San Diego Super Ale Yeast

ATTENUATION : FLOCCULATION : ALCOHOL TOLERANCE:  FERMENTATION STA1:
76% - 83% Medium to High Medium (5-10%) TEMPERATURE : Negative
65°-68°F
18°-20°C

SUGGESTED BEVERAGES & STYLES
BUY ORGANIC NOW

| W BUY NOW |

DESCRIPTION

i nizk§ obsah cstert znamy rychlou fermentach, vytviid neurrdind chutovs
inkim® WLPOO1 California ALE. Diky vysokému
stupni prokvasent prodikuje velmi suchi piva sc zvgienou vnimanou hotkosii.

Kmen produkuj
2 atomaticky profil podobny kv

* American IPA

; P S « Barleywine
Vysoki rolerance k alkoholu jej preduréuie pro riizné pivaf styly od Double TPA « Bl
po Batley Wine. Jedni sc o idedlni kmen pro pivovary, keeré vytahéji chmelova piva. « Cider

« Double IPA
Pitch Rate Calculator * Dry Mead
« Imperial Stout
« Old Ale
Curious about brewing with this strain? White Labs Brewing Co has the data you need! « Pale Ale
« Porter
« Red Ale
Part No: WLP090 « Stout
Part Name: San Diego Super Ale Yeast « Sweet Mead

Also Available in Organic: Yes
STA1 QC Result: Negative
Type: Core



