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| What’s new in the Fermentis

world?




The Wheat Yeasts
Collection

Cover all your needs for wheat
beer styles with Fermentis
portfolio
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The Fermentis Wheat Yeasts collection

/ SafAle W-68™

The historical yeast for
German wheat beers
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The Fermentis Wheat Yeasts collection

SafAle™ WB-06

L 300 (178

Your all-around yeast
for wheat beers
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The Fermentis Wheat Yeasts collection

e BW-20
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The Fermentis Wheat Yeasts collection

American Wheat Beer

Weissbier

Dunkles Weissbier

Weizenbock

Witbier
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-In-One

The All
Range

styles

”

“out of the box

Explore
with

ducts

Innovative pro

FERMENTIS

ACADEMY

e

N

(& Ferment

8

‘ 23.10.24

NanoCon

|S vy Lesaffre



The All-In-One™ Range

Experimental conditions Effervescence
in 50 liters pilot scale

Sensory analysis study conductad by the

Aromatic
intensity*

Fermentis Acade team with panelists
my pa Sour®

trained on beer tasting. Tasting sessions

have been done blindly, pansalists didn't

have any possibilities to identify the

products.

4 I

= SQOfBrew™ DA-16

Tutti
Frutti**

Cereal

m  SafBrew™ HA-18

== SafBrew™ DW-17

SafBrew™ LD-20

Clove*** Apple

pvalue *p<005
*p<00

¥ p < 0,001
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The All-In-One™ Range

LINE-UP | SUM-UP

SafBrew™ DA-16 SafBrew™ HA-18

AROMATIC INTENSITY AROMATIC INTENSITY
[ — ] o —y

ACIDITY PERCEPTION ACIDITY PERCEPTION

o %

SEMSORY PROFILE SEMSORY PROFILE

"‘j FRUNTY FLAVOR EXPRESSION 8} FOF+ PRODUCTION oF 3-ve

SafBrew™ DA-16 SafBrew™ HA-18

Davelops a strong Helps to develop
aromatic intensity phenolic notes
oriented on the fruity side {clove-like) with mediurm
interasting in support of intensity.
hop aromas.
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SafBrew™ DW=-17
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 —
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SEMNSORY PROFILE

@ FOF + PRODUCTION OF 4-WP

SafBrew™ DW=-17

Produces aromatic beers with
a smoky and slightly acidic

character.

SafBrew™ LD-20
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—)

ACIDITY PERCEPTION

ORY PROFILE

| PRODUCES MEUTRAL/DRY BEERS

SafBrew™ LD-20

Keaps a neutral
charactar, allowing you
to play with othear raw
matarials.
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(Re)discover the
SafLager™ yeasts

We got your cover for all the
trendy Lager styles thanks to an
extended range of fermentation
solutions!
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Explore oriental Lager styles csers (ppm)
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General Recommendations for Specialty & Traditional Lagers

« Hop flavors are distinct in different beers recipes, while
SafLager™ S-189 and SafLager™ E-30 will pronounce
better this characters.

- SafLager™ S-23 and SafLager™ W-34/70 emphasize both
black and general malt attributes.

» Supplementary fruity notes are showed when using
SafLager™ E-30 and evident when using SafBrew™ LD-20
- in addition to higher level of dryness and a reduced carb

profile.
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Time for your
questions!

O No wrong questions

O Good mood only here

Q It’s also the moment to share your
experiences and feedbacks with
Fermentis products
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Keep in touch with usl!
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https://fermentis.com/en/
https://www.instagram.com/fermentisbylesaffre/
https://www.facebook.com/Fermentis/
https://www.youtube.com/channel/UCt_Lp3IZnUNXZeqSi6iiAdA
https://www.linkedin.com/company/fermentis/mycompany/
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Thank you for

your attention!
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