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STUDY ON FERMENTATION
CHARACTERISTICS OF CHAMPAGNE YEAST

Cao Yousheng Liu Zhongmin

(Biology Institute of Henan Academy of Science, Zhengzhou 450003)

Lu Wenjian

{Grape Brewing Company of Zhang Yu, Yamai 264000)

Sixteen strains of champagne yeasts have deen tested for fermentation characteristies. The

results show: C,, C;, C, have excellent properties such as high fermentation activity, tiny foam,

excellent flocculation and tolerance to alcohol and sulfur dioxide. It is very satisfactory to use

them in second fermentation of champagne.

Key words Champagne yeast; Sparkling wine; Second fermentation
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