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* Increased metabolic activity l
e fruity esters |
e higher order alcohols (solventy) "o
* Acetaldehyde (green apple) \ﬁ"” /K/k"oﬂ
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* Stuck fermentations l e
* Poor attenuation (high finishing cHo L
_~CHO
graVitieS) 3-methylpropanal 3-methylbutanal

» Off-flavours — especially diacetyl o —-
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Priority list Breeds;

for making great beer

I -»-| 1.Sanitation

2. Fermentation Temperature

Fbas's

*Jamil Zainasheff, Beer & Brewer Winter 2014



Temp Controllers
STC-1000

bl brewbit
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|T| Help

Date/Time

@ Beer Temp

@ Beer Setting

(O Fridge Temp

(O Fridge Setting

State

Annotations
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Model-T =+ Temp Profiles

# NewSession W Past Sessions

Model-T ~ Controller1 ~ Faith Fermentation Temp (Saison + Brett + Wallonian)

Setpoint (Static) Controfling

2
2
B
2
5
-

Controller2 ~ Faith Ambient Room Temp

Temperature Setpomt (Static)

16.5 ¢ 200°c
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Taped to side of
fermenter

Room temp
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