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Development of KIU-brand white wine by using a wine yeast,

Saccharomyces cerevisiae, isolated from SHIEN grapes of Okayama

Shigeyuki MAYAMA, Jiro MURAKAMI, Mari MAYAMA, Atsuhiro HAMASHIMA,
Morimasa INOUE, Ko KANAZAWA, Syuzo WATANABE & Hideaki TOGAWA

Abstract

KIU special white wine was made from SHIEN winter grapes cultivated in Takahashi City

Okayama by KORESATO Winery in Akaiwa city Okayama, using a wine yeast, S. cerevisiae,

isolated from SHIEN grapes by the Dept. of Brewing, Kibi International University in Minami-Awaji

city Japan. The detailed progress for production of the branded wine was described in this

report.
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KIU special white wine is made from SHIEN winter grapes cultivated in

Takahashi City Okayama by KORESATO Winery, using a wine yeast, . cerevisiae,

isolated from SHIEN grapes by the Dept. of Brewing, Kibi Intermational
- University in Minami-Awaji Japan.

® e @ BE7A >
2% BEiflrr &
& = BHEE SO (ELRERTE) )
® ® (RS LA ()
S ., o® BEE e ey LK
EILRFESCEP1356-1 | o0
KORESATO WINERY rRAYOFA ...
OKAYAMA RER 720mi \(
ZLa—NL&G 125%
PROCUCT OF JAPAN HEPPRANORELZRE - IRORNCEREESASRANEDRT,

L LT 20 REROWASRUESNTUET.

X2 KIUT7Z>RE7A4> [¥95B] OER
(LBREHLSEBTERAIEIC BUEFETRAVYOERZEY 1 L BES, BIUESELTRNY (%% (B
ZEE) OER, #- REREE BT, BREBREEERT, KIUBBERGEORMERE, 82RET712T
Fary k)



