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Saccharomyces cerevisiae
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(B) Growth dominated by Saccharomyces
(C) Lactic acid bacteria, Oenococcus oeni
(D) Spoilage yeasts and/or bacteria during vinification®
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H spora: K: Kloackera, S: T spora: Torulaspora, C: Candida, P: Pichia,
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