A survey of Australian microbiological winemaking
practices to shape future research
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Please get involved!

Why we did this:
This survey was conducted to determine the methods used, processing difficulties with and
opinions about microbes used in the Australian Wine Industry

Help us to continue the conversation by
completing the latest survey

The purpose was to inform Research and Funding bodies about the current and future
requirements of the Australian Wine Industry

What winemakers told us about their winemaking practices:
All believed wine microbiology impacts wine quality
90% of winemakers consider that research in this field is highly important

Importance of wine microbial research

Use of commercial yeast cultures is very common with 68% choosing to inoculate 75% or more of
fermentations
Reasons for yeast inoculation were to:
ensure process efficiency (including fermentation reliability)
suppress spoilage organisms
improved wine quality (including flavour and aroma)
contribute to consistency between vintages

90% of
winemakers
believe high
or very high

Purposeful inoculation of lactic acid bacteria for malolactic fermentation was performed by 80% of
winemakers, but only 37% chose to inoculate ≥75% of suitable fermentations

Percentage of wines inoculated with commercial yeast

A wide range of organisms are in use, predominantly Saccharomyces cerevisiae and Oenococcus
oeni, but also non-Saccharomyces yeasts, the most commonly used being Torulaspora delbrueckii,
Metschnikowia pulcherrima, Metschnikowia fructicola and Pichia kluyveri. Many strains relatively
new to market, including those developed using breeding technologies (e.g. Lalvin ICV OKAY®), are
also in use reflecting interest and uptake of new technologies.

Percentage of wines inoculated with nonSaccharomyces yeasts

What winemakers asked for:
Microbes with a wide range of desirable traits
tolerant to the normal stresses of fermentation
able to ferment efficiently, even at low temperatures
will suppress spoilage organisms
have a positive impact on wine composition and quality, including novel aspects
be specific to particular wine styles
Interestingly, even though the winemaking process is ancient, processing difficulties that are
microbiologically related, such as spoilage and fermentation control continue to exist, highlighting
the need for further research in this area.
New genetic technologies to improve microbial strains are rapidly being developed, including with
the use of genetic modification, for example using CRISPR-Cas9 techniques. Over half of
winemakers are interested in using strains developed with such technologies, but have reservations
about whether these would be accepted by consumers.

Most commonly used commercial microbes
Yeast

Bacteria

Red wine

White wine

Zymaflore® FX10

Lalvin EC1118TM

Lalvin VP41TM

Lalvin ICV OKAY®

Lalvin QA23TM

Lalvin 796TM

Lalvin CY3079TM

LACTOENOS 450
PreAc®

Enoferm

BDXTM

Lalvin

D47TM

Lalvin Rhône 2323TM

Lalvin DV10TM

Zymaflore® RX60

Vin7

68% of
winemakers
inoculate ≥75%
of wines

Should genetically modified yeast be available
in Australia?

19% of
winemakers
inoculate ≥10%
of wines with
non-Sacc. yeasts

Percentage of wines inoculated with lactic acid bacteria

80% of
winemakers
inoculate wines
with commercial
bacteria

Do you think consumers are ready to accept wine
made using genetically modified yeasts?

VINIFLORA® CH16

Enoferm SyrahTM
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