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Monday 26 October 2015

The OENOVITI INTERNATIONAL network and its supports invite you to its fourth 
scientific symposium:

14:00 - 14:15 Welcome
Albert MAS, Professor - Universitat Rovira i Virgili, Tarragona
Viviana CORICH, Associate Professor - University of Padova
Pierre-Louis TeISSedRe, Coordinator - OENOVITI INTERNATIONAL 
network

1st session 

14:15 - 16:15 USe Of NON-saccharomyces yeAST fOR 
INCReASINg qUALITy IN WINeS

 � Non-saccharomyces yeast and wine production - A South 
African perspective to prevent stuck fermentations
Neil JOLLy

 � Lower ethanol yield through respiratory metabolism of 
alternative yeast species 
Ramón GONzáLEz

 � Using non-conventional yeast for the production of 
reduced alcohol wines 
Cristian VARELA

 � Sequential fermentation using immobilized 
non-conventional yeasts for the reduction of ethanol 
content in wine 
Maurizio CIANI 

 � Nitrogen consumption of non-saccharomyces yeasts - 
impact on aroma compounds production
Benoit DIVOL 

2nd session 

16:15 - 16:45 ROUNd TAbLe ON USeS Of NON-saccharomyces 
yeASTS fOR THe INCReASe IN WINe qUALITy
Moderated by Viviana CORICh.

COFFEE BREAK

3rd session 

17:15 - 19:00 OTHeR APPLICATIONS Of NON-CONVeNTIONAL 
MICROORgANISMS

 � Use of candida zemplinina in wine making: Phenotypic 
diversity
Luca COCOLIN

 � saccharomyces kudriavzevii, s. uvarum and their hybrids: 
alternative yeasts for winemaking 
Amparo QUEROL 

 � Non-saccharomyces yeast, genetic and phenotypic diversity 
Isabelle MASNEUF-POMMERADE 

 � biodiversity and enological potential of 
vineyard-associated non-saccharomyces yeasts 
Aspasia NISIOTOU 

4rh session 

19:00 - 19:50 PANeL dISCUSSION
 � future uses of Non-saccharomyces in the wine industry. 

Moderated by Albert MAS. 

19:50 Conclusions
Albert MAS and Pierre-Louis TEISSEDRE
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Free entrance, registration request before 30th September 2014 
T +33 (0)5 57 57 58 53 - oenodoc@u-bordeaux2.fr
Free entrance, registration request before 13th October 2015 
T +33 (0)5 57 57 58 53 - charlotte.bondu@u-bordeaux.fr
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