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WYEAST LIQUID BREWER’S & VINTNER’S YEAST

RealBeer.co.nz Ltd. is the New Zealand distributor of Wyeast liquid brewer’s and vintner’s yeast from Oregon in the U.S.  We do not stock Wyeast here in New Zealand, but instead order fresh shipments approximately every two months from Wyeast Laboratories.  Our shipments are made up of the combined individual orders of our customers.

Wyeast cultures the yeast and packages and date stamps the individual “smack packs” in our order and then air ships them to us  chilled via FedEx. Upon receipt, the individual orders are sorted and sent on to you via Courier Post Overnight.  The result is that you will receive your fresh yeast approximately two and one-half weeks after the order date.  
The 125ml “Activator” size, formerly known as XL, contains a minimum 100 billion cell count and is intended for direct pitching into 5 gallon (20 litre) batches.  Refrigerate Wyeast until ready to activate.  Do not freeze

Wyeast is guaranteed for six months, but we have found that it is best if used within three months of packaging.  Otherwise, it may become slower in activation.  During the first month after packaging, Wyeast will normally be ready to pitch within 24 hours or less after activation.  For each additional month, allow an extra day.  Be sure to read and follow instructions on package
PAYMENT OPTIONS.  At the present time, we do not require payment with your order.  We will invoice you with, or shortly after, your shipment.  Payment may be made by cheque, Visa, MasterCard or direct deposit.  Payment option details will be provided with your invoice.
The cut-off date for us to receive your order for the next Wyeast shipment is Friday, 20 January, 2012! It is anticipated that customers will receive their orders on approximately Tuesday, 07 Feburary.  The cut-off date for the following regular shipment will tentatively be 23 March, with orders to customers 10 April.
Wyeast has announced that 1469 West Yorkshire Ale Yeast has now become a standard strain, available year around.  Also, 1338 European Ale Yeast has been designated a Private Collection strain, available only periodically.
	EPIC an Award Winner at 2011 Brew New Zealand

	Epic Armageddon IPA – Best in Class

        and Gold

NZ Craft Beer TV Epic Mash up – Silver

Epic Oak Barrel Aged Thornbridge Stout – 

         Silver
	              Epic Pale Ale – Silver

             Epic Lager – Silver

             Epic Thornbridge Stout – Bronze
             Epic Barrel Aged IPA - Bronze


Wyeast “Private Collection” Special Strains

Available January through March, 2012.

Following are the profiles are provided by Wyeast:

Wyeast 1882PC – Thames Valley II Yeast
Beer Styles:  Ordinary and Special Bitters, ESB, Northern English Brown, Robust Porter, Dry Stout, Foreign Extra Stout.
Profile:  This strain was originally sourced from a now defunct brewery on the banks of the river Thames outside of Oxford, England.  Thames Valley produces crisp, dry beers with a rich malt profile and moderate stone fruit esters.  This attenuative strain is also highly flocculent resulting in bright beers not requiring filtration.  A thorough diacetyl rest is recommended after fermentation is complete. 

Alcohol Tolerance:
10% ABV


Flocculation: 
High
Attenuation:

72-78%


Temp. Range:
60 - 70°F (15 - 21°C)
Wyeast 2487PC – Hella Bock Yeast Yeast
Beer Styles: Lager, Octoberfest/Marzen, Munich Dunkel, Schwarzbier, Traditional Bock, Mailbock/Hellesbock, Dopplebock, Eisbock. 
Profile:  Direct from the Austrian Alps, this strain will produce rich, full-bodied and malty beers with a complex flavor profile and a great mouth feel.  Attenuates well while still leaving plenty of malt character and body.  Beers fermented with this strain will benefit from a temperature rise for a diacetyl rest at the end of primary fermentation. 

Alcohol Tolerance:
12% ABV


Flocculation: 
Medium

Attenuation:

70-74%


Temp. Range:
48 - 56°F (9 - 13°C)
Wyeast 1581PC – Belgian Stout
Beer Styles:  Belgian Pale Ale, Belgian Specialty Ale, Belgian Dubbel, Triple and Quad, Belgian Strong Golden and Dark Ales, Belgian Blonde Ale, Saison. 
Profile:  A very versatile ale strain from Belgium.  Excellent for Belgian Stout and Belgian Specialty Ales.  Ferments to dryness and produces moderate level of esters without significant phenolic or spicy characteristics. 
Alcohol Tolerance:
12% ABV


Flocculation:
Medium
Attenuation:

70-85%


Temp. Range:
65-75°F (18-24°C)
WYEAST ORDER FORM FOR THE

20 January 2012 CUT-OFF DATE
As reflected in this order form, Wyeast Is no longer producing the Propagator size smack packs. 
 All strains are now available in the Activator size only.

ALE YEAST
	Strain
	Quantity
	Strain
	Quantity
	Strain
	Quantity
	Strain
	Quantity
	Strain
	Quantity

	1007
	
	1084
	
	1272
	
	1335
	
	1728
	

	1010
	
	1098
	
	1275
	
	1450
	
	1968
	

	1028
	
	1099
	
	1318
	
	1469
	
	2565
	

	1056
	
	1187
	
	1332
	
	
	
	
	


LAGER YEAST

	Strain
	Quantity
	Strain
	Quantity
	Strain
	Quantity
	Strain
	Quantity
	Strain
	Quantity

	2000
	
	2035
	
	2124
	
	2308
	
	2633
	

	2001
	
	2042
	
	2206
	
	Nutrient: 1.5oz    →
	

	2007
	
	2112
	
	2278
	
	    Nutrient: 2lbs      →
	


BELGIAN ALES
	Strain
	Quantity
	Strain
	Quantity
	Strain
	Quantity
	Strain
	Quantity
	Strain
	Quantity

	1214
	
	3278
	
	3711
	
	3763
	
	3942
	

	1388
	
	3463
	
	3724
	
	3787
	
	3944
	

	1762
	
	3522
	
	
	
	
	
	
	


GERMAN WHEAT
	Strain
	Quantity
	Strain
	Quantity
	Strain
	Quantity
	Strain
	Quantity
	
	

	3056
	
	3068
	
	3333
	
	3638
	
	
	


LAMBIC
	Strain
	Quantity
	Strain
	Quantity
	Strain
	Quantity
	Strain
	Quantity
	
	

	5112
	
	5526
	
	5335
	
	5733
	
	
	


PRIVATE COLLECTION, WINE & MALO-LACTIC BACTERIA 
	Strain
	Quantity
	Strain
	Quantity
	Strain
	Quantity
	Strain
	Quantity
	
	

	
	
	
	
	
	
	
	
	
	


SHIPPING AND BILLING DETAILS

	Name
	

	Shipping  Address
	

	Suburb & R.D.
	
	City & Post Code
	

	Billing Address
	

	Suburb & R.D.
	
	City & Post Code
	

	Primary Phone
	
	Other Phone
	

	Fax
	
	E-mail address
	


Prices:  Activators  $24.95 each; Nutrient: 1.5oz, $4.50 ea.; 2lbs, $67.50 ea.  All prices plus GST.  Shipping by Courier Post Overnight.

You will be invoiced after we ship your order to you.  Payments by cheque, direct deposit or VISA/MC.  Details will be provided with your invoice.

E-mail, fax or phone your order to REALBEER.CO.NZ LTD at tony@realbeer.co.nz, or P.O. Box 39-234, Howick, Auckland 2145, or Fax: 09-272-2335, or Phone: 09-272-3995.

CHOOSING YOUR BREWING YEAST
Following are descriptions of common beer styles and the yeast strains, in order of preference, that Wyeast recommends for brewing them.

	Ales – Top-fermented Beers

English Style Ale, Bitters:  Low to medium maltiness, high hop bitterness, low to medium diacety OK (or even highly desirable).  Wyeast 1028, 1098, 1968, 1318, 1275, 1335, 1099.
American-style Pale Ale:  Generally drier than British pale ales.  High hop bitterness, high hop aroma.  Low diacetyl OK.  Fruity/estery.  Wyeast 1056, 1028, 1338, 1272, 1332.

Brown Ale/Mild:  Low bitterness, sweet and malty.  Low esters, low diacetyl OK.  Light to medium body.  Wyeast 1028, 1338, 1084, 1968, 1318, 1187.  

Scottish Ale:  Low bitterness, medium to high maltiness.  Medium body,. Low diacetyl OK.  Yeast 1728, 1056, 1084.

Scottish Strong Ale:  Medium to full body, very malty.  Low bitterness.  Medium to high diacetyl.  Hifh alcohol.  Wyeast 1728, 1056, 1388, 1762.

English Strong Ale:  Medium to full body, malty.  Medium to high bitterness.  Fruitiness/esters high.  Low diacetyl OK.  High alcohol.  Wyeast 1968, 1028, 1098, 1275, 1099.

Porter:  Medium to full body.  Low to medium sweetness, medium to high bitterness.  Fruitiness/esters OK.  Low diacetyl OK.  Yeast 1084,1028, 1056, 1187, 1335.

Dry Stout:  Medium to full body. Medium to high bitterness.  Sweet maltiness.  No hop flavor or aroma.  Diacetyl low to medium.  Alcohol low to medium.  Wyeast 1084, 1007,1028, 1275, 2565.

Sweet Stout:  Medium to full body.  Low bitterness.  No hop flavor or aroma.  Low to medium alcohol.  Low diacetyl OK.  Wyeast 1968, 1338, 1056, 1318.

Imperial Stout:  Malty.  Fruitiness/esters OK.  High hop bitterness and flavor.  Rull body, high alcohol.  Wyeast 1084, 1056, 1728, 1275.

Barley Wine:  Malty sweet.  Fruity/estery.  Medium to full body.  Very high alcohol.  Low to medium diacetyl OK.  Wyeast 1728, 1084, 1056, 1275, 1272, 3787.

Dusseldorf-style Altbier:  Light to medium body, medium to high bitterness. Low hop flavor.  Low fruitiness and esters.  Wyeast 1007, 1338, 1056, 2565, 1010.

Kolshbier:  Light to medium body, dry.  Medium bitterness, low hop flavor and aroma.  Yeast 2565, 1007, 1338.

Lager – Bottom-fermented Beers

Bohemian Pilsner:  Light to medium body.  Medium to high bitterness.  Low to medium hop flavor, high hop aroma.  Low to medium maltiness.  Low diacetyl OK.  No fruitiness/esters.  Wyeast 2124, 2007, 2278, 2247.

German Pilsner:  Light to medium body.  Dry, bitter.  Medium to high hop flavor and aroma.  Very low diacetyl OK.  No fruitiness/esters.  Wyeast 2007, 2124, 2308.
	Lagers (continued)

American Pilsner:  Light body.  Low to medium bitterness.  Low to medium hop aroma.  No fruitiness/esters or diacetyl.  Wyeast 2035, 2007, 2278.

German Light Lager (Helles):  Medium maltiness.  Low bitterness.  Hop flavor and aroma.  Low diacetyl OK.  No fruitiness/esters.  Wyeast 2308, 2206, 2124.

Dortmund/Export:  Medium body.  Medium maltiness.  Medium bitterness.  Hop flavor and aroma.  No fruitiness/esters or diacetyl.  Wyeast 2206, 2308, 2035, 2042.

Vienna/Oktoberfest/Marzenbier:  Malty sweetness, medium body.  Low to medium bitterness.  Low hop flavor and aroma.  No fruitiness/esters or diacetyl.  Wyeast 2206, 2278, 2308, 2633.

Bavarian Dark (Dunkel):  Medium body.  Medium bitterness.  Low diacetyl OK.  No fruitiness/esters.  Wyeast 2206, 2308, 2633.

Bock/Doppelbock:  Full body. Malty.  Low bitterness.  Low diacetyl OK.  No fruitiness/esters.  Medium to high alcohol.  Wyeast 2124, 2278, 2007, 2206.

California Common Beer:  Medium body.  Medium to high hop bitterness and flavor.  Fruitiness/esters low.  Wyeast 2112.

Wheat & Belgian Style Beers
American Wheat:  Light to medium body.  Low to medium bitterness.  Some malt and hop aroma.  Low to medium fruitiness/esters.  Low diacetyl OK.  Wyeast 1007, 1056, 1010.

Bavarian Weizenbier:  Light to medium body.  Fruity/estery/phenolic.  Low bitterness.  Low hop flavor and aroma OK.  No diacetyl.  Distinctive clove/banana/vanilla aroma/flavor is evident.  Wyeast 3068, 3056, 3333, 3942, 3638.

Belgian Witbier:  low to medium bitterness.  Low to medium body.  Dry, tart.  Low to medium esters.  Some phenolic notes in aroma/flavor.  Wyeast 3944, 3787, 3942, 3522.

Berlinerweisse:  Light body.  Dry. Sharp lactic sourness.  Fruity and estery.  Very low bitterness, no hop character.  No diacetyl.  Wyeast 1007, 3942, 3333, 6335.

Belgian Ales (dubble, tripel, abbey, grand cru):  Complex.  Malty.  Fruity.  Phenolic.  All marked by distinctive contributions from the yeast.  Wyeast 1214, 3944, 1762, 1388, 3522, 3538, 3463.

Lambic:  Sour, horsey.  Fruity/estery.  Can be phenolic.  Wyeast 3278.

Saison:  Spicy and complex aromatics including bubble gum.  Very tart and dry on the palate with mild fruit.  Finishes crisp and mildly acidic.  Wyeast 3724.




	             WYEAST BREWER’S CHOICE™ ALE YEAST PROFILES

	1007  German Ale Yeast.   Probable origin:  Dusseldorf, Germany.  Beer style:  Alt beer, American style wheat beers.  Commercial examples may include St. Stan Alt, Schlosser Alt, Frankenheim Alt and Pinkus Alt.  Unique properties:  True top-cropping yeast, low ester formation, broad temperature range affects styles.  Will ferment cold, 55 ° F (13 ° C) range producing lager characteristics including sulfur production.  Style is noted for dry, crisp characteristics.. Fermentation at higher temperatures (70-75° F – 21-24° C) may produce some mild fruitiness.  Extremely poor flocculating yeast, generally remains significantly in suspension without treatment or filtration.  Pad filtration is often difficult.  Brewers benefit from DE filtration or centrifuging.  Maturation:  beers mature fairly rapidly, even when cold filtration is used.  Little or no detectable diacetyl, alcohol tolerance approximately 11% ABV.  Flocculation – low.  Apparent attenuation 73-77%.  (55-68°F – 13-20° C

1010  American Wheat.  A dry fermenting, true top cropping yeast which produces a dry, slightly tart, crisp beer.  Ideal for beers where low ester profile is desirable.  A good alternative for Alts and Kolsh, along with American style hefeweizen.  Flocculation - low; apparent attenuation 74-78% (58-74° F - 14-23° C). 
1028  London Ale Yeast.  Rich with a dry finish, minerally profile, bold and crisp, with some fruitiness.  Often used for higher gravity ales and when a high level of attenuation is desired for the style.  Flocculation - medium; apparent attenuation - 73-77% (60-72° F -15-22 °C).

1056  American Ale Yeast.  Probable origin: Balentine India Pale Ale, USA.  Beer Styles:  American Pale, Brown Ales, Porters, Stouts, IPAs.  Commercial styles may include Sierra Nevada Ales, Balentine IPA and St. Louis Pale Ale, Flatlanders.  Unique properties:  Very clean crisp flavor characteristics.  Low fruitiness and mild ester production.  Slightly citrus like with a cool 60-66° F – 15-19° C fermentation temperature.  Versatile yeast, which produces many beer styles allowing malt and hop character to dominate the beer profile.  Flocculation is moderate.  Flocculation improves with dark malts in grain bill.  Normally requires filtration for bright beers.  DE or pad filtration recommended.  Flocculation - low to medium; apparent attenuation 73-77% (60-72°F - 15-22°C).

1084  Irish Ale Yeast.  Probable origin:  Dublin, Ireland.  Beer Styles:  Dry Stout, Milk Stout, Oatmeal Stout, and Porter.  Commercial examples may include:  Guinness, Beamish Stout, and Murphy’s Stout.  Unique properties:  This yeast ferments extremely well in dark roast worts.  Beers fermented in the lower temperature range produce dry and crisp beers to fruity beers with nice complexity in the upper range.  Ester production is enhanced with fermentation temperatures above 64°F ( 18° C).  Flocculation - medium; apparent attenuation 71-75% (62-72° F - 16-22°C).
1098  British Ale Yeast.  The original dried yeast from Whitbread.  Produces beer with a clean, neutral finish allowing malt and hop character to dominate.  Ferments dry and crisp, slightly tart, fruity and well-balanced.  Ferments well down to 65° F  (18° C).  Flocculation - medium; apparent attenuation 73-75% (64-72° F - 18-22°C).

1099  Whitbread Ale Yeast.  A mildly malty and slightly fruity fermentation profile; not as tart and dry as 1098 and much more flocculant.  Clears well without filtration.  Low fermentation temperatures will produce a clean finish with a very low ester profile.  Flocculation - high; apparent attenuation 68-72% (64-75°F - 18-24°C).. 

1187  Ringwood Ale Yeast.  Great yeast of European origin with unique fermentation and flavor characteristics.  Distinct fruit ester and high flocculation provide a malty complex profile.  Also clears well.  

Thorough diacetyl rest is recommended after fermentation is complete.  Flocculation - high; apparent attenuation 68-72% (64-74° F - 18-23°C).

	1272  American Ale Yeast II.  Fruitier and more flocculent than 1056, slightly nutty, soft, clean, slightly tart finish.  Accentuates hop character at warmer fermentation temperatures with intense fruitiness.  Flocculation - high; apparent attenuation 72-76% (60-72° - 15-22°C).

1275  Thames Valley Ale Yeast.  Produces classic British bitters, rich complex flavor profile, clean, light malt character, low fruitiness, low esters, well-balanced.  Flocculation - medium; apparent attenuation - 72-76% (62-72° - 16-22°C)
1318  London Ale Yeast III.   From traditional London brewery with great malt and hop profile.  True top cropping strain, fruity, very light, soft balanced palate, finishes slightly sweet.  Flocculation - high, apparent attenuation 71-75%  (64-74°F - 18-23°C).
1332  Northwest Ale Yeast.  One of the classic ale strains from Northwest U.S. Breweries.  Produces a malty and mildly fruity ale with good depth and complexity.  Flocculation - high; apparent attenuation 67-71% (65-75°F - 18-24°C). 

1335  British Ale Yeast II.  Typical of British and Canadian ale fermentation profile, with good flocculating and malty flavor characteristics, crisp finish, clean, fairly dry.  Flocculation - high; apparent attenuation 73-76% (63-75°F - 17-24°C).

1450 Denny’s Favorite 50 Ale Yeast.  This terrific all-round yeast can be used for almost any style beer and is a mainstay of one of our (Wyeast’s) local homebrewers, Mr. Denny Conn.  It is unique in that it produces a big mouthfeel and helps accentuate the malt, caramel and fruit characters of a beer without being sweet or under-attenuating.  Alcohol tolerance approx. 10%,  flocculation - low, apparent attenuation 74-76% (60-70°F – 15-21°C).
1469  West Yorkshire Ale Yeast.  Beer styles:  Blonde Ale, English IPA, Extra Special/ Strong Bitter (English Pale Ale), Oatmeal Stout, Southern English Brown, Special/Best/Premium Bitter, Standard/Ordinary Bitter, Sweet Stout.  This strain produces ales with a full chewy malt flavor and character, but finishes dry, producing famously balanced beers.  Expect moderate nutty and stone-fruit esters.  Best used for production of cask conditioned bitters, ESB and mild ales.  Reliably flocculent, producing bright beers without filtration.  Alcohol tolerance 9%, flocculation – hilgh, Apparent attenuation 67-71% (64-72°F – 18-22°C).
1728  Scottish Ale Yeast.  Ideally suited for Scottish-style ales, and high gravity ales of all types.  Can be estery with warm fermentation temperatures.  Flocculation - high;  apparent attenuation 69-73%  (55-75°F - 13-24°C).

1968  London ESB Ale Yeast.  Probable origin:  London, England.  Beer Styles:  British Pale Ales, Special Bitters.  Commercial examples may include Fullers London Pride, Young’s and Green Kings.  Unique Properties:  This extremely flocculent yeast produces distinctly malty beers.  Attenuation levels are typically less than most other yeast strains, making a slightly sweeter finish.  Ales produced with this yeast strain tend to be fairly fruity.  Fruitiness increases with higher fermentation temperatures (70-74°F – 21-23°C).  Diacetyl production is noticeable and a thorough rest (50-70°F – 10-21°C) is necessary.  Yeast traps trub easily and autolysis is possible.  A very good cask conditioned ale strain due to thorough flocculation characteristics.  Beers become readily bright within days.  Brilliant beers easily achieved without any filtration.  Alcohol tolerance approximately 9% ABV.  Flocculation - high; apparent attenuation 67-71% (64-72°F - 18-22°C).
2565  Kölsch Yeast.  Probable origin: Cologne, Germany.  Beer Styles:  Traditional American use – kölsh, Fruit beers, Light Pseudo lagers.  Commercial examples may include:  Kess, Paffgen, Muhlen.  Unique Properties:  True top cropping yeast similar to Alt strains.  Produces slightly more fruity/winey characteristics.  Fruitiness increases with temperature increase.  Low or no detectable diacetyl production.  Also ferments well at cold (55-60°F – 13-16°C) range.  Used to produce quick conditioning pseudo lager beers.  Poor flocculating yeast requires filtration to produce bright beers or additional settling time  Flocculation - low; apparent attenuation 73-77% (56-70°F - 13-21°C)..




WYEAST BREWER’S CHOICE™ LAGER YEAST PROFILES
	

	2000  Budvar Lager Yeast.  Nice malty nose, subtle fruit.  Rich malt profile on palate.  Finishes malty but dry, well balanced, crisp.  Hop character comes through in finish.  Flocculation – medium-high; apparent attenuation 71-75%.  (48-56°F, 9-13°C)
2001  Urquell  Lager Yeast.  Mild fruit/floral aroma.  Very dry and clean on palate with full mouth feel and nice subtle malt character.  Very clean and neutral finish.  Flocculation – medium-high; apparent attenuation 72-76%. (48-56°F, 9-13°C).
2007  Pilsen Lager Yeast.  A classic American pilsner strain, smooth, malty palate.  Ferments dry and crisp.  Flocculation - medium; apparent attenuation 71-75% (48-56°F -9-13°C).

2035  American Lager Yeast.  Bold, complex and aromatic, good depth of flavor characteristics for a variety of lager beers.  Flocculation - medium. Apparent attenuation 73-77% (48-58°F - 9-14°C).

2042  Danish Lager Yeast.  Rich, Dortmund-style, crisp, dry finish.  Soft profile accentuates hop characteristics.  Flocculation - low; apparent attenuation 73-77% (46-56°F - 8-13°C).

2112  California Lager Yeast.  Particularly suited for producing 19th century-style West Coast (U.S.) beers.  Retains lager characteristics at temperatures up to 65° (18°C), and produces malty, brilliantly-clear beers.  Flocculation - high; apparent attenuation 67-71% (58-68°F - 14-20°C).

2124  Bohemian Lager Yeast -AKA 34/70.  Probable origin: Weihenstephan, Germany.  Beer Styles: Pilsners, Hellas, Dunkel.  Commercial examples may include Ayinger, Sam Adams, Stroh, 
	Sudwerk.  Unique Properties:  A Carlsberg type yeast and most widely
used lager strain in the world.  Produces a distinct malty profile with some ester  character with a crisp finish.  Well balanced profile produces a wide range of lager beers.  Will ferment in the mid 40s to 50s (°F) for various beer styles.  Benefits from diacetyl rest at 58°F (14°C) for 24 hours after fermentation is complete.  Also used for pseudo ale 

production with fermentations at 75°F (24°C) which eliminates sulfur
production.  Flocculation - medium; apparent attenuation 69-73% (48-58°F - 9-14°C).

2206  Bavarian Lager Yeast.  Used by many German breweries to

produce rich, full-bodied, malty beers.  Good choice for Bocks and Dopplebocks.   Flocculation - medium; apparent attenuation 73-77% (46-58°F - 8-14°C).

2278  Czech Pils Yeast.  Classic pilsner strain from the home of pilsners, for a dry, but malty finish.  The perfect choice for pilsners and all malt beers.  Sulfur produced during fermentation dissipates with conditioning.  Flocculation - medium to high; apparent attenuation 70-74% (50-58°F - 10-14°C).

2308  Munich Lager Yeast.  A unique strain, capable of producing fine lagers.  Very smooth, well-rounded and full-bodied.  Benefits from temperature rise for diacetyl rest at end of primary fermentation..  Flocculation - medium; apparent attenuation 73-77% (48-56°F - 9-13°C).
 2633 Octoberfest Lager Blend  A blend of lager strains designed to produce a rich, malty complex and a full bodied Octoberfest style beer.  Attenuates well while still leaving plenty of malt character and mouth feel.  Low in sulfur production.  Flocculation – medium/low; apparent attenuation 73-77% (48-58°F – 9-14°C).  



WYEAST BREWER’S CHOICE™  GERMAN WHEAT YEAST
	3056 Bavrian Wheat Blend.  Blend of top-fermenting ale and wheat strains producing mildly estery and phenolic wheat beers.  Flocculation – medium; apparent attenuation 73-77%. (64-74°F – 18-23°C)

3068 Weihenstephan Weizen Yeast.  Probable origin: Weihenstephan, Germany.  Beer Styles: German Hefeweissen, Crystal weisse, Dunkel weisse, Weisenbock.  Commercial Examples may include:  Ayinger Weissebeer, Tabernash Wheat, Sandwald, Erdinger Weisse, Schneider Weisse.  Unique Properties:  Classic German wheat beer yeast, used by more German brewers than any other strain in the production of wheat beer.  Properties:  dominated by banana ester production, phenols and clove like characteristics.  Extremely attenuative yeast, which produces a tart thirst quenching finish.  Extremely low flocking yeast remains in suspension readily with proteinacous wheat malt.  Sometimes used in 

conjunction with lager yeast and krausened to finish the beer and 
	improve overall dryness.  High CO2 levels, typically at 2.7-3.2 volumes is desirable for best presentation.  True top cropping yeast requires full headspace of 33%.  Ester formation is significantly affected by aeration and pitching rates.  Crystal weisse production typically requires DE filtration, may prove too difficult filtration only. Flocculation - low; apparent attenuation 73-77% (64-75°F - 18-24°C).

3333 German Wheat Yeast.  Subtle flavor profile for wheat yeast, with sharp tart crispness, fruity, sherry-like palate.  Flocculation - high; apparent attenuation 70-76% (63-76°F - 17-24°C).

3638  Bavarian Wheat Yeast. Top cropping hefeweizen yeast with
complex flavor and aroma.  Balance of banana and bubble gum esters with lichi and apple/plum esters and cloveiness.  Flocculation - low; apparent attenuation 70-76% (64-75°F -18-24°C).



	WYEAST SMACK PACKS
WYEAST “Smack Packs” are very tough foil/plastic pouches containing iequid yeast and an inner plastic packet of nutrient.  To use, the nutrient packet inside is “smacked” (karate chop or  book spine work well) to break it.  The smack pack is then placed in a warm location and yeast propagation commences.  CO2 is produced, and the packet swells until it is full or almost full.  At this point, the yeast is ready to pitch.  Read and follow the instructions on the packet.  Refrigerate. DO NOT FREEZE.

	WYEAST NUTRIENT

WYEAST NUTRIENT is a blend of vitamins, minerals, amino acids, free amino nitrogen compounds, zinc, phosphates and other trace elements beneficial for rapid, complete fermentation.  Although wort is a good growth medium for yeast, additional WYEAST nutrient will reduce lag time, improve yeast viability and provide consistent attenuation rates.  WYEAST nutrient is shipped to you in 1.5oz (42.5g) and 2lb (908g) screw-top resealable vials.  Only ¼ to ½ tsp. is required for a 20 litre batch, so one order will go a long way.  Reformulated to work equally well  on both beer and wine.


WYEAST BREWER’S CHOICE™  BELGIAN ALE YEAST PROFILES
	

	1214  Belgian Ale Yeast.  Abbey-style top-fermenting yeast, suitable for high-gravity beers.  Estery, great complexity with very good alcohol tolerance.  Flocculation -medium; apparent attenuation 72-76%( 58-78° F - 14-26°C).
1388  Belgian Strong Ale Yeast.  Classic yeast for style.  Robust flavor profile with moderate to high alcohol tolerance.  Fruity nose and palate, dry, tart finish.  Flocculation - low; apparent attenuation - 73-77% (65-75°F - 18-24°C).

1762  Belgian Abbey Yeast II.  High gravity yeast with distinct warming character from ethanol production.  Slightly fruity with dry finish, low ester profile..  Flocculation - medium; apparent attenuation 73-77% (65-75°F - 18-24°C).

3278  Belgian Lambic Blend  Contains a selection of Saccharomyces and non-Saccharomyces which include Belgian style wheat beer yeast, sherry yeast, two Brettanomyces strains and Lactic Acid bacteria.  While this mixture does not include all possible cultures found in Belgian Lambics, it is representative of the organisms, which are most important for the desirable flavor components of these beer styles.  Individual components available from this blend are numbered below.  Flocculation – low to medium; apparent attenuation 65-75% (63-75° - 17-24°C)
3463 Forbidden Fruit Yeast.  From old Belgian brewery for production of wits to classic grand cru.  Phenolic profile with subdued fruitiness.  Well balanced estery profile. Flocculation - low; apparent attenuation 73-77% (73-77°F - 17-24°C).

3522 Belgian Ardennes Yeast.  One of many great beer yeasts to produce classic Belgian ales.  Phenolics develop with increased fermentation temperatures, mild fruitiness and complex spicy character.  Flocculation - high; apparent attenuation 72-76% (65-85°F - 18-29°C).

3711  French Saison Ale Yeast.  Produces saison and farmhouse style biers that are highly aromatic with clean, citrus-esters.  Expect peppery and spicy notes with no earthiness and low phenols. This strain enhances the use of spices and aroma hops, and is extremely attenuative, but leaves an unexpected silky and rich mouthfeel in a very dry finished beer. Alcohol tolerance approximately 12%, Flocculation – low, apparent attenuation 77-83% (65-77°F – 18-25°C).
3724 Belgian Saison Yeast  Classic farmhouse ale yeast.  Spicy and complex aromatics including bubble gum.  Very tart and dry on palate with mild fruit.  Finishes crisp and mildly acidic.  Benefits from elevated fermentation temperatures.  Usually slow to attenuate.  Flocculation – low; apparent attenuation 76-80% (70-85°F – 21-29°C .

	3763 Roeselari Ale Blend.  Our (Wyeast’s) blend of lambic cultures produces beer with a complex, earthy profile and a distinctive pie cherry sourness.  Aging for up to 18 months is required for full flavor profile and acidity to develop.  Will produce a very dry profile due to super-attenuative nature of mixed cultures.  Alcohol tolerance 11%, flocculation – variable, apparent attenuation 80% (65-85°F – 18-30°C)
3787 Trappist High Gravity Yeast.  Probable origin:  Westmalle, Belgium.  Beer Styles:  Doubles, Triples, Abbey, Beir de Grarde.  Commercial examples may include Westmalle, Rochfort, Chimay Casteel.  Unique Properties:  This strain produces intense esters and phenolic characteristics with complex fruitiness.  Does not produce significant amount of iso-amyl acetate (banana esters) or bubble gum esters typical of many yeast of this style.  Phenol and ester production are influenced by fermentation temperatures.  Phenols tend to dissipate as beer matures.  This type of yeast benefits from incremental feeding of sugars during fermentation, making suitable conditions for doubles and triples, to ferment to dryness with good alcohol tolerance approximately 11-12% ABV.  True top cropping yeast with broad temperature range.  Flocculation - medium; apparent attenuation 75-80% (64-78°F - 18-25°C). 

3942 Belgian Wheat Yeast.  Estery low phenol producing yeast from small Belgian brewery.  Apple, bubble gum and plum like aromas with dry but fruity finish.  Flocculation - medium; apparent attenuation 72-76% (64-74°F - 18-23°C).
3944 Belgian Witbier Yeast.  Probable Origin:  Hoegaarden, Belgium.  Beer Styles:  White Beer, Grand Cru, Doubles, Spiced beers.  Commercial examples may include: Celis Wit, Hoegaarden, Blanc de Brugge.  Unique properties:  A yeast with complex flavor profile which produces a spicey phenolic character with low ester production.  Phenols tend to dominate most flavors and dissipates with age.  Ferments fairly dry with a finish which compliments malted and unmalted wheat and oats.  Sometimes used in conjunction with lactic acid bacteria to produce sharper finish.  This strain may be slow starting yeast with true top cropping characteristics.  Flocculation is low, with yeast staying suspended with proteins in a well designed beer.  Alcohol tolerance approximately 10-11% ABV.  Flocculation - medium; apparent attenuation 72-76% (62-75°F - 16-24°C).




WYEAST BREWER’S CHOICE™  LAMBIC CULTURES

Available in 100ml only.  Not a smack pack.
	5112  Brettanomyces bruxellensis  Wild yeast isolated from brewery cultures in the Brussels region of Belgium.  Produces the classic sweaty horse hair character indigenous to beers of this region: gueuze,  lambics, sour browns.  Ferments best in worts with lower pH after primary fermentation has begun.  This strain is generally used in conjunction with S. cerevisiae as well as other wild yeast and lactic bacteria.  Produces some acidity and may for a pellicle in bottles or casks.  Generally requires 3-6 months aging for flavor to fully develop.  Flocculation – medium;  apparent attenuation low (60-75°F – 15-24°C)

5526  Brettanomyces lambiscus  Wild yeast isolated from Belgian lambic beers.  Produces a pie cherry like flavor and sourness along with distinctive brett character.  Ferments best in worts with reduced pH after

primary fermentation has begun, and may form a pellicle in bottles and

casks.  Works best in conjunction with other yeast and lactic bacteria to produce the classis Belgian character.  Generally requires 3-6 months of aging to fully develop flavor characteristics.  Flocculation – medium; apparent attenuation low. (60-75°F – 15-24°C)


	5335 Lactobacillus delbrueckii  Lactic acid bacteria isolated from a Belgian Brewery.  This culture produces moderate levels of acidity and is commonly found in many types of beers, including gueuze, lambics and brown ales and Berliner Weisse.  Always used in conjunction with S cerevisiae and often with various wild yeasts.  (60-95°F - 15-35°C)
5733  Pediococcus cerevisiae  Lactic acid bacteria used in the production of Belgian style beers where additional acidity is desirable.  Often found in gueuze and other Belgian style beer.  High acid producer which usually increases overall acid levels in beer as storage time increases.


WYEAST VINTNER’S CHOICE™ WINE YEAST PROFILES

Available in Activator only.
	The selection of wine yeast to match grape types and wine styles is very subjective and does depend a lot on personal preference.  The information provided for the yeast listed below are “guidelines” which have been developed through sensory evaluation of yeast strains  in wine making trials, as well as historic references and origins of the yeast.  We think you will find that all of these yeast have very nice fundamental flavor  characteristics which will enhance your wine making.  When using liquid yeast cultures, aerate a small portion (½ litre) of diluted juice well and add the active yeast culture.  Agitate often to continue aeration over several hours before adding to the must.  Additional yeast nutrients, particularly in white wines and high sugar content juices, are beneficial.  

	4007  Malo-lactic Cultures  (Leuconostoc Oenos/Oenococcus oeni)  Fresh liquid cultures of L. oenos ERIA and Ey2D provide rapid and complete malic acid to lactic acid reduction to balance and soften wines.  ERIA and EY2D perform well in conditions of low pH and cool cellaring.  Typical conditions of high wine acidity can be improved by reducing the harsh, sharp malic acid in wine to the softer and smoother lactic acid.  Other flavor improvements including vanilla and buttery notes can be anticipated.  Natural occurring malic acid bacteria on fruit may be of inferior quality of quantity to complete malo-lactic fermentation.  Vintner’s Choice™ malo-lactic cultures are suitable for pH 2.9 and greater and cellar temperatures as low as 55°F (13°C)
4021  Pasteur Champagne; Prise de mousse.  Used in many white wine fermentations and also some red wines.  Also used for secondary fermentation of  barley wine.  Ferments crisp and dry.  Ideal for base wines in champagne making.  Low foaming, excellent barrel fermentation, good flocculating characteristics.  Dry White Wines, Spumante, Sauvignon Blanc, Semillon, Pinot Blanc, Gewurztraminer.

4028  Chateau Red (formerly called Pasteur Red).  Ideal for red or white wines which mature rapidly with Beaujolais type fruitiness, and for bigger reds requiring aging.  Low foaming, low sulfur production over a broad temperature range.  Cabernet, Red Varietals, Gamay Beaujolais, Zinfandel, Rhone, Burgundy, Pinot Noir.
4134  Sake; #9.  Sake yeast #9 used in conjunction with Koji for making a wide variety of Asian jius (rice based beverages).  Full bodied profile with true Sake character.  Sake, Nigori, Dai Gingo, Fruit, Plum Wine, Rice Beer.

4184  Mead, Sweet.  One of two strains for sweet mead making.  Leaves 2-3% residual sugar in most meads.  Rich, fruity profile complements fruit-mead fermentation.  Use additional nutrients for mead making.  Ciders, Cysers, Fruit Wines, Ginger Ale, Cherry, Raspberry, Peach.

4242  Chablis.  Produces extremely fruity profile, high ester formation, bready, vanilla notes.  Allows fruit character to dominate aroma and 
flavor profile.  Finishes slightly sweet and soft.  Fruity White Wines,
Chardonnay, Chablis, Ciders, Gewurztraminer, Chenin Blanc, Pinot Gris.

	4244 Chianti.  Rich, very big, bold, well rounded profile Nice soft fruit character with dry crisp finish.  Excellent choice for most Italian grape varieties.  Barolo, Barbara, Barbaresco, Nebbiolo, Chianti, Valpolicella, Sangiovese

4267  Bordeaux.  Produces distinctive intense berry graham cracker nose, jammy, rich, very smooth complex profile, slightly vinuous.  Well suited for higher sugar content musts.  French Cabernet, Pinot Noir, Merlot, Petit Syrah, Rioja, Valdepenas.

4347  Eau de Vie - (Water of Life).  A very good choice for alcohol tolerance and stuck fermentations.  Produces a very clean dry profile, low ester and other volatile aromatics.  21% alcohol tolerance.  Cordials, Grappa, Barley Wine, Eau de Vie, Single Malts.
4632  Mead, Dry.  Best choice for dry mead.  Used in many award winning meads.  Low foaming with little or no sulfur production.  Use additional nutrients for mead making.  Mead, Fruit Mead, Herbal Mead, Dry Ciders, Cysers.

4766  Cider.  Crisp dry fermenting yeast with big fruity finish.  Creates a nice balance for all types of apples, pears and other fruit or fermentables.  Allows fruit character to dominate the profile.
3767 Port Wine  Mild toast and vanilla nose.  Mild fruit profile with balanced depth and complexity.  Very dry finish.  Dry Red and White wines, add brandy for classic ports.  Also used for big red wines and high sugar musts.

4783  Rüdesheimer  Produces distinct Riesling character.  Rich flavor, creamy, fruity profile with nice dry finish and a hint of Riesling sweetness in the aftertaste.  Rhine Wines, Fruity Ciders, Riesling, Ice Wine.
4946  Zinfandel  Dominating, strong fermentation characteristics.  Alcohol tolerant to 18% (v/v).  Ideal for Zinfandel, Pinot Noir, Syrah or any high sugar must.  Good choice for restarting stuck fermentations.




	THE BREWERS COOP HAS MOVED 
For a full range of brewing, winemaking and distilling equipment and supplies, contact or visit
Mike Ellwood and his associates at the BREWERS COOP in their new location at Unit 2, Number 3 Prescott Street, Penrose, Auckland 1061.  The contact details are unchanged:  Phone  09-525-2448, and Fax  09-525-2442. The E-mail address is still brewerscoop@gmail.com, and the website is www.brewerscoop.co.nz  A wide range of hops and whole or freshly milled imported and domestic malts are available in all quantities.  Orders shipped throughout New Zealand.



