FERMENTATION ALCOHOL
STRAIN BEER STYLES ATTENUATION RANGE FLOCCULATION TOLERANCE PITCHING RATE
T LalBrew® Belgian high 17 - 25°C (63 - 77°F) medium 14% ABV 50 - 100g/hL to achieve a minimum
n(musm[l ABBAYE to hlgh of 2.5 -5 million cells/mL

LalBrew® Saison high 15 - 35°C (59 - 95°F) low 15% ABV 50 - 100g/hL to achieve a minimum

BELLE SAISON of 2.5 - 5 million cells/mL

LalBrew® American ales 15-22°C (59 - 72°F) 13% ABV 50 - 100g/hL to achieve a minimum
BRY-97 o
o I BRY-97 of 2.5 - 5 million cells/mL

LalBrew® champagne-like primary: 20°C 12 - 14% ABV primary: 50-100g/hL
CBC-1 and fruit beers refermentation: 15-25°C refermentation: 10g yeast to 1hL

LalBrew® lagers high 10 - 15°C (50 - 59°F) 13% ABV 100 - 200g/hL to achieve a minimum

DIANOND
e I DIAMOND of 5-10 million cells/mL

LalBrew® Kolsch-style, neutral ales medium 12 - 20°C (54 - 68°F) 9% ABV 100g/hL to achieve a minimum of 1
KGLN = ) o )
o KOLN to high million viable cells/mL

ALevensT

LalBrew® English-style ales, pale ales medium 18 - 22°C (65 - 72°F) 12% ABV 50 -100g/hL to achieve a minimum
ENGUSHSTILE LUNDDN of 2.5 - 5 million cells/mL

ALEVERST

——
—
p— |
o
L]
p— |
[ e ]
(e
e
(o)
=X
Ll
S
D
=
——
Ll
o
(==

MUNICH
CLASSIC
WHEAT

ALE YEAST

I LalBrew® Bavarian-style wheat medium 17 - 22°C (63 - 72°F) 12% ABV 50 - 100g/hL to achieve a minimum

MUNICH CLASSIC to high of 2.5 - 5 million cells/mL

LalBrew® East Coast IPAs and Pale medium 15-22°C (59 - 72°F) 9% ABV 100g/hL to achieve a minimum of 1

NEW ENGLAND Ales to high million viable cells/mL

LalBrew® wide variety of ales high 10 - 22°C (50 - 72°F) high 14% ABV 50 - 100g/hL to achieve a minimum

iy NOTTINGHAM of 2.5 - 5 million cells/mL

LalBrew® NEIPA, English IPA, medium 18-23°C (64-73°F) very high 12% ABV 50 - 100g/hL to achieve a minimum
o VERDANT IPA American Pale, English to high of 2.5 - 5 million cells/mL
Bitter, Sweet Stout, Sours

LalBrew® Norwegian farmhouse ales, medium 25 - 40°C (77 - 104°F) very high 12% ABV 50 - 100g/hL to achieve a minimum

. V0SS fastfermented neutral ales to high Optimal: of 2.5 - 5 million cells/mL
- 35-40°C (95 - 104°F)

“ LalBrew® fruity English ales, pale medium 15-22°C (59 - 72°F) 12% ABV 50 - 100g/hL to achieve a minimum
E".L"é!hi&'“l WINDSOR ales, porters of 2.5 - 5 million cells/mL

seLGn

LalBrew® wheat-based beers, medium 17 - 22°C (63 - 72°F) 12% ABV 50 - 100g/hL to achieve a minimum
I WIT Weizen and Hefeweizen to high of 2.5 - 5 million cells/mL

TSTYLE

W
ALEVeAST
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