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Abstract 

 

Nowadays, the most important aspect of viniculture is alcoholic fermentation. Most of the wine-growing countries are 

searching new ways to isolate and select local yeast strains. Using native yeasts in oenological practice is essential in 

orde to maintain the defining and authenticity aromatic profile, therefore improving the quality of wine. In this review 

are highlighted the results of various researches regarding the identification of yeast strains from the indigenous flora 

and their influence in enhancing winemaking technologies. The publications selected from electronic databases were 

reported between 1980 and 2021. Thus, in this article, the main yeasts encountered in winemaking centers and their 

importance in optimizing winemaking technologies have been highlighted and presented. 
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Microorganisms - yeasts and bacteria play 

an important role in the transformation of grapes 

and must into wine. Besides two important 

fermentation processes, which are alcoholic 

fermentation and malolactic fermentation, 

microorganisms can produce a wide range of 

transformations in must and wine, most of them 

with negative effects. In the vineyard, the 

microflora on the grapes is extremely rich and 

varied, and in the processing processes the 

microorganisms whose populations are more 

numerous and which have the ability to eliminate 

the competition quickly take over the environment, 

without having an adequate alcoholic strength, so 

that there is high risks of fermentation disorders 

and compositional deviations. The risks are 

different from one year to another. 

 

MATERIAL AND METHOD 

 
The aim of this study is highlighting the 

results of 45 researches presented in books and 
journals between 1980 and 2021 regarding the 
identification of indigenous yeast strains and their 
influence enhancing winemaking technologies. 

Thus, in this article, the main yeasts 
encountered in vineyard and their importance in 
optimizing winemaking technologies have been 
presented. Also, it showed that from all 45 
publications reviewed in this paper only 15 % were 
reported in Romania while the abroad publications 
had a share of 85 %. 

The publications were collected from 
electronic databases (Research Gate and Science 
Direct).  

 

RESULTS AND DISCUSSIONS  
 

Evolution of indigenous yeasts during 

alcoholic fermentation 

The must is rich in indigenous yeasts, most 

of them belonging to the genera Pichia, 

Hanseniaspora, Saccharomyces, Candida and 

Kluyveromyces. (Romano P. et al., 2003). Also, 

other several yeast species from the genera 

Schizosaccharomyces, Dekkera, Torulospora and 

Saccharomycodes were isolated from vineyards 

(Fleet G.H., 2007). 

Many studies carried out in various 

countries have highlighted the importance of non-

Saccharomyces species (Candida  ̧Hanseniospora, 

Pichia) in the alcoholic fermentation process and 

their ability to lead the incipient stage of this 

process. The non-Saccharomyces yeast species 

have the ability to start the pre-fermentating and 

the tumultuous phases but are quickly exceeded by 

Saccharomyces cerevisiae. The Saccharomyces 

yeasts genera lead the last part of tumultuous phase 

and also the fermentation and post-fermenting 

phases (Fleet G.H., Heard G.M., 1993; Fleet 

G.H.,2003).  

 

The influence of indigenous yeast strains on 

phytochemistry of wine 


