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 LEVULINE® SYMBIOSE Reference Yeast 

Chardonnay, 2011 harvest Round, smooth, complex, rich. 
Hints of white-fleshed fruits, 
pears in syrup, brioche, peach 
turnover. Long aromatic 
persistence. 

Livelier, fresher, more 
pronounced acid sensation. 
Fresh fruits, exotic fruits 
(litchis). Slightly shorter on the 
palate. 

Melon de Bourgogne, 2011 
harvest 

Floral, elegant nose. Slightly 
spicy, iodine flavor. Hints of 
citrus fruits. More mature. Long 
and well-balanced in the 
mouth. 

More acidic sensation. Lively 
attack. Several hints of green 
apples and lime. Slightly thin. 
Overall, very fresh and intense. 
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A Danstar product, distributed by: 

 

 

 

 

Although the information in this document represents the latest understanding of our products, it is subject to change and does 
not constitute a contractual obligation. Inasmuch as the conditions in which the product is used are beyond our control, this 
information is provided without obligation or guarantee. It presupposes users’ compliance with current safety legislation and 
instructions. 
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