CROWN PILSENER YEAST W34/70

Bottom fermented dry lager yeast
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WE WINE TOGETHER

TECHNICAL CHARACTERISTICS

This yeast strain is selected by the University of Weihenstephan in Munich. It is one of the most used strains in the
world to produce Pils and Lager type beers (bottom-fermented). This yeast gives a very clean taste and flavor with
a slight influence of fruity aromas. Its settling properties are very good. The production of esters and total higher
alcohols is very low. The attenuation degree is 81-84%. The alcohol tolerance is up to 10-11%.

RECOMMENDED PROPAGATION/REHYDRATION

Add yeast to sterile water in a 1:10 ratio. Alternatively, use boiled, sterile must. The recommended rehydration
temperature is 30°C - 32°C.

Shake and stir gently and leave for 30 minutes.

Bring the temperature of the mass with rehydrated yeasts at the same level as the temperature at which the
fermentation will take place.

Add the mass with rehydrated yeasts to the fermentation tank. You can add the yeast directly to the fermentation
tank at the initial fermentation temperature and ensure that the yeast covers the entire surface of the liquid to
ferment.

INGREDIENTS

Yeast (Saccharomyces cerevisiae), E491

TYPICAL/SPECIFIC ANALYSIS
Dry Substances 94-97%
Living cells >0.65*10"%g
Lactic acid bacteria <103 CFU/g
No-saccharomyces yeasts <103 CFU /g
Molds <102 CFU/g

No-GMO product

Fermentation temperature

Standard recommended temperature is 10-
14° C.

Dosage 60-100 g/hl depending on the fermentation
temperature and the final alcohol content.
Storage keep, if it is possible, at a maximum of 10°C.
Shelf life 36 months from the date of production.
Packaging 500g vacuum-packed bags in 10kg cartons.

Made in the EU
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TEXNIKA XAPAKTHPIZTIKA

To ouykekpLpeEvo oTENeX0C eMIAEXONKe amo To Maveniotipio Tou Weihenstephan oto Movayo. Eivat €va ano ta
EUPEWC Xpnotpomolobpeva oTeAEXN oTov KOoPo (BuBollpn) yia Tnv mapaywyn pmopag tomov Pils kat Lager . 0
CupopoknTag avtog divel pia moAv kaBapn yevuon kat dpwpa pe ehagppd @pouTwdn apwpata. H ikavotnta
OLOOWHATWONG Kal KPoKidwong Toug eival ToAD KaAr. H mapaywyr €E0TEPWY Kal OALKWY QVWTEPWY AAKOOAWV
eivat moA0 xapnAn. 0 Babpog Tupwong twy oakydpwv (attenuation level) ivat moA0 vpnAog 81-84%. H avtoyn
otnv akkooAn eivat ewg 10-11% vol.

LYNIZTOMENH ENYAATQZH

NMpocbeate TN 0PN O€ AMOOTELPWHEVO VEPO o€ avaAoyia 1:10. EvaAAakTIKd, XpnOLHOTOLOTE BPACHEVO,
anootelpwpévo BuvoyAebkog. H ouvioTwpevn Beppokpacia evuddtwong eivat 30 °C - 32 °C. Avakiviote Kat
avakatéyte anald kaw apriote yia 30 Aentd. d€pte TN Beppokpacia Tou epPoliov oto idlo eminedo pe TN
Beppokpacia otnv omnoia Ba mpaypatonotndei n (Opwon Kat poodEate otn de€apevi (Opwong. Mnopeite va
npooBEoete TN (Oun anevbeiag otn de€apevn Lopwong otnv apxLkn Beppokpacia {upwong Kat va Bepalwbeite
OTL KaAOTITEL OAOKANPN TNV ETILPAVELA TOU YAEDKOUG Yia va (UPWOEL.

TuoTatika

Cupopukntag (Saccharomyces Cerevisiae), E491
TYNIKH ANAAYXH

=npd ovcia 94-97%

Zwvtava Kkutrapa >0.65*10"%/g

Baktipila yahakTikoy o€og <103 CFU/g

Non Saccharomyces Jupopuknteg <103 CFU /g

Moknteg/ MouyAeg <102 CFU/g

Mpoiov xwpic GMO

Oeppokpacia JVpwane H mpotelvopevn TuTikn Beppokpacia givat
10-14°C.

Aocoloyia 60-100 g/hl avahoya pe tn Beppokpacia
{OPWONG KAt TNV TEALKN TMEPLEKTLKOTNTA O€
aAKOOAN.

Ano6nkevon Awatnpnote, edv eival duvatov, og PeEyLoTn
Beppokpacia 10°C.

Awapketa {wng 36 pnvec amod tnv nuepopnvia mapaywyng.

Tuokevaoia 500g.

Kataokevaletat otnv E.E
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