LalBr

PREMIUM s BEST PRACTICES

ERl "' BOTTLE CONDITIONING
=21 | WITH CBC-1

- Brew beer with alcohol as high as 12-14% abv
- Ferment beer to completion with final gravity stable for >48 hours

- Beer may be dry hopped or aged in a bright tank prior to bottle conditioning.

The addition of non-sterile ingredients (fruit, spices, hops) may increase the risk of contamination with wild yeast
such as S. cerevisiae var. diastaticus, which may cause overattenuation and overcarbonation of bottle
conditioned beer.

PRIMING AND BOTTLING

CONDITIONING

For more information, you can reach us via email at www.lallemandbrewing.com @
brewing@lallemand.com




