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	Brettanomyces bruxellensis, an  apiculate yeast,  is highly undesirable in wine making. Brettanomyces yeast are frequently present on grapes, musts, and wine and have been found also as contaminants in barrel aging wines, even at high alcohol contents of 14-15% vol. Brettanomyces can produce high amounts of acetic acid and esters. A so-called “Brett” flavour has been described as “barnyard, horse sweat, Band-aid, burnt plastic, wet animal or wet leather”. The production of 4-ethyl phenol and 4-ethyl guaicol has been assigned to this off-odor in wine. Besides acetic acid Brettanomyces produces considerable amounts of succinic acid, as well as volatile phenols and other substances causing an extremely unpleasant taste and odor. The strange name “mousiness” has been chosen for the wines that have an aroma described as “a most disgusting smell reminiscent of mouse urine or acetamide”. The wines taste oxidized and have an unpleasant after-taste which lasts for a very long time. “Mousiness” can be easily determined by rubbing some drops of the wine on the hand,  letting it evaporate and smelling the palm for the . New attempts to identify Brettanomyces contamination, its removal and the sterilization of contaminated barrels will be discussed.


