Brassage amateur
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cuve a tremper

Schéma de fabrication de la biére
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MALT
EXTRACT

DMS

DIASTATIC MALT EXTRACT
{LIGHT)

NETWEIGHT 1.5 kg (3.3 LBS)€

MANUFACTURED BY EDME
CEDARS MALTINGS
TWMARKET, SUFFOLK, ENGLAXP
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Une meilleure solution : le ft en matiere plastique alimentaire hermétique
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Il s’agit simplement de gélatine extraite de bovins. Simple d’emploi et peu
onéreuse, elle peut étre un bon moyen pour éclaircir la biére. Elle n’a toute-
fois pas la puissance d’éclaircissement de l'lsinglass.

) T &3& 6T0O<<TK

Elle est parfois utilisée dans le méme but. Attention aux surdosages qui pour-
raient communiquer a la biere un goQt de poisson.
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L’emploi de ces produits peut heurter la sensibilité de ceux qui veulent brasser « naturel ».
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True top cropping yeast, low ester formation, brpad
temperature range affects styles. Cold fermentation

will produce lager characteristics including sulfur
production. Fermentation at higher temperatures

may produce some mild fruitiness. Generally, yeast

remains significantly in suspension. Beers mature

rapidly, even when cold fermentation is used. Low/3-

American Wheat or Rye Beer, Berliner Weisse, Bi
de Garde, Dusseldorf Altbier, Kolsch, Northern Ge

ere
I

1007| German Ale or no detectable diacetyl. 7% low 55-68° F (13-20° C) 11% ABV man Altbier
A dry fermenting, true top cropping yeast which
produces a dry, slightly tart, crisp beer. Ideal fo | 74- American Wheat or Rye Beer, Cream Ale, Dusseldorf
1010| American Wheat beers where a low ester profile is desirable. 78% Low 58-74° F (14-23° C) 10% ABV Altbier, Kulsch, Northern German Altbier
A great choice for any cask conditioned British Extra Special/Strong Bitter (English Pale Ale),
Ale. Produces nice malt profile with a hint of frui Medium- Northern English Brown Ale, Special/Best/Premium
1026 British Cask Ale Finishes dry and slightly tart. 74-774ligh 63-72F, 17-22C 10% ABV Bitter, Standard/Ordinary Bitter
Rich with a dry finish, minerally profile, bold and
crisp, with some fruitiness. Often used for higher Brown Porter, Dry Stout, English Barleywine, For-
gravity ales and when a high level of attenuat®on i73- Medium- eign Extra Stout, Mild, Northern English Brown Ale,
1028| London Ale desired for the style. 7% Low 60-72F, 15-22C 10%ABV Old Ale, Robust Porter, Russian Imperial Stout
Very clean, crisp flavor characteristics. Low f'ruiﬂ(
ness and mild ester production. Slightly citrugli American Amber Ale, American Barleywine, Ameri-
with cool (60-66F, 15-19C) fermentation tempera- can Brown Ale, American IPA, American Pale Ale,
tures. Versatile yeast, which produces many beer American Stout, Braggot, Brown Porter, Christ-
styles allowing malt and hop character to dominate mas/Winter Specialty Spiced Beer, Cream Ale, Dry
the beer profile. Flocculation improves with dark Stout, Fruit Beer, Imperial IPA, Irish Red Ale, @th
malts in grain bill. Normally requires filtratiomif Medium- Smoked Beer, Russian Imperial Stout, Spice, Harb, o
1056 California Ale Yeast bright beers. DE or pad filtration recommended. -77%6 | Low 60-72F, 15-22C 10% ABV Vegetable Beer, Strong Scotch Ale, Wood-Aged Beer
This yeast ferments well in dark roast worts. Begrs
fermented in the lower temperature range prodyce American Barleywine, Baltic Porter, Dry Stout, For-
dry and crisp beers to fruity beers with nice com- eign Extra Stout, Imperial IPA, Irish Red Ale, Oat-
plexity in the upper range. Ester production is ep- meal Stout, Other Smoked Beer, Robust Porter, Scot-
hanced with fermentation temperatures above 64 tish Export 80/-, Scottish Heavy 70/-, Scottishhtig
degrees F (18 C). Flocculation is low to moderate71- 60/-, Spice, Herb, or Vegetable Beer, Strong Scotth
1084| Irish Ale Yeast with filtration typically required. 75% Medium | 62-72F, 16-22C 10% ABV Ale, Sweet Stout, Wood-Aged Beer
A blend of the best ale and wheat strains produciffd -
1087| Bavarian Wheat Blend mildly estery and phenolic wheat beers. 75% Medium 64-72'F,




Produces beers with a clean neutral finish aIIovving

malt and hop character to dominate. Ferments gry Blonde Ale, English Barleywine, Northern English
& crisp, slightly tart, fruity and well balancedef~ Medium- Brown Ale, Robust Porter, Scottish Export 80/-, t5¢o
1098| Whitbread ments well down to 65°F (18°C). 73-7508ligh 64-72 F, 18-22C 10% ABV tish Heavy 70/-, Scottish Light 60/-
A mildly malty and slightly fruity fermentation
profile; not as tart and dry as 1098 and much mpre Blonde Ale, English IPA, Extra Special/Strong Bitte
flocculent. Clears well without filtration. Low fer (English Pale Ale), Oatmeal Stout, Southern English
mentation temperatures will produce a clean fin|sh Brown, Special/Best/Premium Bitter, Stan-
1099| Whitbread Ale with a very low ester profile 68-72%High 64-75F, 18-24C 10% ABV dard/Ordinary Bitter, Sweet Stout

Great yeast strain with unique fermentation and
flavor characteristics. Distinct fruit ester andti
flocculation provide a malty complex profile, alsd
clears well. Thorough diacetyl rest is recommengded American IPA, American Stout, Fruit Beer, Mild,
1187| Ringwood Ale after fermentation is complete. 68-72%ligh 64-74F, 18-23C 10% ABV Oatmeal Stout, Southern English Brown

Abbey-style top-fermenting yeast, suitable for
high-gravity beers. Estery, great complexity with Belgian Dark Strong Ale, Belgian Dubbel, Belgian
very good alcohol tolerance. This strain can be | 73- medium- Specialty Ale, Belgian Tripel, Christmas/Winter Sp
1214 Belgian Ale slow to start. 7% low 68-78° F (20-24° C)| 9% ABV cialty Spiced Beer, Witbier

[¢]

This popular strain is now gluten free! Produces|
beers that are nutty and clean with a slight tart f
ish. Ferment at warmer temperatures to accentyate
hop character with intense fruitiness. Or, ferment
cool for a clean, light citrus character. Expeadq
attenuation, but this will vary with grist makeup,
mashing protocol, or other wort characteristics. Re American Amber Ale, American Brown Ale, Ameri-
liably flocculent, producing bright beer withoukfif 72- can IPA, American Pale Ale, American Stout, Blonde
1272| GF American Ale Il tration. 76% High 60-72F, 15-22C 10% ABV Ale, Fruit Beer, Imperial IPA, Wood-Aged Beer

With many of the best qualities that brewers look
for when brewing American styles of beer, this
strain i s performance is consistent and it makes
great beer. Fruitier and more flocculent than

Wyeast 1056 American Ale yeast, slightly nutty,
soft, clean with a slightly tart finish. Ferment at
warmer temperatures to accentuate hop character
with intense fruitiness, or ferment cool for clean
light citrus character. Expect good attenuatior, bu
this will vary with grist makeup, mashing protoco American Amber Ale, American Brown Ale, Ameri-
or other wort characteristics. Reliably flocculent| 72- can IPA, American Pale Ale, American Stout, Blonde
1272| American Ale Il producing bright beer without filtration. 76% High 60-72F, 15-22C 10% ABV Ale, Fruit Beer, Imperial IPA, Wood-Aged Beer

Brown Porter, Dry Stout, Dusseldorf Altbier, Extra
Special/Strong Bitter (English Pale Ale), Foreiga B
tra Stout, Northern English Brown Ale, Robust Po

Produces classic British bitters, rich complex fla

vor profile, clean, light malt character, low fiiuit medium- ter, Special/Best/Premium Bitter, Standard/Ordingry
1275| Thames Valley Ale ness, low esters, well balanced. 7V %W 62-72° F (16-22° C)| 10% ABV Bitter
American Amber Ale, English Barleywine, English
From traditional London brewery with great malt IPA, Extra Special/Strong Bitter (English Pale Ale)
and hop profile. True top cropping strain, fruity, Mild, Oatmeal Stout, Old Ale, Scottish Export 80/-
very light, soft balanced palate, finishes slightly | 71- Scottish Heavy 70/-, Scottish Light 60/-, Southern

1318]| London Ale lll sweet. 75% high 64-74° F (18-23°C] 10% ABV English Brown, Special/Best/Premium Bitter, Stant




dard/Ordinary Bitter, Sweet Stout

One of the classic ale strains from a Northwest

American Amber Ale, American Barleywine, Amer|
can Brown Ale, American IPA, American Pale Ale,
American Stout, Blonde Ale, Classic American Pil$

U.S. Brewery. Produces malty and mildly fruity ales7- ner, Fruit Beer, Imperial IPA, Spice, Herb, or Vege
1332| Northwest Ale with good depth and complexity. 71% high 65-75° F (18-24° C] 10% ABV ble Beer
American Brown Ale, Brown Porter, Cream Ale, Dry
Stout, English Barleywine, English IPA, Extra Spe
cial/Strong Bitter (English Pale Ale), Foreign Extr
Typical of British and Canadian ale fermentatio Stout, Irish Red Ale, Northern English Brown Ale,
profile with good flocculating and malty flavor 73- Special/Best/Premium Bitter, Standard/Ordinary Bit-
1335] British Ale Il characteristics, crisp finish, clean, fairly dry. 76% high 63-75° F (17-24° C] 10% ABV ter
Baltic Porter, Dusseldorf Altbier, Northern Germar
1338]| European Ale 67-71%]| high 62-72° F (16-22° C)| 10% ABV Altbier, Southern English Brown, Sweet Stout
Classic yeast for this beer style. Robust flavor p
file with moderate to high alcohol tolerance. Fyult
nose and palate, dry, tart finish. May continue t: Belgian Blond Ale, Belgian Golden Strong Ale, Bel-
produce CO2 for an extended period after packagr4- gian Specialty Ale, Belgian Tripel, Biere de Garde
1388 Belgian Strong Ale ing or collection, while in refrigerated storage. | 78% low 64-80° F (18-27° C)  12-13% ABV | Christmas/Winter Specialty Spiced Beer
American Barleywine, Baltic Porter, Braggot,
Christmas/Winter Specialty Spiced Beer, Foreign Ex-
tra Stout, Imperial IPA, Old Ale, Other Smoked Begr
Ideally suited for Scottish-style ales, and high- Russian Imperial Stout, Scottish Export 80/-, Ssbt;
gravity ales of all types. Can be estery with warrm 69- Heavy 70/-, Scottish Light 60/-, Strong Scotch Ale
1728 Scottish Ale fermentation temperatures. 73% high 55-75° F (13-24° C] 12% ABV Wood-Aged Beer
American Barleywine, Belgian Blond Ale, Belgian
High gravity yeast with distinct warming character Dark Strong Ale, Belgian Golden Strong Ale, Belgian
from ethanol production. Slightly fruity with dry | 73- Specialty Ale, Biere de Garde, Russian Imperial
1762| Belgian Abby Ale Il finish, low ester profile. 7% medium 65-75° F (18-24°C) 12% ABV Stout, Strong Scotch Ale
Similar to 1968, slightly less flocculent. Produces Extra Special/Strong Bitter (English Pale Ale), Old
light fruit ethanol aroma. Mild malt with a neutra] 68- Ale, Special/Best/Premium Bitter, Standard/Ordinary
1768]| English Special Bitter soft finish. Very clean. 2% Very High| 64-72F, 18-22C 10% ABV Bitter
Slightly more fruity and malty on the palate than|
1275. Well balanced with a clean, dry finish. The
source of 1275 and 1882 uses them together to American Pale Ale, Extra Special/Strong Bitter (Eng
produce a highly complex flavor profile and spicy 73- lish Pale Ale), Special/Best/Premium Bitter, Stan-
1882| Thames Valley Ale Il character. 7% High 62-72F, 16-22C 10% ABV dard/Ordinary Bitter
This extremely flocculent yeast produces distingtly
malty beers. Attenuation levels are typically lesg
than most other yeast strains making for a slightly
sweeter finish. Ales produced with this strain tend English Barleywine, English IPA, Extra Spe-
to be fairly fruity. Fruitiness will increase with cial/Strong Bitter (English Pale Ale), Fruit Beer,
higher fermentation temperatures (70-74F, 21- Mild, Old Ale, Southern English Brown, Spe-
23C). Diacetyl production is noticeable and a thpré7- cial/Best/Premium Bitter, Spice, Herb, or Vegetable
1968| London ESB Ale ough rest is necessary. Yeast traps trub easily artd % Very High| 64-72F, 18-22C 10% ABV Beer, Standard/Ordinary Bitter, Wood-Aged Beer




autolysis during storage is accelaerated. A very
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good cask conditioned ale strain due to rapid and
complete flocculation. Brilliantly bright beers arg
easily achieved without any filtration.
Nice malty nose, subtle fruit. Rich malt profile on
palate. Finishes malty but dry, well balanced,cr|s71- Medium- Bohemian Pilsner, Classic American Pilsner, Dort
2000| Budvar Lager Hop character comes through in finish. 75% High 48-56F, 9-13C 9% ABV munder Export, Lite American Lager
Mild fruit/floral aroma. Very dry and clean on pal-
ate with full mouth feel and nice subtle malt char-72- Medium-
2001 | Urquell Lager acter. Very clean and neutral finish. 76% High 48-58F, 9-14C 9% ABV Bohemian Pilsner
Very mild floral aroma, nice lager character in
nose. Malt dominates profile with subtle floralifri Classic Rauchbier, Doppelbock, Dortmunder Exp
notes. Full, complex flavor profile with full mouth Eisbock, Maibock/Helles Bock, Munich Dunkel,
feel. Finishes soft and smooth with nice lingering 71- Medium- Munich Helles, OktoberfesttMArrzen, Schwarzbie
2002| Gambrinus Lager maltiness. 75% High 46-56F, 8-13C 9% ABV (Black Beer), Traditional Bock, Vienna Lager
Classic American Pilsner, Dark American Lager,
German Pilsner (Pils), Lite American Lager, Premi
A classic American Pilsner strain, smooth, malty 71- American Lager, Schwarzbier (Black Beer), Stand
2007| Pilsen Lager palate. Ferments dry and crisp. 75% Medium 48-56F, 9-13C 9% ABV American Lager
Classic American Pilsner, Dark American Lager, L
Bold, complex and aromatic with a good depth of 73- American Lager, Premium American Lager, Stand
2035| American Lager flavor characteristics for a variety of lager beers| 77% Medium 48-58F, 9-14C 9% ABV American Lager
Classic American Pilsner, Dark American Lager,
Dortmunder Export, Lite American Lager, Munich
Rich, Dortmund-style with a crisp, dry finish. Soft 73- Helles, Premium American Lager, Standard Ameri
2042| Danish Lager profile accentuates hop characteristics. 7% Low 46-56F, 8-13C 9% ABV can Lager
Particularly suited for producing 19th century-styl
West Coast beers. Retains lager characteristics| at Baltic Porter, California Common Beer, Christ-
temperatures up to 65° F, (18° C) and producegq mas/Winter Specialty Spiced Beer, Cream Ale, Ot
malty, brilliantly clear beers. This strain is met 67- Smoked Beer, Premium American Lager, Spice,
2112| California Lager commended for cold temperature fermentation. | 71% high 58-68° F (14-20° C) 9% ABV Herb, or Vegetable Beer
A Carlsberg type yeast and most widely used lager
strain in the world. Produces a distinct malty prg-
file with some ester character and a crisp finish,
Will ferment in the 45-55°F range for various begr Baltic Porter, Biere de Garde, Bohemian Pilsner,
styles. Benefits from diacetyl rest at 58°F (14°C Classic American Pilsner, Dark American Lager,
for 24 hours after fermentation is complete. Alsd Doppelbock, Dortmunder Export, Eisbock, Germa
used for pseudo-ale production with fermentatigns Pilsner (Pils), Maibock/Helles Bock, Munich Dunk
at 75°F, (24°C) which eliminates sulfur produc- | 73- Munich Helles, OktoberfesttMAgrzen, Schwarzbie
2124| Bohemian Lager tion. 7% Medium 48-58F, 9-14C 9% ABV (Black Beer), Traditional Bock, Vienna Lager
A blend of the Brewers Choice (tm) lager straing
for the most complex flavor profiles. For produc{ 71-
2178| Wyeast Lager Blend tion of classic pilsners, to full-bodied "bock" g€ 75% 48-58'F
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Now in a Gluten Free form. Used by many German

breweries to produce rich, full-bodied malty beefs. Classic Rauchbier, Doppelbock, Eisbock, Mai-

Good choce for Bocks and Dopplebocks. Benefjts bock/Helles Bock, Munich Dunkel, Oktober-

from diacetyl rest at 58°F(14°C) for 24 hours after73- medium- fest/Marzen, Schwarzbier (Black Beer), Traditional
2206| GF Bavarian Lager fermentation is complete. 7% high 46-58° F (8-14° C) 9% ABV Bock

Clean, dry flavor profile often used in aggressjvel Bohemian Pilsner, German Pilsner (Pils), Munich

hopped pilsner. Mild aromatics, slight sulfur proy 73- Helles, Premium American Lager, Schwarzbier
2247 | European Lager duction, dry finish. 7% Low 46-56F, 8-13C 9% ABV (Black Beer)

Traditional culture of North American and Cana:

dian lagers, light pilsners and adjunct beers. Mild

malty profile, medium ester profile, well balanced.70- California Common Beer, Classic American Pilsng
2272| North American Lager Malty finish. 76% High 52-58F, 11-14C 9% ABV Premium American Lager, Standard American La

Classic pilsner strain from the home of pilsners fo

a dry, but malty finish. The perfect choice forspil

ners and all malt beers. Sulfur produced during

fermentation can be reduced with warmer fermen-

tation temperatures (58°F) and will dissipate with 70- Medium-
2278| Czech Pils conditioning. 74% High 50-58F, 10-14C 9% ABV Bohemian Pilsner

A unique strain, capable of producing fine lagers.

Very smooth, well-rounded and full-bodied. Benp- Classic Rauchbier, Doppelbock, Eisbock, Mai-

fits from temperature rise for diacetyl rest at the| 70- bock/Helles Bock, Munich Dunkel, Oktober-
2308| Munich Lager end of primary fermentation. 74% medium 48-56° F (9-13° C) 9% ABV fest/MAarzen, Traditional Bock, Vienna Lager

True top cropping yeast similar to Alt strains. Prp

duces slightly more fruity/winey characteristics.

Fruitiness increases with temperature increase.

Low or no detectable diacetyl production. Also

ferments well at cold 55° - 60° F range (13-16° C). American Wheat or Rye Beer, Berliner Weisse, Bi

Used to produce quick-conditioning pseudo-lager de Garde, Cream Ale, Dusseldorf Altbier, Fruit Be

beers. Requires filtration or additional settlimge | 73- Kolsch, Northern German Altbier, Spice, Herb, or
2565 | Kolsch to produce bright beers. 7% low 56-70° F (13-21° C) 10% ABV Vegetable Beer

A blend of lager strains designed to produce a rich

malty, complex and full bodied Octoberfest stylg

beer. Attenuates well while still leaving plenty of]

malt character and mouthfeel. Low in sulfur pro{ 73- medium- Baltic Porter, Classic Rauchbier, Oktober-
2633| Octoberfest Lager Blend duction. 7% low 48-58° F (9-14° C) 9% ABV fest/MAarzen, Vienna Lager

Blend of top-fermenting ale and wheat strains pfo73-
3056 Bavarian Wheat ducing mildly estery and phenolic wheat beers. | 77% Medium 64-74F, 18-23C 10% ABV Dunkelweizergiyén/Weissbier, Weizenbock

Classic German wheat beer yeast, used by morg

German brewers than any other strain. Dominated

by banana ester production, phenols and clove-ike

characteristics. Extremely attenuative yeast, whjch

produces a tart, refreshing finish. Yeast remaing i

suspension readily with proteinacous wheat malt.

Sometimes used in conjunction with lager yeast

and kraeusened to finish the beer and improve the

overall dryness. High CO2 levels, typically at 2.7 Dunkelweizen, Fruit Beer, German Hefe-Weizen,

3.2 volumes is desirable for best presentations Thv3- Roggenbier (German Rye Beer), Weizen/Weissbig
3068| Weihenstephan Weizen strain is a true top cropping yeast requiring full | 77% low 64-75° F (18-24° C) 10% ABV Weizenbock
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fermenter headspace of 33%. Increasing pitch rates

will reduce ester production. approximately 109
ABV

0o

Red wine yeast from Germany with intense fruit
characteristics. Ferments slower than most red
wine strains. Enhances vinifera character in Fre|
American hybrids. Cold tolerant strain, excellent

nch

Asti, Baco Noir, Cava, Chambourcin, Cinsaut,
Common Cider, Common Perry, Concord, Delawg
Dry Mead, Eiswien/Icewine, English Cider, Fruit C
der, Gamay Noir / Beaujolais Nouveau, Grenache
Blanc, Grenache Noir, Lambrusco, Late Harvest,
Lemberger, Liebfraumilch, Madeira, Marechal Foc|
Meritage, Metheglin, Montepulciano, Muller-
Thurgau, Muscadine, Muscat Blanc, Nebbiolo (B4

re,

ro-

ck

3277| Assmannhausen color extraction for Pinot Noir. NA Medium 60-90F5-32C 15% ABV lo, Barbaresco), Niagara

Contains a selection of Saccharomyces and non-

Saccharomyces including Belgian-style wheat beer

yeast, sherry yeast, two Brettanomyces strains and

lactic acid bacteria. While this mixture does not

include all possible cultures found in Belgian Lam-

bics, it is representative of the organisms most im

portant for the desirable flavor components of Flanders Red Ale, Fruit Lambic, Gueuze, Straight
3278| Belgian Lambic Blend these beers as they are brewed in West Flandels. /A N| N/A 63-75° F (17-24° C)| 12% ABV (Unblended) Lambic

Subtle flavor profile for wheat yeast with unique| 70- Dunkelweizen, German Hefe-Weizen, Roggenbier
3333| German Wheat sharp tart crispness, fruity, sherry-like palate. | 76% High 63-75F, 17-24C 10% ABV (German Rye Beer), Weizen/Weissbier, Weizenbg

A great choice for malt based high gravity fermegn-

tations. Very clean and smooth profile. Strain pro-

duces enzymes to break down complex sugars for
3366/ Distillers M-Strain fermentation. NA Low 65-80F, 18-27C 20% ABV SdutWhiskey

For production of wits to classic grand cru. Pheno-

lic profile with subdued fruitiness. Well balanced 72-
3463| Forbidden Fruit estery profile. 76% Low 63-76F, 17-24C 12% ABV Belgian Speciditg, Witbier

One of many great beer yeast to produce classic Belgian Blond Ale, Belgian Dark Strong Ale, Belgi

Belgian ales. Phenolics develop with increased Dubbel, Belgian Golden Strong Ale, Belgian Pale

fermentation temperatures, mild fruitiness and | 72- Ale, Belgian Specialty Ale, Belgian Tripel, Flander
3522 | Belgian Ardennes complex spicy character. 76% high 65-85° F (18-29° C Brown Ale/Oud Bruin




3538

Leuven Pale Ale

Vigorous top fermenting yeast with spicy aromati

characteristics. Slight phenolics dissipate with
conditioning. Excellent strain for a variety of Bel
gian styles including pales, dubbels, and brown
ales.

75-
78%

High

60-75F, 15-24C

12% ABV

Belgian Blond Ale, Belgian Dark Strong Ale, Belgi
Dubbel, Belgian Golden Strong Ale, Belgian Pale
Ale, Belgian Tripel, Flanders Brown Ale/Oud Bruin

3638

Bavarian Wheat

Top cropping hefeweizen yeast with complex flg

vor and aroma. Balance of banana and bubble guff-
esters with lichi and apple/plum esters and clove76%

Low

64-75F, 18-24C

10% ABV

Dunkelweizen, German Hefe-Weizen, Roggenbie
(German Rye Beer), Weizen/Weissbier, Weizenbg

ck

3724

Belgian Saison

Classic farmhouse ale yeast. Spicy and comple
aromatics including bubble gum. Very tart and d
on palate with mild fruit. Finishes crisp and myld
acidic. Benefits from elevated fermentation tem
peratures. This strain is notorious for a rapid an
vigorous start to fermentation, only to stick ardu
1.035 sg. Fermentation will eventually finish, gi-
ven time and warm temperatures.

ry

- O

76-
80%

Low

70-95F, 21-35C

12% ABV

Saison

3787

Trappist High Gravity

Produces intense esters and phenolic characte
tics with complex fruitiness. Does not produce s
nificant amount of iso-amyl acetate (banana est
or bubble gum esters typical of many yeast of th
style. Phenol and ester production are influence
by fermentation temperatures. Phenols tend to
sipate as beer matures. This type of yeast bene
from incremental feeding of sugars during ferme
tation, making suitable conditions for doubles a
triples, to ferment to dryness. True top cropping
yeast with broad temperature range.
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74-

78%

Medium-
High

64-78F, 18-25C

12% ABV

Belgian Dubbel, Belgian Golden Strong Ale, Belgi
Specialty Ale, Belgian Tripel, Biére de Garde

AN

3822

Dutch Castle

Spicy, phenolic, and tart in the nose. Very tad g
dry on the palate. Phenols and esters well balan
with a very dry and complex finish. High acid pr
ducer.

n
ced
p-74-
79%

Medium

65-80F, 18-27C

12% ABV

Belgian Dark Strong Ale, Flanders Brown Ale/Oud|
Bruin, Saison

3864

Canadian/Belgian

From a Franco-Belgian Canadian brewery whic|
produces many styles of classic Belgian beers.
Mild phenolics, which increase with elevated fer}
mentation temperatures. Low ester profile with g
dry, slightly tart finish. Complex and well-
balanced, alcohol tolerant.

N

75-
79%

Medium

65-80F, 18-27C

12% ABV

Belgian Golden Strong Ale, Belgian Pale Ale, Bel-
gian Specialty Ale, Belgian Tripel, Witbier

3942

Belgian Wheat

Estery, low phenol producing yeast from small
Belgian brewery. Apple-, bubblegum- and plum-{
like aromas with a dry but fruity finish.

72-
76%

medium

64-74° F (18-23° C

12% ABV

BelgiandPAle, Belgian Tripel, Witbier

3944

Belgian Witbier

Produces a complex flavor profile with a spicy
phenolic character and low ester production. Ph
nols tend to dominate other flavors and dissipat|
with age. Ferments fairly dry with a finish that
compliments malted and unmalted wheat and o
Sometimes used in conjunction with lactic acid
bacteria to produces a sharper finish. This sigi
a true top cropping yeast requiring full fermente

76%

headspace

Medium-
Low

62-75F, 16-24C

12% ABV

Belgian Dubbel, Belgian Tripel, Spice, Herb, or

Vegetable Beer, Witbier




Malo-Lactic Cultures (Oenococcus o€

Fresh liquid cultures of strains ER1A and EY2D|
provide rapid and complete malic acid to lactic

acid reduction to balance and soften wines. ERILA

and EY2D perform well in conditions of low pH
and cool cellaring. Typical conditions of high wine

acidity can be improved by reducing the harsh and

sharp malic acid to the softer and smoother lact]
acid. Other flavor improvements including vanill

T

a nd buttery notes can be anticipated. Naturaly|oc

curing malic acid bacteria on fruit may be of infe
rioir quality or quantity to complete malo-lactic

fermentation. Vintner's Choice malo-lactic cultures

are suitable for pH 2.9 or greater and cellar tem¢

re,

D

Noir

4007 ni) peratures as low as 55F (13C). NA Low 55-85F298- 15% ABV
Great for most wines, excellent for reds wines and
4007 | Malolactic Blend best choice for low pH wines
Asti, Brandy, Cabernet Franc, Cava, Champagne
Chardonnay, Cognac,Armagnac, Common Perry,
Used in many white wine fermentations and alsp Dolcetto, Dry Mead, Eau de Vie, French Cider,
some red wines. Also used for secondary fermepta- Grappa/Marc/Bagaceira, Melon (Muscadet), Musg
tion of barley wine. Ferments crisp and dry, ideal Blanc, Pinot Gris, Pinotage, Red Bordeaux, Rum,
for base wines in champagne making. Low foa- Scotch, SA©millon, Seyval Blanc, Sherry, Soave,
ming, excellent barrel fermentation, good floccula- Traditional Perry, Trebbiano/Ugni Blanc, Vermout|
4021 | Pasteur Champagne ting characteristics. NA Medium 55-75°F, 13-24°C| 17% ABV Vodka, Whiskey
, Apple Wine, Aurore, Barbera, Brandy, Cabernet
Franc, Cabernet Sauvignon, Carignane, Carmene
Cava, Champagne, Chardonnay, Chenin Blanc,
Chianti, Cinsaut, Cognac,Armagnac, Colombard,
Concord, Cyser (Apple Melomel), De Chaunac, D¢
Ideal for red or white wines, which mature rapidly laware, Dolcetto, Dry Mead, Ehrenfelser, Gamay N
with Beauijolais type fruitiness, and for biggersep / Beaujolais Nouveau, Grenache Blanc, Grenache
requiring aging. Low foaming, low sulfur produc Medium- Noir, Lambrusco, Lemberger, Malbec, Melon (Mug
4028| Chateau Red tion over a broad range of temperatures. NA| high 55-90°F, 13-32°C 14% ABV cadet)
Malo-lactic strain ER1A isolated by Oregon State
University. This strain is capable of rapidly com-
4114| ER1A pleting malic to lactic conversion even at low pH. NA Low 65-85F, 18-29C 15% ABV
Sake #9 used in conjunction with Koji for making
wide variety of Asian Jius (rice based beverages).
Full bodied profile, silky and smooth on palate Dai Gingo, Nigori, Plum Wine, Sake, Strawberry,
4134| Sake #9 with low ester production. NA Low 60-75°F, 15-24° 14% ABV Cherry, Peach, etc.
One of two strains for mead making. Leaves 2-3% , Braggot, Common Cider, Cyser (Apple Melomel)
residual sugar in most meads. Rich, fruity profile Metheglin, Open Category Mead, Other Fruit Meld
complements fruit mead fermentation. Use addit mel, Semi-sweet Mead, Strawberry, Cherry, Peac
4184| Sweet Mead tional nutrients for mead making. NA Medium 65#518-24°C 11% ABV etc., Sweet Mead
Malo-lactic strain EY2D isolated by Oregon State
University. This strain is capable of rapidly com
pleting malic to lactic conversion at temperatures
4221| EY2D as low as 55F (13C). NA Low 55-85F, 13-29C 158VA

%
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Classic German yeast from the Rheingau Distri
Produces full-bodied wines with great depth and
dry smokey characteristics with a sharp finish.

Apple Wine, Braggot, Ehrenfelser, English Cider,
Metheglin, Muller-Thurgau, New England Cider,
Open Category Mead, Other Specialty Cider or Pe
Pinot Gris, Pyment (Grape Melomel), Riesling, Syl
vaner, Traditional Perry, Trebbiano/Ugni Blanc,

er,

ro-

ans

uvi-
aut,

e-

n

ler,

o< o

4237| Steinberg Drier than #3783. NA Medium 55-75F, 13-24C 15B\A Viognier
Aurore, Chardonnay, Chenin Blanc, Colombard,
Common Cider, Common Perry, French Cider, Frui
Cider, Gamay Noir / Beaujolais Nouveau, Gewurz
Produces extremely fruity profile, high ester forma traminer, Grenache Blanc, Grenache Noir, Melon
tion, bready aromas with vanilla notes. Allows frli (Muscadet), Muscat Blanc, Niagara, Pinot Blanc,
character to dominate aroma and flavor profile. Semi-sweet Mead, Soave, Sylvaner, Tokaji/Tokay
4242| Chablis Finishes slightly sweet and soft. NA Mediun 55H513-24°C 12-13% ABV | White Bordeaux/Fume Blanc
Apple Wine, Barbera, Carmenere, Chianti, Cyser
(Apple Melomel), De Chaunac, Dolcetto, Fruit Cid
Lambrusco, Malbec, Montepulciano, Nebbiolo (B3
lo, Barbaresco), New England Cider, Petit Verdot,
Rich, very big and bold, well rounded profile. Nite Recioto, Rioja , Sangiovese/Brunello, Super-Tusc
soft fruit character with dry crisp finish. Exceite Tempranillo, Valdepenas, Valpolicella, Vin Santo,
4244 Chianti choice for most Italian grape varieties. NA Medium 55-75°F, 13-24°C 14% ABV Vino da Tavola
Baco Noir, Barbera, Cabernet Franc, Cabernet S3
gnon, Carignane, Carmenere, Chambourcin, Cing
Concord, De Chaunac, Dry Mead, French Cider,
Fruit Cider, Lemberger, Malbec, Marechal Foch, M
ritage, Merlot, Montepulciano, Mourvédre (Monas
Produces distinctive intense berry, graham cracker trell), Open Category Mead, Other Specialty Cide
nose. Jammy, rich, very smooth complex profile| Perry, Petit Verdot, Petite Sirah, Port, Red Bounaed
slightly vinuous. Well suited to higher sugar Medium- Sauvignon Blanc, Southern RhA ne, Super-Tusca
4267 | Bordeaux content musts. NA | low 60-90°F, 15-32°C 14% ABV Syrah/Shiraz
A very good choice for alcohol tolerance and stuck
fermentations. Produces a very clean, dry profile, Eau de Vie, Grappa/Marc/Bagaceira, Rum, Scotc
4347| Eau de Vie low ester formation and other volatile aromatics] NA Low 65-80°F, 18-27°C 21% ABV Vodka, Whiskey
Best choice for dry mead. Used in many award
winning meads. Low foaming with little or no sul- Braggot, Dry Mead, Metheglin, Open Category
fur production. Use additional nutrients for meadl Low- Mead, Other Fruit Melomel, Pyment (Grape Melo-
4632 | Dry Mead making. NA medium 55-75°F, 13-24°C 18% ABV mel)
Asti, Aurore, Chenin Blanc, Common Cider, Com-|
mon Perry, Delaware, Eiswien/Icewine, French Ci
Gewurztraminer, Late Harvest, Liebfraumilch,
MAijlaga, Marsala, Metheglin, Open Category Meg
Other Fruit Melomel, Other Specialty Cider or Per
Clean aromas with mild fruit and a hint of spice. Plum Wine, Port, Pyment (Grape Melomel), Recio|
Complex profile with intense fruit character on the Sauternes, Sauvignon Blanc, Semi-sweet Mead,
palate. Finishes balanced, soft, and dry with linge SA©millon, Sweet Mead, Tokaji/Tokay, Traditiona|
4728| Sauternes ring fruit character. NA Medium 60-75F, 15-24C 29 ABV Perry, Vidal Blanc, Vin Santo
Crisp and dry fermenting yeast with big, fruity-fin Apple Wine, Common Cider, Common Perry, Cys
ish. Creates a nice balance for all types of apples (Apple Melomel), English Cider, French Cider, Fru
pears, and other fruit. Allows fruit character to Cider, New England Cider, Other Specialty Cider
4766| Cider dominate the profile. NA Low 60-75°F, 15-24°C %2ABV Perry, Traditional Perry

er
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Mild toast and vanilla nose. Mild fruit profile viit
balanced depth and complexity. Very dry finish.
Dry red and white wines, add brandy for classic

Brandy, Chianti, Cognac,Armagnac, Common Pe
Madeira, MAijlaga, Marsala, Merlot, Mourvédre

(Monastrell), New England Cider, Port, Rioja , Sal
giovese/Brunello, Soave, Tempranillo, Touriga Na

ry,

ports. Also used for big red wines and high sugar Medium- cional, Traditional Perry, Trebbiano/Ugni BlanchV
4767| Port Wine musts. NA low 60-90°F, 16-32°C 14% ABV Santo, Vinho Verde, Zinfandel
Braggot, Colombard, Common Cider, Common
Perry, Cyser (Apple Melomel), Dai Gingo, Dry Meg
Eau de Vie, Ehrenfelser, Eiswien/Icewine, English
Cider, Fruit Cider, Gewurztraminer, Late Harvest,
Liebfraumilch, Madeira, MAjlaga, Marsala,
Metheglin, Muller-Thurgau, Muscadine, New Eng-|
Produces distinct Riesling character. Rich flavor, land Cider, Niagara, Open Category Mead, Other
creamy, fruity profile with nice dry finish and a Fruit Melomel, Other Specialty Cider or Perry, Plu
4783| Rudisheimer hint of Riesling sweetness in the aftertaste. NA|  edMm 55-75°F, 13-24°C 14% ABV Wine, Pyment (Grape Melomel), Riesling, Sautern
Apple Wine, Baco Noir, Cabernet Sauvignon, Chg
bourcin, Champagne, Cyser (Apple Melomel), Dry
Dominating, strong fermentation characteristics Mead, Grappa/Marc/Bagaceira, Marechal Foch, N
Alcohol tolerant to 18% (v/v). Ideal for Zinfandel biolo (Barolo, Barbaresco), Petite Sirah, PinotrNoi
Pinot Noir, Syrah, or any high sugar must. Good Medium- Pinotage, Pyment (Grape Melomel), Rum, Sy-
4946 | Zinfandel choice for restarting stuck fermentations. NA | Low 60-85°F, 16-29°C 18% ABV rah/Shiraz, Touriga Nacional, Vodka, Zinfandel
The mildest of the Brettanomyces cultures. Highly
attenuative with spicy, butyric noce. Very dry and
astringent on the palate with a mildly phenolic-pro83-85
5110| Brettanomyces Anomolus file. F Low 60-85 F, 15-29C
Wild yeast isolated from brewery cultures in the
Brussels region of Belgium. Produces the classic
sweaty horse blanket character of indigenous bgers:
gueuze, lambics, sour browns. Ferments best ir
worts with lower pH after primary fermentation has
begun. This strain is generally used in conjunction
with S. cerevisiae as well as other wild yeast and
lactic bacteria. Produces some acidity and may
form a pellicle in bottles or casks. Generally iequ very Flanders Red Ale, Fruit Lambic, Gueuze, Straight
5112| Brettanomyces bruxellensis res 3-6 months aging for flavor to fully develop. | high medium 60-75° F (15-24°C) 12% ABV (Unblended) Lambic
Lactic acid bacteria isolated from a Belgian brey-
ery. This culture produces moderate levels of agid-
ity and is commonly found in many types of beers
including gueuze, lambics sour brown ales and Berliner Weisse, Flanders Brown Ale/Oud Bruin,
Berliner Weisse. Always used in conjunction with Flanders Red Ale, Fruit Lambic, Gueuze, Straight
5335| Lactobacillus S.cerevisiae and often with various wild yeast. 60-95° F (15-35° C)| 9% ABV (Unblended) Lambic
Wild yeast isolated from Belgian lambic beers.
Produces a pie cherry-like flavor and sourness
along with distinct brett character. Ferments best
worts with reduced pH after primary fermentation
has begun. May form a pellicle in bottles or casks.
Works best in conjunction with other yeast and |ac-
tic bacteria to produce the classic Belgian chargcvery Berliner Weisse, Flanders Red Ale, Fruit Lambic,
5526 | Brettanomyces lambicus ter. Generally requires 3-6 months of aging toyflhigh medium 60-75° F (15-24°C) 12% ABV Gueuze, Straight (Unblended) Lambic

%



develop flavor characteristics.

5733

Pediococcus cerevisiae

Lactic acid bacteria used in the production of Bél
gian style beers where additional acidity is desife
able. High acid producer which usually increases

overall acid levels in beer as storage time in@gasNA

Low

60-95F, 15-35C

12% ABV

5733

Pediococcus

Lactic acid bacteria used in the production of Bel-
gian style beers where additional acidity is desir-

able. Often found in gueuze and other Belgian style

beer. Acid production will increase with storage

time. May cause ropiness with extended storage

time. May produce low levels of diacetyl.

65°F (15-35° C)

9% ABV

Fruit Lambic, Gueuze, StrgigUnblended) Lambic

WLPO01

CaliforniaAleYeast

This yeast is famous for its clean flavors, balange

and ability to be used in almost any style alack
centuates the hop flavors and is extremely vers
tile.

-

73-80%

Medium

68-73°F

High

WLP002

EnglishAleYeast

A classic ESB strain from one of England's larg

pst

independent breweries. This yeast is best suited fo

English style ales including milds, bitters, paster
and English style stouts. This yeast will leave a
beer very clear, and will leave some residual
sweetness.

63-70%

Very
High

65-68°F

Alcohol Tole-
rance: Medium

WLP004

IrishAleYeast

This is the yeast from one of the oldest stout prg
ducing breweries in the world. It produces a slig
hint of diacetyl, balanced by a light fruitinesslan
slight dry crispness. Great for Irish ales, stouts,

porters, browns, reds and a very interesting pale

ale.

ht

69-74%

Medium
to High

65-68°F

Alcohol Tole-
rance: Me-
dium-High

WLP005

BritishAleYeast

This yeast is a little more attenuative than
WLPO0O02. Like most English strains, this yeast p|
duces malty beers. Excellent for all English style
ales including bitter, pale ale, porter, and brown
ale.

ro-

67-74%

High

65-70°F

Medium

WLPO07

DryEnglishAleYeast

Clean, highly flocculent, and highly attenuative
yeast. This yeast is similar to WLP002 in flavor
profile, but is 10% more attenuative. This elimi-

nates the residual sweetness, and makes the yeast

well suited for high gravity ales. It is also reash
terminal gravity quickly. 80% attenuation will be
reached even with 10% ABV beers.

70-8

Medium
D% High

65-70°F

Alcohol Tole-
rance: Medium-
High

WLP008

EastCoastAleYeast

Our "Brewer Patriot" strain can be used to reprg
duce many of the American versions of classic [
styles. Similar neutral character of WLP0O01, buf
less attenuation, less accentuation of hop bitter
ness, slightly less flocculation, and a little mads.

eer

70-759

Medium

to Low

68-73°F

Medium

%




Very clean and low esters. Great yeast for goldg
blonde, honey, pales and German alt style ales.

>

WLP011

EuropeanAleYeast

Malty, Northern European-origin ale yeast. Low
ester production, giving a clean profile. Littlerio
sulfur production. Low attenuation helps to con-|
tribute to the malty character. Good for Alt,
Kolsch, malty English ales, and fruit beers.

65-7

D% edium

65-70°F

Alcohol Tole-
rance: Medium

WLP013 London Ale Yeast

WLP013

LondonAleYeast

Dry, malty ale yeast. Provides a complex, oakey

ter character to your beer. Hop bitterness comesg

through well. This yeast is well suited for classid
British pale ales, bitters, and stouts. Does rom-fl
culate as much as WLP002 and WLPQO5.

es-

67

15Medium

66-71°F

Alcohol Tole-
rance: Medium

WLP023

BurtonAleYeast

From the famous brewing town of Burton upon
Trent, England, this yeast is packed with charag
It provides delicious subtle fruity flavors like-ap
ple, clover honey and pear. Great for all English|
styles, IPA's, bitters, and pales. Excellent intqmr
and stouts.

ter

69-759

6 Medium

68-73°F

Alcohol Tole-
rance: Medium

WLP025

Southwold Ale

WLP028

EdinburghScottishAleYeast

Scotland is famous for its malty, strong ales. Th
yeast can reproduce complex, flavorful Scottish
style ales. This yeast can be an everyday strain
similar to WLPOO1. Hop character is not muted
with this strain, as it is with WLP002.

7]

70-75

boMedium

65-70°F, Does not
ferment well less thal
62°F

n

Medium-High

WLP029

GermanAle/KdlschYeast

From a small brewpub in Cologne, Germany, th
yeast works great in Kélsch and Alt style beers.
Good for light beers like blond and honey. Acce
tuates hop flavors, similar to WLP0O1. The sligh
sulfur produced during fermentation will disappe
with age and leave a super clean, lager like ale.

[

"l_

t

ar
72-78%

Medium

65-69°F, Does not
ferment well less tha
62°F, unless during
active fermentation.

h

Medium

WLP041

PacificAleYeast

A popular ale yeast from the Pacific Northwest.
The yeast will clear from the beer well, and leav:
malty profile. More fruity than WLP002, English
Ale Yeast. Good yeast for English style ales inel
ing milds, bitters, IPA, porters, and English style
stouts.

=Y

ud

65-70%

High

65-68°F

Medium

WLP051

CaliforniaAleVYeast

From Northern California. This strain is more

fruity than WLPO0O01, and slightly more flocculent.

Attenuation is lower, resulting in a fuller bodied

beer than with WLPO0O1.

Medium

70-75

%o High

66-70°F

Medium-High

%




WLP060

AmericanAleYeastBlend

Our most popular yeast strain is WLP001, Califor-
nia Ale Yeast. This blend celebrates the strengths
of California- clean, neutral fermentation, verat)

usage, and adds two other strains that belongeto th
same 'clean/neutral flavor category. The additigna

strains create complexity to the finished beersTh
blend tastes more lager like than WLP0OO1. Hop
flavors and bitterness are accentuated, but not fo
the extreme of California. Slight sulfur will begar
duced during fermentation.

72-80

LoMedium

68-72°F

Medium High

WLP080

CreamAleYeastBlend

This is a blend of ale and lager yeast strainse Th
strains work together to create a clean, crispt lig
American lager style ale. A pleasing estery aroma
may be perceived from the ale yeast contribu-
tion. Hop flavors and bitterness are slightly sub-|
dued. Slight sulfur will be produced during fer-
mentation, from the lager yeast.

75-8

O%Medium

65-70°F

Medium High

PLATINUM STRAIN — JaReb.

WLP099

SuperHighGravityAle Yeast

Can ferment up to 25% alcohol. From England.
Produces ester character that increases with in

creasing gravity. Malt character dominates at lower

gravities. >80%

Medium

65-69°F

Very High

WLP300

HefeweizenAleYeast

This famous German yeast is a strain used in th
production of traditional, authentic wheat beetrs,|
produces the banana and clove nose traditionally

— @

associated with German wheat beers and leaves the

desired cloudy look of traditional German wheat]

beers. 72-76%

Low

68-72°F

Medium

WLP320

AmericanHefeweizenAleYeast

This yeast is used to produce the Oregon style
American Hefeweizen. Unlike WLP300, this yeast
produces a very slight amount of the banana and
clove notes. It produces some sulfur, but is othgr-

wise a clean fermenting yeast, which does not floc-

culate well, producing a cloudy beer.

%how

65-69°F

Medium

WLP351

Bavarian Weizen

WLP380

HefeweizenlVAleYeast

Large clove and phenolic aroma and flavor, with
minimal banana. Refreshing citrus and apricot

notes. Crisp, drinkable hefeweizen. Less flocculent

than WLP300, and sulfur production is higher.

848

Low

66-70°F

Medium

WLP400

BelgianWitAleYeast

Slightly phenolic and tart, this is the originabge
used to produce Wit in Belgium.

74-78

Low to
OMedium

67-74°F

Medium

%




WLP500

TrappistAleYeast

From one of the few remaining Trappist breweri
remaining in the world, this yeast produces the

tinctive fruitiness and plum characteristics. Excg
lent yeast for high gravity beers, Belgian aled)-d
bels and trippels.

13
fis
3l
u

75-804

Medium
@o low

65-72°F, Lower tem-
peratures (under 65)
will result in less
fruity and more
earthy beers.

High

WLP530

AbbeyAleYeast

Used to produce Trappist style beers. Similar to|
WLP500, but is less fruity and more alcohol tole|
ant (up to 15% ABV). Excellent yeast for high

gravity beers, Belgian ales, dubbels and trippels

r

.75-80%

Medium
to high

66-72°F

High

WLP540

Abbey IV Ale

WLP550

BelgianAleYeast

Saisons, Belgian Ales, Belgian Reds, Belgian
Browns, and White beers are just a few of the ¢
sic Belgian beer styles that can be created with
yeast strain. Phenolic and spicy flavors dominat
the profile, with less fruitiness then WLP500.

as-
th

348

Medium

68-78°F

Medium-High

WLP565

BelgianSaisonlYeast

Classic Saison yeast from Wallonia. It produces|

earthy, peppery, and spicy notes. Slightly sweet]

With high gravity saisons, brewers may wish to
the beer with an alternate yeast added after 759
fermentation.

ry
(]
65-759

b Medium

68-75°F

Medium

WLP568

BelgianStyleSaisonAle Yeast Blend

This blend melds Belgian style ale and saison
strains. The strains work in harmony to create
complex, fruity aromas and flavors. The blend o
yeast strains encourages complete fermentatior)
timely manner. Phenolic, spicy, earthy, and clov
like flavors are also created.

f
ina

D _

70-80

9dMedium

70-80°F

Medium

WLP570

BelgianGoldenAleYeast

From East Flanders, versatile yeast that can prd
duce light Belgian ales to high gravity Belgian
beers (12% ABV). A combination of fruitiness a
phenolic characteristics dominate the flavor pro
file. Some sulfur is produced during fermentatiol
which will dissipate following the end of ferment
tion.

nd

n
a-
73-78%

Low

68-75°F

High

WLP575

BelgianStyleAleYeast Blend

A blend of Trappist type yeast (2) and one Belgian

ale type yeast. This creates a versatile blend thg
can be used for Trappist type beer, or a myriad
beers that can be described as 'Belgian type'.

t
of
8074

Medium

68-75°F

Medium-High

WLP715

ChampagneYeast

Classic yeast, used to produce champagne, cid
dry meads, dry wines, or to fully attenuate barle
wines/ strong ales. Neutral.

>75%

Low

70-75°F

090

Champagne isolate used for complexity in whites.
Contributes elegance, especially in barrel fermint
Chardonnays.

D

WLP718

AvizeWineYeast

Champagne isolate used for complexity in white
Contributes elegance, especially in barrel fer-
mented Chardonnays.

n

>80%

Low

60-90°F

15,9

A wine yeast strain that is less attenuative than
WLP715, leaving some residual sweetness. Slight
fruity and will tolerate alcohol concentrations tap

<

%%. A good choice for sweet mead and cider, as

%



well as Blush wines, Gewdrztraminer, Sauternes,
Riesling.

A wine yeast strain that is less attenuative than
WLP715, leaving some residual sweetness. Slig
fruity and will tolerate alcohol concentrations tap
15%. A good choice for sweet mead and cider,

well as Blush wines, Gewdrztraminer, Sauterne

htly
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e-
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ble

WLP720 SweetMead/WineYeast: Riesling. <75% Low 70-75°F 15,00%
Dry wine yeast. Slight ester production, low sulfur
dioxide production. Enhances varietal character.
German in origin, this yeast has high fruit/ester WLP730 is a good choice for all white and blush
production. Perfect for Riesling and Gewdirztrami- wines, including Chablis, Chenin Blanc, Semillon,
ner. Moderate fermentation characteristics and fold and Sauvignon Blanc. Fermentation speed is mod
WLP727 Steinberg-GeisenheimWineYeast tolerant. >80% Low 50-90°F 14,00%rate.
Dry wine yeast. Slight ester production, low sulfur
dioxide production. Enhances varietal character.
WLP730 is a good choice for all white and blus
wines, including Chablis, Chenin Blanc, Semillon, Classic yeast for white wine fermentation. Slow to
and Sauvignon Blanc. Fermentation speed is mp- moderate fermentor and foam producer. Gives an
WLP730 ChardonnayWhiteWineYeast derate. > 80% Low 50-90°F 14,00%hanced creamy texture.
Neutral, low fusel alcohol production. Will fermetot
dryness, alcohol tolerance to 18%. Vigorous fer-
Classic yeast for white wine fermentation. Slow to menter. WLP740 is well suited for Merlot, Shirakg,
moderate fermentor and foam producer. Gives an not Noir, Chardonnay, Cabernet, Sauvignon Blan
WLP735 FrenchWhiteWineYeast enhanced creamy texture. >809 Low 60-90°F 16,00%d Semillon.
Neutral, low fusel alcohol production. Will ferment
to dryness, alcohol tolerance to 18%. Vigorous
fermenter. WLP740 is well suited for Merlot, Shit German red wine yeast, which results in spicyt fru
raz, Pinot Noir, Chardonnay, Cabernet, Sauvignon aromas. Perfect for Pinot Noir and Zinfandel. Sto
WLP740 MerlotRedWineYeast Blanc, and Semillon. > 80% Low 60-90°F 18,00%hoderate fermentor which is cold tolerant.
Classic Bordeaux yeast for red wine fermentations.
German red wine yeast, which results in spicy frui Moderate fermentation characteristics. Tolerates
aromas. Perfect for Pinot Noir and Zinfandel. Slpw lower fermentation temperatures. Rich, smooth fia
WLP749 AssmanshausenWineYeast to moderate fermentor which is cold tolerant. >80% Low 50-90°F 16,00% profile.
High temperature tolerance. Moderate fermentatig
Classic Bordeaux yeast for red wine fermentatigns. speed. Excellent for full-bodied red wines, ester p
Moderate fermentation characteristics. Tolerates duction complements flavor. WLP760 is also suita|
lower fermentation temperatures. Rich, smooth fla- for Merlot, Chardonnay, Chianti, Chenin Blanc, an
WLP750 FrenchRedWineYeast vor profile. >80% Low 60-90°F 17,00%Sauvignon Blanc.
High temperature tolerance. Moderate fermentation
speed. Excellent for full-bodied red wines, ester
production complements flavor. WLP760 is alsg Emphasizes fruit aromas in barrel fermentations.
suitable for Merlot, Chardonnay, Chianti, Chenin High nutrient requirement to avoid volatile acidity
WLP760 CabernetRedWineYeast Blanc, and Sauvignon Blanc. >80% Low 60-90°F 08,0 production.

%%



Emphasizes fruit aromas in barrel fermentations.

High nutrient requirement to avoid volatile acidit

Classic cider yeast. Ferments dry, but retainoflav
from apples. Sulfur is produced during fermentatiq
but will disappear in first two weeks of aging. Can

WLP770 SuremainBurgundyWineYeast production. >80% Low 60-90°F 16,00%0also be used for wine and high gravity beers.
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Elle se poursuit par une période de garde qui peut durer plusieurs semaines.

Attention : si on laisse le gateau de levure sombrer au fond de la cuve en fin
de fermentation primaire, il est préférable de siphonner la biére et de la pas-
ser dans une cuve de fermentation secondaire.

En effet, les levures mortes déposées au font de la cuve peuvent se détruire
par autolyse et engendrer des godts indésirables.

6 ! | @ 7 A . . Lo
Z)-

%



% ) ;9& 3& "&?#&K4240TK )j OK3?T )TKOO;&

(5 1$1 5 * @

. $ ! !
$ D +!I $ * (1511
TS > . 7 % $! 1

6+ / Q




) TK3040TKK&#&K4

# 0<& &K "o04<
K ?204 <
I . ! Il +* D
) 3 . $ 1$+ 7
7 %! & .D *

* 3% | !
$! ! I I =
I1$+ * 1l 2E 7 !
7H (!!5

2 ( ('E !

<5 @ $5 + =D *

$ . ( 7H ($" +1

2 ro I *

O !I'!lx* N 5E 7H
$1 7 )T

5 | $ 3! '$

$ ] I 1 ID | $
| 5 = >

H# T3& T6 224T0?&

#1 =

< $+ * 7

n 5 @ ($7 !

7 $! G

K $!!1$+ $ | *

I 7 + * $

2E 7 ! =G

(

AN

'E

$ 5'@

Mt E !




# 0<& &K /T;:4&80 &<

K?204<
! Frgt x>

7! % $ D !

$$° * 1%
T $ *( $ DI II-

o'l @%! + !
7 ! !

F1rg s $* > A
SRR . $$

) 5* 75> % ="'15 =*
I,




3!
6!

#!

< $+
I

2E

I'D

5 1

h

$

! I'$ *
D$ .!

1515 ( !

# T3& T6 224T0?&

= * 1
@ ($7 !
$! n i,
7H (G
! @ 5%
> (!

$$1$ 1 1]

Q@

(5*




2%

L7 1 $$ $ '3 ( * $!
' 5% ( 0'$ * 1 $$! ID*
.1 1 D1 $ $%

'@

91 +1IIH 5 @D 7 . + 1 (!
@ *! +I0H*L 7 1< *1] H 5%$D
7 *!5 (D I!*I IH C ! I 11 /.D

5! D$!




| &&?<#041

7 $@ S$' ( 7 I

7 l +7 A + SAWW | + W

5 $$'DS ! g <, -D

$
0% I + 7 17
!
35 $D 5 1 1151

! A + SAWW | + W $!+
o ' I $ 7 I

T o
+ SAWWQQQ | + W. W

57 5181 * $ D

D($ 7 !

57D $




| &&24TT <

+
$AWWOQQQ
|
I W
/411
q;< *
) - /<
+(
0
.
$1 %

$ $! +







672T#2<1

+ SAWWQQQS$ '+ W
% OGH GP DIG P HOG 7G
*']*4]"**'
6 #I1+9 1 1?2 1 X
I .+ Q. ! ) 1 X
1 Q+ !l 1@7 + Q ! @ ) 71
< .+ ! 6 #1+ A
?2 %" /Q7< 2 7
1$4 37 1$0/;) !
b 6 b K )
#1+317 0.! 13 #1+ 7
) ) 1@ )
ison" ! 2+ )
| +<HWO07 7 <?#) !
&. @WO07 7 /) <Q +!
0* @) 2 @' 2 # o #
/I T.) 3 )
?. <$$ & 1*&. @2 @'
)$ @ )! H 1 < 16 < !




212 <@ " L6 <@
! !

4']1 $+16 | )$ " 6

14# WQ $7 &% 7 4" &% 7
L6 &% 7 . #!+ 1 b )$ &% 7
6. )t !

23 TS . # . #+D# +# X

7HO

%



<472K &/?&b

+ SAWWQQQ !

/[ QW

% OGH GP

< 7/ Q+!
7

* +

/] Q1 7!

* . +

@ !.

7!
D+!.

@

G XG P HOG

D $+9!
K +
o R

!

$ %!

7 G

#0 G

&'@ !

4+ 1 T @
o+, 1@
' D

++ Q

@

7 D $
$!'. @'H

4+ 1 T7FI@
+1. 1A

*  Alarge selection of hops, yeast and
malts

* Hop additions: add hops to the mash,
boil, first wort hop (FWH) or dry hop.

Hydrometer: correct hydrometer read-
ings based on temperature of the read-

ing.

*  Calculations: StrangeBrew calculates
boil evaporation, IBUs, colour, effi-
ciency, OG, attenuation, FG, % alco-
hol, and total hops and malts used.

* A Style Manager that shows how
closely to a BJCP style the recipe con-
forms, and finds other matching styles.

* Miscellaneous ingredients such as
spices, irish moss, or exotic ingredi-
ents.

*  Alpha degradation calculator for older
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N° Nom de la tache Durée Semaine 1 Semaine 2 Semaine 3 Semaine 4 Semain
vislio tfwmlImlalvisIolitImimiolv]sliplolmImlalvisIoltimimisfvis]plL]
1 Démarrage Pied-de-cuve Lhr :|
2 Développement Pied-de-cuve 4jours %—\1
3 Brassage (woir détall) 1jour D;
4 Fermentation primaire 7jours | |1
v
5 Fermentation secondaire 14jours | L
6 Conditionnement 4hr |’__|
6 * $ $!$ @ L($ 7




$ * .F I
'8 [9 [10 [11 [12 [13 [14 [15 [16 [17
N° | Nom de la tache 15[30[45| 0 [15[/30]45| 0 [15[30 /45| 0 [15/30[45| 0 [15[30[45] 0 [15[30 45| 0 [15[30 /45 0 [15/30[45| 0 [15[30[45| 0 [15]30[45| 0 [15] 30
1 Préparation
2 Check list
3 Désinfection plan de travail
4 préparer l'eau
5 stériliser matériel
6 chauffer l'eau
7 Préparer les ingrédients
8 Brassage
9 Remplir cuve a brasser
10 Infuser
11 Tester fin d'amyloidité
12 filter le moQt
13 Extraire le modt
14 | Ebullition
15 Houblonner
16 Bouillr 1 b
17 Clarifier (irish moss)
18 Bouillir 2
19 Soutirer dans cuve a fermenter
20 | Fermentation
21 refroidir
22 ensemencer levure
23 Mettre en fermentation [E]
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