California Pub Ale

Abbey Ale IV

umhmue Evhemere

O o

London Ale Il
St Amold High Gravity
Thames Valley Il
West Yorkshire.
Whitbread

Scottsh Bitter

Brettanomyces Strains
Brottanomyces bruxellensis
Gueuze Girardin #1
Gueuze Girardin #2
Zoetzuur

“Note: There are a handful of

“Brelt” strains tha were lost
o excessive acetic acid

production on the siants.

‘a special medium with 2%
calcium carbonate to help
buffer the acid production.

Lab

Boll's Brewing
Brewtek

st

White Labs.

White Labs.
Brewtek

Wyeast

Cat# Type
RYS6 | American Ale
BHY  American Ale
150 American Ale
764 American Ale
WLPS40 Belgian Ale
3572 Belgan Ne
WLPS10.Belgian
655 Belgan Ale
WLP6S5 Belgian
['500 Belgan Al
WLP410 Belaian Ale
3725°C  Bolgan Ale
3864VSS_Belgien Ale
Y Belgian Al
A Bolgian Al
463 Bolgian Ale
WLPOT2 | Belgien Ale
3711VSS_Belgian Ale
3072USS Belgan e
555 Bolgan Ale
5763 Belgan Ale
UEY  Belgan Al
855 Crech Lager
CLG00  Grech Lager
2762 | Czech Lager
1026 Engish Ale
150 Engisn e
WLP022  Englin Al
316 Enish Ale
SABY | Engish Ale
1662PC _Englisn Ale
1469 Engisn Ale
WLPOT7 Engish Ale
RY335 | German Ale
WLP351 | German Ale
1930 | German Ale
CL520  German Ale
CL450  Germen Ale
2487VSS German Lager
1250 _Insh e
CL200 Scotish Ale
CL210 Scotish Ale
112 Began Ae
GGB1 | Belgian Ale
GGB2 | Belgian Ale
Z8Y  eelgan A

Amber, Barleywine, Bitter, Brown, Pale, Fruit Beers, IPA, Porter, Stout, Wheat ales
Amber, Barleywine, Bitter, Brown, Pale, Fruit Boers, IPA, Porter, Stout, Wheat ales
Amber, Barleywine, Bitter, Brown, Pale, Fruit Boers, IPA, Porter, Stout, Wheat ales
Amber, Barleywine, Bitter, Brown, Pale, Fruil Beers, IPA, Porter, Stout, Wheat ales
Belgian/Specialty Ales, Dubbels, Trippels
Classic Belgian Ales
Belgian ales, Dubbels, Trippels
Belgian Pale Ale, Ale, Triel, Golden and Dark Ales,
Belgian Lambic, Sour ales
Wits, Belgian ales
Witbier, Spiced ales, Wheat and Specialty beers

Wits, Belgian ales, Grand Cru
Biere de Garde, Blond, Amber, Brown ales, and Specialty beers.
Saison/Farmhouse ales.
Sasons, Bolgan les
tber, Saison, Belgi
Lambic, Sour Brown/Red sles, Spsmuy beers

Pil
Cask-conditioned ales such as IPA's and Bitters.

Pale, Bitter, "Real" ales, Porter, Stout
Amber, ale, ESB, ut, English IPA, Scottish ales
Barleywines, High gravity ales
Bitters, N. English Brown, Robust Porter, Dry Stou, Foreign Extra Stout
Bitter, ES8, Mild ales.

Milds, Bitters, Porters, English-style Stouts

Weizens, Weizenbocks.
‘German wheat beers.

Scottish
Bitter, Scottish, English ales

Belgian specialty, Lambic ales
Belgian specialty, Lambic ales
Belgian specialty, Lambic ales
Belgian specialty, Lambic ales

0 specifications available
0 specifications available
63.76°F
63.73°F
65.77°F
65.80°F
64.74°F

65-85°F

0 specifications available

0 specifications available
48.54°F

0 specifcations available
60.70°F
64.72°F
66-70°F

o specifcations available
66.70°F

66.72°F

o specifications available
o specifications available
0 specifications available

75.79%

72.76%
68.75%
77.83%
74.79%
72.76%
80%

7375%

Very High

Floc.
Medium-High

Medium
Medium-High

High

Medium

Low-Medium
Medium-High
Low-Medium

Medium
Medium
Medium-High

Medium-High
Medium-High

Medium

High
Medium-High
Medium-High
Medium-High
High
Medium-High

Medium

Medium-High

Medium-High
tedium

Medium

Medium-High

Commems

ry formerly operating on the East Coast. Yields a clear beer with a clean flavor.
Isosted rom s bt of Bt Tweioaned mbor aio. s els Houes siain.eryvereaie
oft, well-rounded malt lavor with for American
Rﬂﬂul‘I hou ) 3
Authentic Trappist yeast with medium fruit character.

peratures,
High gravity Trappiststyle yeast w/ dry, slightly acidic finish.

From he East Flandors - Antwrpen rgion of Belgium, i niqe op ermentng lex, d pr quality pale and crystal malts. Well rounded and
Mix actobaciu,an pe producing ambcsand sour es
Atop-fermenting yeast which Dmducls a soft bre: plea:
Less phenoic ran WLP400,and mor sl Wilaave i rmore wootnesa, an Tocelaion s et ian WLPAD
profile with Malty and e wetnese. Fanesdr and s ar. Forments vl o sigshnoss
Mid s, low sster i ry. sighty trt i Compl vl baanced
Isolated from Nostradamus Belgian Dark Strong Al
Isolated from a bottle of Corsendonk Belgian ale.
For production of wits 1o classic grand cru. Phenolic profie with subdued fruitiness. Well balanced estery profie.
Clean srain that complemens mat flor. Low o moderate esters, when fermentation temperature s below 70F. Moderale pls ester characer over 70F. Low dicelyl production
. pepp pi ‘and low phenol. Enhances the use unusua silky and rich mouthfeel.
Spicy, phenclc, fart and d High acid producer.
Esictwih o phanc roducton, Aoolssnd i o wih s ey i, From Essers, Belgu.
‘Complex, earthy profile with cherry pie sourness fror nature of May take up to 18 months for flavor to fully develop.
Ilsted o ot of Uniboe Ephemere (apple wit).
From the oldest brewery in
Fulbodid, i a wee ish an subdued discty charactr.Distcl, favrtuprofi makos e delchi o any ager ediing b, maly plte.
Medium to full body, moderate fruit hop bittering.
Produces a d slighty tart. Low
Complex, woody, almost must of real ales.
FiavortlBrsh sy yoast. rir fis than many Biiis al yeast. Producos sighty ity and broady characie. Good top formeting yoast sain, i wel st fr op ropping (collocing)
From traditional London brewery with great mait and hop profie. fruity, very light, soft
Isolated from a bole of St. Amold Barleywine.
Produce crisp dy beers i i malproleand moderst sloe rt esters Haly foclant
Follchowy mal flaorangchractor, bt nshes dy producing Bright b achieved within days without fitation.
i o it roduton oo adhy
Same as Weihensiephen i i original alt from the Wemenslephan Hefebank.
Formerly known as Yeast Lab W51
e o o o produces d pt .
Atue picy, clovey and phenolic ighly attenuative and flocks in large, loose clumps. Can be used for all weizen recipes and is particularly good in Weizenbocks.
Produces s coa aqer e Rvor o s terporsen oot i e 1 8 o, favor. ‘come through well with aromain the finish.
Produces rich, a complex flavor leaving plenty pr for diacetyl rest.
True, I avinous, b
Use for 90's or strong ales. sof, fruty malt profie with a suble woody, oaky ester profile. A mild, the finish makes this
a plex of ripe fruit and rose ateasing, finish,
the Brussel f Belgium. Produces the classic “sweaty horse blanket” character of indigenous beers.

Isolated from a bottle of Gueuze Girardin
Isolated from a bote of Gueuze Girardin
Isolated from a boltle of Zoetzuur Flemish Ale

with a full



