
Premium Distiller's Yeast
For sugar washes made of sucrose or glucose.

P D Y  S U G A R

Produces very neutral
washes, especially in 100%
sucrose or dextrose washes

Store yeast in a cool, dry place.

Note the expiry date on the package. Do not use expired yeast.

Use immediately once opened.

Use liquid activated carbon during

the fermentation to help make an

exceptionally clean and neutral

wash.

Use 1 yeast pouch for up to 23 liters

(6 US gallons) of wort.

Slowly sprinkle the yeast on the

wort, stirring constantly. Do not

rehydrate before use.

Q U I C K  T I PD O S A G E  G U I D E L I N E S

S T O R A G E

www.distillersyeast.caProudly made in Canada.

Very high alcohol tolerance
for maximum yields
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25-30°C 18-20% Fast Premium


