
Sour Solutions: Bacteria Selection
Best Practices

www.lallemandbrewing.comFor more information, you can reach us via email at brewing@lallemand.com 

Lallemand Brewing is proud to introduce the second product of the WildBrew™ product line: WildBrew™ Helveticus Pitch.

A Lactobacillus helveticus specifically selected for its ability to produce a wide range of sour beer styles.

Below, we have highlighted the main characteristics of both lactobacillus strains we carry to help you when choosing the bacteria that best suits your 
souring goals. In comparison to WildBrew™ Sour Pitch, the new bacteria produces a more intense citrusy flavor at higher temperatures. Also, note the 
differences in temperature range and lactic acid production.

Additionally, WildBrew™ Helveticus Pitch will deliver unmatched consistency, effortless application, fully assured performance and unparalleled purity 
for brewing the sour beer style of your choice.
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Aroma profile

Strong citrus
tangy

intense sour

Aroma profile:

Citrus
tangy
sour

Kettle sours

38-45°C

3,0- 3,5

0.6-1.2%

Alpha acid < 4ppm      Beta < 4ppm

24 to 48 hrs

Lactobacillus helveticus
Homofermentative

Kettle sours

30-38°C

3,2- 3,5

0.5-0.8%

Alpha acid <4ppm      Beta acid < 8 ppm

24 to 48 hrs

Lactobacilus Plantarum
Heterofermentative Facultative

Beer Style

Temperature Range

Impact pH droped

Lactic acid

Hop Tolerance

Fermentation Time

Species

Product
Specifications

- Freeze pure culture  Bacteria
- Dosage rate: 10g/hl

- Shelf life: Stable for 3 years frozen 
   and 2 years refrigerated
- Packaging available: 10g and 250g  
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