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Starter in the rehydration phase

15 min 
Homogenise

Double the volume of the starter culture by 
adding must to acclimatise it to the tank’s 
temperature.

Total duration of rehydration < 45 min

37°C (97°F)

OPTIMUM (37°C / 97°F)* 

WITH 
SUPERSTART™

10 min

Total duration of rehydration: 15 min

20°C (68°F)

3 Incorporate the starter in the must  
during a pump-over.

FAST (20°C / 68°F) 

WITH
SUPERSTART™

Levain

1 Starter in the rehydration phase

15 min 
Homogenise

2 Incorporate the starter in the must  
during a pump-over.

The difference between 
the temperature of the 
starter and the must to 
inoculate must not exceed  

10°C (18°F).

Starter
The difference between 
the temperature of the 
starter and the must to 
inoculate must not exceed  

10°C (18°F).

Starter
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SUPERSTART™ (20 - 30 g/hL / 200 - 300 ppm) 

YEAST  (20 - 30 g/hL / 200 - 300 ppm) 

INITIAL MIXTURE

1

2

WATER: 20 times the yeast weight (10 times without SUPERSTART™)

Gently mix the preparation and let it hydrate. The presence of foam is 
unrelated to the effectiveness of the starter.

* �This protocol also applies to rehydration without 
SUPERSTART™.


