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s NOTTINGHAM

ALE YEAST

o NPOXMHU HIGH PERFORMANCE ALE

3TO APOXAKM ASIA D11A aHIUACKOTO T1Ma, OTOOPaHHbBIE 3@ MX BbICOKYIO MPOWU3BOAUTENBHOCTb BKyc M APUMAT
N YHVBEPCANbHOCTb MPY NPOW3BOACTBE LWMPOKOrO CNEKTPa CTUNEN MUBA M Pa3fINUHbIX
yCNoBui 6poxkeHnaA. TpaanLIMOHHbBIE COPTa, KOTOPble BAPATCA C MCMOMb30BaHMEM [aHHbIX
OPOXKEN, MTOMUMO MPOUKX, BKIKOYAIOT NEN 3Mb, AHTaPHbIE 311, MOPTEPbI, CTayTbl U
AYMEHHOE BMHO. , B AONONHEHME K 3TUM TpaanuUMoHHbiM cTunam, LalBrew Nottingham™
MOET 1CMOMb30BaTbCA AMA NPoun3BoACTBa NvBa Golden Ale, Kolsch, Lager-style, IPA, ‘
Imperial Stout 1 mHorvx apyrux. LalBrew Nottingham™ - oTHOCKTENBHO HENTPANbHbIN
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CornacHo Knaccrukaumm ApOXKM OTHOCATCA K APOXKaM BEPXOBOro 6poxeHUA
Saccharomyces cerevisiae.

XUMruecKmnii aHanma apoxxel LalBrew Nottingham™: KDPUTKU

MpoueHTHOe copepKaHne
CyXoro BelyecTsa 93-97 %

CTUAW NUBA
LInpokmi aranasoH anen
MKuBbIx ApOXKEBbIX KNETOK > 5 X 10° Ha T rpamMm Cyxux ApoxKel

. APOMAT

LOuKunx gpoxxen < 1 Ha 10° opOX>KeBbIX KNeToK . . .
Jlerkuii GpyKTOBbIN, HEUTPaNbHbIV

Ounactatnuecknn [nacTatnyecknii: HeobHapPyXNMbI

BbakTepuii < 1 Ha 10° gpOoXKeBbIX KNeToK ATELIORIMA

y 5 BblCOKan
[OTOBbIV MPOAYKT PEANN3YETCA Ha PhIHKE NOCE MPOXOXKAEHUSA CEPUN CTPOTX UCTbITaHNIA

*Boree nofpobHas MHGOPMaLWA yKasaHa B creundukaLmm

NUBOBAPEHHLIE CBOUCTBA

B cTaHaapTHbIX ycnosuax ana cycna Lallemand npw temnepatype 20 °C (68 °F) Apox»Km Bbicokas
LalBrew Nottingham™ aemMOHCTpUpPYIOT TakMe CBOCTBa:

AWATMA3O0H BPOXEHUA

10-22°C (50 - 72°F)

. . CMUPTOYCTOMYMUBOCTD
MHTEHCMBHbIN MpoLEecc OpOXeHWsA, KOTOPbIV 3aBepluaeTca yepes 4 gHsA.
14% ABV

BbICOKadA aTTeHyaLMA 1 BbICOKaA GroKynaumsa.
BKYC M apOMaT OT HeMTPanbHOro 10 NErkoro GpyKToBOro 1 3PUPHOTO. HOPMA 3ACEBA

y . . . ™ 50-100 1/ 100 n ona nonyyeHus
ONTVMaNbHbI TeMNepaTypHbIV Aana3oH Ana apoxxkeit LalBrew Nottingham™npu
NPOW3BOACTBE TPAANUMOHHbIX CTvnel nuea — 10-22 °C* (50-72 °F). MUHUMYM 2,5=5 MIIH KNeTok / 1 mn

CKOPOCTb BPOXKEHNS, BPeMSA OPOXKEHNIS 1 aTTEHYALNA 3aBUCAT OT MAOTHOCTU UHOKYNALWN,
00pALLEHNS C JPOXKKAMM, TEMMEPATYPbl DPOXKEHNS 1 MUTATENBHOCTW Cycna. Eciu y sac
803HUKJIU 8BONPOCHI, 06pawatimecs K Ham no 3. noume brewing@lallemand.com.
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NUTTINGHAM IPOY{HW HIGH PERFORMANCE ALE

YKASAHNA N0 NPUMEHEHNIO

B 3aBMCMMOCTI OT eflaeMon NMAOTHOCTH NBa, MOMUMO [PYTHX
nepemMeHHbIX, HeobXoAMMO MPUMEHATb  PasfinyHble  HOPMbI
3aceBa gpoxxel. [na gpoxxkelr LalBrew Nottingham™ Hopma
3aceBa Konebnetca ot 50 Ao 100 rpamMMOB aKTVIBHBIX APOXKEN
ana nHokynAumum 100 nuTpos cycna. Ana ycunenus 6poxenus,
yBENMUYEHVA NAOTHOCTV U KUCNOTHOCTM MOTYT MOTpeboBaTbcA
6ornee BbICOKME HOPMbI 3aCeBa U AOMONHUTENbHbIE MUTATENbHbIE
BelLecTBa And obecneyenuns 30pPOBOro OPOKEHNA.

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

LalBrew Nottingham™ moxeT ObiTb 3aCeAH Tak e, Kak 1 Ntoboi
opyron Tin  gpoxker, B cootsetcteun ¢ COlN Bawen
NVBOBAPHW. [1py MOBTOPHOM 3aceBaHUM CyXMX APOXKeN
TpebyeTca aspauma cycna.

BHECEHUE [IPOYOKEN

ﬂ,OI'l)/CKaeTCﬂ [Ba cnocoba BHeceHus ):lpO>K>K€‘I7I B CyCcno -
NnpAMad 3aflada B CyxOM BMAE BHECEHVE Nnoc/ie perngparaudnm.

[lokasaHo, UTo pernapatauma NMBOBapeHHbIX Apoxxen Lallemand
B CTEPUNbHOV BOAE Neper 33fiauei B CyC/10 CHKAET CTPECCOBYIO
Harpy3Ky Ha KneTKy Mpu nepexofe 13 Cyxor GOopMbl B XULOKYHO.
OnHako Ana 6oMbLUMHCTBA GepPMEHTaLMIA STOT CTPeCC He CTOoMb
3HauuTeneH, 4Tobbl MOBAVATL Ha XOA4 OPOXEHWA U BKYCOBble
XapaKTEPUCTUKK, MO3TOMY MO3TOMY MpAMas 3ajada Cyxux
APOXCKEN HanpAMylo B CYCNIO TakKe MPUBOAWUT K XOPOWUM
pe3ynbTaTam. Takxe [OKa3aHo, YTo MCMOoMb30BaH1e NTaTesibHoro
BellecTBa ANA permgparaumn, Takoro kak Go-Ferm  Protect
Evolution, ynyyllaeT xoa 6poeHrA Npu CAOKHbLIX GepMeHTaLmaX.

OTmepaiTe MacCy OPOXKEN COMMacHO PeKoMeHIyeMbIM HOPMam
33a4n. KanbKynATOPbI HOPM BHECEHIIA [POXKEN OMTUMM3MOOBaHHbIE
ONA KUOKNX  KYNbTYp MOTyT TMpUBECTM K CYLLeCTBEHHOM
CBepX3aaye Cyxux Apoxx<en. [locetnTe Hall KanbKyIATOP HOPM
33434y, ONTUMM3MPOBAHHBIA ANA CyXMX LUTAMMOB APOXKEN
Lalbrew Premium gns 6onee To4HOro NogcyéTa.

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

PEFMAPATALLA

BbiCbinbTe APOXXKIM Ha MOBEPXHOCTb YMCTOWM CTEPWUIM30BAHHON
BOfbl, BeC koTopor B 10 pa3 npeBblliaeT BEC APOXKEN Mpwu
Temnepatype 30-35°C (86-95°F) anA aneBbix Apoxxent 1 25-30°C
(77-86°F) ona narepHbix AOpoxxen. He wucnonbayite cycno,
AVCTUIIMPOBAHHYIO BOAYy WM BOAy MOCAE MPOXOXAEHWA
00paTHOrO OCMOCa, Tak Kak 3TO MOXET MpWBECTM K noTepe
XKU3HECMOCOOHOCT  Apoxkel. OCTOPOXHO —nepemeluaitTe,
OCTaBbTe HETPOHYTBIMM Ha 15 MUHYT, 3aTeM CHOBa NepemellaiiTe,
uTOObI MOJIHOCTBIO PACTBOPUTL APOX:KM. OCTaBbTe MX elle Ha
5 muHyT npu Temnepatype 30-35°C (86-95°F) onAa sneBbix
apoxxkent 1 25-30°C (77-86°F) ansa narepHbIX APOXKEN.

LALLEMAND BREWING

XPAHEHUE

[poxxu LalBrew Nottingham™ cnegyeT xpaHuTb B Cyxom mecTe
B 3aMeyaTaHHOW BaKyyMHOWM YMakoBke Mpu Temnepartype
Huke 4 °C (39 °F). Apox»ku LalBrew Nottingham™ pe3ko TepsioT
AKTVMBHOCTb MOC/IE KOHTAKTa C BO3/YXOM.

He wcnonb3ynte ynakosku no 500 mam 11 1, ecnv HapyweHa 1x
repMeTMyHOCTb.  OTKPbITble  MakeTbl  HEOOXOAMMO  3aKpbiTb
MOBTOPHO, XPaHUTb B CYXOM MeCTe npuv Temnepatype Huke 4 °C
(39°F), 1 ncnonb3oBatb B TeueHne 3 aHel. ECm OTKPbITbIN NakeT
Cpa3y e Nocne OTKPLITUA MOBTOPHO repMETU3UPYETCA, APOXKKM
MOTYT XpaHUTbCA Npu Temnepatype Hke 4 °C(39°F), o ncTeyeHma
YKa3aHHOrO Cpoka rogHOCTV. He umcnonb3yitte ApoX»KkA nocne
MCTEYEHNA CPOKa FOAHOCTY, YKa3aHHOTO Ha YMaKoBKe.

BpoxeHvie rapaHTMpyeTca Npu COOMIOAEHNIN YCNOBUIA XPaHEHA
M MCMOMb30BaHWA [0 YKa3aHHOM [AaTbl WMCTEeYEeHWMA CPOKa
rogHocTu. OfHako Cyxuve nuvBHble Apoxeku Lallemand oueHb
CUIIbHbIE, ¥ HEKOTOPbIE WITaMMbl MOTYT BbIAEDKIMBATb KOPOTKIME
nepuroabl NP He ONTUMasbHbIX YCIOBUAX.

Ecniu y 8ac ecmb 80Npochl, He cmecHAlmecb obpaujamscs K
HaMm. Y Hac ecme KOMAaHOa mexHuU4Yeckux npedocmasumered,
Komopsle 6y0ym padsl 8amM NOMOYb.

3ateM AoBOAMTE  Temnepatypy MOfyYeHHoM cMecu Ao
Temnepatypbl Cyc/ia, CMewas COOTBETCTBYIOWEE KOMMYECTBO
cycna € pervmapatvupoBaHHbiMK Apoxkamu. Cycno  cnegyet
n06aBNATb C WMHTEPBAZIOM B 5 MUHYT, CTapaAcb He CHWKaTb
Temnepatypy 6onee yem Ha 10°C 3a ouH pa3. TemnepatypHbil
wok >10°C Bbi30oBeT 06pa30BaHMe NETUT-MYTaHTOB, MPVBOAALLNX
K ANUTENbHOMY WM HEMOMHOMY OPOMEHWMIO M BO3MOMXHOMY
00pa3oBaHMIo  HexkenaTenbHbIX — apomaTos.  EcTecTseHHOe
OCTbIBaHVE HeJOMyCTVMO. ITO 3aMeT CAILLKOM MHOTO BpeMEHM
M MOXET MpUBECTU K ToTepe KU3HeCrnocobHOCTU  Un
MKM3HEHHOW aKTUBHOCTU.

be3 3aepkKku BHOCUTE APOXXKM B EMKOCTb OpOXeHVs B
oxnaxneHHoe cycno. MNvsoBapeHHble apoxxn Lallemand 6binu
M3HauyanbHO  CO3faHbl, YTOObI MEPEHOCUTb  pervapaTauyio.
Hdpoxxkn  copepxat  LOCTaTOYUHbIA — 3amac  yrneBOdOB W
HEHACBILUEHHBIX KMPHbIX KUCNOT ANA aKTMBHOrO pocTa. Het
HEOOXOAVMOCTY a3PUPOBaTh CYC/10 MPU NEPBOM UCTMONb30BAHN,

MNPAMOE BHECEHUE (6e3 perugpaTtauun)

PaBHOMEPHO BbIChINaliTe APOXKKM Ha MOBEPXHOCTb CyCra B
eMKOCTb BpOXKEHMA BO BpemA 3anofHeHus. [IBuKeHne cycna,
3anonHaLlero GepmeHTep, bygeT cnocobCcTBOBaTh
nepemMeLnBaHnio APOXXel B cycie.

KOHTAKTbI

[nsa nonyyeHna 4ONONHUTENBHOW MHGOPMALUI
noceTUTe Hal CaiT No aapecy at
www.lallemandbrewing.com

Ecnun y Bac BO3HWKAM BOMPOCH, 0bpaliantecs
K Ham no 3n. noyte brewing@lallemand.com

www.lallemandbrewing.com



