in place, regular monitoring and external
audits reinforce the control system.

PR OD U C TI ON
LALLEMAND INC.

Montréal, Canada

QUALITY
CONTROL

ISO 9001-2000 / FSSC-22000 Q
Kosher

LALLEMAND GMBH

Vienna, Austria

ISO 9001-2000 / IFS / Kosher
Organic Production

ISO 9001-2000
IFS / Kosher

DE DANSKE GÆRFABRIKKER A/S

Grenaa, Denmark

GB INGREDIENTS LTD (T/A LALLEMAND GB)

BRC

Suffolk, United Kingdom

• Yeast culture purity
• Absence of harmful
contaminants
• Fermentation
performance

PACK AG I N G A N D D IS T R I B UT I O N

WAREHOUSING
LALLEMAND DENMARK A/S

• State-of-the-art
Inventory control

Fredericia, Denmark
LOG I STI CS

• Efficient product
receiving, handling and
shipping
• First-in-First-out
product rotation

DANSTAR FERMENT A.G.

Zug, Switzerland

R E S E AR CH L A B O R A TO RY
AN D COM M E R C I A L O F F IC E S
LALLEMAND SAS

Blagnac, France

ISO 9001-2000 / Kosher /
Organic / BRC in progress

Quality
and Safety
QUALITY MANAGEMENT SYSTEM

Yes No

RAW MATERIAL AND
PRODUCT CONFORMANCE

Yes No

ISO 9001 certified facilities
Approved Suppliers
HACCP program
GFSI certified facilities

Raw material specifications & Sampling
plant

Good Manufacturing Practices (GMP)

Sampling and Test plans

Compliance to Environment regulation
Business ethics policy
Compliance to labor laws

PRODUCT SPECIFICATIONS

Yes No

Product Quality specifications (OIV Codex)

What support programs are in place to ensure
quality and food safety targets of our products ?
Documented Quality Policy
Documented Quality System
Food Safety Plan
Hygiene and Sanitation (GMP)
Hazard Analysis Program (including allergen
control)
Training programs
Supplier approval, raw material specifications
Production/Process control
Equipment maintenance and calibration
Quality Control
Management of non-conforming product
Customer Complaints procedure
Crisis Management
Product Traceability and Recall
Food Defense Program
Pest Control

Product compliance to application
regulations
Control of Non-conforming product
Allergens declaration
Genetically Modified Organism (GMO)
Nanotechnologies
Irradiation
Sewage sludge
Preservatives
Animal by-product
Material securely packaged
Safety Data Sheet (SDS)
Certificates of Analysis (CoA)

TRACEABILITY
Product Traceability and Product Recall
Production batch record
Unique lot number?
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QUALITY

Yes No

S a m H a r r o p m.w.
IN DE P E N DA N T
W IN E M A K E R, W IN E WRI T E R,
M A S T E R OF W INE

«A
 s a winemaker, brand-owner,
consultant, wine judge and ex-wine
retailer, I’ve worked in most segments
of the wine industry in many different
markets in the world. To successfully
sell into the commercial and premium
segment in any given market segment
I believe it is vital to over-deliver in
the areas of quality, consistency and
value. To achieve these objectives I
preach what I practice and encourage
my clients to seek continuous quality
improvements. Central to a successful
CPI (Continuous Product Improvement)
strategy is the will to partner with the
right stakeholders and suppliers to your
business. I encourage my clients to seek
constructive feedback and constantly
challenge their own quality control
systems to improve products and
services.

There is no doubt in my mind that quality
winemaking tools such as yeast among
others are vital components in maximizing
wine quality, consistency and value in
your products. Selecting the right partner
and products for your wine style and price
point can give you significant quality
gains. This quality differential can make
all the difference in the mid-price points
where buyers care less about the brand and
more about quality and value.
Lallemand is such a partner. I am not
aware of any yeast or bacteria producers
that invests as heavily in R & D as
Lallemand. Its yeast and bacteria strain
selection is not only the best, it is the
most diverse. Its characterization and
production optimization is far superior
to others, as is its rigorous quality control
and traceability. As definitive leaders in
their field I believe they are the optimum
winemaking partner. »
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LALLEMAND
OENOLOGY
A F E W FAC T S

YEAST
PRODUCTION
SINCE 1923

Over 200 partnerships around the globe

Nearly

200

Product traceability
guaranteed for
4 years after
production
Each yeast undergoes
approximately

20

rigorous quality tests before
leaving the Lallemand
Oenology plants

selected
yeasts

100%
ISO 90

0 1 -2 0 0

0

GFSI

of plants certified according
to ISO 9001-2000 and/or
the Global Food Safety Initiative
(GFSI) standards

HACCP method
applied in
of plants

HACCP

With determination,
passion and enthusiasm
At Lallemand, we are convinced that
cooperation is the key to success.
That is why we have built privileged
relationships with a network of
international experts, while also
mobilizing the "savoir-faire", energy and
spirit of innovation of our teams.

Lallemand SAS

Lallferm S.A.

19, rue des Briquetiers - BP 59 31702 Blagnac Cedex
FRANCE

Rodriguez Pena - 2147 Godoy
Cruz - Mendoza
ARGENTINA

Lallemand Inc. Succ.
Italiana

Lallemand Inc. Chile

Via Rossini 14/B - 37060 Castel
D’Azzano - Verona
ITALIA

Lallemand Península
Ibérica
c/ Tomás Edison n° 4, bloque 2,
oficina 2226
28521 Rivas-Vaciamadrid
Madrid
SPAIN

Lallemand Fermented
Beverages
Ottakringer Strasse 89 1160
Wien
AUSTRIA

Ferment Zagreb
Vincenta iz Kastva 17 - 10 000
Zagreb
CROATIA

Camino Publico Los Siete
Puentes s/n - Bodega n°6
Los Lirios - Requinoa Rancagua
CHILE

Lallemand Australia Pty
Ltd
23-25 Erudina Ave,
Edwardstown, South Australia
5039
AUSTRALIA

Lallemand South Africa
31 Blousuikerbos Street Proteavalley - BELLVILLE
- 7530
SOUTH AFRICA

Lallemand U.K. and
Scandinavia
Bredstrupvej 33, 8500 Grenaa
DENMARK

Lallemand North
America

selected
wine yeasts

www.formo.fr

PO Box 5512 - Petaluma California 94955
USA

www.lallemandwine.com

