Levures

LALLEMAND BREWING

Fermentis

v Lesaffre

Abbaye™

Belle Saison™ (d)
BRY-97™

CBC-1™(M-)

Diamond™

Farmhouse™
House Ale™
Lona™ (M-)
Munich Classic™
New England™
Nottingham™
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Novalager ™
Pomona™ (Bt)
Verdant IPA (Bt)
Voss™
Windsor™
Wit™

SafAle™ BE-134 (d+)
SafAle™ BE-256

SafAle™ BW-20 (M-,p)
SafAle™ F-2

SafAle™ K-97 (Bt)
SafAle™ S-04
SafLager™ S-189
SafLager™ S-23
SafAle™ S-33

SafAle™ T-58
SafAle™ US-05

SafLager™ W-34/70 (Bt)

SafAle™ WB-06 (d+)
SafBrew™ DA-16 (d*)

SafBrew™ HA-18 (d*)
SafBrew™ LA-01 (c M-,p)

SaflLager™ E-30

SafAle™ W-68
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Apres Ski

Banana Split

Belgian Haze (p)

Blitz Lager

British Pub Ale/Bond

Einstein

Farmhouse Vibes (d+)

Haze Heaven

High Voltage
Hornindal Kveik- Bjorn

LAX

Low Rider (M-)

mango madness (Bt)

Old English

Pineapple Passion

Saturated (Bt)

Voss Kveik - Ragnar

Fermoale

Fermoale AY3
Fermoale AY4
Fermoale Bel-Abbey
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Fermoale German K
Fermoale New-E

Fermoale Weiss (p)

Fermoale Kveik SV
Fermoale R03
Fermolager Berlin
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Fermolager crisp

Fermolager Munich Herilﬁge—~>‘
Fermolager W
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¢ = Saccharomyces cerevisiae var. chevalieri
L = levure var.Lachancea
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d = activité diastatique (*= Glucoamylase,+ = STA1+) |
| P = POF+ (phenolic off-flavour)

- = Malto(trio)se neg

Avis de non-responsabilité : suggestions de styles sur la recommandation de Biére-Appro.
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Bt = Biotransformation
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