WHITE LABS COPENHAGEN

ORGANIC YEAST GUIDE
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. f . Our first ever yeast strain, famous for its clean flavors and hardy fermentations. Known for its use in
®
WLPOO1-0 Organlc California Ale Yeast hoppy beers, it accentuates hop flavors and aromas and attenuates well, even for high gravity beers. H |73-80 M 20'230@ @ ® @ @ @ @ @ e 0 @ @ @ ® o 0 o @ o o o o o ® @ @ LR @
. . This is a classic ESB strain from one of England's largest independent breweries. Residual sweetness
WLP002-0 Organlc Eng"Sh Ale Yeast accentuates malt character and mild fruity esters, adding complexity to the flavor and aroma of finished beers. M 6370 VH 18-200 ® | & & & & & & o @ @ e o o @ e o @ e o @ @ o @ @ o @ @ e o
WLP004-0 Organic Irish Ale Yeast This yeast i rom one of the oldeststout-producing breweries n the world. Medium attenuationelps | .y | 6o.74 | w1 13-20°| @ (@ @ @ (@ | @ [0 [0 |0 (@@ [0 |00 |@ 0@ 00| @0 @ ¢ @@@ e o e o
. . This yeast is known for its high attenuation, achieving 80% even with 10% ABV beers. This eliminates 1 o 0 t
WLPQO07-0 Organic Dry English Ale Yeast residual sweetness, making the yeast well-suited for high gravity ales and clean, well-attenuated beer styles| M~H 70-80 M-H 182 @ | ® | & | & @ e o @ @ e o @ @ @ @ @ @ @ e o @ e o @ @ @ @ @ o er I Ie
. Cleaner and crisper than other haze producing strains, this strain’s attenuation leaves some mouthfeel o 1 S t 1
WLPO008-0 Organic East Coast Ale Yeast and residual sweetness which balances hop bitterness. M 70-75 | L-M 20-23°| ® @ ® @ e o |0 @ o o |0 @ @ @ © ® 6 6 6 6 0 o6 06 06 06 0 0 o o o rganlc ralns
. Oak ester character makes this yeast well-suited for classic British beer styles. Medium flocculation
WLPO13-0 Organlc London Ale Yeast allows attenuation up to 75% leaving beer dry while adding malt complexity and pushing hop bitterness. M |6775 M 1922 ® | & & & & & 06 o @ @ o o o @ e o @ e o @ @ e o 0 @ e o o o @
. This strain is sourced from Burton upon Trent, England which is known for pushing IPAs into the spotlight.
WLP023-0 Organlc Burton Ale Yeast It produces a subtle fruity ester profile which can be described as notes of apple, clover honey and pear. M 7278 M 2023 ® & & & 6 & O @ @ ® o o @ e o @ e o @ @ ® o o @ e & o 0 @
. . . Produces underlying esters of pear and melon which work well with hop and malt derived notes. Can be
WLP028-0 Organic Edinburgh Scottish Ale Yeast | o, at the low end of the fermentation temperature range or provide more esters at the higher range. M-H|70-75 M [18-21° ® & ® & & & 6 6 6 6 6 06 06 0 @ @ @ ® @ ®© & 06 6 o6 0 o o o @ ®
. " Sourced from a small brewpub in Cologne, Germany, this strain is fitting for German ales. Known for
WLP029-0 Organic German/Kdlsch Ale Yeast accentuating hop flavor and bitterness while creating crisp, clean lager like characters. M 7278 M [18-21° @ o o 0 0o @ o 0 @ e o @ @ el hd @ @ ®© & 6 o6 o6 0o o o @ e o
. . This yeast produces a beer that is malty and well balanced. Expect toasty flavors with malt-driven esters.
WLP037-0 Organlchrkshlre Square Ale Yeast Highly flocculent and a good choice for English-style pale ales, brown ales, and milds. M-H 6872 H 1821° @ & & © @ LN @ @ LN @ @ @ @ @ @ @ LN @ e o @ @ @ @ @
. . . This strain is a big ester producer, showcasing notes of cherry and apple. This strain’s characteristic lower
WLPO51-0 Organic California V Ale Yeast attenuation resu%sinafﬁll-bodied maltforw%rdbeer. ’ > M-H |70-75 | M-H [19-21°| ® @ o @ o @ o @ ® o o @ @ @ ® o o o @ e o o0 @ ® e @ e o o o
R Our most popular strain, this is the go-to for New England-style IPAs. It leaves some residual sweetness, helping
WLPOGG'O Organlc London F°g Ale YeaSt® accentuate both malt and hop flavors and aromas, while retaining a velvety mouthfeel. Produces a medium ester profile. M-H | 75-82 | L-M |18-22° o @ LN @ @ o @ o o 0 0 o o o o o o o e o o o @
. This blend of New England-style IPA strains is great for producing beers with a hazy appearance and
WLP067'O Organlc Coastal Haze Blend tropical, fruit-forward esters. Producing dry, yet juicy beers, with mango and pineapple characteristics. M-H |70-75 | L-M 20-22° @ @ o o o @ L @ L @ @ ® 6 o 0 o 0o o ©/® 6 6 6 o0 0 o 0o o @ DK gKo 100
. . A carefully selected blend of all-natural yeast strains possessing high B-lyase activity, promoting the release = =
WLPO077-0 Organlc Tromcale Yeast Blend of bound thiol compounds in hops resulting in tropical characteristics of guava, passionfruit, and mango. M-H|75-82 L |17-2%° @ @ @ EU a ricu'ture
. . A low ester producing strain, it's known for quick fermentations and producing a neutral flavor and aroma =
WLP090-0 Organlc San Dlego SUperAIeYeaSt profile. Due to high attenuation, this strain produces very dry beers with increased perceived bitterness. H |76-83 | M-H /18-20° @ @ o @ @ @ @ @ e |0 @ @ @ e o o @ e/ 6|0 o o @ @ e 0 @ g
. This blend produces amazing hazy beers by accentuating hop aroma reminiscent of fresh citrus and tropical fruit when used
WLPOQ]'O Organlc Best Coast Hazy Ale Yeast Blend in conjunction with new-world modern hops, expect higher attenuation compared to other New England strains/blends. M-H | 70-75 M 20-22° @ @ e o o @ ® @ @ @ LN o ® LN o @
. . Signature strain from a brewery in the Northeast U.S., making it ideal for New England-style IPAs. R R 910
WLP095-0 Organlc Burllngton Ale Yeast The esters and body blend with hop flavors and aromas while balancing bitterness. M-H | 73-78 | M [19-21 @ @ @ @
. Isolated from a uniquely crafted double IPA that hals from Vermont, this single strain of Saccharamyces
- ® - ! - 990
WLP4000-0 Organlc Vermont Ale Yeast cerevisiae produces a complex fruity ester proble of peach, apricot and light citrus. M-H|78-82| L-M |18-22 @ @
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WLPS800-0 Organic Pilsner Lager Yeast vAviiLaZSri‘ﬁaﬁl)‘itljrf]ienriser.ramfrom the Czech Republic, this strain produces a clean, crisp beer that's somewhat dry M |72-77 | M-H  10-13° ® @ ® @ ol olo/o/o0o0o0o/0o/0o/e!e ‘ ’
. I A pilsner lager yeast from southern Czech Republic, this strain produces dry and crisp lagers with low diacetyl
WLP802-0 Organlc Czech BUdeJOVICe Lager Yeast production. This strain will make a dry beer and showcase rounded hop bitterness. M 75-80| M |10-13°| @ @ ® o ® o 0 0 0 0 0 0 0o 0 o oo ,
. . A unique lager strain because it can ferment at a wide range of temperatures while retaining lager-like o
WLP810-0 Organlc San Francisco LagerYeast characteristics.This strain is traditionally used to brew the California common or steam beer styles. M-H 65-70| H |14-18° ® & & & @ @ @ @ o @ e o @ @ e o j
. Our most popular lager yeast, this strain is one of the most widely used lager strains in the world. It tends to K
WLP830-0 Organic German Lager Yeast produce clean and crisp beers with some accentuation of hop characteristics. M |74-79| M [10-13° @ @ ® ® 0 o 0o o @ @ ® o o6 o o0 0o ,
WLP833-0 Organic German Bock Lager Yeast From the Alps of southern Bavaria, this yeast produces a beer that is well-balanced between malt and hop character. M-H|70-76 | M | 9-13° @ P @ @ @ @ P @ @ '
. Classic yeast from a famous Bavarian monastery. This strain develops a creamy, malty beer profile with low sulfur
WLP835-0 Organic German X Lager Yeast production and low esters.It is a great choice for styles like traditional helles, Oktoberfest, bock, and dunkel. M-H |70-76 M |10-12° @ @ @ @ @ @ @ ESTD 1995 |
. This yeast is characterized by a malty finish, balanced aroma and great flocculation. It is a strong fermenter which _ ’
WLP838-0 Organic Southern German Lager Yeast | oquces siight sulfur and low diacetyl during fermentation. This strain benefits from a diacetyl rest and conditioning. | M 68-76 | M-H | 10-13° @ ® @ o 0 0 O @ ® @ @ e o @ @ l: ) : [
. This northern European lager strain emphasizes clean and crisp characteristics. Malt flavors tend to be secondary, [ |I [
WLP850-0 Organlc COpenhagen LagerYeaSt promoting clean drinkability. It is ideal for Vienna, schwarzbier or American-style lagers. M 7278 | M |10-14° @ e o @ ® @ @ @ @ ® @ @ o o o o ‘ | i ; ’
. . This yeast helps to produce a malty, but balanced traditional Munich-style lager. Clean and strong fermenter, it’s : ‘ i
WLP860-0 Organic Munich Helles Lager Yeast great for a variety of lager styles ranging from Helles to Rauchbier. M 6872 M | o @ @ @ @ o o 0 o @ @ @ @ ® @ @ @ ] I q B S'l '\
. . From Mexico City, this strain produces clean lager beers with a crisp finish. It keeps drinkability on the forefront
WLP940-0 Organlc Mexican Lager Yeast while allowing malt and hop flavors and aromas to be background notes. M 70-78) M (1013 ® & & & & O @ @ @ @ LN @ o 0 o | \‘
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. . This popular German strain produces a high level of isoamyl acetate, giving the resulting beer notes of banana.
WLP300-0 Organic Hefeweizen Ale Yeast With balanced phenol production, this strain produces notes of clove but remains banana forward. M |72-76 | L 20-22° @
. . . This strain ferments much cleaner than it's hefeweizen strain counterparts. It produces very slight banana and
WLP320-0 Organlc American Hefeweizen Ale Yeast clove notes and has low flocculation, leaving resulting beers with characteristic cloudliness. M |70-75) L |18-21° @
. . This is former Yeast Lab W51. It produces a classic German-style wheat beer, with medium to high spic
WLP380-0 Organic Hefeweizen IV Ale Yeast Dhenolic overtonss remniseent of cloves / anspiey M 7| L B2¢| @@
. . . High phenol production contributes a herbal aroma and flavor notes which blends well with herb and fruit
WLP400-0 Organlc Belglan Wit Ale Yeast adjuncts. Expect a slightly lower resulting pH than English or American ale strains creating a dry beer. M |74-78 | L-M | 19-23° o @ @ e e o 0 0 o0 0 0o
. . . A fairly cl train with medium intensity and spice-like phenol production. With up to 75% att tion, thi
WLP410-0 Organic Belgian Wit Il Ale Yeast i brores oGl malt chraetor e spicerie phenotproduction. TR U o R SHENUAHON TS 1 M (7075 | LM (192 | | @ (@] @ |® @ o @ @ o 0 @
WLP500-0 Organic MonasteryAIe Yeast ggchgglgrglrpméBelgianmonastery,thisstrainproducescharacteristicnotesofplumandcherrywithahint H |75-80 L-M |18-22° ole @ @ P @ @ P @ P
. . A high-gravity ale yeast that produces a dry beer with a slightly acidic finish. While fruit forward, this strain
WLP510-0 Organic Belgian Bastogne Ale Yeast s mid on spice.like phenos. / o H (7480 M |19-22° @ @@ @ |@
WLP530-0 Organic Abbey Ale Yeast :gslzlltss?r;c?ccillggrfwglrﬁilstlj:sgebr.eystralnthatproducescherry, plum and pear esters. Medium flocculation H 75-80  M-H |19-22° ole @ @ @ @ oleolo!|e
WLP540-0 Organic Abbey IV Ale Yeast This strain produces balanced fruit aroma and flavor characters. H 74-82| M 19-22° @ @ @ @ Y @ ®
. . From the Ardennes region of Belgium, this strain produces moderate levels of ester and phenolic characters,
&) WLP545-0 Organic Belgian Strong Ale Yeast described as dried sage and black cracked pepper. High attenuation results in a dry finish ideal for high gravity beer., H |78-85| M 19-22° ® @ ® @ @ @ @ @ o
WLP550-0 Organic Belgian Ale Yeast ;Eidsggrraypgiggfﬁ;ivestrain produces phenol-forward flavors and aromas reminiscent of clove, allspice M-H |78-85| M |20-26° PY @ P @ ololo/olole
. . . A classic saison strain sourced from the Wallonia region of Belgium. This strain makes a classic saison by
&) WLP565-0 Organic Belgian Saison | Ale Yeast producing flavors and aromas noted as earthy, peppery and spicy. M 16575 M |20-24° e o @ @ e o @ e o @
. . . This strain is a moderate phenol producer with clove-like flavor and aromatic notes present in finished beer.
&) WLP566-0 Organic Belgian Saison Il Ale Yeast Some fruit-forward ester production provides a balance between fruit and spice aroma and flavors. M 78-85| M |20-26° o & o 0 o o @ LN @
. . A blend of two monastery-type yeast strains and one Belgian ale-type yeast. This blend creates a versatile
WLP575-0 Organlc Belglan Style Ale Yeast Blend culture which can be used for monastery-style beers or a myriad of American-Belgian style beers. M-H |74-80| M |20-24° e o 0 @ L LN @
. . One of our most popular saison strains, it produces flavors and aromas of pear, apple and cracked pepper.
WLPSQO'O Organlc French Saison Ale Yeast This strain is a high attenuator producing a very dry and drinkable finishing beer. M |73-80| M |21-24° LA o ® @
WLP644-0 Organic Saccharomyces Brux-Like Trois Tmhél‘ngglagrl%npsitnrggBSlrgcélﬁgrr;zgggr%?ieg-forW|Id yeast fermentations, produces a slightly tart beer with delicate M-H | 85+ L | 21-29° Y @ ol e @ @ | — |
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. . Clean fermenting yeast even at temperatures as high as 35°C, while finishing fermentation within three to i ~ i _zEo e W e Pk e
WLP518-0 Organlc OpShaug Kveik Ale Yeast four days. The hop-forward, clean characteristics of this strain make it ideal for IPAs and pale ales. M-H | 69-80 M-H 25-35 @ ® L e o @ @ @ @ @ ® o 4 l-lllll'llll‘-llil-ﬂ-'ll
- f . . Shared with the world by Terje Raftevold from Hornindal, Norway. It produces an intense tropical flavor . E l 19 T . s bt
WLP521-0 Organic Hornindal Kveik Ale Yeast and aroma with notes of fresh tangerine, mango, and pineapple, ideal to be used with fruit-forward hops. H |75-82| H @ @ @ @ @ @ e o . —‘_“"""-'é
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strains produced by and

shipped directly from
White Labs Copenhagen
to the European market.

100% certified organic
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Most Preferred Yeast for Style

WLP001-0 | Organic California Ale Yeast®

Fermentation Temp:
i 64-73°F (18-23°C) i

i LotNo:1036151

Best Before:
Sept 29,20XX

Favorable Yeast for Style

Attenuation:
73-85%

09/29/20XX

i Alcohol Tolerance: i g e
i Medium (5-10%) E

i Ingredients: water,
i malted barley, H

Not Appropriate Yeast for Style

UPC Code:
i,

STAT: Negative

FLOCCULATION:
L=Low

M-L = Medium to Low
M = Medium

M-H = Medium to High
H = High

VH = Very High

ALCOHOL TOLERANCE
L=2-5%

M-L = 4-8%

M =5-10%

M-H = 8-12%

H =10-15%

VH = Over 15%

@ This strain contains the STA1 gene.

Available at yeastman.com or email orderscph@whitelabs.com

whitelabs.com

Tel. +45 31615142 ) White Labs Copenhagen @whitelabscopenhagen




