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DUSSELDORF ALT N
ALE YEAST N

CARACTERISTICAS .

Una levadura tradicional estilo altbier de Diisseldorf, Alemania. Esta DOsSELDOREERS
cepa mantiene la contribucion del lipulo a niveles bajos mientras
promueve las notas dulces de la malta.

ESTILOS

Dusseldorf Althier, Sweet Stout, Kdlsch, Cream Ale, American Pale Ale
American India Pale Ale, American Amber, American Brown Ale, Irish
Dry Stout, Foreign Export Stout, Oatmeal Stout, Scotch Ale Wee Heavy
Barleywine Ale, English India Pale Ale, Irish Red Ale, Imperial Stout,
Ordinary Bitter, American Porter, English Old Ale, Extra Special Bitter
English Pale Ale, English Brown Ale.

. CARACTERISTICAS - INFORMACION DE FERMENTACION LN
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Atenu’é*c"r‘é,g;_'_' 5.00:- ,2-&0 Alcohol isoamilico: - ™l
FlOCU|aCiC’)h: Mea{alJ. ll ) Acetato de etilo: - i
Tolerancia Alcohol: Media (5 - 10%) 1-Propanol: - “j
Temp. optima de fermentacion: Acetaldeido: - '
18-21°C - Total 2,3-Pentanodiona: - Fill

\ Etanol: -
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