CONTACT US

LALLEMAND BREWING

For more information, please visit us online at For any questions, you can also reach us via email at

LalBrew"’

www.lallemandbrewing.com brewing@lallemand.com

SCAN ME to find your exact pitching rate and to gain access to brewing calculators,
best practices, FAQ's and more in our FREE BREWERS CORNER.
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CASK & BOTTLE CONDITIONING YEAST
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BEER STYLES

- Primary fermentation of
fruit beers, full-bodied,
malty beers, dry cider and
mead

- Bottle conditioning for all
beer styles.

TEMPERATURE RANGE
Primary: 20°C
Refermentation: 15-25°C

DIAMOND

LAGER YEAST
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BEER STYLES
Lager

AROMA
Neutral

ATTENUATION
High

TEMPERATURE RANGE
10- 15°C (50 - 59°F)

KOLSCH STYLE ALE YEAST
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KOLSCH-STYLE
A ST
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BEER STYLES
Kolsch-style, neutral ales

AROMA

Slightly fruity, more
neutral with colder
fermentations

ATTENUATION
Medium to high

TEMPERATURE RANGE
15-22°C (59 - 72°F)
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BEER STYLES
English-style ales, pale
ales

AROMA
Fruity, estery, malt

ATTENUATION
Medium

TEMPERATURE RANGE
18- 22°C(65-72°F)

ALCOHOL TOLERANCE
18% abv for primary fermentation
12-14% abv for referementation

PITCHING RATE
primary: 50-100g/hL
bottle conditioning: 10g/hL

FERMENTATION

Best used for refermentation. Can
be completed in 2 weeks at the
recommended temperatures.

FLOCCULATION

High

ALCOHOL TOLERANCE
13% ABV

PITCHING RATE
100 - 200g/hL to achieve a min.
of 5-10 million viable cells/mL

FERMENTATION
Vigorous fermentation can be
completed in 5 days**

FLOCCULATION
Medium to high

ALCOHOL TOLERANCE
9% ABV

PITCHING RATE
100 - 200g/hL to achieve a min.
of 1 -2 million viable cells/mL

FERMENTATION
Can be completed in 7 days, a bit
slower than most ale strains.

FLOCCULATION
Low

ALCOHOL TOLERANCE
12% ABV

PITCHING RATE
50 - 100g/hL to achieve a min.
of 2.5 - 5 million cells/mL

FERMENTATION
Vigorous fermentation can be
completed in 3 days*

OTHER NOTES

CBC-1 contains an adequate reservoir of
carbohydrates and unsaturated fatty acids, and cell
division (typically one division) is likely to occur in
the bottle.
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MUNICH CLASSIC

WHEAT ALE YEAST
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BEER STYLES
Bavarian-style wheat

AROMA
Fruity, banana, spicy

ATTENUATION
Medium to High

TEMPERATURE RANGE
17 - 22°C(63-72°F)
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AMERICAN EAST COAST ALE YEAST
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BEER STYLES
NEIPA, east coast style ales

AROMA
Fruity, especially tropical
and stone fruits

ATTENUATION
Medium to high

TEMPERATURE RANGE
15- 22°C(59 - 72°F)

NOTTINGHAM

HIGH PERFORMANCE ALE YEAST
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NOTTINGHAM

VERDANT IPA

ALE YEAST
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BEER STYLES
Wide variety of ales

AROMA
Slightly fruity, neutral

ATTENUATION
High

TEMPERATURE RANGE
10- 22°C(50-72°F)

BEER STYLES

NEIPA, English IPA, American
Pale, English Bitter, Sweet
Stout, Sours

AROMA

Apricot with notes of tropical

fruit and citrus

ATTENUATION
Medium to high

FLOCCULATION
Low

ALCOHOL TOLERANCE
12% ABYV

PITCHING RATE
50-100g/hL to achieve a min.
of 2.5 - 5 million cells/mL

FERMENTATION
Vigorous fermentation can be
completed in 4 days *

FLOCCULATION
Medium

ALCOHOL TOLERANCE
9% ABV

PITCHING RATE
100 - 200g/hL to achieve a min.
of 1 -2 million viable cells/mL

FERMENTATION
Can be completed in 7 days, a bit
slower than most ale strains.

FLOCCULATION

High

ALCOHOL TOLERANCE
14% ABV

PITCHING RATE
50-100g/hL to achieve a min.
of 2.5 - 5 million viable cells/mL

FERMENTATION
Vigorous fermentation can be
completed in 4 days *

TEMPERATURE RANGE
18-23°C (64 - 73°F)

FLOCCULATION
Moderate

ALCOHOL TOLERANCE
10% ABV

PITCHING RATE
50 - 100g/hL to achieve a min.
of 2.5 - 5 million cells/mL

FERMENTATION
Fermentation can be completed
in 5 days
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