	Understanding Yeast

	With all the time and effort homebrewers put into their beer recipes sometimes the importance of yeast is overlooked. Yeast can effect the taste of beer more than malt, hops or specialty grains. There are two forms of yeast’s used in homebrewing. Dry yeast and Liquid yeast. 

Wyeast Laboratories and White Labs offer liquid yeast’s that are cultured strains of a specific yeast. These pure strains produce consistent results and are highly recommended for many styles of beer. (Notably; Light Ales, Lagers, Belgian Ales, Wheat , Steam and Specialty Beers) These strains produce very specific flavors. Fruity, Sweet, Dry, Crisp, Spicy, Nutty, and Tart to name a few. Wyeast strains are available in 1.75 and 6 ounce packs. Making a yeast starter with the 1.75 oz. packs is recommended for lagers and high gravity beers. White labs yeast’s with 30-50 billion yeast cells per vial are the equivalent of one pint of yeast starter. Overall, liquid yeasts allow you to duplicate recipes with consistent results. 

Dry yeast’s have improved in recent years. They are reliable after months of storage and are very easy to use. The disadvantage of using dry yeast’s are inconsistent results. You can make the same recipe twice with a dry yeast and have 2 different tasting beers. They will taste good, but not necessarily the same.

Lager yeast’s are bottom-fermenting yeast’s that ferment at temperatures between 45-60 degrees. The cool temperatures result in a smooth, crisp, and clean tasting beer. They require longer fermentation times (3-5 weeks) and also take longer to carbonate in the bottle. (6-10 weeks) The best method of lager fermentation is using a refrigerator and Thermostat controller. Check your local classified ads for used refrigerators. A cool basement during the winter months will also provide cool temperatures for lagering. When using lager yeast allow the beer to start fermenting at warm temperatures. Then put the fermenter in the cooler temperatures. 2-Stage fermentation is highly recommended. 

Ale yeast’s are top fermenting yeast’s that ferment at temperatures between 60-70 degrees. The warmer temperatures result in rich, full-bodied malty beers. They can fully ferment in 8-14 days and carbonate in the bottle in 3-5 weeks. Fermentation temperatures should be monitored so they don’t get too warm are too cold. Single stage fermentation is appropriate for darker ales, however 2-stage fermentation is recommended for lighter ales. 



