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Introduction

During alcoholic fermentation, wine yeasts are able to produce a large variety of volatile metabolites that have an impact on wine character. Some of them are widely studied and well-known :
higher alcohols, acetate esters, ethyl esters, among other molecules contributing to the aromatic profile of wines. But other molecules, despite the interest of their sensory properties, remain less
characterised, in particular at the level of the metabolic pathways involved in their production. These unusual aromas belong to different chemical groups : terpen derivatives (noted T), benzene
derivatives (BD), lactones (LAC), norisoprenoids or thiols. The aim of this project was to investigate the ability of wine yeasts to produce these different classes of molecules during fermentation and
to establish their volatile fingerprint for unconventional aromas. The fermentation performances of these strains were also assessed, for their further use during winemaking to improve the ranges
of aromas in wines.
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Conclusion and perspectives

These data provide a wide picture of the diversity of the fermentation performances of 41 enological strains, and their ability to produce some unusual aromas.

It could be interesting to compare these production with those obtained using synthetic medium, in order to remove all the potential precursors present in the natural grape must. This will allow
to assess the intrinsic ability of wine yeasts to produce unusual aromas. Furthermore, the characterization of the other fermentative aromas (higher alcohols, esters and fatty acids) will provide an
overview of the volatile profile of yeasts after fermentation. This knowledge will be further exploited to control the aroma fingerprint of wines.
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