Lalvin Yeast Quick Reference Chart
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|Sensor§.r Effect ” EVE ” EvVC || Esters ” Heutral ” Heutral |
[Temp. Range (°C) | 1w0-30 || 15-30 | 15-30 || 15-30 | 7-35 |
|Fermentation speed ” Iloderate ” Ioderate || Fast ” Fast ” WVery Fast |
|Competit:ive Factor ” Yes ” Ieutral || mensitve ” Tes ” Tes |
| 4lcohol Tolerance | 12-14% || 12-14w | 14w || 12-14w | 18w |
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*HEE Strongest Eecommendation

EVC =Enhanced Varetal Character




