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NO-LOW BEVERAGES: NAVIGATING
CHALLENGES AND TECHNICAL ITINERARIES

The No-Low (non-alcoholic and low-alcohol) beverage market is experiencing significant growth, offering the wine industry
opportunities for diversification. However, producing de-alcoholised wines presents unique challenges that require careful
consideration throughout the winemaking process to ensure a quality product.

CHALLENGES IN NO-LOW BEVERAGE PRODUCTION

Alcohol in wine contributes to flavour, structure, body, mouthfeel, and perception of warmth. Variation in alcohol content
above 5% vol affects both quantitative and qualitative aspects of the wine. Oenological expertise is needed to balance alcohol
level and organoleptic quality because de-alcoholised wines often face the following issues:

Aroma loss

Increased of perceived acidity

Enhanced perceived astringency

Loss of body and volume.

ADDRESSING THE CHALLENGES DURING VINIFICATION

The starting point is the grapes. Selecting high-quality grapes with optimal ripeness is essential for balancing acidity and
preserving aromatic precursors. Healthy fruit ensures a strong foundation for NoLow wine production.

A. YEAST SELECTION Facilitating dealcoholisation: Fermivin SM102 is easy to
Enhancing aromas: Opt for strains with an intense stop, preserving residual sugars and reducing the alcohol
aromatic profile to maximise the aroma intensity, such as to be removed, while offering a clean aromatic profile.
Anchor Legacy® VIN13, WE 372, NT 202, the Alchemy®’s,

Fermivin® AR2, E73, P21. We did not include here the B. ENZYMES FOR AROMA AND BODY

strains for thiol release because these molecules are the

. . . o . .
most difficult to be left after dealcoholisation. Quality extraction: Rapidase” Expression Aroma will

ensure optimal release of aroma precursors in juice

Improving mouthfeel: Here you have different options: while maintaining grape balance.

a yeast producing high glycerol like Anchor Legacy

VIN 2000 or NT50, a fast autolysis yeast like Fermivin
VINEAE, yeasts with high production of polysaccharides
like Fermivin 3C or Anchor Legacy VIN 13.

SENSORY RANKING

Control = Rapidase Batonnage Liquid

Improving mouthfeel: Use Rapidase Batonnage Liquid

to increase polysaccharides level and allow a stronger

smoother texture in a quick period of time (Figure 1).
SENSORY RANKING

Control WM Extraferm D’fend
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Figure 1. Sensory ranking comparing wines without and with Figure 2. Sensory ranking comparing wines without and with
Rapidage Batonnage L (2 mL/hL added at the end of AF on 2% Extraferm D’fend (20 g/hL added at end of AF on 2% fine lees,
fine lees, with 2 months of contact). with a contact time of 2 months).
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C. YEAST DERIVATES FOR STRUCTURE
AND AROMA

Volume and smoothness: Use Extraferm® D’fend to
restorethebodyandenhanceroundness,compensating
for the absence of alcohol (Figure 2). This product
contains inactivated yeast that is significantly helpful
for gaining on texture. The antioxidant property
of this product will help to preserve the wine from
oxidation after dealcoholisation, as you know, free
SO, is removed.

Intensifying aroma: Yeast derivates products involving
autolysed yeast provides organic nutrition to yeast
and support the aroma metabolism, resulting in high
distinctive profile. Consider the Natuferm® products
such as Bright, Fruity and Intense.

@ PROTOCOL OVERVIEW

CHALLENGES

SOLUTIONS DURING VINIFICATION

D. BACTERIA FOR ACIDITY MANAGEMENT

For no-low wines, integrating malolactic fermentation
through co-inoculation helps manage acidity and
accelerate processing before dealcoholisation.
Winemakers can choose between Anchor DUET® (AROM,
SOFT, MATURE) and the new MALOFERM® Fruta DUO,
both designed for efficient malolactic fermentation in co-
inoculation.

POST-DE-ALCOHOLISATION ADJUSTMENTS

After alcohol removal, fine-tuning the balance of the
wine is essential. Rather than relying on added sugar,
mannoproteins like Final touch® POP, TONIC, or GUSTO
enhance body and roundness, reducing sugar addition
by ~25% without increasing calories.

Intensifying aroma liberation: Rapidase Revelation
Aroma will help to release aroma and create more
intensity and complexity rapidly.

SOLUTIONS AFTER
DEALCOHOLISATION

INCREASED ACIDITY
acidity.

m Do co-inoculation malolactic
fermentation with Anchor DUET
range or Maloferm Fruta DUO

m Optimise grape ripeness, neutralise | Test Final touch mannoproteins

to reduce acidity perception.

AROMATIC LOSS

m Use aroma-enhancing yeasts
from Anchor and Fermivin ranges

m Use aroma booster such as
Natuferm Bright, Fruity

Use Rapidase Revelation Aroma
to increase aroma release.

LOSS OF BODY

Intense

m Use yeast derived product
to increase body such as Natuferm @ for roundness, and sweetness.

m Use Rapidase Batonnage Liquid
to increase polysaccharides level

Add Final touch mannoproteins

INCREASED ASTRINGENCY

D’fend

m Use yeast derived product
to increase body like Extraferm

Add Final touch mannoproteins
for roundness and sweetness.

CONCLUSION

By leveraging targeted biotechnological solutions during vinification and post-de-alcoholisation, winemakers can
overcome the unique challenges of No-Low wines and make balanced beverages that satisfy consumer expectations.
Further insights will be shared as additional trials are conducted and results become available.
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