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Hanseniaspora vineae (Hv) is a fermenting non-Saccharomyces yeast that compared to Saccharomyces 
cerevisiae (Sc) present some peculiar features on its metabolism that make it attractive for its use in 
wine production. Among them, it has been reported a faster yeast lysis and release of polysaccharides, 
as well as increased ß-glucosidase activity. Hv also produces distinctive aroma compounds, including 
elevated levels of fermentative compounds such as ß-phenylethyl acetate and norisoprenoids like sa-
franal. However, it is known for its high nutritional requirements, resulting in prolonged and sluggish 
fermentations, even when complemented with Sc strain and nutrients. The study aims to assess the im-
pact of progressive inoculation of Sc yeast during white wine fermentation at different stages: 24 h, 48 
h, 72 h, 100 h, and 200 h after the initial inoculation of Hv yeast. The latter time point corresponds to the 
halfway of the fermentation process. The concentration of some yeast-derived aroma compounds was 
evaluated in wines by GC-MS/MS (2-phenylethyl alcohol, ß-phenylethyl acetate, isoamyl acetate and 
ethyl hexanoate) as indicators of the metabolic response of yeasts during fermentation. The 200 h proto-
col took an average 13 extra days to complete alcoholic fermentation compared to the pure Sc. The diffe-
rence decreased as the moment of sequential inoculation neared, with a difference of ~4 days for the 24 
h protocol. Regarding volatile compounds, the production of isolamyl acetate and ethyl hexanoate were 
higher in Sc wines respect to any Hv wines (up to 2.5-fold), for which it was found no significant diffe-
rences between them. However, every Hv protocol was richer in ß-phenylethyl acetate. Interestingly, 
the 24 hour protocol produced the highest concentration (~11-fold than Sc) while the 200 h protocol 
showed the lowest (~8-fold), demonstrating a downward trend with respect to the time of Sc inoculation. 
Conversely, 2-phenylethanol concentration was higher in the 200 h protocol and it showed a positive 
correlation with reduced inoculation time. Results confirm the ability of Hv to change the aroma features 
of wines, increasing the rose-like scents that characterise ß-phenylethyl acetate. By reducing the de-
lay in Sc inoculation, the performance of Hv became better aligned with industrial standards while also 
maintaining an increased production of ß-phenylethyl acetate.


