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AIMS 
 
 
 
 
 

•  Evaluate the biogeography of the fermentative yeast flora from 
the vineyards of the Azores Archipelago; 

 
•  To build a Saccharomyces cerevisiae strain collection as a 

resource for: 
 

- Preservation of yeast genetic diversity; 
- Selection and improvement of wine strains; 
- Equitable sharing of genetic data; 
- Evolutionary studies of this species in isolated island 
environments.  
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1. Occurrence of ten yeast genera (corresponding to 23 

species) and  3 (potentially) new species. 
 

2. The species distribution depends on the island localization, 
grape variety and type of vineyard:  

  
o H. uvarum was predominant (in particular in abandoned vineyards); 
o I. terricola predominates in the central group of islands; 
o C. zemplinina predominates Santa Maria and  São Miguel islands;  
o M. pulcherrima, was associated with the traditional grape varieties. 

 
3. S. cerevisiae:  high genetic diversity (275 strains) 
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