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Editorial by Brent Jordan, General Manager, Lallemand Brewing

Welcome to this 7th edition of the Lallemand Brewing We Brew With You newsletter where we 

bring you up to date with our latest news and developments. 

The Lallemand Brewing team is 

diverse, inclusive and dynamic, 

constantly exchanging, interacting 

and supporting each other. We 

welcome two new members to the 

team, Pan Wang (pictured), a Master 

Brewer graduate of the Technical University of Munich and graduate of the Doemens Academy. 

Pan was latterly Brewmaster with Paulaner in China and joins our team as Technical Sales Manager, 

China. We also welcome our first team member in Russia, Aleksei Titov (pictured) who joins us as 

Technical Sales Manager, Russia. Aleksei brewed with Heineken and latterly as Head Brewer with 

craft brewer ‘Mookhomor’ in St Petersburg. We wish them both great success and enjoyment as 

they contribute to our continued business growth.

Pink Boots Society, dedicated to educating and training women brewers, invited Siebel Institute of 

Technology to deliver a workshop on ‘Sensory Kits and Flavor Compounds’ at their recent Arizona 

Chapter retreat. Siebel, a long-time supporter of Pink Boots Society through the granting of annual 

scholarships, was delighted to support this event and all enjoyed an informative and entertaining  

‘walk through’  the subject of beer sensory and the use of Siebel Sensory Training Kits. 

In this edition, we are also excited to bring you news about one of our most innovative yeast 

products to date – LalBrew Farmhouse™. This unique yeast, bred using totally natural hybridization 

techniques, allows the production of Saison-style beers but, since the STA1 gene is removed, 

eliminates the risks sometimes associated with using STA1 positive yeasts (brewery contamination, 

over-attenuation and exploding bottles). A huge ‘thank you’ to the many brewers that worked with 

us on the brewing trials for this new launch. We discuss the hybridization technique involved and 

how this can be used to fuel an innovation pipeline. 
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Yeast scientists use an incredible set of tools to select novel strains 

of brewing yeast. These tools vary from simple selective culturing 

techniques all the way to cutting edge gene editing technologies. Each 

method has its advantages and disadvantages, as well as its technical 

limitations. Below we will compare the major strain development 

methodologies with a focus on brewing applications.

Yeast strain selection technologies can be divided into three categories:

1/ Bioprospecting 

2/ Whole-organism strain selection 

3/ Gene targeted strain engineering 

The first two methods result in strains that are non-GMO whereas the 

third category results in bioengineered strains considered to be GMOs. 

Bioprospecting: yeasts are everywhere
Bioprospecting is simply the isolation of yeast strains from different 

environments (fruits, trees, flowers, or brewery environments). Most 

commercially available brewer’s yeast strains have been isolated in this 

way, a recent example being WildBrew Philly Sour™, which was isolated 

from a dogwood tree in Philadelphia (PA). Some yeast suppliers will even 

disclose the brewery from which the yeast strain was originally isolated, 

such as LalBrew Verdant IPA™ (Verdant Brewing Company, UK), or 

LalBrew Voss™ (Sigmund Gjernes, Norway). This method is simple and 

requires minimal lab equipment. Some drawbacks are that most strains 

will not produce good beer, so many strains need to be screened. Whole 

organism strain selection includes adaptive laboratory evolution (ALE) 

and selective breeding. ALE involves continuously culturing a yeast 

strain in a highly selective environment for hundreds (even thousands) 

of generations, allowing the yeast cells to slowly adapt to the stressful 

environment. The resulting yeast has amassed genetic changes which 

correspond to targeted improvements in performance. Using ALE, any 

yeast strain can be potentially improved given the right ALE conditions. 

The main drawbacks of ALE are that it is time consuming (months to 

years), requires sophisticated laboratory equipment and may lead to 

other undesirable changes to the yeast strain.  

Selective breeding and hybrid yeast:  
superior performance with desirable traits
The second whole organism strain selection approach is selective 

breeding. Just as hop breeders use selective breeding to produce unique 

varieties of hops, yeast geneticists can cross breed yeast to produce 

novel strains with desirable traits. Brewer’s yeast has two mating types 

(analogous to two sexes). When two cells of opposite mating type get 

together they physically fuse together to produce a hybrid cell which 

contains one set of genes from each of the parental strains. These hybrid 

cells can then sporulate, allowing genes to be shuffled in a process 

called sexual recombination. While sexual reproduction and sporulation 

are able to quickly produce an incredible diversity of yeast strains, 

selective breeding of yeast has some major challenges. Many brewer’s 

yeast strains are sterile and have lost the ability to reproduce sexually 

and selective breeding 

requires sophisticated 

laboratory equipment to 

rapidly screen thousands 

of cells for multiple 

different traits. LalBrew 

Farmhouse™ is a commercially available strain that was developed 

using this approach. Three parental strains were chosen with specific 

properties: (1) STA negative (non-diastatic), (2) Absence of hydrogen 

sulfide (H2S), and (3) A traditional Belgian saison strain isolated from a 

well-known Belgian brewery. Strains 1 and 2 were selectively bred to 

produce a non-diastatic hybrid that did not produce H2S. This strain 

was selectively bred with Strain 3 to produce LalBrew Farmhouse™, a 

non-diastatic strain with a traditional saison flavor profile and no H2S 

production.

Gene-editing technology (GE):  
innovation to its maximum potential
The final approach is gene-editing technology (GE), which involves 

the manipulation of DNA (genes) outside of the cell and then introducing 

this DNA into a yeast. The edited genes may be from the same species 

of brewer’s yeast or from completely unrelated species. The power of 

GE is that the possibilities for improving a strain or giving a strain new 

traits are almost endless. Using GE, scientists have been able to create 

brewer’s yeast that can produce lactic acid during primary fermentation 

(Mascoma Sourvisiae®) by introducing genes from lactic acid bacteria 

into brewer’s yeast, thereby removing the need to use bacteria for 

producing sour beers. The main drawbacks are consumer acceptance of 

GMOs and regulations that restrict their use in some regions, although 

this is starting to change in recent years.

In the future, the methods of bioprospecting, whole-organism strain 

selection and gene-targeted strain engineering will undoubtably lead 

to novel yeast strains that provide solutions to the modern brewer to 

continue to craft unique and high-quality beers.

Innovative methods for selecting novel 
yeast strains for brewing unique beers

R&D Update

by Zachari Turgeon 
Principle Scientist, Microbial Research & 
Innovation – Renaissance Bioscience

and Eric Abbott,
Global Technical Advisor – Lallemand Brewing
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LalBrew Farmhouse™ is a truly innovative hybrid beer 

yeast selected to make hassle free Saison beers and so much 

more. Eliminating the risk of cross contamination that comes 

with a diastatic yeast while retaining all characteristics that 

make Saison yeast so attractive: Flavor, aroma profile and high 

attenuation. 

LalBrew Farmhouse™ Launch 
Product Update

...where the Saison beers come from?

Saison (French for “season”) is a beer style originating from 
Wallonia, Belgium, originally produced to provide beer to 
workers during the farming season. Traditional Saison 

beers are refreshingly dry with notes of fruit and spice. 

The Saison beer style is defined by the yeast strain. 
Traditional Saison yeast is capable of fermenting larger 

sugars (starch and dextrins), producing fruity esters and 
phenolic compounds that impart characteristic pepper 

and clove flavors.

Did you know...

LalBrew Farmhouse™ is the result of 

the research and development work of 

Renaissance Yeast (Vancouver BC, Canada) 

and is Lallemand Brewing's first collaborative 

release. The Renaissance team used classical 

and non-GMO science to breed a yeast which 

doesn’t have the STA1 gene, responsible for 

the diastatic activity of Saison yeasts, resulting 

in a strain not being able to metabolize dextrins. 

Care was taken to retain normal brewing sugar 

utilization to produce dry Saison beer. Additionally, 

the patented technology from UC Davis (Davis 

CA, USA) ensures that the strain will not produce 

sulfurous off-flavors, therefore enhancing the Saison yeast aroma 

characteristics. 

In line with the “We Brew With You®”  concept, LalBrew 

Farmhouse™ represents a new addition to Lallemand Brewing’s 

portfolio of solutions to safely brew a wide variety of modern 

Saison and Farmhouse beer styles, and to give brewers 

opportunities to always create more diversity. 

LalBrew Farmhouse™ is a pure culture of Saccharomyces 

cerevisiae available in 500g and 11g sachets, with a 

recommended pitch rate of 50-100g per hL of wort, which 

is sufficient to achieve a minimum of 2.5-5 million viable 

cells/mL. 

About Renaissance Yeast: Renaissance Yeast (a subsidiary of 

Renaissance BioScience) is a beverage yeast technology company that 

is a world leader in the selective breeding of high-performing yeast and 

is dedicated to developing yeast that address and solve the beverage 

industry’s most important challenges. 

About Lallemand Brewing: Lallemand Brewing is a business unit of 

Lallemand Inc., a privately held Canadian company specializing in the 

research, development, production, marketing and distribution of yeast 

and bacteria. Lallemand Inc. has over 4000 employees located in more 

than 45 countries on 5 continents. 

Contact: brewing@lallemand.com 

Website: www.lallemandbrewing.com/en/products/
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Farmhouse trial brewday in Japan: Shiokaze Brewing & Quays No. 9 Brewery in Yokohama

Brewers: Chris Poel &  
Kengo Saito
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In April, Lallemand was pleased to announce the first in a series of collaborative all grain kits with 

Olbrygging in Norway. This joint effort pulled in the combined expertise of both companies, with 

the Lallemand team providing the branding and recipes, designed by their in-house team of global 

technical experts, and Olbrygging providing the manufacturing capacity for the kits. 

Andrew Paterson, Technical Sales Manager for the UK and Scandinavia who led the project 

describes how the collaboration came about: “Olbrygging originally approached us in the 

summer of 2020 to discuss the possibility of creating cobranded kits for the Scandinavian market. 

This wasn’t something we had done before but with a team of former brewers providing technical support to clients around the world we had 

a bank of proven recipes ready to go, and a design team itching to get their hands on an exciting new project. This seemed like too good an 

opportunity to waste”.  Not that the task was all plain sailing continues Andrew: “The kits launching in 2021 are the result of a great deal of hard work 

behind the scenes, multiple design edits were needed to meet the requirements of both parties, as well as some recipe tweaks here and there to 

account for varied ingredient availability in different parts of the world.”    

The first kit to launch, the so called “Austin IPA” was designed by Lallemand representatives Molly Browning and Eric Dixon in collaboration with a 

brewery local to Austin Texas. The beer was originally intended to celebrate the launch of the 2020 Craft Brewers Conference in San Antonio and, 

they hoped, establish Austin IPA as a new trendy style of beer! Austin IPA utilizes an innovative technique called co-fermentation where two 

different yeasts are used for fermentation creating a beer which is more nuanced in flavor and expresses characters of both the strains chosen for 

fermentation. In this case Lalbrew® Voss and Lalbrew® Köln.

Next to launch in the series is a classic Czech lager designed by Lallemand representative for the Czech Republic, Jan Nevelos, along with a hoppy 

pale ale, also by Browning.

For more information, please visit us online at 
 www.lallemandbrewing.com 

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

Siebel was delighted to provide Pink Boots* Arizona with a Workshop on “Sensory Kits & Flavor 

Compounds” during their retreat this month (May 2021). Thank you, Pink Boots, for inviting Eymard Freire 
from the Siebel Institute and thank you THAT Brewery (Cottonwood) for hosting the event.

"I had an amazing time with the Pink Boots Society in Arizona, it was invigorating to see such a positive 

beer scene, and rest assured that the state is very well represented"

Eymard Freyre - Recruitment and Product Manager, Siebel Institute of Technology

Kristan Drewes, who organized the event, was kind enough to share with us some photos and a few words:

"This retreat for the Arizona Chapter of the Pink Boots Society was absolutely perfect. Perfect timing, perfect 

location, and perfect educational content. With that being said, Eymard Freire's presentation on flavor compounds was the highlight of our experience. 

We are looking forward to working with Siebel Institute in the future for developing educational content for our community."

Kristan Drewes - Business Development Manager, Arizona Craft Brewers Guild

Siebel has been offering scholarship to Pink Boots for a very long time, so participating to this event (and others) is part of Siebel's commitment to 

support Pink Boots in their mission: "The Pink Boots Society was created to assist, inspire and encourage women fermented/alcoholic beverage industry 

professionals to advance their careers through education." We are looking forward to more events together!

*Who Are the Pink Boots Society®?

We are the female movers and shakers in the fermented/alcoholic beverage industry. We get the beer brewed and fermented 

with the highest possible quality. We also own breweries, package the beer, design beers, serve beers, write about beer, and 

cover just about any aspect of beer/fermented/alcoholic beverages industry, and we are all women. Most importantly, we 

teach each other what we know through our own seminar programs, and we help each other advance our beer careers by 

raising money for educational scholarships.

For more information: https://www.pinkbootssociety.org/

Exploring Flavor Compounds with Pink Boots Arizona
Siebel Institute of Technolgy Update

Co-fermentation and collaboration with Ølbrygging
Homebrew update


