
NCWGA Pre-Harvest Workshop 
2022



• Non-Saccharomyces yeast
• Prevention of oxidation in juice

– Tools for lowered use of SO2/minimal 
input winemaking

• Using bentonite during fermentation
• Nutrients and yeast selection- tips, 

tools, timing



Non-Saccharomyces Yeast
• Antimicrobial
• Antioxidation
• Acidification
• Aroma and Mouthfeel Enhancement
• Tips for Success

– Rehydrate at lower temp
– YAN, temperature, free SO2

– Inoculate with a compatible Saccharomyces as 
recommended





Oxidation- Quinone Formation



Preventing Oxidation



Preventing Oxidation

• Limit Quinone Formation or Quinone 
Reactions

• SO2 is most commonly used
– Negative sensory impact
– Negative impact on ML
– “low chemical input” wines

• Many points to disrupt the oxidative cascade



Preventing Oxidation

• Yeast Derived Nutrients
– React with quinones to limit reactions

• Non-Saccharomyces Yeast
– Consume Oxygen rapidly
– Lower copper levels

• Tannin
– Scavenge metal ions and quinones
– Inhibit laccase



Removing Oxidized Characters in Juice

• Chitosan offers an 
alternative to casein
– Animal-free, non-

allergenic
– Brighter color and 

increased aromatics
– Remove off odors 

and compounds from 
mold or from green 
fruit



Fermentation on Bentonite

• May eliminate or reduce the need for protein 
stabilization before bottling

• Preservation of aromatics
• Minimizes racking steps/saves time
• Limit wine loss
• Must use an ultrapure form of bentonite

– Leaching of copper and iron

• Tank fermented white and rosés



Fermentation on Bentonite

• May eliminate some post-fermentation 
processes

• May stimulate fermentation by increasing 
surface area for the yeast

• FERMOBENT PORE-TEC compacts well and 
leads to lower lees volumes than post-
fermentation bentonite treatments

https://shop.scottlab.com/%23/fermobent-bentonite-frbnt


Fermentation on 
Bentonite

Juice with 
moderate
protein content

500-1500 ppm 50-150 g/hL 4.2-12.5 lb/1000 gal

Juice with high 
protein
content and pH 
values

2000-3000 ppm 200-300 g/hL 16.7-25lb/1000 gal



Nutrients- Determining YAN Additions

• Measure SUGAR (Brix) and YAN of the 
juice/must.

• Choose a yeast strain.
• Determine the chosen yeast 

strain’s NITROGEN NEED — low, medium, or 
high. This information is listed in the product 
description.

• Determine YAN REQUIRED for fermentation 
ppm by consulting table.

– For example: If the juice is 24 °Brix and 
ALCHEMY I (a medium N need strain) is 
selected, the fermentation
will need 220 ppm YAN.

• If the YAN REQUIRED is higher than 
the JUICE YAN, then ADDITIONAL YAN is 
required. To calculate: ADDITIONAL 
YAN = YAN REQUIRED - JUICE YAN.



Making A Nutrient Plan



Yeast Selection



Tools available at ScottLab.com

• Fermentation - Scott Labs
• Best-Practices-For-Rot-Whites-Rosé.pdf 

(sfo3.cdn.digitaloceanspaces.com)
• RotProtocol_Reds_072920.pdf 

(sfo3.cdn.digitaloceanspaces.com)
• Troubleshooting Stuck or Sluggish Alcoholic 

Fermentations - Scott Labs

https://scottlab.com/learn/explore/fermentation/p4
https://scott-labs-static.sfo3.cdn.digitaloceanspaces.com/article-content/Best-Practices-For-Rot-Whites-Ros%C3%A9.pdf
https://scott-labs-static.sfo3.cdn.digitaloceanspaces.com/article-content/RotProtocol_Reds_072920.pdf
https://scottlab.com/troubleshooting/troubleshooting-stuck-sluggish-alcoholic-fermentations


THANK YOU!

Questions?
MEGANH@SCOTTLAB.COM
1-540-239-9211

mailto:KATIEC@SCOTTLAB.COM

