
Fermentation Techniques –  
Kettle Sours 
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Fermentation Techniques –  
IBU Tolerances 
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Fermentation Techniques –  
Pitch Rate vs. Attenuation 
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WLP645	Bre%anomyces	claussenii		
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WLP648	Bre%anomyces	bruxellensis	Trois	Vrai	
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Fermentation Techniques –  
Pitch Rate vs. Attenuation 
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