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PURE YEAST AND FERMENTATION

tarted in 1995 as microbrewing took hold in the United States, White Labs, Inc. has a long history
of helping brewers make better tasting beer. Over the years White Labs has expanded to providing pure
yeast cultures to wine makers and distillers and now offers a wide range of fermentation products, such as
enzymes and nutrients, as well as a plethora of testing options.

Brewers and others in more than 50 countries put their trust in White Labs to secure one of the most
important ingredients in fermented products. Qur specialty is providing pitchable quantities of certified
pure liquid yeast. Qur yeast is grown in small, conirolled batches, and all work is done in our full-service
laboratory. We have some of the strongest standards in the industry. The purity and performance of your
yeast is checked at each stage of growth, and a Certificate of Quality is provided for your records.

Besides yeast, many professionals turn to White Labs for all their testing needs. Our full-service labora-
tory provides beer and microbial analysis, analytical testing, proprietary yeast banking, and is the home
of Siebel Analytical Lab Services. White Labs offers quality fermentation enzymes, Siebel lab media,
laboratory supplies, quality control test kits and brewing lab equipment. Our expert staff of microbiologists
provides breweries with on-site and telephone laboratery consulting. Our mission is to provide the highest
quality preduct at a fair price with unparalleled service.

Our goal is fo be the best yeast company in the world.

White Labs, based in San Diego, CA, and now with an R&D facility in Davis, is
celebrating its 15-year anniversary. Our company was founded by Chris White, PhD,
following years of research and development of a library of brewers yeast strains from
around the world. Chris White received an undergraduate degree in Biochemisiry
from U.C. Davis, where his interest in brewing was inspired by Dr. Michael Lewis and
Brewing and Malting Science courses. He began homebrewing and relocated to San
Diego for graduate studies in biochemistry. White's doctoral thesis focused on devel-
oping high cell density growth techniques for an industrial yeast strain. Because of his
passion for craftbrewing, Chris began to experiment, using the same high cell density growth techniques
on brewers yeast. Chris developed a process to grow pitchable quantities of brewers yeast. This innova-
fion caught on quickly within the brewing community and White's yeast developed a sirong word-of-mouth

reputation. White Labs Yeast Cultures Collection currently has over 500 deep frozen strains from around
the globe.

White Labs began providing one strain of yeast for one local homebrew shop. Today, we are privileged
to provide hundreds of yeast strains to breweries, wineries, distilleries, and homebrew shops all over the
world. We have expanded to carry fermentation enzymes, nuirients, bacterial cultures, and lab services
that our brewers desire so they can afiain the best fermentation results. As we look forward to the next 15
years, White Labs will continue to innovate and provide our customers the best, highest quality products.
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Fermentation Cultures s=—

Yeast Cultures

White Lobs goal is to become the best yeost production company in the
word, We guarantee that each White Labs Liquid Yeast culture supplied
meets our strict quality control standards. These QC standards are oullined
on the Certificate of Quality Assurance supplied with the yeast and can alse
be found on our website. The QC standords define our requirements for
purity and viability, ‘We want you to have the best fermentafion every fime,
If not, please contact us and we will work with you to make it right. White
Labs is not responsible for other ingredient costs, beer costs, laber, ete, but
we stand behind our product and our promise to you is that each batch is
rigorously tested before it is released to you,

Yeast Guarantee -This guarantee can be found on our
QC sheet which is sent out with every order.

White Labs Yeast Culture Collection
All White Labs strains are put through a series of purity and performance
tests, so you can be confident the yeast you receive will be free from bacteria,
wild yeast or molds. We ore so confident in our product we provide each
slurry with its own Certificate of Guality.
Yeast Available in both

Fitchable sizes and Custom Count

PITCHABLE Yeast

White Labs was founded based on the concept of providing breweries with
lorge quantifies of pure liquid yeast ot on affordable price. In 1995, the most
popular brewpub fermentar size was 7bbl.. Today, the most common size is
15bbl. We offer o wide range of sizes to meet most breweries’ needs,
whether they desire a direct pitch or a propagation size.

CUSTOM COUNT™ Yeast

Custom cell counts. You tell us what baich size, storting gravity, and pitching
rate you desire, and we will praduce the culture for you. Custemized testing,
including fermentation trials, is also available. Perfect for regional breweries,
microbreweries, and for specialty or loger preduction. Sold by the liter.

Ale Yeast

WLPOO1 cCalifornia Ale Yeast

This yeast is famous for its clean lavors, balance and ability to be used in

almaost any style ale. It accentuates the hop flavors and is extremely versatile.

Attenuation: 73-80%

Flocculation: Medium

Optimum Fermentation Temperature: 68-73°F
Alcohol Tolerance: High

WLP0OO2 English Ale Yeast

A classic ESB strain from one of England's largest independent breweries.
This yeast is best suited for English style ales including milds, bitters, porters,
and English style stouts. This yeast will leave a beer very clear, and will leave
some residual sweetnass,

Attenuation: 6§3-70%

Flocculation: Very High

Optimum Fermentation Temperature: 65-68°F

Alcohol Tolerance: Medium

WLPOO3 German Ale Yeast II*
Goed for Kelsch, Alt, and German shle Pale Ales. Strong sulfur companent

will reduce with aging. Clean, but with more ester production than WLP02%,

Attenuation: 73-80%

Flocculation: Medium

Optimum Fermentation Temperature: 65-70°F
({Deoes not ferment well less than 62°F)
Alcohol Tolerance: Medium
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WLPOO4 Irish Ale Yeast

This is the yeast from one of the oldest stout producing breweries in the
waorld. It produces a slight hint of diacetyl, balanced by a light fruitiness and
slight dry crispness. Great for Irish ales, stouts, porters, browns, reds and a
very interesting pale ale.

Attenuation: 69-74%

Flocculation: Medium to High

Optimum Fermentation Temperature: 65-68°F

Alcohol Tolerance: Medium-High

\WLPOOS5 British Ale Yeast

This yeast is o litle more ottenuative than WLPODZ. Like most English
strains, this yeast produces malty beers. Excellent for all English style ales
including bitter, pole ale, porter, and brown ale.

Attenuation: 67-74%

Flocculation: High

Optimum Fermentation Temperature: 65-70°F

Alcohol Tolerance: Medium

\WLP00O6 Bedford British Ale Yeast*

Ferments dry and flocculates very well. Produces a distinct ester profile,
Good choice for most English style ales including bitter, pale ale, porter,
and brown ale,

Attenuation: 72-80%

Flecculation: High

Optimum Fermentation Temperature: 65-70°F

Alcohol Tolerance: Medium

\WLPOO7 Dry English Ale Yeast

Clean, highly flocculent, and highly attenvative yeast. This yeast is similar to
WIPOOZ in Aovor pr:}fﬂe, but is 10% more aftenvative, This eliminates the
residual sweetness, and makes the yeast well suited for high gravity ales. It
is also reaches terminal gravity quickly. 80% ottenuation will be reached
even with 10% ABY beers.

Attenuation: 70-80%

Flocculation: Medium to High

Optimum Fermentation Temperature: 65-70°F

Alcohal Telerance: Medium-High

WLPO08 East Coast Ale Yeast

Cur “Brewer Palriol” sirain can be used fo reproduce many of the Americon
versions of classic beer styles. Similar nautral character of WLPOO1, but less
ottenuation, less accentuation of hop bitterness, increased floceulation, and
a litle tartness. Very clean and low esters. Great yeast for golden, blonde,
haney, pales and German alt style ales.

AHenuation: 70-75%

Flocculation: Medium to Low

Optimum Fermentation Temperature: 68-73°F

Alcohol Tolerance: Medium

WLP009 Australian Ale Yeast*

Produces a clean, malty beer. Pleasant ester character, can be described as
“bready”. Can ferment successfully, and clean, at higher temperatures. This
yeost combines geod Hocculation with good attenuation,

Attenuation: 70-75%

Flocculation: High

Optimum Fermentation Temperature: 65-70°F

Alcohol Tolerance: Medium

W/LPO11 European Ale Yeast

Maley, Marthern Eurcpean-origin ale yeast. Low ester production,

giving o clean profile. Little to no sulfur production. Low attenuation helps to
confribute o the malty character. Good for Alt, Kolsch, malty English ales,
and fruit beers.

AHenuation: §5-70%

Flocculation: Medium

Optimum Fermentation Temperature: 65-70°F

Alcohol Tolerance: Medium
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WLPO13 London Ale Yeast

Dry, malty ale yeast. Provides o complex, cakey character to your beer. Hep
bitterness comes through well. This yeast is well suited for classic British pale
ales, bitters, ond stouts. Does not flocculate as much as WIPOO2 ond
WLPOOS.

Attenuation: 67-75%

Flocculation: Medium

Optimum Fermentation Temperature: 66-71°F

Alcoheol Tolerance: Medium

WLPO17 Whitbread Ale Yeast*

Traditional mized yeast culture. British shyle character, slightly fruity, with a
hint of sulfur production. This yeast can be used for many different beer styles.
The most traditional choices would be English style ales including milds,
bitters, porters, and English style stouts, MNorth American style ales will also
benefit from fermentation with WLPQ17. The beer will clear easily.
Attenuation: 67-73%

Flecculation: High

Optimum Fermentation Temperature: 66-70°F

Alcohol Tolerance: Medium

WLP022 Essex Ale Yeast*

Flavarful British style yeast. Drier finish than many British ale yeasts. Produces
slightly fruity and bready character. Good top fermenting yeast steain, is well
suited for top cropping [collecting). This yeast is well svited for classic British
milds, pale ales, bitters, and stouts. Does not flocculate as much as WLPOQ2
and WLPOOS5.

Attenuation: 71-76%

Flocculation: Medium to High

Optimum Fermentation Temperature: 66-70°F

Alcohol Tolerance: Medium

WLPO23 Burton Ale Yeast

Flavors like apple, clover haney and pear, Great for all English styles, IPA's, bitters,
and pales, Excellent in porters and stouts,

Attenuation: 69-75%

Flocculation: Medium

Optimum Fermentation Temperature: 68-73°F

Alechel Tolerance: Medium

VWLP025 Southwold Ale Yeast*

Fram Suffolk county, England. This yeast produces complex fruit, citrus, and spicy
flavors, Great for British bitters and pale ales, Slight sulfur is produced during
fermentation, which will disappear with aging.

Attenuation: 68-75%

Flocculation: Medium

Optimum Fermentation Temperature: 66-69°F

Aleohol Tolerance: Medium

WLPO26 Premium Bitter Ale Yeast*

From Staffordshire, England. Fermentation gives a mild, but complex, estery
character. Ferments strong and dry. Good for high gravity beers. Best for all
English style ales, including bitters, milds, ESBs, porters, stouts, and barley wines,
Attenuation: 70-75%

Flecculation: Medium

Optimum Fermentation Temperature: 67-70°F

Aleohol Tolerance: Medium

WLP028 Edinburgh Scottish Ale Yeast

Scotland is famous for its malty, strong ales. This yeast can reproduce complex,
flavorful Scottish style ales. This yeast can be an everyday strain, similar to
WLPDO1. Hop character is not muted with this strain, as it is with WLPOO2,
Attenuation: 70-75%

Flecculation: Medium

Optimum Fermentation Temperature: 65-70°F

[Dioes not ferment well less than 42°F)

Alcohol Tolerance: Medium-High
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WLP029 German Ale/ Kolsch Yeast

From a small brewpub in Cologne, Germany, this yeast works great in Kelsch and
Alt style beers. Good for light beers like blond and honey. Accentuates hop flavors,
similar to WLPOO1.The slight sulfur produced during fermentation will disappear
with age and leave a super clean, lager like ale,

Attenuation: 72-78%

Flocculation: Medium

Optimum Fermentation Temperature: 65-69°F

{Does not ferment well less than 82°F unless during active fermentation. )
Alcohol Tolerance: Medium

WLPO33 Klassic Ale Yeast*

Traditional English style, single strain yeast. Produces signature ester

character, and does not mask hop character. Leaves ale with a slightly sweet malt
character. Best for bitters, milds, porters, and stouts. Also good for Scottish style
ales,

Attenuation: 66-74%

Flocculation: Medium

Optimum Fermentation Temperature: 66-70°F

Alcohol Tolerance: Medium

WLPO326 Dusseldorf Alt Yeast*

Traditional Alt yeast from Dusseldorf, Germany. Produces clean, slightly sweet alt
beers. Does not accentuate hop flavor as WLP029 does.

AHenuation: 65-72%

Flocculation: Medium

Optimum Fermentation Temperature: 65-69°F

Alcohol Tolerance: Medium

WLPO37 Yorkshire Square Ale Yeast”

This yeast praoduces a beer that is malty, but well-balanced. Expect flavors that are
toasty with malt-driven esters, Highly flocculent and good choice for English pale
ales, English brown ales, and mild ales.

AHenuation: 68-72%

Flocculation: High

Optimum Fermentation Temperature: 65-70°F

(18-21°C)

Alcohol Tolerance: Medium-High

WLP038 Manchester Ale Yeast*

Top-fermenting strain that is traditionally good for top-cropping. Moderately
flocculent with a clean, dry finish. Low ester profile, producing a highly balanced
English-style beer.

Attenuation: 70-74%

Flecculation: Medium-High

Optimum Fermentation Temperature: 65-70°F

(18-21°C)

Alcohel Tolerance: Medium-High

W/LP0O39 Nottingham Ale Yeast*

British style ale yeast with a very dry finish. Medium to low fruit and fusel alcohol
production. Good top fermenting yeast strain, is well suited for top cropping
{collecting). This yveast is well suited for pale ales, ambers, porters and stouts,
Attenuation: 73-82%

Flocculation: Medium to High

Optimum Fermentation Temperature: 66-70 °F

Alcohol Tolerance: Medium
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WLP0O41 Pacific Ale Yeast

A popular ale yeast from the Pacific MNarthwest, The yeast will clear from the
beer well, and leave o malty profile. More fruity than WLPOD2, English Ale
Yeast. Good yeast for English style ales including milds, bitters, IPA, porters,
and English style stouts.

Attenuation: 65-70%

Flocculation: High

Optimum Fermentation Temperature: 65-68 °F

Alcohol Tolerance: Medium

WLPO51 California Ale V Yeast

From Maorthern Californio, This sirgin is fruitier than WLPOD1, and slighthy
more flocculent. Attenuafion is lower, resulling in a fuller bodied beer than
with WLPOO1.

Attenuation: 70-75%

Flocculation: Medium to High

Optimum Fermentation Temperature: 66-70 °F

Alcohol Tolerance: Medium-High

WLP0O60 American Ale Yeast Blend

Our most popular yeast strain is WLPOO1, California Ale Yeost., This blend
celebrates the strengths of California clean, neutral fermentation, versafile
usage, and adds two other strains that beleng to the same ‘clean/neutral’
flover category. The additional strains create complexity to the finished beer
This blend tastes more lager like than WLPOO1. Hop flovors and biterness are
accentuated, but not to the extreme of Califernia. Slight sulfur will be
produced during fermeniation.

Attenuation: 72-80%

Flecculation: Medium

Optimum Fermentation Temperature: §8-72 °F

Alcohol Tolerance: Medium High

WLPO72 French Ale Yeast*

Clean strain that complements malt flaver. Llow to moderate esters, when
fermentation temperature is below 70°F. Moderate plus ester character over
70°F. Low diccety production. Good yeast strain for Biere de Garde, blonde,
amber, brawn ales, and specialty beers.

Attenuation: 68-75%

Flecculation: Medium High

Optimum Fermentation Temperature: 63-73 °F

Alcohaol Tolerance: Medium High

\WLP080 Cream Ale Yeast Blend
This is a blend of ale and lager yeast strains. The strains work together to

create o clean, crisp, light American lager style ale. A pleasing estery oroma
may be perceived from the ale yeast contribution. Hop Hlavors and biterness
are slightly subdued. Slight sulfur will be produced during fermentation, from
the lager yeast.

Attenuation: 75-80%

Flecculation: Medium

Optimum Fermentation Temperature: 65-70°F

Alcohol Tolerance: Medium High

WLP0O85 English Ale Yeast Blend

A blend of British ale yeast strains, designed to add complaxity to your ale.
Meoderate fruitiness and minerallike with litfle to ne sulfur. Drier than WLP0OO2
ond WLPOOS5 with similor flocculation. Yeast is

suitable for English Pale Ale, Bitter, Porter, Stout and India Pale Ale.
Attenuation: 69-76%

Flocculation: Medium High

Optimum Fermentation Temperature: 68-72 °F

Alcohal Tolerance: Medium

WLP099 Super High Gravity Ale Yeast

Can ferment up te 25% alechol. From England. Produces ester

character that increases with increasing gravity. Malt character deminates at
lower gravifies.

Attenuation: >80%

Flocculation: Medium

Optimum Fermentation Temperature: 65-69 °F

Alcohol Tolerance: Very High

BREWERY CATALOG oS

Specialty / Belgian Yeast

WLP300 Hefeweizen Ale Yeast

This famous German yeast is a strain vsed in the production of tradifional,
authentic wheat beers. It produces the banana and clove nose traditionally
associated with German wheat beers and leaves the desired cloudy lock of
traditional German wheat beers,

Attenuation: 72-76%

Flocculation: Low

Optimum Fermentation Temperature: 68-72 °F

Alcohol Tolerance: Medium

WLP 320 American Hefeweizen Yeast

Unlike WLF300D, this yeast produces a very slight amount of the banona and
clove notes. It produces some sulfur, but is atherwise o clean fermenting yeast,
which does nat flocculate well, producing a cloudy beer.

AHenuatien: 70-75%

Flecculation: Low

Optimum Fermentation Temperature: 65-69 °F

Alcohel Tolerance: Medium

WLP351 Bavarian Weizen Yeast*

Former Yeast Lab W51 yeast strain, ocquired from Don McConnell.

The description eriginally used by Yeast Lab still fits: “This strain

produces a clossic German-style wheot beer, with moderately high, spicy,
phenolic overtones reminiscent of cloves.”

AHenuation: 73-77%

Flocculation: Low

Optimum Fermentation Temperature: 66-70 °F

Alcohel Tolerance: Medium

WLP380 Hefeweizen IV Ale Yeast

Large clove and phenelic aroma and flaver, with minimal banana. Refreshing
cifrus and apricot nofes, Crisp, drinkable hefeweizen. less flocculent than
WILP300, and sulfur production is higher.

Attenuation: 73-80%

Flocculation: Low

Optimum Fermentation Temperature: 66-70 °F

Alcohel Tolerance: Medium

W/LP400 Belgian Wit Ale Yeast

Slightly phenclic and tart, this is the original yeast used to produce Wit
in Belgium.

Attenuation: 74-78%

Flocculation: Low te Medium

Optimum Fermentation Temperature: 67-74 °F

Alcohel Tolerance: Medium

WLP410 Belgian Wit Il Ale Yeast*

Less phenolic than WLP400. Will leave a bit more sweetness, and floccula-
tion is higher than WLP400. Use to produce Belgian Wit, spiced Ales, wheat
Ales, and specialty Beers.

Attenuation: 70-75%

Flecculation: Low to Medium+

Optimum Fermentation Temperature: 67-74 °F

Alcohol Tolerance: Medium

Alcohol Tolerance Table:
Very High: Over 15%

Medizem:5-10%

High: 10-15%
Low: 2-5%

Medium-High: 8-12%
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WLP500 Trappist Ale Yeast

From one of the few remaining Troppist breweries in the werld, this yeast
produces the distinctive fruitiness and plum characteristics. Excellent yeast for
high gravity beers, Belgian ales, dubbels and trippels.

Attenuation: 75-80%

Flocculation: Medium to low

Optimum Fermentation Temperature: 65-72 °F

Lower temperatures {under &5) will result in less fruity and earthier beers.
Alcohol Tolerance: High

WLP510 Bastogne Belgian AleYeast*

A high gravity, Trappist style ale yeast. Produces dry beer with slight acidic
finish. Mare clean fermentation character than WLPS00 or

WLP530. Not as spicy as WIPS30 or WLP550, Excellent yeast for

high gravity beers, Belgion oles, dubbels and trippels.

Atenuation: 74-80%

Flocculation: Medium

Optimum Fermentation Temperature: 66-72 °F

Alcohol Tolerance: High

WLP515 Antwerp Ale Yeast*

Clean, almeost lager like Belgian type ale yeast. Good for Belgian type pale
ales and amber ales, or with blends to combine with other Belgian fype yeast
strains. Biscuity, ale like aroma present. Hop flovors ond bitterness are
accentuated. Slight sulfur will be produced during fermentation, which can
give the yeast a lager like flaver profile.

Attenuation: 73-80%

Flecculation: Medium

Optimum Fermentation Temperature: 67-70°F

Alcohol Tolerance: Medium

\WLP530 Abbey Ale Yeast

Used to produce Troppist style beers. Similar to WLP500, but is
less fruity and more aleohel tolerant |up to 15% ABY). Excellent
yeast for high gravity beers, Belgian ales, dubbels and trippels.
Attenuation: 75-80%

Flecculation: Medium te High

Optimum Fermentation Temperature: 66-72 °F
Alcohol Tolerance: High

WLP540 Abbey IV Ale Yeast*

An authentic Troppist style yeast. Use for Belgion style ales, dubbels, tripples
and specialty beers. Fruit character is medium, in between WLPS00 [high)
and WLP530 (low).

Attenuation: 74-82%

Flocculation: Medium

Optimum Fermentation Temperature: 66-72 °F

Alcohol Tolerance: High

WLP545 Belgian Strong Ale Yeast*

From the Ardennes region of Belgium, this classic yeast sirain produces moder-
ate levels of ester and spicy phenolic character. Typically results in a dry, but
balanced finish. This yeast is well svited for Belgian dark strongs, Abbey Ales,
and Christmas beers,

Attenuation: 78-85%

Flocculation: Medium

Optimum Fermentation Temperature: 66-72°F

Alcohol Tolerance: High

\WLP550 Belgian Ale Yeast

Saisons, Belgion Ales, Belgian Reds, Belgion Browns, and White beers are
just o few of the classic Belgion beer styles that can be created with this yeast
strain. Phenolic and spicy flovors dominate the profile, with less fruifiness then
WILPS00.

Attenuation: 78-85%

Flocculation: Medium

Optimum Fermentation Temperature: 68-78°F

Alcohol Tolerance: Medium High
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WLP565 Belgian Saison | Yeast

Classic Saison yeast from Wallenia. It preduces sarthy, peppery, and spicy
notes. Shightly sweet. With high gravity saisons, brewers may wish to dry the
beer with an alternate yeast added after 75% fermentation.

Attenuation: 65-75%

Flocculation: Medium

Optimum Fermentation Temperature: 68-75 °F

Alcohol Tolerance: Medium

WLP566 Belgian Saison Il Yeast*

Saison strain with more fruity ester production than with WLPS&5. Moderately
phenclic, with a clovelike characteristic in finished beer flavor and croma.
Ferments faster than WLPS5&5.

Attenuation: 78-85%

Flocculation: Medium

Optimum Fermentation Temperature: 68-78 °F

Alcohol Tolerance: Medium

WLP568 Belgian Style S5aison Ale Yeast Blend

This blend melds Belgian style ale and saison strains. The strains work in
harmony to create complex, fruity aromas and flavors. The blend of yeast
strains encourages complete fermentation in a timely manner. Phenslic, spicy,
earthy and clove like flovers are also created.

Attenuation: 70-80%

Flocculation: Medium

Optimum Fermentation Temperature: 70-80 °F

Alcohol Tolerance: Medium

WLP570 Belgian Golden Ale Yeast

From East Flonders, versafile yeast that can produce light Belgion

ales to high gravity Belgian beers |12% ABV). A combination of fruiiness and
phenclic characteristics dominate the flavor profile, Some sulfur is produced
during fermentation, which will dissipate following the end of fermentation.
Attenuation: 73-78%

Flocculation: Low

Optimum Fermentation Temperature: 68-75 °F

Alcoheol Tolerance: High

WLP575 Belgian Style Ale Yeast Blend
A blend of Trappist type yeast [2] and one Belgian ale type yeast. This creates
a versatile blend that can be used for Trappist type beer, or a myriad of beers
that con be described as ‘Belgion type'.
Attenuation: 74-80%
Flocculation: Medium
glprimum Fermentation Temperature: 68-75 °F
cohol Tolerance: Medium High

w ' White Labs |
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Lager Yeast

WLPB0OO Pilsner Lager Yeast

Classic pilsner sirain from the premier pilsner producer in the Czech Republic.
Somewhat dry with @ malty finish, this yeast is best svited for European
pilsner production.

Attenuation: 72-77%

Flocculation: Medium te High

Optimum Fermentation Temperature: 50-55°F

Aﬁghnl Tolerance: Medium

WLPB802 Czech Budejovice Lager Yeast

Pilsner lager yeast from Southern Czech Republic. Produces dry and erisp
lagers, with low diacetyl praduction.

Attenuation: 75-80%

Flocculation: Medium

Optimum Fermentation Temperature: 50-55 °F

Alcohol Tolerance: Medium

\WLP810 San Francisco Lager Yeast

This yeast is used to produce the “California Common® style beer. A unique
lager strain, which has the ability to ferment up to 65 degrees while retaining
lager characteristics. Can also be fermented down to 50 degrees for produc-
tion of marzens, pilsners and other style logers.

Atenuation: 65-70%

Flecculation: High

Optimum Fermentation Temperature: 58-65 °F

Alcohol Tolerance: Medium-High

WLP820 Oktoberfest/Marzen Lager Yeast

This yeast produces a very malty, bock like style. It does not finish as dry as
WLPE30, This yeast is much slower in the first generation than WLPB30, so
we encouroge o larger storfer to be used the first generation or schedule o
lenger lagering fime.

Attenuation: 65-73%

Flocculation: Medium

Optimum Fermentation Temperature: 52-58°F

Alcohol Tolerance: Medium-High

WLP830 German Lager Yeast

This yeast is one of the most widely used lager yeasts in the warld. Very malty
and clean, great for oll German logers, pilsner, oktoberfest, and marzen.
Atenuation: 74-79%

Flecculation: Medium

Optimum Fermentation Temperature: 50-55°F

Alcohol Tolerance: Medium

WLP833 German Bock Lager Yeast

From the Alps of southern Bavaria, this yeast produces a beer that is well
balanced between malt and hop character. The excellent malt profile makes
it well suited for Bocks, Dopplebocks, and Okloberfest style beers. Very
versatile lager yeast, it is so well balanced that it has gained tremendous
popularity for wse in Classic American style Pilsners. Also good for Helles
style loger beer.

Attenuation: 70-76%

Flecculation: Medium

Optimum Fermentation Temperature: 48-55°F

Alcohol Tolerance: Medium-High

WLP838 Southern German Lager Yeast

This yeast is characterized by a malty finish and balanced aroma. It is a
strong fermentor, preduces slight sulfur, and low diacetyl.

Attenuation: 68-76%

Flocculation: Medium to High

Optimum Fermentation Temperature: 50-55°F

Alcohol Tolerance: Medium

BREWERY CATALOG OO

WLP840 American Lager Yeast
This yeast is used to produce American style lagers. Dry and clean with a very
slight apple fruitiness. Sulfur and diacetyl production is minimal.
Attenuation: 75-80%
Flocculation: Medium
%h‘mum Fermentation Temperature: 50-55°F

chol Tolerance: Medium

WLP850 Copenhagen Lager Yeast
Clean, erisp north Evropean lager yeast. Mot as malty as the southern
European loger yeast sirains, Great for European style pilsners, European
style dark logers, Vienno, and American shyle logers.
Attenuation: 72-78%
Flocculation: Medium
%Hmum Fermentation Temperature: 50-58°F
chol Tolerance: Medium

WLP862 Cry Havoc

Licensed from Charlie Papazian, this strain can ferment at ale and lager
temperatures, allowing brewers to praduce diverse beer styles. The recipes in
both Popazion's books, The Complete loy of Homebrewing ond The
Homebrewer's Companion, were originally developed and brewed with this
yeast,

For Ales:

Attenuation: 66-70%

Flecculation: M-L

Optimum Fermentation Temperature: 68-74°F

Optimum Cellaring Temperature: 50-55°F

+ Alt beers can be cellared at lagering femperatures

Far Lagers:

Attenuation: 66-70%

Flocculation: L

Optimum Fermentation Temperature: 55-58°F
Optimum Laagering Temperature: 32-37°F

P
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\WLP885 Zurich Lager Yeast*

Swiss style lager yeast. With proper care, this yeast can be used to produce lager
beer over 11% ABV. Sulfur and diacetyl production is minimal. Original culture
provided to White Labs by Marc Sedam.

Attenuation: 70-80%.

Flocculation: Medium

Optimum Fermentation Temperature: 50-55°F

Alcohol Tolerance: Very High

WLP9220 Old Bavarian Lager Yeast*

From Southern Germany, this yeast finishes malty with a slight ester profile. Use
in beers such as Oktoberfest, Bock, and Dark Lagers.

Attenuation: 66-73%

Flocculation: Medium

Optimum Fermentation Temperature: 50-55°F

Alcohel Tolerance: Medium-High

WLP?25 HP Lager Yeast*

Use to ferment lager beer in one week! Ferment at room temperature 62-68°F)
under 1.0 bar (14.7 P5I) until final gravity is obtained, generally in one week.
Lager the beer at 35;F, 15 P5l, for 3-5 days, to condition. Sulfur production is
strong first 2 days, then disappears by day 5. Do not need to carbonate, since at
1 bar entire time.

Attenuation: 73-82%

Flocculation: Medium

Optimum Fermentation Temperature: 62-68°F

Alcohol Tolerance: Medium

WLP940 Mexican Lager Yeast
From Mexico City, this yeast produces clean lager beer, with a crisp finish. Good
for Mexican style light lagers, as well as dark lagers.
Attenuation: 70-78%

Flocculation: Medium

Optimum Fermentation Temperature: 50-55°F
Alcohol Tolerance: Medium

Wine/Mead/Cider Yeast

WLP700 Flor Sherry Yeast =

This yeast develops a film (flor) on the surface of the wine. Creates green
almond, granny smith and nougat characteristics found in sherry. Can also be
used for Port, Madeira and other sweet styles. For use in secondary fermenta-
tion, Slow fermentor.

Alcohol Tolerance: 16%

Attenuation: >80%

Flocculation: N/A

Optimum Fermentation Temperature: =70°F (21°C)

WLP705 Sake Yeast

For use in rice based fermentations. For sake, use this yeast in conjunction with
kaiji (to produce fermentable sugar). WLP705 produces full body sake character,
and subtle fragrance.

Alcohol Tolerance: 16%

Attenuation: >80%

Flocculation: NfA

Optimum Fermentation Temperature: =70° F (21°C)

WLP715 Champagne Yeast

Classic yeast, used to produce champagne, cider, dry meads, dry wines, or to
fully attenuate barley wines/ strong ales. Can tolerate alcohol concentrations up
to 17%. Neutral.

Attenuation: = 75%

Flocculation: Low

Optimum Fermentation Temperature: 70-75°F

Alcohol Tolerance: Very High

k- A niTE Lang 4
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WLP718 Avize Wine Yeast

Champagne isolate used for complexity in whites. Contributes elegance,
especially in barrel fermented Chardonnays.

Alcohol Tolerance: 15%

Attenuation: >»80%

Flocculation: Low

Optimum Fermentation Temperature: 60-90°F

Alcohol Tolerance: Very High

WLP720 Sweet Mead/Wine Yeast:

A wine yeast strain that is less attenuative than WLP715, leaving some residual
sweetness, Slightly fruity and will tolerate alcohol concentrations up to 15%. A
goad choice for sweet mead and cider, as well as Blush wines, GewYrztraminer,
Sauternes, and Riesling.

Attenuation: <= 75%

Flocculation: Low

Optimum Fermentation Temperature: 70-75°F

Alcohol Tolerance: Medium-High

WLP727 Steinberg-Geisenheim Wine Yeast

German in origin, this yeast has high fruit/ester production. Perfect for Riesling
and Gewirztraminer, Moderate fermentation characteristics and cold tolerant.
Alcohol Tolerance: 14%

Atenuation:>80%

Flocculation: Low

Optimum Fermentation Temperature: 50-90°F

Alcohol Tolerance: High

WLP730 Chardonnay White Wine Yeast

Diry wine yeast. Slight ester production, low sulfur dioxide production.

Enhances varietal character, WLP730 is a good choice for all white

and blush wines, including Chablis, Chenin Blanc, Semillon, and Sauvignon Blanc.
Fermentation speed is moderate.

Alcohol Tolerance: 14%

Attenuation: > 80%

Flocculation: Low

Optimum Fermentation Temperature: 50-90°F

Alcohol Tolerance: High

WLP735 French White Wine Yeast

Classic yeast for white wine fermentation. Slow to moederate fermentor and foam
producer. Gives an enhanced creamy texture.

Alcohol Tolerance: 16%

Attenuation: >80%

Flocculation: Low

Optimum Fermentation Temperature: 60-90°F

Alcohol Tolerance: High

WLP740 Merlot Red Wine Yeast

Meutral, low fusel alcohol production, Will ferment to dryness, alcohol tolerance
to 18%. Vigorous fermenter. WLPT40 is well suited for Merlot, Shiraz, Pinot Noir,
Chardonnay, Cabemet, Sauvignon Blanc, and Semillon,

Alcohol Tolerance: 18%

Attenuation: = B0%

Flocculation: Low

Optimum Fermentation Temperature: 60-90°F

Alcohol Tolerance: High

TR Y
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WLP749 Assmanshausen Wine Yeast

German red wine yeast, which resulls in spicy, fruit aromas. Perfect for Pinot
Maoir and Zinfandel. Slow to moderate fermentar which is cold tolerant.
Alcohol Tolerance: 16%,

Attenuation: =80%

Flocculation: Low

Alcohel Tolerance: High

WLP750 French Red Wine Yeast

Classic Bordeaux yeast for red wine fermentations, Moderate fermentation

chﬂFrur.ferislics. Tolerates lower fermentation temperatures. Rich, smooth flaver
rofile.

il:nhnl Tolerance: 17%

Attenuation: =80%

Flocculation: Low Optimum Fermentation Temperature: 60-90°F

Alcoheol Tolerance: High

WLP760 Cabernet Red Wine Yeast

High temperature tolerance. Moderate fermentation speed.

Excellent for fullbodied red wines, ester preduction complements

flavor. WLP780 is also svitable for Merlot, Chardonnay, Chianti, Chenin
Blane, and Sauvignon Blane,

Alcohol Tolerance: 16%

Attenuation: = 80%

Flecculation: Low Optimum Fermentation Temperature: 60-90°F
Alcohol Telerance: Very High

WLP770 Suremain Burgundy Wine Yeast
Emphasizes fruit aromas in barrel fermentations. High nutrient
requirement to avoid volatile acidity producfion.

Alcohol Tolerance: 16%

Attenuation: =80%

Flocculation: Low

Optimum Fermentation Temperature: 60-90°F
Alcoheol Tolerance: High

WLP775 English Cider Yeast

Clossic cider yeast. Ferments dry, but retains flavor from apples. Sulfur is
produced during fermentation, but will disappear in first two weeks of aging.
Can also be used for wine and high gravity beers.

Attenuation: =80%

Flocculation: Medium

Optimum Fermentation Temperature: 68-75°F

Alcohol Tolerance: Medium-High

*These strains are subject to a lenger turn around time. For more delailed
information on all sirains, |'ncfuding user reviews, visif www.whitelobs.com

Siebel Institute
Yeast Cultures s

** All Siebel Yeast Strains are offered as a 1-liter concentrate,
or slant. To order, call (514) 496-6125.

Ale Yeast

BRY96

Flocculent top fermenting from a brewery formerly operating on the east
coast. It produces a clean ale flavor, which has been well accepted in o
number of breweries.

Attenuation: 74-B0%

Flocculation: Medium

Optimum Fermentation Temperature: 68-72°F

Aleohol Telerance: High

- ';i\"lli_“ LAng
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ERY144

A top fermenting olt beer style yeast from Germany, which produces o very
full, Havered but clean tasting beer, some-what estery flavor.

Attenuation: 66-73%

Flocculation: Medium

Optimum Fermentation Temperature: 65-69°F

Alcohel Tolerance: Medium

BRY204

A top fermenting Trappist type strain which ferments rapidly at relatively
warm lemperatures. It can be vsed to produce ales ond wheat beers with o
rather dry but estery flaver and a light clovelike spicy character.
AHenuation: 74-79%

Flecculation: Medium te high

Optimum Fermentation Temperature: 66-72°F

Alcohel Tolerance: High

BRY235

A traditional Bavarian weizen yeast, which is top fermenting and normally
used al room temperature to give a very vigorous fermentation. Produces a
very estery beer with a mild elove-like spiciness.

AHenuation: 74-81%

Flocculation: Low

Optimum Fermentation Temperature: 66-70°F

Alcohel Tolerance: Medium

BRY264

A flocculent, bottom fermenting strain frem England. Preduces a
clean ale type product, with an estery and slightly nutty charocter.
Attenuation: 70-75%

Flecculation: Medium te High

Optimum Fermentation Temperature: 66-70°F

Alcohol Tolerance: Medium

BRY401

This is the most widely used yeast for brewing Kolsch beer in Germany. It is a
nonflacculant yeast that ferments and settles very slowly. It is an ale yeast that
ferments well at lower temperotures [55-59 degrees F or 13-15 degrees
Celsivs) ond produces the mild flavers associated with Kolsch beer.
Atenuation: 72-79%

Flocculation: Medium

Optimum Fermentation Temperature: 64-69°F

Alcohel Tolerance: Medium

Lager Yeast

BRY118

Avery, flocculent lager yeast. It has been used by a number of breweries in the US
for many years. It shows good viability under a variety of brewing conditions and
keeps its viability well under storage. This yeast produces a beer with a slightly
fruity character, sometimes a little residual sugar is left because the yeast settles
quickly. It tends to be a sulfur producer under some conditions,

Attenuation: 66-72%

Flocculation: High

Optimum Fermentation Temperature: 53-69°F

Alcohol Tolerance: Medium-High

BRYZ203

This yeast is a very popular and very flocculent lager strain from Northern Europe.
It produces a beer with a good balance of flavors, particularly between the esters
and higher alcohaols, which makes a very drinkable beer. This yeast produces less
sulfur compounds than maost flocculent strains,

Attenuation: 74-80%:

Flocculation: Medium

Optimum Fermentation Temperature: 50-55°F

Alcohol Tolerance: Medium

www.whitelabs.com = 888-5-Yeast-5
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Alternative Fermentation
Products o=—
Brettanomyces & Bacteria

White Labs offers o number of bocteria and wild yeast cultures which are

produced in our proprietary bacterial laberatory.

**All cultures available in 1-iter concentrate to inoculate a secondary
fermentation.

WLP645 Brettanomyces Claussenii

Low intensity Brett character. Criginally isclated from strong

English stock beer, in the early 20th century. The Brett flavors

produced are more subtle than WLP&50 and WILPA53, More aroma than
flavor confribution. Fruity, pineopple like aroma. B. cloussenii is closely
related to B. anomalus.

WLP650 Brettanomyces Bruxellensis

Medium intensity Brett character. Classic strain used in secondary fermenta-

tion for Belgion style beers and lambics. Cne Trappist brewery uses this

Erruin in secondary fermentation and bottling to produce their characteristic
aver.

WLP653 Brettanomyces Lambicus

High intensity Brett character. Defines the "Brett character™:

Horsey, smoky and spicy flavors. As the name suggests, this strain is found
most often in Lombic style beers, which are spontaneously fermented beers.
Also found in Flanders and sour brown style beers.

WLP655 Belgian Sour Mix 1
A unique blend perfect for Belgion stle beers. Includes Breftanomyces,
Saccheromyces, and the bacterial strains Laciobacillus and Pediococcus,

WLP677 Lactobacillus |

This lactic acid bacteria produces moderate levels of acidity and sour flavars
found in lambics, Berliner Weiss, sour brown ales and gueze.

WLP675 Malolactic Bacteria
Used to convert malic acid to lactic acid which decreases wine acidity and
helps to soften final flavars in wine.
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Yeast Nutrients
& Enzymes ss=—
White Labs Yeast Nutrient

Used to increase the health of yeast. Improves fermentation ond re-pitching
performance. Contains diammonium phosphate, essential viteming and
cofactors, nitrogen |amino acids, proteins, and peptides] and minerals.
Effective boost for first and/or late generation yeast slirry. If grist is not 100%
malt, then yeast nutrient will help make up for lack c:?'nuirienls. Each vial
contains 1.00z, encugh for Sbhbls.

Servomyces (from Lallemand)

Servomyces is a nulritional yeast supplement that was originally developed
for German brewers by Weihenstephan and the Munich University. It
conforms to the restrictions of Reinheitsgebot. Servomyces enobles any yeast
strain's ability to incorporate essential nutrients into its cellular structure. Tested
in breweries around the warld it has been proven fo:

* Cut down fermentation time

* Increase flocculation

* Greatly reduce harsh sulfur notes

* Improve the health and viability of yeast

* Reduce levels of diacetyl at the end of primary fermentation

* Produce faster, more complete attenuations

* Increase yeast production for o better harvest

* Improve the quality of the finished product
Servomyces is pockoged dry in 10-grom packets ond o 500-grom bulk
package. Each 10-gram packet services 10-bbls/ 10kl

Fermaid K (from Lallemand)

Fermaid K is a blended complex yeast nutrient that supplies ammaonia salls
(DAP), alpha aming nitrogen [derived from yeast extract], sterals, unsaturated
fatty ocids, key nulrients [mognesium sulfote, thiomin, folic acid, niocin,
biotin, coleium pantethenate] and inective yeast. Fermaid K should be
hydrated before adding o an active fermentation to avoid CO2 release and
overflowing of tanks or barrels. Available in 2.5kg bogs & 10kg boxes.
10-gram packe! services 10bbl/hls.

White Labs Fermentation Enzymes

Made with Technology from DSM™

WLN4000 Clarity-Ferm A highly specific endoprotease that
prevents chill haze in beer by hydralyzing haze-active polypeptides where the
hydrogen bonding that couses chill haze occurs. For use at the beginning of
fermentafion Made with Brewer's Clarex, by DSM™.

WLN4100 Ultra-Ferm A liquid amyloglucosidase that
completely hydrolyzes dexirins into fermentable glucose. This enzyme con be
added fo the brewhouse or the fermenter.

WLN4200 Amino-quik A liquid cysteine protease that degrades
the proteins responsible for chill haze, thus preventing haze formation. For use
during maturation of the beer.

WLN4300 Opti-Mash A thermostable alpha-amylase especially
useful in mashes that use adjuncts. Ensures starch liquefaction and improves
extract yield

WLN4400 Visco-Buster A liquid bacterial endobetn 1,3-1,4
glucanase designed to hydrolyze beta glucans and precent blockage of beer
filters and increase brewhouse capacity.
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White Labs > ~—ram
Propagation System

with Frings Technology

Meed multiple pitches per week? White Labs' propagation system is designed
for brewers with high demand for frequent, fresh yeost slurries. Our low
maintenance syster is easy to use, clean and reill. You can achieve high cell
counts quickly.

Basic Package Includes: 20bbl/20hl operating volume in
40bbl/40h! tonks with minimum conirols -temperature, DO; Pressurized
discharge capabilities & SIP & CIP capabiliies.

Options Include: pH Control, Alcohol Control, Mechanical
Detaamer, Up to 400bbl operating volume & Autemation. Mutrients and
Yeast packages to support the system are alse available.

Contoct White Labs for more delails,

White Labs -4~ .,
FermFlask — =

L2000 - Ferm Flask Without stirrer

L\W2010- Ferm Flask With stirrer

This vessel is modified after the Carlsberg Flask that was invented with the 1st
Pure Yeast Culture in 1883 by Emil Christian Hansen. With the White Labs
Ferm Flask, you'll be oble to add Mutrients while the yeast is in storage. In the
same way, you'll alse be able o charge your yeast prior to pitching. The
special mixing arm will help you to avoid het spot build up and will alse allow
you to homogenize the slurry prior to sampling or pitching. The White Labs
Ferm Flask is the best way to ensure a consistently healthy pitch of yeast every
time!

Consulting Services
& Customized Seminars

White Labs offers expent, affordable on-site assistance for all of your
fermentation needs, including:

* Loboratory Staff Training
* laboratory SetUp, including protecal and precedure manuals
* Contamination Risk Assessment/Clean-Up

* Mew Product and/or Fermentation Method Assistance

* Yeast Hondling

* Yeast Propagation

+ Cellar Training

For more information
and to discuss your
individual needs
please contact:
info@whitelabs.com

BREWERY CATALOG OS5

Lahoratory Supplies
& Products 55—

QC Day

Big GC Day, which begcn in 2007, is the independent testing of craft beer
on a large scale. Brewers learn about their beers and quality confrol practices
at an affordable cost. The tests provide a picture of the status of cralt beer in
general and allow breweries to compare their fests against the overall results
of the test group. Testing includes VDK's, IBU's, alcohel, calories and more. The
cost includes shipping for domestic clients. Visit www.whitelabs.com for more
information on the next upcoming QIC DAY, or to view post results.

Beer Twin Test [LS&6565]

Compare how similar 2 beers are from different production facilities, different
batches, contract brewed, brewed on new equipment, pockeged on new
equipment, fresh vs. old beer, draft vs. bottled beer, and many more options.
Complete package includes:IBU,Color,Alcohal by Volume, Density, Real &
Apparent Extract, Real & Apparent Attenvation, pH, Calaries, and Tetal VDK,
Optional add-ons: Total Esters & Fusel Alcohals, Dissolved Oxygen, Microbio-
logical Assessment.

Shipping to White labs included in the price [US only), and White labs
provides the box and materiols for sample collection.

White Labs MiniFerment™

Fermentation Trials [LS3500)

Test fermentation speed, flavor profile, new ingredients, and new recipes-
easily. White Labs’ MiniFerment process can utilize as litle as 2 liters of wort,
and replicate large scale batches. We can even use your own wort, Basic
trial, monitoring fermentation speed, starts at $100 per sample. Beer analysis,
including gas chromategraphy, can be added to the trials.

For more information, contact our sales staff ot 1-888-5-YEAST.5
or www. whitelabs.com

Laboratory Test Kits & Media

TK3000 White Labs SDA Test Kit

Detect the presence of both oerobic and anoerobic bacteria found in beer
and/or yeast slurry. Kit will test 56 somples, and includes specialized
pouches for proper anaerobic incubation.

TK3100 White Labs HLP Test Kit
Test for anoerchic beer spoilage organisms (lactobacillus & peddiccoccus).
Requires use of a microwave. Will test 5 samples and one control.

TK3250 White Labs Wild Yeast Test Kit
Test for the presence of Saccharomyces wild yeast using Lins Wild Yeast

Media [IWYM). Should be used with 48 hours of receipt to oblain best results,
Will test 5 samples and one contral,

TK3275 \White Labs Test Kit Bundle

Bundle includes the following test kits: TK3000, TK3100, TK3250.
Use all three kits to ensure the brewery is clean. Requires use of
microwave. SAVE by ordering the bundle.

TK3400 WLNAWLD Test Kit

Test for the presence of aercbic yeast and bacteria. Kit contains plates of
Woallerstein media, both with and without cycloheximide, Cycloheximide
inhibits the growth of brewers yeost & mold, isolating the bocterial and wild
yeast encountered in brewing. & plates of each included.

TK3400AP WLNAYLD Test Kit with Anaerobic Pouches
Same kit as TK3400 but includes anaerobic pouches to test for ancerabic
beer spoiloge orgonisms.

www.whitelabs.com = 888-5-Yeast-5
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Plates

TK3300-20- Nutrient Agar Plates
20 plates of media to propagate and maintain yeast. Plates contain yeast
peptone nutrient,

TK3410-20 Wallerstein Plates w/o cycloheximide
20 plates of nutrient media for growth of brewer's yeast, mold, and
bacterio. 4 week shelf life

TK3420-20 Wallerstein Plates with cycloheximide

20 plates of selective media that inhibits brewer's yeast and allows growth
of bacteria and some wild yeast. 4 week shelf life.

TK3500-20 Wild Yeast Plates
20 plates of Lins Wild yeast media for detection of Saccharomyces wild
yeast. 2 week shelf life,

TK32501-20 LCSM Media Plates
20 plates of Lins Cupric Sulfate media for detection of non-Saccharomyces
wild yeast. 2 week shelf life.

TK3600-20 SDA Media Plates

20 plates of selective media that detects growth of maost brewery
microarganisms. Plates contain cycleheximide which inhibits brewer's yeast
growih..

Dry Media

TK3305 YPD Agar (S00GR)

Mutrient ogor base for the cullivation and maintenance of yeast. Autoclove
required.

TK3340 Universal Beer Agar
Use for cultivation of microorganisms significant in brewing. Media requires
addition of commercial beer and use of avtoclave.

TK3450 WLN Media Wallerstein Media without eycloheximide

(S00GR) Mutrient agar base that allews brewers yeast, wild yeast and
aercbic bacteria to grow.

TK3455 WLD Media Wallerstein Media with cycloheximide

[S00GR) Use to test for wild yeast and bacteria encountered in the brewing
process. Inhibits the growth of brewers yeast.

TK3495 Lysine Media (500GR)

Contains glucose, vitamins, inorganic salts and Llysine as the sole nitragen
source. For detection of non-Soccharomyces wild yeast. For best results, yeast
should undergo several washings by centrifugation. Media preparation
requires potassium loctate and pH adjustment.

TK3505 Lins Wild Yeast Media [LWYM) [2Z00GR)
Detect & quantify Saccharomyces wild yeast populations. Media suppresses
growth of culture yeast.

TK3507 Lee Multi Differential Agar/Schwarz

Differential Agar [LMDA/SDA) (S00GR)
Detect most bacterial organisms commonly encountered in a brewery.

Cycloheximide |octidione] may be added to suppress growth of culture yeast.

BREWERY CATALOG OS5

TK3701 Lin Cupric Sulfate Media [LCSM) (200GR]
Detect & quantify non-Saccharomyces wild yeast populations in normal culture
yeas!.

TK3800 HLP Media (500GR)
HLF isolates anaerobic bacteria and comes in powdered form to be used in
preduction of tubes. Hazardous material. Requires use of microwave,

Petri Dishes/Misc.

TK3610 Petri plates, Large [100x150mm)

TK3620 Petri plates, Small (60x150mm]
Plates are empty and sterile. Contains 20 plates.

TK3710 Cycloheximide, 50ml [1mg/ml)
Kills brewers yeast and used as an ingredient in plates. Requires use of protec-
tive gloves and eyewear.

TK3955 pH test paper
Intermediate range (-6 pH)
Alcohal Tolerance: Medium

Laboratory Services ss=~—

White Labs, Inc. provides the following services to brewers who want
professional lab specialists to analyze their samples and provide them with
detailed reports and professional advice. We analyze cool oerated wort
samples, finished beer as well as samples from fermentors and,/or heat
exchangers in our state-ofthe-art laboratory using American Society of
Brewing Chemists approved methods. All results are sirictly confidential.

Testing Services

Microbiological Tests
LS6110 WLN Test [Wallerstein without cycloheximide)

Wallerstein media allows for the cultivation of yeast, melds and bacteria.

LS6120 WLD Test [Wallerstein with cycloheximide)

Allows for the cultivation wild yeast and bacteria. The addifion of cyclohexi-
mide kills the growth of cultured yeost ond molds, isclofing the other
micre-arganisms encountered in brewing.

LS6200 LWYM Test

This test is designed to inhibit brewers yeast and allow growth and detection
of Saccharomyces wild yeast.

L56210 LCSM Test

This test is designed to detect the presence of non- Saccharomyces wild
yeash.

LS6300 HLP Test
This anoercbic test detects lactic acid bacterio Lactobacillus and Pediococ-
cus. Both of these are known beer contaminants.

L56500 Microscope Analysis

Includes: analysis of sample viability, dead cell count, detection of abnormal
cells, descripfion of cell morphology, condilion of cell membrane, detection
of amorphous matter and condition of pratoplasm.

L56110 Complete S5ample Analysis for Breweries
[Micra] Includes: WLN, WLD, IWYM, HLP, SDA, LCSM and microscope
analysis. [L56500]

LS6644 Complete Sample Analysis for Breweries

(Mutrifional] Incledes: Alcahal, % extract, protein, carbohydrates and calories.
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LS6750 Private Strain Setup
Preparation of yeast culture for proprietary housing. Includes L56410

Sample Analysis Micro, fermentation performonce analysis, optimal culture
selection, and Respiratory,/Petite Mutant testing.

L56800 Private Strain Housing

Annual yeast banking and deep freeze storage of culiure.

LS6900 Ale vs. Lager Test

Accurate test to differenfiole ole yeost from loger yeost. Resulls take
approximately 10 days.

L57000 Respiratory/Petit Mutant Test

This test selectively detects respiratory deficient yeast in a given population
by triphenyletrazelivm chloride [TTC) overlay technigque.

Analytical Tests

LS6620 Complete QC Analysis
Includes L5661 0-Complete Sample Analysis Micre, L56640-Complete Beer
Analysis, L566551BU, and L53200-Total VDK

L56640 Complete Beer Analysis

Includes alcohol, extract, attenuation, density, calaries, pH & color
L53100 Alcohol [includes extract and attenuation)

LS6645 Calories

L56646 Alcohol by Volume (%V/V)
LS6655 IBU

LS6658 Beer Color

LS6565 Beer Twin Test

LS3500 MiniFerment Fermentation Trial

Tests by Gas Chromatography

L53050 Complete Beer Analysis
Includes Acetaldehyde, Fusel Alcohels, and Esters

L5S3000 Acetaldehyde
LS3200 Total VDK (Diacetyl)

Beer sample is heated to drive all precursors into diacetyl, to determine total
potential diacenyl.

LS3250 VDK (Diacetyl), As Is
L53300 Dimethylsulfide (DMS5)
L53400 Fusel Alcohols and Esters

Laboratory Supplies
& Equipment ==

[Please allow a minimum of two weeks for delivery of the following items.
ltems in stock may arrive sconer.)

Microscopes & Accessories

MB1100 Microscope

Obijectives 4%, 10X & 40X, Allows for examination of yeast but is not capable
of bacteria detection [needs 100X objective, see item MB1200). Monocular,
separate coarse and fine focusing controls, builtin 20 walt incandescent light
and no mechanical stoge.

MB1200 Microscope

Obijectives 4%, 10¥%, 40% aond 100X, (100X needs immersion cil, see item
MATA00 or MA1450). Meets the craft brewer's needs. Monocular head
[rotatable 340°), mechanical stage with dual controls, separate coarse and

fine focus, builkin 20 watt incondescent light and stain resistant enamel finish.

MB1250 Advanced Microscope
Same as MB1200, but binocular.

MB1300 Digital Balance

Features: top loading with 600g capacity, readable to .01g., auto calibration
button. Flatfarm is 5.25 by 5.25 stainless steel. This is a good brewery
balance as it is easy to use and enables a brewer to prepare plates, malt
media and fest vials,

MA1400 Microscope Kit

Contains oll paris necessary fo do rouline microscope analysis: Hemacytom-
eter, methylene blue stain, microscope slides, cover slips, immersion oil, lens
paper and counter. Save almast 10% by ordering complete kit,

Individual items: MAT410 - MAT470

MA1410 Hemacytometer [counting chamber)

Excellent for yeost cell counts ond viability counts. Eoch chamber consists of
an H shaped moat that forms 2 counting areas. Each counting area contains
double Meubaver rulings with 400 small squares in central 1mm square. Each
hemocylometer comes with two 0.4mm cover glasses. Does not come with

pipeties.

MA1420 Methylene Blue Stain

Stain essential for viability testing. Deod yeast cells stain bright blue. Contains
50ml (Must be refrigerated].

MA1422 Alkaline Methylene Violet ([AMV) stain
Improve the accuracy of viability test with AMY, [Must be refrigerated).

MA1430 Frosted Premium Microscope Slides

High purity microscope slides. Allows viewing of specimens without
distortion. Slides are packaged in o handy dispenser box which contains 72
premium slides. Frosted edge allows for convenient specimen marking.

MA1440 Cover slips

Durable, clear plastic eaver slips. 22X22mm. Box contains 100 cover slips.

www.whitelabs.com = 888-5-Yeast-5
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MA1415 Cover slip - Hemacytometer Individual
MA1445 Microscope Slides and Cover 5lips (12 each)

MA1450 Type B Immersion Oil

This il is o high viscosity oil used in biomedical microscopy. Allows your high
powered objectives to increase their light gathering power.

Essential for viewing bacteria.

MA1470 Hand Held Counter

Helps to count cells under a microscope.

MAI1500 Gram Stain Kit

Includes one 50ml botle of crystal violet, Grams iodine, decolorizer and
Safranin, which enables one to test for the presence of grom negative and
gram positive bacteria. Kit olso contains 2 gram check slides with controls.
Flease specify glove size needed [5, M & L). We highly recommend Type B
immersion oil for best viewing under the microscope (see MAT450].

MA1600 Gram Check Slides

The slides found with the gram stain kit. Each slide contains one
gram negative and one gram paositive control square. Slide olso has 6 sample
squares for testing. 5 slides/pack.

MA1700 Lens Paper (4" x &”: x50 sheets per book|

Flasks

L\W2110 1000ml Erlenmeyer Glass Flask
L\W2110-S Size 9 Stopper for 1000ml Flask
L2120 500 ml Erlenmeyer Glass Flask
L\/2120-5 Size 7 Stopper for 500ml Flask
L2125 50 ml Erlenmeyer Glass Flask

Beakers

L\X/2200 1000ml Glass Beaker, graduated every 50mi

L2310 100ml Graduated Cylinder-Autoclaveable,
polypropylene

L\W2320 500ml Graduated Cylinder (plastic)
For use with large brewery hydrometers,

Pipettes

Sterile disposable pipettes. Pipettes allow sterile liquid transfers. We suggest
cbiaining correspanding bulb to facilitate intake and expulsion of fluids.

L2510 25 ml 5terile Pipettes (50/pk)
L2520 1 ml Sterile Pipettes (100/pk]
L\X/2530 10 ml Sterile Pipettes (10/pk)
LW2600 Glass Pasteur Pipettes (144/box)

L\W2800 Sterile Disposable Transfer Pipettes
|Graduated 3Imi, bulb draw, 10/pack)

BREWERY CATALOG OS5

Rubber Bulbs

Easy to grip bulbs assist in pipette transfers
L\X¥/2700 Red Silicone Bulb

Chemical resistant silicone bulb fits 1 ml to 25ml pipettes, Glass valves confrel
vacuum for precise filling ond delivery of liquid.

LW2710 30ml Capacity Bulb
Works with 25ml pipettes, [IW2510)

w2720 3ml Capacity Bulb
Works with Tml sterile pipettes ((W2520) and glass Pasteur pipetes.

(LW2500)

Tubes / Bottles

L\X/2910 Sterile Disposable 50 mi Vials, With Cap
L\X/2920 Bag of 25 Vials

L\X/2930 Sterile Disposable 15ml vials, With Cap
L\X/2940 Tray of 50 vials

L\X/2928 Nalgene 125ml PET Bottle
L\X/2928CASE Nalgene 125ml PET Bottle [Tray of 25)
L\X/2803 Sterile Sampling Bags (25/pk]

L\X/2400 Glass Culture Tube with Threaded Cap

Reusable, autoclavable tubes. Perfect as small valume yeast starters, growing
Slants and HLP tube preparation.

Test Tube Racks

Styrafaam, fits most glass test ubes
L2950 Rack for 50ml Tubes [holds 25)
L2960 Rack for 15ml Tubes [holds 50)

Sterile Cotton Swabs

Use to check for contamination. Swab surfaces of brewery, such as
fermentors, hosing and fitfings. Either streck somple onto ‘Wallerstein
plates without eyclohexamide or send to White Labs for analysis.

L4110 10 Sterile Swabs




.“'p:_ll |_-|.-.::;--

===, 15(h ANNIVERSARY

Distillation Yeast
& Supplies ss=—

Yeast- Liquid

Cultured by White Lobs from our private yeost bank. liquid strains are
delivered fresh and pure. The freshness and diversity of liquid yeast can
enhance the flavor of spirits, especially with rum, whiskey and brandies.
Available in sizes for 50, 200 & 400 gallons.

WLPOO1 California Ale Yeast
Suitable for vodka, gin and all neutral spirits

4 ’ .
isiting
e Labs qurpf v
WLP028 Edinburgh Scottish Ale Yeast Whit Brewery in Boulder, co
Suitable for Scotch style whiskeys and bourbon. Mgun‘\'ﬂm Sun

i Dec. 2
WLPO50 Tennessee \Whisky Yeast
Suitable for American style whisky and bourbon.

WLP720 S5weet Mead Yeast
Suitable for rum and brandies.

WLP760 Merlot Yeast
Suitable for vodka, gin, groppa and neutral spirits.

WLP775 English Cider Yeast
Suitable for fruit brandies.

Yeast - Dried

Superstart (from Ethanol Technology)

Aclive dry yeast for use in fuel ethancl and beverage fermentations. It contains
a selected strain of soccharomyces cerevisioe distillers yeast in a highly
eoncentrated and stable form. Available in 400 gram pockages & 20kg baox.

Danstil EDV 493 (from Lallemand)
Active dried yeast which was isolated and selected by INRA Guadeloupe on =
cone molasses. For use in beverage fermentations. Available in 400g Liz Strohecker at the

ckage.
R 2009 Mammoth Bluesapalooza
Danstil EDV 46 (from Lallemand)
Active dried strain, selected in France from o beet molasses fermentation, is
also svited to fermentations of others by-products of the sugar industry. It is o
fast starter, has high esmeotolerance [up to 20%), and an exceptional aplitude
for alcohol conversion. Available in 400g package.

e
o

K1

Lalvin V1116 [K1] is an active dried yeast for use in rum, brandy and fruit
brandies. Isolated in 1972 by Pierre Barre of the INRA Montpellier, K1 is alse
used in white wines, ice wines, roses and basic red wines. Available in in 500
gram packages.

71B

Lalvin 71B is an active dried yeast recommended for use in vodka, gin, and
neutral spirits. Also used in nouveau wines, 71B was isolated by the INRA
(Mational Agricultural Research Institute] in Marbenne, Fronce. Awailable in
500 gram bags.

EC-1118

EC-1118 is an active dried yeast for vse in whiskey and bourbons. It has been ar . .
isolated in Champagne and its use validated by the Comité at NHc ll‘“iﬂ' ker and Lisa Whlfe
Interprofessionnel du Vin de Champagne [CIVC). Seld in 500 gram bags. ing for B-eers“

Night, Denver, co

BREWERY CATALOG oS
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[nnoculating Loogs

Perfect for small specimen transers to plates, media and microscope slides.
Loops are available in one fime use sterile disposable version or a metal loop
that can be sterilized with flame,

LM4210 Metal Innoculation Loop

LM4220 Sterile Disposable Loops (10/pk]
LM4260 Steril Disposable L-shaped

Cell Spreader (10/pk)
Spreader does not  require flaming or  outoclaving.
crosscontominafion when applying samples to media plates,

Minimize

LM4300 - Alcohol Lamp

Flame from alechol lamp provides o small clean area in which to perform
many microbiological technigues.

LM4400 - 5terile Filters for In-Line Aeration

Autoclovable high quality filters have a long life for cerations of wort.

LM43-500 - Parafilm (12" strip)

Stretchable laboratory wrap has many uses. Great for wrapping media plates
and reducing the probability of contamination and dehydration.

LM4605 - QC Data Sheets [25/pack)

Laboratory Gloves / Masks wsoomox

BREWERY CATALOG OO

White Labs Shirts/Hats

GST T-shirt with \White Labs Logo.
Colors: Lake Blue, Galaxy Blue,Athletic Blue, Black, Sizes: 5 - X¥L

GSTW Womens T-shirt with White Labs Logo.
Color: Uliraviclet, Lake Blue, Athlefic Blue. Sizes: 5 - XXL

GSTSWEAT Hooded Sweatshirt

with White Labs Logo
Colors: Black, Grey Sizes: M - XXL

GSHAT Hats with White Labs Logo
Colors: Black, Tan Sizes: 5/M =L/XL

Hats with Servomyces Character
Colors: Grey, Hunter Green Size:s 5/M -L/3L

GS5100Brewmaster: The Craft Beer Game

LM4710
LM4720
LM4730
LM4700

LM4740 Face masks, anti-f
Recommended when preparing testing media such as HRM and HLP.

Small
Medium
Large
X-Large

(50/pk)

Laboratory Coats

LM4810 X-Small
LM4820 Small
LM4830 Medium
LM4840 Large
LM4850 X-Large
LM4860 XX-Large
LM487 XXX-Large

WHITE LABS PRESENTS...

FirboA

www.yeastman.com

Ordering made easy!
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Educational Materials

The Alcohol Textbook (4th Edition)
The reference for the beverage, fuel ethanal industrial alcohal industries.

Making Corn Whiskey
The Compleat Distiller
LM5010 Brewing Book
LM5020 Brewing Microbiology |
LM5025 Studies on Fermentation
LM5027 The Alcohol Textbook
LM5030 Wine Microbiology
LM5040 Principals and Practices of Winemaking
LM5050 Wine Analysis and Production

LM5060 Fermented Beverage Production
LM5070 Mailts and Malting

LM5080 Malting and Brewing Science Vol. |

LM5090 Mailting and Brewing Science Vol. Il
LM5091 Making Corn Whiskey
LM5092 The Compleat Distiller
WLCDROM Compendium of Brewing
Research- YEAST CD-Rom

Technical Information

Visit www.whitelabs.com for articles and
presentations on the following topics:

Dissolved Oxygen in Brewers Wort

Propagation Instructions

Repitching Rates

Brettanomyces Fermentations

Common Ways to Eliminate Diacetyl

A Guide to Using Multiple Strains
Troubleshooting Fermentation

Fermentation Timeline

How Yeast Nutrients Make Fermentations Better
Yeast Storage and Maintenance

BREWERY CATALOG OO~

WHITE LABS

FURE YEAST AND FERMINTATION

We are a full service fermentation science laboratory,
and are constantly looking at new technologies to assist
our customers. Ask us about our new ventures with
wine, distillation and ethanol fuel production.

Look for us on Facebook and Twitter!
www.twitter.com/whitelabs




-

HITE LAB

FURE YEAST AND FERMENTATION

"Home of Siebel Analytical Services"

www.whitelabs.com
Tel: 1.888.5YEASTS




Hazed & Confused?

Let Clarity-Ferm do the work.

Made with Brewer's Clarex by DSM

White Labs Fermentation Enzymes for your brewing needs:
+ Clarity-Ferm

i S + Opti-Mash
s 0 * Visco-Buster
+ Ultra-Ferm

+ Amino-Quik

¥ www.whitelabs.com ¢ 1.888.5YEASTS5
Made with Technology from DSM




"We walk because we must. We are strong because the journey demands it.
Together in body and united in spirit we walk to see
a world without breast cancer."

We, at White Labs, lind it Very af]d'lcl_'mg to try and cure cancer. We just can't seem to give up the ﬁg]u.
as long as the enemy exists. Team Beer for Boobs 2010 has already started to form. IF you are looking
to be a part of something fantastic, please join us. This November, we will walk the 60 mile, 3-day jour-
ney around our beautiful San Diego to put an end to breast cancer. Il you cannot walk, we would appre-
ciate other lorms quupI:lurl.. Wi can ;li“‘il}'!’: use wiallker stalkers, t-shirt S EONS0E, hoasts [or rundr:.i:.';ng
events, and wonderful donations for our silent auction event. We would love to host an event at your
brewery or beer festival as well! This year we are even brewing some pink beer for our team to serve.
Please contact me directly at lisa@whitelabs.com or look for our team at www.the3day.org. The money
we raised will help Susan G. Komen lor the Cure and the National Philanthropic Trust Breast Cancer
Fund.

Tap the Cure with Me
Sincerely,

Lisa White
(2010 Beer for Boobs Captain)

To get involved Visit: www.the3day.org



	Cover
	Inside_Cover1
	Page 01
	Page 02
	Page 03
	Page 04
	Page 05
	Page 06
	Page 07
	Page 08
	Page 09
	Page 10
	Page 11
	Page 12
	Page 13
	Page 14
	Page 15
	Page 16
	Page 17
	Page 19
	Page 20
	Inside_Cover2

