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ANHC FUN

2008 Melbourne Yeast for High Gravity Fermentations

2010 Melbourne Lager Yeast

2012 Melbourne Yeast StrainSelection

2014 Canberra Yeast Wrangling: Yeast Culturing at Home

2016 Adelaide Blending Yeast

Lab Experiments

Examples of Blends

Yeast Genomics 



THESE GUYS SAID YOU MUST USE PURE YEAST!



Yeast as used in Brewing now
All brewing yeast is currently non-GMO

Ale Yeast

ÅOriginal brewing strain -

Saccharomyces 

cerevisiae

Å Top ferment

Å Warmer fermentation 

temps

ÅWide strain variety 

Lager Yeast

ÅNatural hybrid -

*Saccharomyces 

pastorianus

(Saccharomyces 

carlsbergensis) 

Å Bottom ferment

ÅColder fermentation 

temps

Å Limited strain variety

Other Strains

Å Saccharomyces uvarum

Å Saccharomyces 

bayanus

Å Saccharomyces 

eubayanus

*Saccharomyces pastorianus = Saccharomyces cerevisiae + Saccharomyces eubayanus.   
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Asexual reproduction by budding

ωLittle to no sporulation

ωTherefore mating is rare

ωPolyploid

ωPhenol Flavor Negative

ωStress tolerant

ωFlocculate

ωHundreds of different, stable strains currently used 
industrially 

ωThese properties also make them well suited for blending

Unique Properties of Brewers Yeast
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The óRealô Significance of Yeast:

Flavor

Glycerol

Glycerol

NAD+

Fig  2.3 Yeast: The Practical Guide to Beer Fermentation, White and Zainasheff2010



8

Why are Strains so Important:

Flavor
ÅAlcohol

ÅHigher (fusel ) alcohols

ÅEsters

ÅDiacetyl

ÅSulfur

ÅAcetaldehyde

ÅPhenolic compounds

*Different Yeast strains make different amounts

Different Beers often require different yeast strains



Lab Experiments with Blends





Use:Flavor Yeast
and

Alcohol Yeast

Use:2 or more 
Flavor Yeast

Option BOption A

When: Add at 
staggered 
intervals

When:Add at beginning
of fermentation

Goal: Flavor Goal:Alcohol/ 
Attenuation



German Hefeweizen
OG 13.4  FG 2.8
79% attenuation (WLP380)
Servomycesused

WLP300 WLP380

50% 50%

Brewer Comments:
3 Day fermentation, first generation
Not re-pitched
Very balanced flavors, good phenolic, nothing 
overbearing.
Balanced and more complex than previous 
batches using WLP300.  Banana flavors were 
not as strong and other phenolicsbalanced the 
profile.

OPTION A: FLAVOR

WLP380 WLP830

70% 30%

Weizendunkelbock
(Aventinustype)

OG 18.3-5.0
Fermentation temp.: 63F to 
68F
1 wort additions, 1 yeast 
addition (blended)

Brewer Comments:
Good weizenflavor, diminished 
as the yeast flocculated out.  
Would do 60/40 blend next 
time.



OPTION A: FLAVOR

50% 50%

WLP5019 WLP001

OG 1st: 1.048 - 1.010
Honey Ale

Comments:
First used last year for Hop15.  Liked 
flavor profile of WLP5019, but too 
malty.  Used WLP001 for dryness.  
Blend gave desired profile, used for 5 
generations.  #3 was perfect . 
Generations 4 & 5 produced desired 
flavor and attenuation, even though 
data shows a change in collection 
percentage.

Mixed Strain Profile
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A NEW 
EXPERIMENT

Special Thanks to:
Karen Fortmann


