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DRY ACTIVE YEAST

OENOLOGICAL APPLICATIONS

RECOMMENDED QUANTITIES & INSTRUCTIONS FOR USE 

PACKAGING AND STORAGE

IOC RÉVÉLATION TERROIRTM has been chosen for Pinot noirs for its excellent ability to preserve the colour. It increases the colour 
intensity from 5 to 15% when compared to many other selected or native yeasts.

Its essential sensory contribution is to accentuate the varietal fruit aromas (strawberry, gooseberry, blackberry) typical of 
many red grape types, with a good balance between the freshness and maturity of the fruit, and with finesse and elegance.

Merlot, Grenache, Pinot noir, Gamay, Carignan and Tempranillo are other grape varieties that find their features developed in 
wines fermented with IOC RÉVÉLATION TERROIRTM.

• 25 g/hL of must.
• Rehydrate in ten times its own weight of water at 37°C. Direct rehydration in the must is not recommended. It is essential to

rehydrate the yeast in a clean container.
• Stir gently and then leave to rest for 20 minutes.
• Where necessary, acclimatise the yeast culture to the temperature of the must by incorporating the latter progressively. The

difference in temperature between the must being inoculated and the rehydration environment must never be greater than 
10°C.

• The total rehydration period must never exceed 45 minutes.
• Where conditions are difficult, rehydrate in association with GO-FERM PRTOECT EVOLUTION™ or GO-FERM STEROL FLASH™.

MICROBIOLOGY QUALITIES

• Viable yeasts: > 10 billion cells/g.
• Microbiological purity: less than 10 non-culture yeasts per million cells.

• Vacuum-packed aluminium/polythene laminate bags of 500g and 10kg.
Store in a cool dry place.  Once opened, the product must be used quickly.

OENOLOGICAL CHARACTERISTICS

DATA SHEET

The information contained in this document is that which 
we dispose of to the best of our knowledge at this time. 
Users are still obliged to take their own precautions and 
carry out their own trials. All current regulations must be 
scrupulously observed.

Finesse, fruit and colour

• Species: Saccharomyces cerevisiae.
• Killer factor: K2 active.
• Alcohol resistance: high (15% vol).
• Nitrogen requirement: high. Opt for complex nutrients in

order to prevent sulphurous odours.
• Ensures even fermentations between 18°C and 30°C.
• Rate of fermentation: moderate.
• Glycerol production: moderate.

• Lag phase: short. Inoculation at the time of vatting
is highly recommended for best performance, as is 
rehydration with GO-FERM PROTECT EVOLUTION™ or 
GO-FERM STEROL FLASH™.

• Production of volatile acidity: low to moderate.
• Production of SO2: very low.
• Froth formation: low.
• Compatibility with lactic acid bacteria when 
simultaneously sequentially inoculated: good.

IOC RÉVÉLATION TERROIR TM

www.ioc.eu.com
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DATA SHEET

IOC RÉVÉLATION TERROIR TM: EFFECT ON COLOUR

Percentage change in the Total Polyphenol Index (TPI) 
and the Modified Colour Intensity (MCI) compared to control yeasts
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IOC RÉVÉLATION TERROIR TM: ASSESSMENT OF FRUIT QUALITIES

Fruit intensity
results from tasting sessions 

0,0

0,5

1,0

1,5

2,0

2,5

3,0

3,5

pinot noir - millésime
2006

syrah - millésime
2009

grenache - millésime
2009

General harmony 
results of tasting sessions
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Control yeast IOC Révélation Terroir TM

Distributed by:
LALLEMAND AUSTRALIA
23-25 Erudina Ave, Edwardstown, SA, 5039
australiaoffice@lallemand.com  |  +61 8 8276 1200


