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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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 W-68

Wort
Brewing wort with pils malt 
at 15°P and 25BU (Magnum 
P90)

Fermentation
Temperature of 
23°C (73.4°F) 

Maturation and 
filtration
Temperature of 0°C (32°F)
during 14 days

Pitching rate
50  g/hl (0.008 oz/gal) 
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The Fermentis Wheat Yeasts collection

SafAle WB-06

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

SafAle BW-20

The ideal wheat beer 
yeast for Belgian-style 

whites
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Temperature of 
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during 14 days
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The Fermentis Wheat Yeasts collection
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American Wheat Beer

Weissbier

Dunkles Weissbier

Weizenbock

Witbier
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The All-In-One
Range

Explore “out of the box” styles

with innovative products
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The All-In-One Range
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The All-In-One Range
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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

SafLager E-30

Add a slighty fruity 
notes 

NanoCon

Wort
Brewing wort with pils malt 
at 15°P & 25BU (Magnum 
P90)

Fermentation
Temperature of 
14°C (57,2°F) 

Maturation and 
filtration
Temperature of 0°C (32°F)
during 14 days

Pitching rate
100  g/hl (0.12 oz/gal) 
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General Recommendations for Specialty & Traditional Lagers

• Hop flavors are distinct in different beers recipes, while 

SafLagerTM S-189 and SafLagerTM E-30 will pronounce 

better this characters. 

• SafLagerTM S-23 and SafLagerTM W-34/70 emphasize both 

black and general malt attributes. 

• Supplementary fruity notes are showed when using 

SafLagerTM E-30 and evident when using SafBrewTM LD-20 

- in addition to higher level of dryness and a reduced carb 

profile.
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Time for your 
questions!
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❑ No wrong questions

❑ Good mood only here

❑ It’s also the moment to share your 

experiences and feedbacks with 

Fermentis products
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Keep in touch with us!

Internet avec un remplissage uni Une image contenant texte, clipart

Description générée automatiquement

Une image contenant texte, clipart

Description générée automatiquement

Une image contenant texte, clipart

Description générée automatiquement

NanoCon

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/


Thank you for 

your attention! 

www.fermentis.com
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