


ﬂ WILDBREW" SOUR PITCH

BREWING PROPERTIES

In Lallemand’s Standard Wort conditions, WildBrew™ Sour Pitch bacteria exhibits:
Fast pH drop that can be completed within 2 days (typically within 24 to 36 hours).
High lactic acid versus lower acetic production.
Aroma and flavor is citrus and tangy with a hint of fruit.

The optimal temperature range for WildBrew™ Sour Pitch when producing sour beer
styles is between 30°C to 40°C (86°F to 104°F).

Fermentation rate, fermentation time and pH drop are dependent on inoculation
density, bacteria handling, fermentation temperature and nutritional quality of the wort.

INSTRUCTIONS

Open the sachet and add WildBrew™ Sour Pitch directly to
unhopped wort at a rate of 10g/hL, ensuring temperature is 30 -
40°C (86 - 104°F).

For better distribution rehydrate WildBrew™ Sour Pitch in a mix of
unhopped wort and water (50/50) 10 times the weight of
inoculation at 30°C +/- 5°C (86°F +/- 8°F).

Monitor pH drop and test regularly.

CONDITIONS OF USE

INOCULATION pH TEMPERATURE Pour WildBrew™ Sour Pitch
10g/hL >34 30 -40°C (86 - 104°F) into unhopped wort

PACKAGING & STORAGE

WildBrew™ Sour Pitch is currently available in 250g packs (for 25hL / 660 US gal).

This product can be stored for 18 months at 4°C (40°F) or 36 months at -18°C
(0°F) in its original sealed packaging.

This product can be delivered and stored at ambient temperature (<25°C/ 77°F)
for 3 weeks without significant loss of viability. CONTACT US
For more information, please visit us online at

It is recommended to use the entire sachet of WildBrew™ Sour Pitch after .
www.lallemandbrewing.com

opening.
For any questions, you can also reach us via email at
brewing@lallemand.com
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