CELLA

. English Ales
White NEIPA
IPA
Labs Stout
London Fog Pineapple
Red Grapefruit
WLIP066 Velvet Mouthfeel

American Pale Ale

) IPAs
Porters
Fermentls Blonclr:Ales
S afA l.e Clean
U S ) 0 5 Low Déc:.ci:se;yl

Light-style Lagers
Mexican Lagers
Vienna-style Lager

White
Labs

Mexican Lager Clean
Cris
WLP940 P
Drinkability
Pale Ales
IPA
rAY A I = Stouts
/ J = Wide Range
Orange Notes

VO3S

Fast fermenting
Temp Tolerant

Californian Commo

Fermentis

SaflLager
S-23

La ’ ’emand Berliner Weisse
Lambec Style
WildBrew sm?
] Red Apple
Philly Sour 25T
Produces Lactic Acid
Farmhouse Ales
Saison
Belgian Ales
WyeaSt Biere de Garde
French Saison e
pice
3711 o P
Citrus

High Attenuation
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Fermentis

SaflLager
W34-70
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PREMIUM
BEER YEAST

Subtly Fruity

IPA
Pale Ales

Hoppy Styles
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Very Fruity
Fast Fermenting
High Attenuation

CELLAR - SCIENCE
PREMIUM

BEER YEAST

Kolsch
Altbier 1
o igenwis  FETMeENtIS

Session Beers

SaflLager
K-97

Subtly fruity

Belgian Dark Ales
Strong Ales
Barleywine

Belgian Ales

Clean & Malty
Dried Fruit
Gravity & Temp
Tolerance
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Wyeast

Belgian Abbey I
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English Ales
American Ales
Stouts & Porter

Hoppy styles
Fruity
Floral
High Floccuation
Fast Fermentation

PREMIUM
BEER YEAST

Fermentis

SafAle
S-04

GIGH
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NORNINDAL S KVIEK

Juicy HORNIND

Fast Fermenting
Temp Tolerant
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