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For 1000 gals of stuck wine
Prepare the Stuck Wine
1. Depending on analysis, address any potential spoilage

organisms with SO2 and/or lysozyme additions
2. Add 1.5kg (3.3lb) Reskue and mix tank.
3. Allow the tank to settle for 48 hours then rack off the

settled lees.
4. Adjust the temperature of the Reskue treated wine to

20–25°C (68–77°F).

Prepare the “Pied-de-cuve” (starter)
1. Prepare the following:

• 40 gallons water
• 50 gallons post Reskue treated wine
• 0.3kg (2/3 lb) Fermaid O

2. Adjust Brix to 5°.

PrOTOCOL 
RecoMMenDeD MethoD to RestaRt a stUck feRMentatIon 
UsIng UVafeRM 43 RestaRt basIcs

Grapes provide nitrogen in the form of proteins, peptides, alpha 
amino acids and ammonium ions. Yeast assimilable nitrogen (YAN) 
is composed of only two of these elements: alpha amino acids 
(assimilable organic nitrogen) and ammonium ions (inorganic nitro-
gen). When determining the YAN in must/juice, it is critical to take 
all the nitrogen contributions into account. Healthy fermentations 
contain a balance of yeast assimilable nitrogen from both sources. 
Low levels of YAN can put undue stress on yeast cells and signifi-
cantly hinder their performance. In some cases, yeast may create 
unpleasant flavors and/or aromas or even stop fermenting.

How Much YAN Is Needed? 
The range of YAN in grapes is enormous. It can vary from year to 
year and from vineyard to vineyard. As a general rule, YAN of 150 
to 200mg/L should be considered as the minimum to complete 
a standard fermentation to 13% ethanol (v/v). If the natural levels 
are lower than this, the must/juice should be considered to be 
nitrogen deficient. Addition of a YAN containing nutrient is recom-
mended.

In addition, nutrient management also requires consideration of 
the following factors:

Initial sugar content 
The higher the initial concentration, the more YAN required.

Quality and quantity of the nitrogen initially present and supple-
mented (organic versus inorganic).

Temperature 
An increase in temperature stimulates the growth of yeast and 
fermentation rate, thereby requiring increased levels of nitrogen.

Turbidity 
When juice is over-clarified, many nutritional factors for yeast are 
removed, making it necessary to supplement with complete and 
balanced nutrients.

The yeast strain selected for the fermentation is also a 
consideration.

Oxygen 
When adding more oxygen to the must, nitrogen is captured faster 
and more is needed when compared to fermentations taking place 
under anaerobic conditions (white wine).

Fruit Quality 
The sanitary status of the grapes, grape chemistry, as well as pre-
fermentation winemaking practices also directly influence the YAN.

nUtRIents
Classic wine yeast strains of Saccharomyces cerevisiae 
perform best when their specific needs are considered.  
In addition to issues like temperature and turbidity, nutri- 
tional factors are critical. If requirements are met, yeast  
can thrive and perform at their peak while converting juice 
into wine. 

Nitrogen is an important part of yeast nutrition and has  
a significant impact on the fermentation outcome. YAN  
(yeast assimilable nitrogen) content in must/juice directly  
influences fermentation speed. It impacts the yeast bio- 
mass at the beginning of fermentation, as well as the sugar 
transport kinetics during fermentation.

Of note, it is normal for must/juice to be nitrogen de- 
pleted at the end of the yeast growth phase even though 
the majority of the sugar remains to be fermented. This 
results in a decrease in both protein synthesis and sugar 
transport activity. An addition of YAN at the end of the 
growth phase reactivates protein synthesis and the sugar 
transport speed which corresponds to an increased fer-
mentation rate. 

Yeast Rehydration
1. Add 2kgs (4.4 lbs) of Go Ferm Protect Evolution in

10 gallons of water at 43°C (110°F).
2. Cool solution to 40°C (104°F) and add 1.5kgs (3.3 lbs)

of Uvaferm 43 Restart.
3. Wait 20 minutes and slowly add rehydrated yeast to the

“Pied-de-cuve.”
4. Maintain temperature of 20–25°C (68–77°F).

Incorporation of the “Pied-de-cuve”
1. Allow “Pied-de-cuve” to drop to 0° Brix and transfer

immediately to the full volume of Reskue treated wine.
2. Add 1.5kg (3.3lbs) of Fermaid O.
3. Mix tank to homogenize.
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