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-~ ' BELLE SAISON

ALE YEAST

IIPOXOHU BELGIAN SAISON-STYLE ALE

LalBrew Belle Saison™ — 3T0 ApoX1 CnelyanbHO 0TobpaHHbIe AN1A MPUrOTOBNEHNS
6enbruiickoro ans 8 ctune Saison. C LalBrew Belle Saison™ nnBoBapbl 6€3 NULLHNX yCUnnii
CO3[atoT MUBO B KMACCUUYECKOM CTUE Saison, KOTOPOe COOTBETCTBYET BCeM TpebOoBaHNAM

1 oxuaaHuam. NeosapeHHble opox»ku LalBrew Belle Saison™ npeaHasHaueHbl 4515 TENAOro
OPOXKEHNS, XaPaKTEPHOrO ANA TPAAMLIMOHHON TEXHOMOT M MPOV3BOACTBA: GPYKTOBbIN,
NPAHBIV 1 OCBEXAIOLWWIA BKYC 1 apOMAT HarMoMMHaIoT AoMallHee depmMepcKoe NiBo.

MUKPOBUOJIOTMYECKHUE CBOMCTBA

CornacHo KnaccudukaLmm Apox:K1 OTHOCATCA K [POXKaM BEPXOBOr0O OpOXeHNs ds
Saccharomyces cerevisiae var diastaticus

Xumumuecknii aHanus apoxxel of LalBrew Belle Saison™:

MpoueHTHOe copepKaHne
CyXOro BeljecrTsa 93-97 %

MKuBbIX BPOXIKEBBIX KNETOK > 5 X 10° Ha T rpaMm CyXu1x Apoxxei

LOunknx apoxxen < 1 Ha 10° gpoX>KeBbIX KNETOK
Awnactatnyecknn STA1 NONOXUTENbHbIN
bakTepun < 1 Ha 10° gpOX>KeBbIX KNEeTOK

[OTOBbBIV MPOAYKT Peann3yeTca Ha PbiHKE NOC/e NPOXOXAEHWA CEPUM CTPOTMX UCMbITaHW
*bonee noagpobHas MHGopMaLma yKazaHa B cneumndrkauymnm

NUBOBAPEHHLIE CBOUCTBA

B cTaHaapTHbIX ycnosuax ana cycna Lallemand npw temnepatype 20 °C (68 °F) Apox»«m
LalBrew Belle Saison™ nemMoHCTprpyIoT ClefytoLine CBOMCTBa:

VHTEHCVBHBIM MPOLIECC BPOKEHWA, KOTOPbIN 3aBEPLIAETCA Uepes 4 AHs.
BbICOKas aTTeHyaLUWsA U HK3Kasa Grokynaums.

TPaAMLMOHHDBIN apOMaT ¥ BKYC ANA COPTOB MNVBa B CTUAE Saison — C HOTKamu
LMTPYCOBbIX 1 MepLia.

ONTVMaNbHbIA TeMNepaTypHbIM Anana3oH Ana apoxxeit LalBrew Belle Saison™ npwu
NPOV3BOACTBE TPAAVLIMOHHbIX CThNen nuea — 15-35 °C (59-95 °F).

WwTammbl Saccharomyces cerevisiae var. Diastaticus cnocobHbl nepepabatbiBaTb HEKOTOPble
TVMbl AEKCTPUHOB. HeobxoanMmo ¢ 0CobbIM BHVMaHWeM OTHOCKTBLCA K NpoLeaype
OUWCTKM BO M3bexaHNne NepekpecTHOM KOHTaMMHaUWM C APYTMMM COpTamu Niisa.

CKOPOCTb BPOXKEHNS, BpeMA OPOXKEHNIA 1 aTTeHYaLIMA 3aBUCAT OT MAIOTHOCTU MHOKYNALIN,
00palleHVs C JPOXKKAMK, TEMMNEPATYPbl OPOXKEHNS N MUTATENBHOCTW Cycna. Eciu y sac
B03HUKJIU 80NPOCHI, 06pawalimece K Ham no 3/1. noyme brewing@lallemand.com.

LalBrew*
CNELUD BREWING
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UKALMA | YEASTS

BKYC U APOMAT
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KOPOTKO

CTUIN NUBA
Saison

APOMAT
LINTPYCOBbI, MEPLIOBbIV

ATTEHIOALMA
BbICOKAA

AVNATIA30H BPOXEHUA
15- 35°C (59 - 95°F)

onoKynauus
Hn3kaa

CNNPTOYCTOMYNBOCTb
15% ABV

HOPMA 3ACEBA
50-100r /100 n gna nonyveHus

MUHUMYM 2,5=5 MITH KNeTok / 1 M
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BELLE SAISUN [POY{HW BELGIAN SAISON-STYLE ALE

YKASAHNA N0 NPUMEHEHNIO

B 3aBMCVMMOCTM OT enaemol NAOTHOCTA N1BA, MOMUMO APYTHX
nepemeHHbIx, HeobXOAMMO MPUMEHATb  Pa3NUHble  HOPMbI
3aceBa gpoxxkelt. na gpoxoeken LalBrew Belle Saison™ Hopma
3aceBa Konebnetca ot 50 ao 100 rpamMMOB aKTVIBHBIX APOXKEN
ana nHokynAumum 100 nuTpos cycna. Ana ycunennsa 6poxenus,
yBENMUYEHWA NNOTHOCTY W KMCNOTHOCTW MOTYT NoTpeboBaTbCA
6ornee BbICOKME HOPMbI 3aCeBa 1 AOMONHUTENbHbIE MUTATENbHbIE
BellecTBa ANl 0becrneyeHs 30POBOro OPOXKEHMS.

Y3Halime pekomMeHOOBAHHYIO HOPMY 3ace8a C NOMOWbIO
Pitch Rate Calculator (Kanekynamop Hopmel 3aceea) Ha
eknaoke Brewer’s Corner (Yeonok nugosapa) Ha calime
www.lallemandbrewing.com.

LalBrew Belle Saison™ MoXeT ObITb 3aCeAH TaK e, Kak 1 Mioboit
opyron Tin  gpoxkel, B cootsetcteum ¢ COlN Bawen
NMBOBAPHW. [1py MOBTOPHOM 3acCeBaHUM CyXMX APOXKEN
TpebyeTca aspauma cycna.

BHECEHUE [IPOYOKEN

[lonyckaeTcs ABa Cnocoba BHECEHVS APOXKen B Cycno —
NpAMas 3afadya B CyxOM BUAE BHECEHWE MOC/Ie peruapaTaLmm.

[lokasaHo, UTo pernapatauma NMBOBapeHHbIX Apox<en Lallemand
B CTEPUNBbHOW BOAE Neper 3afiaueit B CyC/10 CHKAET CTPECCOBYIO
Harpy3Ky Ha KIeTKy Mpu nepexofe 13 Cyxor GOopMbl B XULKYIO.
OnHako ana 6onbLUMHCTBA GepMEHTaLMIA STOT CTPeCC He CTOoMb
3HauuTeneH, 4Tobbl MOBAVATL Ha XOA OPOXEHWA U BKYCOBble
XapPaKTEPUCTUKY, MOSTOMY MO3TOMY MpAMad 3afdada Cyxmx
LIPOXCKeM HampAMYyl B CyC/lO TakKe MPUBOAUT K XOPOLIMM
pe3ynbTaTam. Takke [O0Ka3aHo, YTo MCMOoMb30BaHve NTaTesibHoro
BelleCcTBa ANA permagparaumn, Takoro Kak Go-Ferm  Protect
Evolution, ynyuliaeT xon 6poKeHVA Npu CAOKHBIX GepMeHTaLMAX.

OTmepaWTe MacCy APOXKEN COMMAcHO PeKOMEHIyeMbIM HOPMaM
33Aa4m1. KanbKynatopbl HOPM BHECEHIA APOXKEN OMTVIMM3MPOBAHHbIe
ONA KUAKUX  KYNBTYP MOryT MpUBECTM K CYLIeCTBEHHOW
CBepx3agaude Cyxmnx Apox»Ken. [locetuTe Hall KanbKynaTop HOpM
3adauv, OMTUMM3MPOBAHHBIA ANIA CYXMX LITAMMOB [POMKEN
Lalbrew Premium gns 6onee To4HOro nogcyéra.

https://www.lallemandbrewing.com/en/brewers-corner/brewing-
tools/pitching-rate-calculator/

PEFMAPATALUA

BbiCbIMbTE APOXKMKM Ha MOBEPXHOCTb UMCTOW CTEPWUIVN30BAHHOM
BOfbl, BeC koTopor B 10 pa3 npeBblliaeT BEC APOXKEN Npwu
Temnepatype 30-35°C (86-95°F) anA aneBbix Apoxxeint 1 25-30°C
(77-86°F) ona narepHbix Apoxxen. He wcnonblyite cycno,
OUCTUAVPOBAHHYIO BOAY WM BOLY MOCNE MPOXOXAEHNA
00paTHOrO OCMOCa, TaK Kak 3TO MOXET MpMBEeCTM K noTepe
XKU3HECMOCOOHOCT  Apoxkel. OCTOpOXHO —MepemellaitTe,
OCTaBbTe HETPOHYTBIMM Ha 15 MUHYT, 3aTem CHOBa NepemellaiiTe,
UTOObl MOIHOCTBIO PACTBOPUTL APOXKM. OCTaBbTe MX elle Ha
5 MuHYT npu Temnepatype 30-35°C (86-95°F) onA aneBbix
npoxeken n 25-30°C (77-86°F) anda narepHbix 4pOXKKeN.

LALLEMAND BREWING

XPAHEHUE

[Opoxkn LalBrew Belle Saison™ cnepyeT xpaHuTb B Cyxom mecTe
B 3aMeyYaTaHHOM BaKyyMHOW yrNakoBKe Mpu TemnepaType Huxe

°C (39 °F). Opoxxn LalBrew Belle Saison™ pesko TepsAoT
AKTVBHOCTb MOC/IE KOHTAKTa C BO3/YXOM.

He wcnonb3ynte ynakosks no 500 vam 11 1, eCnn HapyLweHa 1x
repMeTMyHOCTb.  OTKPbITbIE  MakeTbl  HEOOXOAMMO  3aKpbiTb
MOBTOPHO, XPaHUTb B CyXOM MeCTe Mpw Temnepatype Huke 4 °C
(39°F), n ncnonb3oBatb B TeuyeHne 3 AHel. ECnu OTKPbITHIN NakeT
Cpa3sy e Nocne OTKPLITUA MOBTOPHO MepMETU3NPYETCA, APOXKA
MOTYT XpaHUTbCA Npu Temnepatype Hke 4 °C(39°F), ao ncTeyeHma
YKa3aHHOrO CpoKa rofHOCTW. He wcnonb3ynte ApOXKM mnocne
UCTEYEHNA CPOKa FOAHOCTY, YKa3aHHOTO Ha YMaKoBKe.

BpoKeHve rapaHTUpyeTCs Npu COONOAEHNIN YCNOBWIA XPaHEHNS
M WCMONb30BaHMA [0 YKa3aHHOW [AaThl WCTEUEHWs CPOKa
ronHocTv. OfHako cyxme nvisHble Apoxxu Lallemand oueHb
CUMbHBIE, ¥ HEKOTOPbIE LWTaMMbI MOTYT BbIEPXKMBATD KOPOTKME
Nepvoabl NPK He ONTUMANbHbBIX YCIIOBUAX.

Ecniu y 8ac ecmb 80nNpochl, He cmecHAlmecs obpaujamscs K
HAaMm. Y Hac ecme KOMAaHoa mexHu4Yeckux npedocmasumered,
Komopsle 6y0ym padsl 8aM NOMOYb.

3aTeM [A0OBOAWMTE  TEMMEpaTypy MOJSydYeHHOW Cmecu [0
Temnepatypbl Cycna, CMellaB COOTBETCTBYlOLee KOMMYeCcTBO
cycna C permapaTvMpoBaHHbIMK  Apoxkamn. Cycno cnepyet
[06aBNATb C MHTEPBANOM B 5 MUHYT, CTapascb He CHWXaTb
Temnepatypy 6onee yem Ha 10°C 3a ouH pa3. TemnepaTypHbil
wok >10°C BbI3oBeT 06pa3oBaHMe NETUT-MYTaHTOB, MPUBOAALLNX
K ANWUTENbHOMY WAV HEMOMHOMY OPOMEHMIO Y BO3MOXHOMY
00pa3oBaHMIo  HexkenaTenbHbIX — apomaTos.  EcTecTBeHHOe
OCTbIBaHWE HeloNYCTMMO. ITO 3aMET CJINLLKOM MHOTO BpEMEHM
M MOXET MpUBECTM K ToTepe KU3HeCrnocobHOCTN  Un
MKM3HEHHOM aKTUBHOCTMW.

Be3 3aflepkKu BHOCUTE APOXXKM B EMKOCTb OpOXEeHWA B
oxnaxaeHHoe cycno. lNvBoBapeHHble apoxxin Lallemand 6binn
M3HauyanbHO  CO3fjaHbl, YTOObI MEPEHOCUTb  pPervapaTauuio.
[poxxn  copepxat  LOCTaTOUHbIZ — 3amac  yrneBOdOB W
HEHACBILEHHbBIX KUPHbIX KWCIOT [/ akTMBHOrO pocTa. Het
HEOOXOAVMOCTY a3PUPOBaTh CYC/10 MPU NEPBOM UCTMONb30BAHNM.

MNPAMOE BHECEHUE (6e3 perugpaTtauum)

PaBHOMEPHO BbIChINalTE APOXKKM Ha MOBEPXHOCTb CyCha B
EMKOCTb BPOXeHNs BO BPEMA 3anoiHeHNs. [BuKeHve Cycna,
3anonHaLlero depmeHTep, byaeT cnocobcTBoBaTh
nepemMeLnBaHNo APOXXeN B cycie.

KOHTAKTDbI

[nsa nonyyeHna LONONHWUTENBHOW MHGOPMAL U
noceTUTe Hal CaiT no aapecy at
www.lallemandbrewing.com

Ecnu y Bac BO3HMKAM BONPOCHI, 0bpallanTech
K Ham o an. noute brewing@lallemand.com

www.lallemandbrewing.com



