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THIS BEER IS INGREDIENTS
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De gist

—— hite labs: WLP099 Super High Gravity
; alcohol tolerantie 15-25%)

IPS VOOr succes:

WLP039 SUPER HIGH GRAVITY YEAST:

WLPogg Super High Gravity Yeast:
Brewers' Notes:

Flavors from this yeast vary greatly with the beer produced. The higher the gravity, the more winey the result. Beers over 16% ABV begin to taste less
like beer, and more like fortified wines.

With low gravity beers, this veast produces a nice, subtle English ale-like ester profile. As the gravity increases, some phenolic character is evident,
followed by the winey-ness of beers over 16% ABV. Most fermentations will stop between 12-16% ABV unless these high gravity tips are performed:

Aerate very heavily, 4 times as much as with a normal gravity beer. Less oxygen dissolves into solution at high gravity.
Pitch 3-4 times as much yeast as normal.

Consider aerating intermittently during the first 5 days of fermentation. This will help yeast cells during a very difficult fermentation. Aerate with
oxyzen for 30 seconds or air for 5-10 minutes.

Higher nutrient levels can allow veast to tolerate higher alcohol levels. Use 2 times the normal nutrient level. This is especially important when using
WLPogg to make wine and mead, which have almost no nutrient level to begin with.Do not start with the entire wort sugar at once.

Begin fermentation with a wort that would produce a 6-8% beer, and add wort (it can be concentrated) each day during the first 5 days. This can be done
together with aeration. This is mandatory if the reported 25% ABV is to be achieved.
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Mijn werkwijze

tarter van circa 1.5 liter
moutstort maischen met halve waterhoeveelheid
etel 1)
ncentreerde wort apart opvangen (in ketel 2)
Ilwater wort apart opvangen (ketel 3)
| 1 schoonmaken
ieuw helft moutstort maischen in ketel 1
concentreerde wort apart opvangen (in ketel 2,
og SG)
poelwater wort apart opvangen (ketel 3, laag SG)
nhoud ketels apart koken met verschillende
hophoeveelheden. Koelen naar 20C
Resultaat:

* 10.81SG 1132 (hoog SG)

- 13.31SG 1082 (laag SG)
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Mijn werkwijze

SG wort verdelen over 2x 5 | jerrycan en in
ast plaatsen
tarter toevoegen aan laag SG wort en beluchten
uur weer beluchten - grote giststarter
dag 1,5-2 | hoog SG toevoegen en beluchten

6: 0.5 kg kandijksuiker+gvc toevoegen en
chten
7: 1 kg kristalsuiker+gvc toevoegen en beluchten
11 dagen geen zichtbare activiteit meer
25 dagen, SG 1030. 9.5 | in twee jerrycans, rest in
O flesjes gebotteld met 6 g/1 (13 vol.%)
nhoud jerrycans laten bevriezen en langzaam laten
ntdooien, kraan jerrycan openen
Ruim helft concentraat opvangen, ijskristallen achter
laten (vriesconcentratie). Geen bottelsuiker.
Resultaat: 6 | likeur met circa 20-25 vol.%
Totale kosten: € 41,-
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