
Lalvin Wine Yeast 

   RC 212 ICV D-47 71B-1122 K1V-1116 EC-1118 BM4X4 QA23 

Dry White        

Off Dry White        

Blush        

Nouveau  
 

     

Young Red        
Aged Red    

    
Champagne/Sparkling        

Muscadine       
 

Concord        

Chambourcin        
Cider       

 

Mead        

        

Dark Berry        
Light Berry        

Tree Fruit   
     

Citrus Fruit     
   

Melon     
   

Roots    
    

Floral/Botanical    
    

        

Fermentation Temp Range 68-86 59-68 59-86 50-95 50-86 60-82 57-82 

Flocculation Low Medium Medium Low Low Low Low 

Nutritional Requirements High Low Low Low Low High Low 

MLF Compatibility R SR SR NR R NR SR 

Alcohol Tolerance 16% 14% 14% 18% 18% 16% 16% 

 NR=Not Recommended, R=Recommended, SR=Strongly Recommended 
 



Red Star Wine Yeast 

   
Premier Classique 

(Montrachet) 
Premier Blanc 

(Pasteur Champagne) 
Côte des 

Blancs Premier Cuvée 
Premier Rouge 
(Pasteur Red) 

Dry White      
Off Dry White   

   

Blush   
   

Nouveau      
Young Red     

 

Aged Red     
 

Champagne/Sparkling      
Muscadine   

   

Concord      
Chambourcin      

Cider      

Mead      

      

Dark Berry      

Light Berry      
Tree Fruit      

Citrus Fruit      

Melon      

Roots      

Floral/Botanical      

      

Fermentation Temp Range 59-86 59-86 64-86 45-95 64-86 

Flocculation Low Medium Low Low Low 

Nutritional Requirements Low Low High Low Low 

MLF Compatibility R R NR NR R 

Alcohol Tolerance 13% 13-15% 12-14% 18% 16% 

 NR=Not Recommended, R=Recommended, SR=Strongly Recommended 
 


