Cneuyndukauyms
=l HeobxonuMble apoXOKu
s 119 cbpaxxuBaHua narepa

Cmecb ABYyX WTaMMOB Saccharomyces cervisiae OTO6paHHbIX 13 aCCOPTMEHTa OPOXKMKEBbIX KPAT KA;I C" pABKA

KynbTyp Lallemand ans nporzBoaCcTBa TPAANLMOHHBIX CTUEl narepa TV UBA

Lnpokoe paszHoobpasue narepos

XUMWYECKWUIA AHANU3

HelTpanbHbli, nerkmin sdupHsblii
MpoueHTHOEe copepx aHne cyxoro Bewectsa 93% - 97%

KuBble apoxkeBble KNeTKM > 5 X 107 Ha rpaMm CyXvx APOXKei
I 1 ha 108 ( ) ATTEHYALIUA
MKune apoXKun < 1 Ha 10° 4poxH<eBbIX KNETOK (M3MH
P P Bbicokas
BakTtepun < 1 Ha 10° ApPOXKKEBbIX KNETOK
TEMMEPATYPA BPOXEHUA

10°C - 15°(50°-59°F)

NMUBOBAPEHHbIE CBONCTBA

Bbicokas

DepmeHTaLmA 3aBepLIaeTca B TeueHve 7 aHel
Bbicokan aTTeHyauwma 1 BblCOKan Gprokynauma CMNUPTOYCTONYMBOCTD

. . 14 % ABV
BKyC v apomaT HelTpanbHbli C Nerkum 3GnpHbIM NPYBKYCOM
OnTrManbHbIN TemnepaTypHbI AvanasoH Ana apoxskelt Lallemand npu npovzoactee HOPMA 3ACEBA
narepa TpaanuOoHHbIX C Tnnen ot 10°C (SOOF) ao 15°C (SQOF) 50-100 |—/ m N4 NONYYEHNA MUHVMYM
Ec/u y 8ac 803HUKU 80NPOCHI, 06pauiatimecs K Ham no 1. 2,5 =5 MUIVIIOHOB KNETOK /MN

nouyme brewing@lallemand.com.

YKA3AHUA MO NPUMEHEHWNIO

B 3aBMCMMOCTN OT Xenaemowt MNOTHOCTM NBA, CPEAN OCTaNbHbBIX COCTABAAIOLNX,
MCMONB3YIOTCA PasnnuHble HOpMbI 3aceBa. [Anda apoxkelt Lallemand npu copaxmnsaHmmn
narepa Hopma 3acesa konebnetca mexay 50 11 100 r akTUBHbBIX APOXKeN AnA
nHokynaumm 100 n cycna.

Hopma 3acesa 50 r Ha 100 n cycna - Ana QOCTVKEHVA MUHUMYM 2,5 MIH
MKM3HECNOCOOHbIX KNETOK Ha M.

Hopma 3acesa 100 r Ha 100 n cycna - ana OCTVKEHVA MUHUMYM 5 MTH
MKM3HECNOCOOHbIX KNETOK Ha M.

HOprI 3aCeBa MOXHO perynmpoBaTtb As1a AOCTUXKEHWA XKelaeMOoro CopTa nvea v anA
COOTBETCTBMA YC/I0BMAM NMPON3BOACTBA.

BREWING ESSENTIALS
YEASTS SERIES




Cneuymndukauumna

HeobxoanuMblie ApoX:kn ana copaxkuBaHua narepa

PETUAPOTALKA

PekomeH[1yeTCA NPOBOANTD PErvapOTaLMIO CYXMX APOXKKEN
Lallemand ans copaxkumBaHvis narepa, pervaparaums 1 3aces B
MKUIKON GOpMe CMATYAT OCMOTUYECKIIA LLIOK, KOTOPOMY
NOMABEPraloTCA APOXKKEBBIE KNETKW. VIHCTPYKLUMM Mo
pervapaTaunm 4OBOSIBHO MPOCTbIE U AaHHBIV MeTOp CBA3aH C
ropaszao MEHbLIMM PUCKOM, YeM MCMONb30BaHe 3aKBacKy, B
KOTOPOW HET HEOOXOAMMOCTI B CITyUae MUCMONb30BaHNA CyXUNX
AKTUBHDBIX APOXKEN.

PaBHOMEPHO pacchinbTe APOXKM MO MOBEPXHOCTM YNCTON,
CTEPUNM30BaHHOW BOAbI C TemnepaTtypown 30-35°C (86-95°F),
obbem koTopol B 10 pa3 npesbiliaeT Maccy ApoxKxKen. He
MCMoNb3yiiTe CYCNo, AUCTUANMPOBAHHYIO BOZY UV BOAY,
OUnLLEeHHYI0 METOAOM 0BPaTHOrO OCMOCa, Tak Kak 3To NpuseaeT
K noTepe »M3HecnocobHoCTH apoxxen. OCTOPOXKHO

XPAHEHHUE

[Npoxku LalBrew ana cOpaxmsaHna narepa cnefyet XpaHuTb B
cyxom MecTe npu Temnepatype Hwke 10°C (50°F)

Npoxxu LalBrew ans copaxmBaHus narepa ObICTPO TepsatoT
AKTMBHOCTb MPU KOHTaKTE C BO3AyXOM. He NCnonb3yiTe ynakoBKu
1 Kr ecnu HapylleHa UX repMeTUUHOCTb. OTKPbIThIE MaKeTh
HeOobXOAMMO 3aKPbITb MOBTOPHO, XPaHWTb B CYXOM MECTe Mpu
Temnepatype Hke 4°C 1 MCNoNb30BaTh B TeueHue 3 aHew. Ecnm
OTKPBITHI MAKET CPa3y »e Nocsie OTKPLITVA MOBTOPHO
repMeTU3VPYEeTCs, APOXKKN MOMYT XPaHUTLCA  NpK TemnepaType
Huxe 4°C B TeueHue AByx Heaesb. He ncnonb3ynte Apoxkn
nocne ncTeyeHrs Cpoka rogHOCTY, YKa3aHHOMO Ha yNnakoBke

nepemelaiite. OCTaBbTe Ha 15 MUHYT, 3aTeM pa3mMeluanTe, Yytobbl
CyCNeHAMPOBaTb APOXKM NONHOCTbIO. OCTagbTe Ha 5 MUHYT npu 30°-
35°C. 3aTem oTperynupyiTe Temnepatypbl 1O TeMnepaTypbl Cycna v
HeMeANeHHO MHOKYNMpy#Te. [o3TanHO Kaxable 5 MuHyT Ha 10°C
OTperynvupynTe Temnepatypy Maccbl nogMeLLInBasa cycso. He
[0NyCKalTe N3MeHeHVA TeMnepaTypbl MyTem eCTeCTBEHHOMO
OXNAXKAEHWA. ITO 3aMMET CIIUWKOM MHOTO BPEMEHW 11 MOXET
NPUBECTM K NOTEPU KM3HECTIOCOOHOCTN N CMOCOBHOCTM K
PA3MHOXEHNIO.

TemnepatypHbit Wok > 10°C npmBeaeT K MyTalmy, a Takxe K
ONUTENBHOMY UM HEMOHOMY BPOXEHIO 1 BO3MOXHOMY
06pa3oBaHNI0 HexkenaTenbHbIX 3anaxos. Jpox»xu LalBrew ans
cOpakvBaHWA narepa BblAEPXKNBAIOT pernapaTaumio.

KAK C HAMU CBA3ATbCA

[InA nonyyeHwva JONOAHNUTENBHON MHPOPMaLMM
noceTnTe Hal CalT No afpecy
www.lallemandbrewing.com

Ecnny Bac BO3HMKM BONPOCH, 0bpaliaiTecs K Ham
no an. noute brewing@lallemand.com

LALLEMAND BREWING

www.lallemandbrewing.com



