C6H1206
2 C2H50H
2 CO2

FERMENTATION G2

(Banana, Melon, Pear)
(Clove, Vanilla, Pepper)
(Rose)

(Banana, Apple, Pear)
(Tomato, Matches, Rubber)
(Butter)
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YEAST FAMILIES

Ale Yeast

(Saccharomyces Cerevisiae)
Top fermenting

High temperature yeasts

BEER STYLES

LAGERS: ALES:

Pilsener Wit beers
American Lagers German Weisener
Irish Stout Pale Ale

Bock |PA

Marzen Brown Ale

Oktoberfest. Kolsch.

Lager Yeast
(Saccharomyces Pastorianus)
Bottom fermenting

Low temperature yeasts






