
p r o t o c o l s

O P T I M A L  Y E A S T  R E H Y D R A T I O N  P R O T O C O L

Yeast rehydration is one of the most important steps in winemaking. In ensures a string and healthy fermentation. The recommended inoculation 

dosage for active dried wine yeast is 20-30 g/hL to ensure a viable yeast population of approximately 3-4 x 106 viable yeast cells per millilitre of 

must. After inoculation there is a slight increase in yeast biomass after which the fermentation starts. Increased inoculation rates are required 

for more challenging fermentation conditions.
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