2021 STRAIN
COLLECTION I

A~
=~ AMERICAN NEWCOMERS

Optimum _Alcohal Optimum ol
Name Description Attenuation® Fiocculation Temp. Range  Tolerance  Flavour Profe Category Neme Description Attenuation" Flocculation Temp. Range Tolerance Flavour Profie
CALIALE O i i i Loamc Neutral, KRISPY O KRISPY is  special blend of kveik yeasts
Compares to: WLPOOL, i d tuate itable f 7385%  Medum T High Clean, selected by our lab wizards for optimal
WY1056, US.05 nearly any style. o crispiness and crushability in beer. It can Medium-  18-30°C . Clean Crisp,
beused tomake clean lager-likebeersina  7082%  Tpop T (gqgepy  Hish ol
AMERICAN ALE ¢ on perfo i y lower e, fraction ofthe time since fermentations can
Compares to:Wy1272  attenuation than Cali Ale, suitable for nearly any clean 7% Medum | 22C Medium- be performed in the 20-30°C range.
s yeast exhibits lean fermentation at a wide ©72R  Hgn g cen
temperature range and accentuates hop character. . JOTUNNG @ ‘We bred a Saison strain and a Norwegian
Kvelk toproduce thisallconsuning gantof
L proties = :n’::r:;:;:ﬁ;&l‘:\::k::;:x:;:::m 16-22°C  Medium-  Subtly Fruity, ot A gare combinaton of daxeatic and | Al Meaium SRR o o ey
mpares to: . . i - - g = i
beers, This yeast is not as aggressively attenuative as 7278%  Medum 1 2por) High  Hopforward ol mlin i Son e i Hgh | 7295°%F) Light Spice
i e I easy to crop and repitch. Expressive
ali Ale or Anchorman Ale. fruitiness but low banana ester
ANCHORMAN ALE C Neutral, » -
Compares to: WLP090,  and flocculation than Cali Ale Yeas1 Suitable for production ~ 75-85%  High o 20C  High Clean, ENGLISH ALE Il Suited for English ales and is also great asa
e e ST o ey (64-68°F) e ot house yeast strain for most English/American e —
WY1098 beer styles. Does not flocculate quiteashard  72-80%  Medium Medium
as English Tor I, making it easier to crop. (64-72°F) Clean, Citrus
\ LAERDAL KVEIK  This single-strain kveik adds pineapple and
orchard fruit aroma to beer. Ferments fast . Pineapple,
and leaves some residual body and sugar. e M een  HEh  Orchard
B R IT Is H Suited to hazy IPAs or English ales. Fruit
o o PREMIUMPILS A balanced and mild Czech-origin lager yeast
Name Description Attenuation” Flocculation Temp. Range Tolerance  Flavour Profile. known for high-performing fermentations.
FOGGY WY2001 Produces dry and full mouthfeel. 72-82%  Medium Medium  Clean, Crisp
LONDON ALE O ‘malt and hop flavours. It is especially suited for the 7178%  Medi 18-23°C  Medium-  Fruitsalad,
Comparesto: ‘production of fruity, hop-forward New England-style IPAs. - fedlum  (44-73°F)  High Citrus
WY1318, A38 SAISON The Saccharomyces from our New World
ALEO AN " “ NOUVEAU ® @  Saison blend.Clean, peppery Saison character e
v — for grisettes or as a platform for Brett aroma. 5
Capms fruity esters, supporting stone fruit and citrus character. 73-83%  Medium 12C g APricotCitrus, Compares bod &l B (s Low Gy gep High  Peppery
(66-72°F) Lemongrass WY3726
TYB Vermont, WLP095 "4
ENGLlSH ALE 1 i o e ”"‘: ;\1 . .
lowever it s highly 22 rawberry
e 637U%  VeryHigh () ppepy  Medlum o Toasty
with very fermentable worts.
ENGLISH ALE Il lted for English ales and q
Compares to: WLP0O7, hmlse yeast strain for most English/ American beer styles.  72-80%  Very High ‘32272‘% Medium Pr;;: 1]:“
e 2’ LAGER
sTERLING ALe “This versatile strain can ferment colder than many ale B Neutral,
Ppozs,  strains, i ales. 7085  Mediom (TP MU Clen, . Optimum _Alcohol Flavour
S Balanced Name Description Attenuation" Flocculation Temp. Range Tolerance  Profle
v ISAR LAGER O g Medium-  10-15°C  Medium-  Balanced,
IRISH ALE " preven: Medium-  18-22°C Neutral, profile, good flocculation and diacetyl reduction. 7282%  Thigh  (059°F)  High Clean
Compares to: WLP0O4, Great for Iish stouts, port 70-75% , High
= redales and e ales High  (64-72°F) Malt-forward = . " P
: il b 7 T 9-13°C  Medium-  Balanced,
LAGER flavour profile that s highly suited for German Pilsner, 70-80%  Medium iTC Medamo | Saareet
Helles, Festbier, o other Munich-style lagers. g "
MEXICAN LAGER  Areli American lager strain 10-14°C Balanced,
Comparesto:WLP940  and erisp beers. Not just limited tolight lager styles! 70-80%  Medium gy copy  Medium Clean
CZECH LAGER 9-13°C Balanced
ipares to; WY2000 lean, cri es 7078%  Mediom (205 Medium e
malt and hops. e
G o= AUTOBAHN No speed limits. A relatively neutral German lager strain . 10-14°C Balanced,
Name Description Attenuation’ Fiocculation Temp. Range.Tolerance  Flavour Prfile LAGER suitable for a wide range of applications. 75-80%  Medium gy ggepy  MediM - cyean Sulfur
KOLSCH P Red Apple,
Comparesto: WLpo29 At and Kalsh prduction,but alsoor a waese | 7270%  Medium oy Medium  Clean,
x5 anywhere a clean fermentation is desired. Malt-forward
0 Aslightl —
L ° = i Medium:  18-24°C  Medium-  Danan
Compares to: WLP351, P enl, s (e S e Gitrus, o,
— . NORWEGIAN KVEIK
WEIZEN | @ The classic German Hefeweizen strain. Banana ester
Comparesto:Wyaogs,  (soamylacetate)character can beemphasized by slightly o e 1824C  Medum-  Banana, optmum Acohol
, and/or (64-75F)  High  BakingSpice Name Description Attonuation’ Floccuation’ Tamp. Range Tolrance  Favour rofe
using a higher fermentation temperature.
— " Hi ‘Thisblend L i ‘Tropical Fruit,
BRUTALE® T e Ty iy 1422 Clean, KVEIK BLEND O i -t can also be used i 7060%  Hgh (000 HiEh  RedAple
sor LW rgzen MM write Wine hoppy beers Earthy
producing very dry, clean ales
VOSS KVEIK O i " °C. wi 25ac
Compares o and a prominent citrus aroma. 7075%  Hgh WG High  CitusClean
TYBVoss
EBBEGARDEN i i i 1 d
KVEIK BLEND Sk 1 70-80%  Medium  2227°C " VeryHigh Guava,Floral

(72-81°F)
B E L IAN less (or no) bittering hops are needed.

Optimum _Alcohol

Name Description Attenuation” Flocculation Temp. Range Tolerance  Flavour Profile
‘OLD WORLD haracterful blend
> " 2.27°C Al the
SAISON BLEND notesalong with g%+ o BTC g, Alihemsen »
000 a reliable, fast and high degree of attenuation. ice »
sason e v e BRETTS & SOURS
MAISON O @ Thisisa non-disttic yess isolted from a Belgian Saison. psoy  Mediumo  2235C  Medum-  Pepper
Low  (72-95F)  High  Orchard Fruit . e GrETEED
productsare e e
LACTO BLEND 2.0 i in and a strain of L. rh i Tropical Fruit,
CERBERUS @ Thisenigmaic train has proven el many breweries oottt isi Clean
Compares to: WLP644 paired with 2.28C  Medium.  Pineapple. Rt i soring bt o s b fn O ) ot
e e s 7o80%  Low O M Coconut,
alone, 3 Lemongrass LACTO BLEND Ablend of L. brevis and L. plantarum. be Orchard Fruit,
highly fermentable B usableat a wi is especially sui rting. Clean
SPOOKY trai rest. Apparit 5.a0C Stramber LACTO SECONDARY  This blend. i i ins i usein long-ter Mixed Acidity
SAISON © @ of spice, and a spectre of orchard fruit. Pairs nicely with 80%+ Low $ High i SOURING BLEND orlessin
Comparesto: WY2565  Brettanomyces strains. ) e SIAN S0 —_— - - "
BELGIAN SOUR ian sour beers. ity,
CLASSIC A genre-defining Witbier strain, famous for balanced it BLEND Thisi t v i s and s intended to be used in secondary Funky,
WITBIER @ phenol and ester character with slight tartness that g Medume w2aC L Gl train of your choice. Balanced Acidity
Comparesto: WLP400,  emphasizes wheat flavour. Rapid fermentation! Low  (66-75F) e ERETIID e - - e
WY3944 funk. Tropical Fruit, Funk
FRUITY WITBIER @ A Witbier strain that produces tons of complex fruity esters o Medumo maC Red BRETT @ This uni " ] )
Compares to: WY3463 g . Low (68-79°F) fedium o) ‘beer from Quebec. I i i Earth, Funk
Medium-low flocculation helps ensure classic Witbier haze. Baking Spice
BRETTB i is strain, isolated f i ‘beer, s typi Berries,
ARDENNES ALE @ 4 very adaptableand productionfriendly Belgan le yeast T - ) Coconut, in secondar i i Red Apple, Funk
Compares to: WY3522 produces alanced Belgan etersand spicy notes.One  72-80% MM SETNE pigh  ineapple, SRETT F B -
o B i i darker malt beers ag i Leather, Funk
p 0 WY5526 andis very . rred :
WEST ABBEY “This strain produces balanced intensity of fruity esters o)
ALE @ and phenolics, and can be used for high gravity ferments. . 20-25°C Balanced, BERLINER BRETT | A -year-old bottle of Hochschule Citrus,
Comures to: WY787, 74-86%  Mediom (oD High  Fruitiness Berliner Weisse. Works well in traditional style Berli ined Brett White Wine,
WLP530 : (KRR character is desired. The fruit profile tends toward citrus and white wine. This strain is sold in Subtle Funk
secondary pitch rates only.
DRY BELGIAN One of our favourite Belgian-style isolates obtained from an 2 e
ALE © @ American producer of Belgian-style beers. Classic Belgian o i Grape BERLINER BRETT Il Id bottle of isse. Funkier than
flavours and aggressive primary fermentation. We o Molm 2 Medum  Goree S Berliner Brett, with notesof peach, pineapple, and pear. Pineapple, Subtle Funk
especially like thisstrai for Strong Golden, Tripel and MOTHERSHIP BRETT _ A funky ur favourite Brett strains! This i ins 10 individual Spectrum of Brett
other strong Belgian styles. BLEND strains. i it Gy
balanced, medium to high intensity Brett character.
Al 0-27°C (68-81°F) and low floceulation.
SEASONAL b et R
GOLDRUSH  ST. REMY ST.LUCIFER FARMSTAND NEW WORLD FRUITBOMB BRETTM BRUSSELS
LAGER ABBEY ALE  Comparesto: SAISON SAIS SAISON BRETT
Compares to: ‘Cumpares tor ‘ 'WLP570 ‘Cumpares tor ‘ BLEND ‘ BLEND ‘ ‘ LEGEND
WLPB10, WY2112 | WY1762, WLP540 WLP566

(Y coreiine (@) Diastatic () Phenolic

toour sales team!

f v 0o

*Attenuation refers to the conversion of sugars to alcohol and carbon dioxide during the fermentation process.

The higher the attenuation, the dryer the beer. Attenuation values are always dependent on the type of wort brewed, sales@escarpmentlabs.com  @ecarpementlabs
and represent an average. Depending on the wort that is produced, the yeast attenuation values may fall outside this range. 519-805-2904 escarpmentlabs.com



