
LEVEDURAS

VIW® FRESH
SACCHAROMYCES CEREVISIAE

COMPOSIÇÃO

Levedura selecionada para uso enológico com elevada percentagem de células 
 EXMZEW� 
Q¸RMQS� ��� QMP� QMPLÀIW� TSV� KVEQE� HI� TVSHYXS��� IWXMVTI� GPEWWMǻGEHE� GSQS� 
Saccharomyces cerevisiae�

CARACTERÍSTICAS

VIW® FRESH é uma estirpe de Saccharomyces cerevisiae� MHIEP� TEVE� E� TVSHY±­S� HI� 
ZMRLSW�FVERGSW�I�VSW³W�HI�IPIZEHE�UYEPMHEHI�I�IPIK¬RGME��GSQ�JIVQIRXE±ÀIW�PMQTEW�I� 
GSRHY^MHEW�E�XIQTIVEXYVEW�HI������s(�
 5EVE�EP³Q�HS�IPIZEHS�ZMKSV�JIVQIRXEXMZS�I�XSPIV¬RGME�ª�TVIWW­S��E�WIPI±­S�QSWXVSY� 
XEQF³Q� E� GETEGMHEHI� HI� VIEP±EV� E� GSQTSRIRXI� EVSQ«XMGE� HSW� ZMRLSW� GSQ� RSXEW�� 
ǼSVEMW�JVIWGEW��QEW�HSGIW� 
(SRXVMFYM�WMKRMǻGEXMZEQIRXI�TEVE�YQ�GSVTS�I�ZSPYQI�HI�FSGE�EKVEH«ZIMW��IWTIGMEP� 
QIRXI� UYERHS� SW� ZMRLSW� W­S� QERXMHSW� WSFVI� EW� FSVVEW� ǻREW� HYVERXI� EPKYQ� XIQTS� 
ET¾W�E�JIVQIRXE±­S�EPGS¾PMGE�
VIW®�+7*�-�ETVIWIRXE�I\GIPIRXI�VIWMWX´RGME�ES�«PGSSP��FEM\EW�XIQTIVEXYVEW�
��sC��I�ES
HM¾\MHS�HI�IR\SJVI�

APLICAÇÕES

Tendo em conta as suas características, é particularmente recomendada para 
JIVQIRXE±ÀIW�� IQ� XSHSW� SW� GEWSW� IQ� UYI� WI� TVIXIRHE� I\TVIWWEV� EW� GEVEGXIV¸WXMGEW�
ZEVMIXEMW�HEW�YZEW��TVMZMPIKMERHS�E�JVIWGYVE�I�E�GSQTPI\MHEHI�EVSQ«XMGE�HSW�FVERGSW�I��
VSW³W�
3E�TVIWIR±E�HI�YQE�GSQTSRIRXI�RYXVM±­S�EHIUYEHE�
:��8&78*7�8+���:.;® FRESH 
GSQTPIXE� I\XVIQEQIRXI� FIQ� EW� JIVQIRXE±ÀIW� GSRHY^MHEW� IQ� QSWXSW� GSQ� YQE�
IPIZEHE�TVIWW­S�SWQ¾XMGE��
8EQF³Q� TSHI� WIV� YXMPM^EHS� RE� ZMRMǻGE±­S� HI� ZMRLSW� IWTYQERXIW� JVYXEHSW� I� GSQ�
IPIZEHE�I\TVIWW­S�EVSQ«XMGE�

O uso de VIW®�+7*�-�HIZI�VIWTIMXEV�EW�3SVQEW�REGMSREMW�I�PIKEMW�IQ�ZMKSV�
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LEVEDURAS

INSTRUÇÕES DE UTILIZAÇÃO

)MWWSPZIV� E� UYERXMHEHI� RIGIWW«VME� HI� PIZIHYVE� IQ� ��� TEVXIW� HI� «KYE� QSVRE� 
��s(��  
GSRXIRHS����	�HI�E±ÅGEV �HIM\EV�VITSYWEV�QIME�LSVE �EKMXEV�I�EHMGMSREV�KVEHYEPQIRXI� 
ES�QSWXS�WYPǻXEHS�TEVE�R­S�TVSZSGEV�FVYWGEW�HMQMRYM±ÀIW�HI�XIQTIVEXYVE� 
5EVE�JEGMPMXEV�E�QYPXMTPMGE±­S�HE�PIZIHYVE�S�WYFWXVEXS�R­S�HIZI�GSRXIV�QEMW�HI��	�HI� 
E±ÅGEV�I�HIZI�WIV�GYMHEHSWEQIRXI�EVINEHS �RIWXE�JEWI�EGSRWIPLE�WI�S�YWS�HI�EXMZER� 
XIW�HI�JIVQIRXE±­S�SVK¬RMGS GSQS�:��8&78*7�8+�SY�:��8&78*7�&742� 
&�PIZIHYVE�VIMHVEXEHE�I�RE�JEWI�HI�JIVQIRXE±­S�EXMZE��TSHI�WIV�EHMGMSREHE�ª�QEWWE�E� 
JIVQIRXEV�
Inóculo direto sem reidração: adicionar na cuba a VIW® FRESH conjuntamente com 
20 g/hL de X-PRO® VERVE e encher a cuba com mosto (15-20ºC).

���K�LL�RE�JIVQIRXE±­S�HI�QSWXS�FVERGSW�I�VSWEHSW�

EMBALAGEM

4�TVSHYXS�³�IQFEPEHS�WSF�Z«GYS��IQ�WEGSW�HI���� gr.

CONSERVAÇÃO

4� TVSHYXS� HIZI� WIV� GSRWIVZEHS� IQ� EQFMIRXI� JVIWGS� I� WIGS � RIWXEW� GSRHM±ÀIW�
QERX³Q�E�WYE�EXMZMHEHI�EX³�ª�HEXE�HI�ZEPMHEHI�MRHMGEHE�RE�IQFEPEKIQ��&�IQFEPEKIQ�
EFIVXE�HIZI�WIV�GYMHEHSWEQIRXI�JIGLEHE�I�YXMPM^EHE�S�QEMW�VETMHEQIRXI�TSWW¸ZIP�

IDENTIFICAÇÃO DOS PERIGOS

)I�EGSVHS�GSQ�EW�3SVQEW�IQ�ZMKSV��S�TVITEVEHS�³�GPEWWMǻGEHS��R­S�TIVMKSWS�

*WX«�GSRJSVQI�S�(SHI\�*RSP¾KMGS�.RXIVREGMSREP��ZIVW­S�IQ�ZMKSV�
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