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The security of inoculating with a commercial wine starter culture instead of allowing 
spontaneous malolactic fermentation (MLF) to develop is gradually becoming more 
recognised by winemakers. Bacteriophages are notorious for being able to persist in 
the processing environs until a suitable host is available to infect and, thus, can cause 
severe problems in fermentations where the same cultures or culture mixes/rotations 
are repeatedly applied. In 1985 the first isolation of Oenococcus oeni phages from 
wine with undesirable MLF properties was reported. Since then, only a moderate 
amount of papers have been published on phages of O. oeni isolated from wine. 
Similarly, no phages on the wine related strains of Lactobacillus plantarum have been 
described so far, given that commercially available starters of the species are 
relatively recent, but many phages have been described for the species from other 
environments (vegetable juices, silage, etc.). In our study we have examined must, 
malolactic fermentation and wine samples originating from various countries for the 
isolation of phages against the two main driver bacteria of MLF, L. plantarum and O. 
oeni. Other environmental samples like wastewater as well as the studied strains 
were also investigated for phages.  
 
Our aim is to isolate and characterise lytic and lysogenic phages and screen them 

against various strains of O. oeni and L. plantarum to determine their host range. Any 

phages found could be regarded as valuable biocontrol tools for the winemakers to 

prevent growth of O. oeni and L. plantarum when MLF is undesirable or needs to be 

controlled to get a different organoleptic result. Addition of those phages could also 

replace the disputed and potentially unhealthy practice of sulfating- used so far to 

stop the MLF and stabilize the wine- and move towards a 100% organic wine product. 
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