Dissemination and survival of commercial wine yeast in the vineyard:

a large-scale, three years study
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The use of commercial wine yeast strains as starters has been extensively generalised
over the past two decades. In this study, a large-scale sampling plan was devised over a
period of three years in six different vineyards to evaluate the dynamics and survival of
industrial yeast strains in the vineyard. A total of 198 grape samples were collected at
various distances from the wineries, before and after harvest, and yeast strains isolated
after spontaneous fermentation were subsequently identified by molecular methods.
Among 3780 yeast strains identified, 296 isolates had a genetic profile identical to that
of commercial yeast strains. For a large majority (94%), these strains were recovered at
very close proximity to the winery (10-200m). Commercial strains were mostly found in
the post harvest samples, reflecting immediate dissemination. Analysis of population
variations from year to year indicated that permanent implantation of commercial
strains in the vineyard did not occur, but instead that these strains were subject to
natural fluctuations of periodical appearance/disappearance like autochthonous strains.

Our data show that dissemination of commercial yeast in the vineyard is restricted to



short distances and limited periods of times and is largely favoured by the presence of

water runoff.
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