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“Brew Culture is simply the best. Since the
beginning they’ve always been there for us.
Whether it was last minute orders or helping us
fulfill hop contracts, the crew at Brew Culture
stepped up every time. Dealing with them has
been like dealing with family - in a good way!”

David Bowkett ~ Powell Brewery
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Opening Address

The recent past has brought our industry both its shared challenges
and successes. Relationships have been strengthened and reaffirmed,
as we all find solutions for our respective needs and opportunities
to collaborate. We’ve made it our mission to nurture and foster our
partnerships to offer cost efficient solutions, equal access to an

international network of brewing ingredients, competitive pricing,
and quality service that you can depend on.

We are committed to bringing new-and exciting products to the
Canadian craft beverage market, and expanding our offerings
to align with emerging industry trends. Our global partnership
portfolio across hops, malt & grains, yeast, brewing aids, and

cleaning solutions, provides customers with a Canadian owned and
family operated source of the best quality ingredients from around
the globe. Our goalis to provide brewers the opportunity to make
the best quality beer to match their creativity.

Your continued support and trust in our products and services
mean the world to us, and we will continue our commitment to
service your business with the utmost care and attention.

| hope we have the opportunity to share a beer and work
together soon!

Daniel Collins
President & Founder
Brew Culture Inc.

Email me at
daniel@brewculture.com

IRzt

Follow us on Instagram
@brewculture

Like us on Facebook
/BrewCulture
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About Us

It is our belief that ‘Great Beer Begins With Great
Ingredients’. With that mindset, we created Brew
Culture in 2014 out of a passion for craft beer and
a love of hops.

We work direct with our partner suppliers around
the globe to offer an extensive and growing
list of premium quality products. We pride
ourselves on our industry partnerships to supply
a comprehensive list of hops, malt & grains,
yeast, brewings aids, and cleaning solutions
to breweries across Canada.

As the Canadian distributor for industry leaders
such as Yakima Chief Hops, Roy Farms, Virgil
Gamache Farms, Seitz Farms, IREKS Malt, Raven
Malt, Muntons Malt, Prairie Malt, Grain Millers,
White Labs Yeast and Lallemand Brewing, we
proudly stand behind only the highest level of
quality raw ingredients.

With locations in Muskoka, Ontario and Vancouver,
British Columbia, we deliver flexible and superior
logistic services, paired with unparalleled customer
service. We ensure all brewers, from nano to
national, get the right product for the task at
hand each and every time.

At Brew Culture, we’re uniquely positioned to
bring together the strong relationships we have
established over the years with our partner
suppliers, and our brewer friends, who utilize
our premium quality products in the creation
of their beers.

Page — 8
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What We’re About
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What We're
About

Values

We serve and support our brewing community from
farm to glass. We celebrate win-win partnerships
while promoting collaborations, connection, and
sharing of knowledge and experiences. We believe
in equal access and opportunities for all breweries big
or small and service each with the same personal care
and attention.

Mission

To partner with the best suppliers from across
the globe to bring trusted industry favourites and
exciting new products into the Canadian market
delivered with reliable trusted support and
dependable access for our customers.

Vision

To maximize the potential of every brewer’s creativity
by connecting them to an international network of
premium ingredients. “Quality to Match Creativity.”

Purpose

To elevate every brewer’s creative potential by
providing the best ingredients supported by
expert knowledge and uncompromising care.

Diversity & Inclusion

At Brew Culture, we continue to build an inclusive
culture that encourages, supports, and celebrates
diversity in age, gender identity, race, sexual
orientation, physical or mental ability, ethnicity,
and perspective.

GREAT BEER BEGINS WITH GREAT INGREDIENTS Issue No. 1



Working With Us

Working
With Us

There are two things that matter most to us; great
beer and great service. This is true whether you
are ordering a pint in a taproom or hops for
the brew day. No one remembers how good a
beer was if the service was terrible. We want to
elevate your brewing experience by providing you
with industry leading customer service. The only
robot in our company makes coffee, the rest is
done by real people who are just as passionate
about a fresh lager poured with a dry peaking
foam cap, in a biergarten overlooking the rolling
scenic hills of..we digress, but | think you get the
point! We pay attention to the details, and listen
to your needs, so that you can focus on brewing!
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What We Do

What We Do

As an independent Canadian owned and family operated brewing
ingredient purveyor, we pride ourselves not only on our extensive product
portfolio, but on our customer service as well. Our goal is to ensure all of
our brewers needs are met no matter the complexity of the operation.
From nano brewers to national breweries, our team is ready to help

with getting you the best ingredients when you need them.

Forward Contracting

Contracting hops for the year, or across multiple years,
ensures you have the essential raw ingredients needed
for flagship brands and favourite seasonal brews. We
recommend brewers forward contract for the bulk of
their hop requirements. Through contracting, brewers
indicate demand to growers allowing them to plan

and plant accordingly.

We secure forward contracts with our partner growers
around the globe to lock in favourable pricing and avoid
the supply/demand uncertainty of the spot market. No

deposits or minimum quantities are required to contract.

Continuous dialogue with growers throughout the year,
and farm visits during harvest time, gives us access to
consistent high quality hops. Our ongoing conversation
with growers allows us to guarantee a true-to-varietal
flavour everytime you order.

Page — 14

Spot Hops

Want to try something different for that new seasonal
beer? In addition to hop contracting, we offer a wide
range of varietals on spot with competitive pricing.
Just like our contracted hops, all varieties are fully
traceable with certificates of analysis available upon
request. Go to our online store or ask your local
representative for our current spot sheet.

Malt & Grains

Whether your interests rest in traditional European
lagers and ales, or pushing the envelope with industry
leading trends, we carry a full selection of malt and
grains for all your brewing needs.
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What We Do

Yeast

It comes down to two things; quality, and consistency.
Our liquid and dry yeast partners both deliver on
this promise to brewers without fail, and without
question. We are extremely proud of our partnerships
with White Labs Yeast and Lallemand Brewing given
the values they carry into their innovation, selection,
quality, and consistency, to their first class products.

Our goal as a distributor is to unlock the accessibility
to these products while providing a level of knowledge
and access directly to their resources and research.

To get you what you need when you need it, we
offer a range of accessible inventory solutions from
stocked product at Brew Culture warehouses, to
direct drop shipments, or easy ordering schedules
and direct access to their complete product
portfolios. Ordering liquid or dry yeast from Brew
Culture has never been easier or more dependable.

Cleaning Solutions

Based on the amount of time brewer’s spend brewing,
cleaning is arguably the most important part of the
process. Our partners enable us to provide brewers
the value and convenience they seek in order for
them to spend more time on the important stuff
..like cleaning!

Brewing Aids

Always there when you need them, we offer a full
range of brewing aids which include; water treatment
salts, minerals and acids, hot and cold side clarifying
agents, brewing enzymes, yeast nutrients, and
brewing sugars.
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Technical Consulting

Our partnerships with many of the leading producers in
the brewing industry, paired with our internal knowledge of
brewing ingredients and application, provides us the skills
to help solve any problem that you may encounter. Our
technical sales team is comprised of a group of diverse,
experienced, educated, and certified professionals. We
bring nearly 20 years of first hand brewing experience,
and over 45 years collectively in the craft beer industry.
We have a Certified Cicerone®, a Certified BJCP judge,
and an international award winning brewer!

We can offer free quick opinions and solutions for
small issues, consulting services for bigger issues,
planning, or large scale projects. Our expertise includes;
brewing ingredients, recipe development, brewing
process, production forecasting & scheduling, brewery
efficiency, quality assurance, safety, contest submission,
tasting panels.

In conjunction with the Siebel Institute Laboratory Services
and White Labs Yeast, Brew Culture is able to offer
the industry’s most complete range of brewing-related
analytical tests. Tests are conducted using the strictest
standards employing methods prescribed by the American
Society of Brewing Chemists and AOAC.

Need an honest second opinion, or looking for a
suggestion? We’re always happy to be able to provide
added guidance to help brewers make the best possible
beer in the most efficient and safest way. No matter
the issue, we’re always here to lend our expertise in a
collective effort to help our brewers to produce the best
possible product.

GREAT BEER BEGINS
b GREAT INGREDIENTS
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How We Do It

How We Do It

Storage/Locations

Brew Culture has two dry and cold storage facilities
located in Muskoka ON and Vancouver BC. In either
location you can pick up your order for free, or take
advantage of our competitive shipping rates by letting
us find you the right logistics solution for your needs.

Logistics

We pride ourselves not only on our brewing ingredient
knowledge but also our logistics expertise. Our goal is
to get the right ingredients to the right place at the
right time - every time. Our team can organize courier,
LTL/FTL or freight container deliveries to best suit your
specific needs. Tell us if your priority is cost or time
and we won’t disappoint.

Ordering
With multiple options to order from us, we have
an ordering method for every type of shopper.

Order Online: Create an account at brewculture.com
to gain access to current pricing, live inventory, and
a friendly ordering experience. Ordering online is a
convenient method to secure stock and receive quick
turnarounds. We all know brewers are busy folks, so
shop online at your leisure.

Call: Contact your local sales manager, or call us at
the office 1-877-889-2739 to speak with one of our
knowledgeable team members.

Email: Contact your local sales manager, or
reach out to orders@brewculture.com. You can
expect a response within 24 hrs of your initial
outreach. Orders are typically processed within
48 hrs of confirmation.

“We wanted to mention how impressed our team was with your
delivery person today. They had their own electric pump truck,
the load was securely strapped in the truck, brought the pallets
into the brewery themself, took a photo that everything arrived
safe and sound. A+ delivery service!”

Mark Murphy - Co-Founder Left Feild Brewery

Page — 18
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Hops

Hops

At Brew Culture we’re passionate about craft beer and the
community within the industry. Craft brewing in its purest
form is defined by the creativity and imagination of brewers.
We aim to supply brewers with consistent, high quality

hops, direct from our partner growers around the globe,
so they can produce beers that taste the way they intended.

As the proud Canadian distributor for industry leaders such
as; Yakima Chief Hops, Hopsteiner, Roy Farms, Virgil Gamache
Farms, ZA Hops, and Seitz Farms, we deliver on our
commitment to connect Canadian brewers to the best
growers globally.

“Using these South African hops with Brew
Culture was a blast! Southern Sublime was
citrus forward with some stone fruit, and
Southern Passion was very tropical with
some berry. Very fun to try new varieties
that really excel in modern styles.”

Nick Lang - Head Brewer Wishbone Brewing Co.

Page — 20
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Hops

I Iops Global Network of Hop Partners

YAKIMA
CHIEF

-HOPS-
Yakima Chief Hops, Yakima, WA.

YCH is a 100% grower-owned network of family hop farms,
operating for more than 30 years Yakima Chief Hops
is uniquely positioned to establish strong relationships
between the growers who supply our quality hops and the
brewing customers who utilize our products in their beers.
They are a resource for brewers, providing solutions-
based products and industry leading research. They are
advocates of sustainability and meaningful social causes,
working to support the environment and communities
around us.

Virgil Gamache Farms, Toppenish, WA.

Home of the world-famous Amarillo® brand hop, known

for its exquisitely aromatic, citrus tones that are prized by

master brewers around the world. Virgil Gamache Farms
is a leading developer, grower and manufacturer of other
distinctive hop brands, varieties and products. Includes:
alpha, aroma, super alpha, and dual-purpose varieties.

ERBAUGH ru
Tt 3
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Hops Direct, Mabton, WA.

Puterbaugh Farms is a 1,200+ acre, 5th generation hop
farm. Growing hops in the Yakima Valley of Washington
State since the early 1930’s.

Page — 22
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MOXEE, WA
Roy Farms, Moxee, WA.

Roy Farms grows several different hop varieties,
ranging from high-demand proprietary varieties,

hot new experimental, and an array of organic hops.
Their selection includes alpha, aroma, super alpha,
and dual-purpose varieties.

ZA Hops, Bolder, CO.

ZA Hops is the premier supplier of South African

for North American craft brewers. South African hops
offer craft brewers the ability to add diversity, market
differentiation, and new possibilities to their beer
portfolios through their distinct and unique aromatic and
flavour characteristics. Brewing with Passion since 2012.

Hopsteiner Yakima, WA.

Hopsteiner is a vertically integrated global hops
supplier dedicated to delivering the finest hops and
hop products available. Founded in 1845, Hopsteiner
is a sixth-generation grower that continues to advance
the industry as one of the foremost international hop
growing, breeding, trading, and processing firms in the
world. Hopsteiner ships hops globally and partners with
breweries of all sizes, offering unique hop varieties and
innovative hop products designed to enhance flavor,
aroma, consistency, and flexibility for brewing and beyond.
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Bavaria's finest hops
.Germany Partner Grower

Seitz Farms, Wolnzach, Bavaria

Nestled amidst the rolling hills of Hallertau, you will find
the more than 600-year-old farmstead of the Seitz family,
who are fourth generation hops growers.

Czechia Partner Grower

Bohemia Hops, Zatec

The Bohemia Hop company is the bearer of the Czech
hop growing tradition. Growing and trading hops in the
Czech Republic has been known worldwide for many
centuries. Quality of the Czech hops and beer
domiciled through all over the world.

GREAT BEER BEGINS WITH GREAT INGREDIENTS Issue No. 1
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Nestled amidst the rolling

s
-
hills of Hallertau, you will
find the more than
600-year-old farmstead
of the Seitz family, who
are fourth generation

hops growers.
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Variety Country TO (mL/100g) Full Flavour Description
United States
Adeena United States 3.5% - 6.5% 3.0% - 4.0% 0.8-11 Herbal, Spicy, Light Floral, Lemon, Pine
Ahtanum® United States 3.5% - 6.5% 4.0% - 6.0% 05-17 Geranium, Grapefruit, Pine, Cedar, Earthy, Lemon
Amarillo® (VGXPOT1) United States 7.0% - 11.0% 5.5% - 8.0% 1.0-23 Grapefruit, Orange, Tangerine, Lemon, Melon, Apricot
Azacca® (ADHA-483) United States 14.0% - 16.0% 4.0% - 5.5% 1.6-25 Mango, Papaya, Pineapple, Grapefruit, Orange
Belma™ United States 8.5%-12.1% 4.0% - 8.0% 1.0-25 Strawberry, Melon, Pineapple, Orange, Grapefruit
Bitter Gold United States 12.0% - 14.5% 4.0% - 8.0% 1.0-20 Pear, Watermelon, Stone Fruit, Fresh Cut Grass
Bravo United States 15.0% - 18.0% 3.5% - 5.5% 20-35 Orange, Vanilla, Floral, Sweet
Calypso™ United States 12.0% - 14.0% 5.0% - 6.0% 1.6-25 Pear, Apple, Tropical Fruit, Melon, Stone Fruit, Lime
Cascade United States 55% -9.0% 6.0% - 7.5% 08-25 Grapefruit, Floral, Pine, Spice
Cashmere United States 7.7% - 9.1% 6.4% - 7.1% 12-14 Melon, Lemon, Lime, Thyme, Spice, Lemongrass
Centennial United States 7.0% -12.0% 3.5% - 5.5% 1.0-3.0 Lemon, Orange Blossom, Floral, Grapefruit, Tangerine
Chinook United States 11.5% - 15.0% 3.0% - 4.0% 1.0-25 Grapefruit, Spice, Pine, Dank, Earthy
Citra® United States 11.0% - 15.0% 3.0% - 4.5% 15-3.0 Grapefruit, Lime, Gooseberry, Passionfruit, Melon
Cluster United States 6.0% - 9.0% 4.0% - 6.0% 0.5-10 Floral, Earthy, Sweet Fruit
Columbus (CTZ) United States 14.5% - 17.5% 45% - 6.0% 25-45 Black Pepper, Dank, Herbal, Lemon, Licorice, Curry
Comet United States 8.0% - 10.5% 4.0% - 5.0% 12-20 Grapefruit, Grassy, "American Wild", Lemongrass
Contessa™ United States 3.0% - 5.0% 5.0%-7.4% 0.8-19 Green Tea, Floral, Light Pear
Crystal United States 3.0% - 6.0% 5.0% - 8.5% 08-23 Green, Wood, Cinnamon, Nutmeg, Black Pepper
Ekuanot™ United States 14.0% - 16.0% 4.0% - 5.5% 25-50 Lime, Mandarin Orange, Papaya, Mango, Guava
El Dorado® United States 13.0% - 17.0% 7.0% - 8.0% 25-23 Pineapple, Watermelon, Apricot, Cherry, Candy, Pear
Falconer's Flight® United States 9.5% - 12.0% 4.0% - 5.0% 14-20 Grapefruit, Lemon, Tropical Fruit, Floral, Pine
FEICEEE United States 9.0-10.5% 45%-55% | 10-20 Citrus, Grassy, Stone Frit, Tropical
Flight 7 C's®
Galena United States 13.0% - 15.0% 7.5% - 8.5% 13-21 Grapefruit, Blackcurrant, Spice, Wood, Pear
HBC-586 United States 12.0% - 13.0% 7.5% - 8.5% 12-25 Mango, Guava, Lychee, Citrus, Slight Sulfur, Herbal
HBC-630 United States 13.0% - 14.0% 5.6% -6.3% 25-30 Sweet Fruit, Cherry, Raspberry, Candy, Cream, Banana
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Variety

HS17701

Country

United States

AA

7.0% -10.0%

BA

32% - 3.6%

TO (mL/100g)

05-10

Full Flavour Description

Peach, Yuzu Fruit, Sweet Melon, Soft Apricot

HS17704

United States

9.5% - 11.5%

3.0% - 3.6%

20-25

Black Currant, Passionfruit, Papaya, Citron

Idaho 7™

United States

9.5% - 14.0%

3.5% - 5.0%

10-20

Pineapple, Mango, Papaya, Peach, Apricot, Black Tea

Lemondrop™

United States

5.0% - 7.0%

4.0% - 6.0%

15-20

Lemon, Green Tea, Mint, Melon

Loral™

United States

13.0% - 17.0%

4.0% - 6.5%

18-3.4

Floral, Lemon, Dark Fruit, Noble, Herbal, Earthy, Black

Lotus™

United States

13.0% - 17.0%

5.5% - 6.0%

15=-25

Orange, Vanilla, Berry, Tropical Fruits, Cream, Candid

Meridian™

United States

5.0% - 6.5%

7.0% - 8.0%

11-16

Lemon, Berry, Tropical Fruit, Spearmint, Earthy

Mosaic®

United States

10.5% - 14.0%

3.0% - 4.5%

0.8-3.0

Blueberry, Papaya, Pine, Tangerine, Floral, Rose

Pacific Crest

United States

3.90%

3.00%

05

Grass, Earthy, Tobacco, Mild Floral, Spice, Herbal, Pine

Pahto™ (HBC 682)

United States

17.0% - 20.0%

4.6% - 6.0%

1.0-25

Neutral, Herbal, Earthly, Smooth, Wood, Floral

Palisade®

United States

6.5% - 10.0%

5.5% - 8.0%

08-20

Apricot, Nectar Fruit, Floral, Grass, Herbal, Orange

Pink Boots Blend

United States

12.40%

5.50%

23

Citrus, Herbal, Tropical, Wood

Sabro™

United States

13.0% - 17.0%

4.0% - 6.5%

18-3.4

Tangerine, Citrus, Coconut, Tropical Fruit, Stone Fruit

Simcoe®

United States

1.5% - 15.0%

3.0% - 4.5%

0.8-32

Passionfruit, Citrus, Grapefruit, Sweet Fruits, Berry

Sorachi Ace

United States

1.5% - 14.5%

6.0% - 7.5%

15-3.0

Lemon, Lime, Dill, Herbal, Tobacco

Sterling

United States

5.5% - 8.5%

4.5% - 6.0%

1.0-20

Noble, Herbal, Spice, Floral, Citrus

Sultana™

United States

13.0% - 15.0%

4.0% - 5.0%

25-40

Pineapple, Pine, Bright Citrus, Lemon, Spicy

Summit

United States

15.0% - 17.0%

5.0% - 6.5%

15=80

Black Pepper, Anise, Incense, Earthy, Orange

Talus™

United States

8.1% - 9.5%

83% -10.2%

20-27

Pink Grapefruit, Citrus Rinds, Dried Rose, Pine Resin

Verterans Blend

United States

12.00%

5.30%

20

Cashmere, Centennial, Ekuanot®, Mosaic®, Simcoe®

Vista

United States

1.0% - 12.0%

4.0% - 5.0%

10-20

Stone Fruit, Citrus, Tropical Fruit, Tangerine, Melon

Warrior®

United States

15.5% - 18.0%

4.4% - 6.0%

10-25

Clean Bittering Properties, Mild, Resin, Pine

Willamette

United States

4.5% - 6.5%

3.0% - 4.5%

0.6-16

Floral, Curry, Incense, Spice, Pepper, Mild, Herbal

Zappa™

United States

6.0% - 9.0%

8.0% - 9.0%

18-25

Intense Tropical, Mango, Passionfruit, Spicy, Citrus
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Variety Country AA BA TO (mL/100g) Full Flavour Description
Zythos® United States 8.0% - 12.0% 5.0% - 6.5% 0.8-15 Tangerine, Grapefruit, Floral, Pine, Pineapple
Eurekal™ United States 17.0% - 19.9% 4.6% - 6.0% 25-44 Black Currant, Dark Stone Fruits, Herbal, Pine, Dank

Germany

Akoya™ Germany 8.0% - 10.0% 4.0% - 5.0% 15-20 Tea, Spicy, Green Fruit, Pepper, Mint, Citrus, Slightly
Ariana Germany 9.0% - 13.0% 4.5% - 6.0% 16-24 Blackcurrant, Gooseberry, Geranium, Jasmine, Wood
Aurum Germany 4.0% - 5.5% 4.0% - 6.0% 1.6-21 Noble, Spice, Herbal, Floral, Mild Earthy, Hint Citrus
Brewers Gold Germany 45% - 6.5% 2.5% - 3.5% 0.8-18 Spice, Blackcurrant, Wood, Fruity, Berry
Callista Germany 2.0-% - 5.0% 5.0% - 10% 14-21 Passionfruit, Peach, Apricot, Earth, Pine, Pear
Diamant Germany 4.0% - 6.0% 0.5% - 1.5% 10-2.0 Noble, Spice, Floral, Candied Citrus Rind, Bergamot
Hallertau Blanc Germany 9.0% - 11% 40%-70% | 15-18 White Vh\//lia”r‘fé2OGO;‘Z?rl_ri'nfg”nzarz2’;9';;5;;‘0””“”
Hallertau Mittlefruh Germany 3.0% - 5.5% 3.0% - 5.0% 0.7-13 Grass, Tea, Spice, Floral, Earthy, Citrus, Sage, Rosemary
Herkules Germany 12.0% - 17.0% 4.0% - 5.5% 1.6-24 Black Pepper, Herbal, Robust, Pine, Melon, Citrus
Hersbrucker Germany 1.5% - 4.0% 2.5% - 6.0% 0.5-10 Noble, Herbal, Spice, Floral, Tobacco, Orange
Huell Melon Germany 6.9% - 8.0% 6.0% - 8.0% 08-12 Honeydew Melon, Strawberry, Orange, Vanilla
Magnum Germany 12.0% - 15.5% 5.5% - 8.0% 15-25 Clean Bitterness, Subtle, Apple, Citrus, Black Pepper
Mandarina Bavaria Germany 7.0% - 10.0% 4.0% -7.0% 15-22 Tangerine, Lemon, Grapefruit, Lime, Bubble Gum
Northern Brewer Germany 6.0% - 10.0% 3.0% - 5.0% 1.0-16 Mint, Grass, Pine

Opal Germany 5.0% - 8.0% 3.5% - 5.5% 0.8-13 Black Pepper, Sweet Spice, Citrus, Anise, Herbal, Floral
Perle Germany 4.0% - 9.0% 2.5% - 4.5% 0.5-15 Mint, Tea, Black Pepper, Earthy, Fruit

Saphir Germany 2.0% - 4.0% 4.0% - 7.0% 0.8-14 Spice, Floral, Citrus, Tangerine, Fruit
Solero™ Germany 9.0% - 10.0% 5.0% - 6.0% 1.5-20 Tropical Fruits, Mango, Passionfruit, Spice, Herbal
Spalter Select Germany 3.0% - 6.5% 2.5% -5.0% 05-09 Spice, Grass, Floral

Tango Germany 7.5% - 11.0% 6.0% - 10% 24-40 Pineapple, Lemon, Passionfruit, Sweet Fruit, Cassis
Tettnanger Germany 2.5% -5.5% 3.0% - 5.0% 05-09 Spice, Black Pepper, Black Tea, Floral, Mild
Tradition Germany 4.0% -7.0% 3.0% - 6.0% 05-10 Tea, Grassy, Lavender, Orange, Nectar Fruit, Noble

GREAT BEER BEGINS WITH GREAT INGREDIENTS
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Variety
New Zealand

Country

AA

BA

TO (mL/100g)

Full Flavour Description

African Queen

South Africa

10.0% - 17.0%

4.0% - 6.0%

0.7-15

Kohatu™ New Zealand 6.0% - 7.0% 4.0% - 5.0% 10-15 Tropical Fruits, Wood, Pine

Motueka™ New Zealand 6.5% - 7.5% 5.0% - 5.5% 0.6-10 Lime Zest, Majito, Lemon, Tropical Fruit, Lemongrass
Nelson Sauvin™ New Zealand 12.0% - 13.0% 6.0% - 8.0% 10-12 Sauvignon Blanc, Gooseberry, Mango, Lychee, Melon
Rakau™ New Zealand 10.0% - 11.0% 5.0% - 6.0% 18-22 Apricot, Fig, Plum Pear, Mango, Pine, Stone Fruit
Riwaka™ New Zealand 4.5% - 6.5% 4.0% - 5.0% 12-17 Passionfruit, Grapefruit, Kumquat, Sweet Citrus
Wai-ti™ New Zealand 2.5% - 3.5% 4.5% - 5.5% 14-18 Peach, Apricot, Lime, Citrus, Mandarin, Spice
Waimea™ New Zealand 16.0% - 19.0% 7.0% - 9.0% 1.8-23 Citrus, Tangerine, Grapefruit, Pomelo, Stone Fruit
Wakatu™ New Zealand 6.5% - 8.5% 8.4% - 8.6% 09-11 Lime Zest, Floral, Grass, Orange Blossoms, Tropical Fruit

Dank, Blueberry, Stone Fruit, Black Currant, Lemongrass

Cuvee Experimental
Hop Blend

South Africa

9.8%

5.6%

24%

Mango, Lychee, White Peach, Watermelon,
Grassy Notes, Pineapple, Black Currant

Southern Passion

South Africa

3.6% - 6.1%

4.0% - 6.0%

0.7-13

Passionfruit, Guava, Red Berries, Melon, Blackcurrant

Southern Star

South Africa

12.0% - 18.0%

4.0% - 6.0%

14-17

Tangerine, Blueberry, Pine, Tropical Fruits, Pineapple

Southern Sublime

South Africa

10.0% - 13.0%

4.0% - 5.0%

0.8-16

Kool-aid, Juicy Fruit, Pineapple, Citrus, Mango, Red

Southern Tropic

South Africa

12.0% - 18.0%

5.0% - 6.0%

11-16

Mango, Litchi, Passionfruit, Melon, Pineapple

XJA2

United Kingdom

Challenger

South Africa

United Kingdom

11.5% - 15.4%

6.5% - 8.5%

5.0% - 6.0%

4.0% - 4.5%

11-17

1.0-17

Bergamot, Zest, Candied Papaya, Ripe Cantaloupe, Resin

Green Tea, Cedar, Floral, Citrus, Spice, Sweet Fruit

East Kent Golding

United Kingdom

4.5% - 6.5%

19% - 2.8%

04-08

Lavender, Thyme, Earthy, Floral, Honey, Grapefruit

Fuggle

Czechia

Saaz

United Kingdom

Czech Republic

3.0% - 5.6%

2.0% - 5.0%

2.0% - 3.0%

4.0% - 8.0%

0.7-14

04-08

Green Tea, Grass, Mint, Mild, Floral, Wood

Earth, Herbal, Floral, Mild

Sladek

Slovenia

Styrian Bobek

Czech Republic

Slovenia

4.5% -8.5%

3.0% - 7.0%

5.0% - 9.0%

4.0% - 7.0%

06-12

0.7-40

Peach, Grapefruit, Passionfruit, Noble, Fruity

Noble, Floral, Pine, Pleasant, Lime

Styrian Celeia

Strisselspalt

Slovenia

France

4.0% -7.0%

1.0% - 4.0%

2.5% -4.5%

3.0% - 6.0%

03-09

0.6-08

Floral, Lavender, Green Tea, Lemon, Spicy, Noble

Floral, Spice, Herbal, Grapefruit
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Variety AA BA TO (mL/100g) Full Flavour Description
Cryo Hops®
Ahtanum® Cryo® United States 8.0% - 12.0% 10.0 - 13.0% 05-17 Geranium, Grapefruit, Pine, Cedar, Earthy, Lemon
Amarillo® Cryo® United States 13.0 - 20.0% 10.0 - 14.0% 15-35 Grapefruit, Orange, Tangerine, Lemon, Melon, Apricot
Azacca® Cryo® United States 18.0 - 22.0% 8.0 - 10.0% 20-40 Mango, Papaya, Pineapple, Grapefruit, Orange
Cascade Cryo® United States 1.0 - 16.0% 11.0 - 16.0% 2.0-4.0 Grapefruit, Floral, Pine, Spice
Centennial Cryo® United States 8.5-12.0% 35-55% 1.0-3.0 Lemon, Orange Blossom, Floral, Grapefruit, Tangerine, Pine
Citra® Cryo® United States 21.0 - 28.0% 5.0 - 9.0% 20-7.0 Grapefruit, Lime, Gooseberry, Passionfruit, Melon
CRYO POP® United States 18.0% - 22.0% 7.0% - 11.0% 20-40 Peach, Pineapple, Strawberry, Guava, Mango
Ekuanot™ Cryo® United States 20.0 - 25.0% 5.0 - 8.0% 40-7.0 Lime, Mandarin Orange, Papaya, Mango, Guava
El Dorado® Cryo® United States 20.0 - 25.0% 8.0-12.0% 20-40 Pineapple, Watermelon, Apricot, Cherry, Candy, Pear
Idaho 7™ Cryo® United States 21.0 - 25.0% 7.0 -9.0% 25-45 Pineapple, Mango, Papaya, Peach, Apricot, Black Tea
Loral™ Cryo® United States 17.0 - 22.0% 8.0 - 11.0% 15-4.0 Floral, Lemon, Dark Fruit, Noble, Herbal, Earthy, Black
Mosaic® Cryo® United States 18.0 - 26.0% 5.0 - 8.0% 2.0-50 Blueberry, Papaya, Pine, Tangerine, Floral, Rose
Sabro™ Cryo® United States 21.0 - 25.0% 9.0 - 11.0% 20-50 Tangerine, Citrus, Coconut, Tropical Fruit, Stone Fruit
Simcoe® Cryo® United States 21.0 - 26.0% 6.0 - 8.0% 20-50 Passionfruit, Citrus, Grapefruit, Sweet Fruits, Berry
Variety Country AA BA TO (mL/100g) Full Flavour Description
Advanced Hops Products
El Dorado Salvo™ United States 0.2-12% 24 - 55% Pineapple, Watermelon, Apricot, Cherry, Candy, Pear
Sultana™ Salvo™ United States 0.2-12% 24 - 55% Pineapple, Pine, Bright Citrus, Lemon, Spicy
Columbus (CTZ) United States 55 - 65% 55 - 65% 7-10 Black Pepper, Dank, Herbal, Lemon, Licorice
Co2 Extract
Pahto™ Co2 Extract United States 55 - 65% 55 - 65% 4-6 Herbal, Earthly, Smooth, Wood, Floral
Warrior® Co2 Extract United States 60 - 68% 60 - 68% 4-7 Clean Bittering Properties, Mild, Resin, Pine
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Malt & Grains

Malt &
Grains

Developed over the course of the last few years, at the request
of brewers, we are very proud of our portfolio of malt and grains.
As the exclusive Canadian distributor of Ireks Malt, Raven Malt,
Muntons Malt, Prairie Malt, and Grain Millers, we have positioned
ourselves as a valuable source of premium malt and grains
across Canada.

These brands have gained their reputation by consistently providing
a traditional product true to the brewing values of their respective
region of origin. Their flavours are ubiquitous with German, Czech,
English, and new world beer styles.

Rounding out our portfolio is a collection of widely utilized flaked
adjuncts from Grain Millers that include; oats, wheat, rye, barely,
triticale, corn, and rice.
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Malt & Grains

IREKS

IREKS (Germany)

IREKS is the malt German brewers use. It has been a
core part of their beers since 1856 when their founder
master brewer Johann Peter Ruckdeschel opened his
own commercial malthouse. IREKS produces all the
germanic malts you would expect from class leading
pilsner to all the specialty you need for your brew.

IREKS has a diverse clientele around the world. They
serve their outstanding malts to large breweries, craft
breweries, as well as pub style crafters. Their malt brings
a fantastic flavour profile and mouthfeel that is uniquely
derived by the gquality of the malt and its roast.

%
Muntons

Passionate about malt

Muntons (UK)

Now trading for 100 years, Muntons have become

a leading supplier of brewing and distilling malts

and malted ingredients to the food & drinks industry
worldwide. Their malts are used in the brewing and
distilling industry by globally recognised brands and

by the craft brewer seeking something a little different.

Sustainability is the common objective that links all
aspects of Muntons business activities. Their objective
is to minimise the impact of their business activity on
the environment wherever and whenever possible.
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Raven (Czechia)

Established in 1991 originally oriented towards distribution
of raw materials for beer production - barley, malt, yeast
and hops. Since 2005, they produce their own floor and
specialty malts in their malthouse in Zahlinice near city of
Kromériz. In 2016 we also restored within the premises of
original lager cellars the tradition of beer production that
is dating back to 1896.

== ®

GRAIN MILLERS

Grain Millers (CAN/USA)

They began in 1986 as a small oat milling company

in Oregon. With an eye for finding the right fit at the
right time, we have grown steadily ever since. Today,
Grain Millers is a leading international agri-business

with diversified interests in whole grain manufacturing
and merchandising, organic and conventional consumer
food products, and the import and export of commodities.
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Prairie Malt (CAN/USA)

The right flavour — the one that sets you apart and makes

your product truly unique — comes from quality malt. #
For decades, we’ve specialized in producing a wide :
assortment of high-quality, consistent malt. Traditional s et _.‘{
to bold or pale to dark, our malts help you deliver the w

high-quality flavour you expect. As one of the world’s \‘ 3 .
leading malt providers, we believe we have an obligation T
and opportunity to operate responsibly and sustainably r ¢ |
while helping our craft brew customers grow and thrive.

o -/'
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Yeast

CULTURE

Yeast can allow a brewer to make great beer over and over again.
We know that beer can’t be made without it so we do everything
in our power to ensure the process to get yeast is simple, efficient
and predictable. Our robust ordering process with White Labs
ensures consistent weekly deliveries to breweries across the
country. If your production schedule requires a bit more
flexibility then we’ve also got you covered with a wide
selection of dried yeasts from Lallemand.

“The WLPO77 Tropicale Yeast is
frickin awesome. Huge tropical notes
of tangerine, guava, passion fruit and
pineapple. It brought out so much more
of the hop character than we expected.
It’s incredible and ‘goes the extra thiol’”

Dave Mozel - Head Brewer
Folding Mountain Brewing
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Yeast

White Labs

What began as home brewers searching for higher quality yeast,
quickly grew into a team of dedicated biochemists exploring new
ways to advance brewing altogether.

Today, White Labs stands at the intersection of science, education
and craft. Constantly striving for perfection, and in the process
continually raising the bar in the art of fermentation.

Every day, they set out on a single mission: To stretch the limits
of science in order to set new standards in purity and freshness.

From the industry’s first pitchable liquid yeast to a complete
revolution in the way it’s propagated and packaged, their
innovative spirit is tireless.

It’s their belief that creating the best, most environmentally friendly
products goes hand-in-hand with making the best use of them, has
inspired a culture of education and collaboration with brewers,
distillers and winemakers across the globe.
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NEXT GENERATION Technology

No matter the strain, PurePitch" Next Generation
provides brewers with a dependable cell count for
a foolproof fermentation every time.

PurePitch® Next Generation is a professional-sized 1,75L modular
pouch designed to pitch into 5 HL at a rate of 7.5 million cells/mL.
Scan Here

Contact your local Brew
Culture Sales Manager
or email us at
ordersabrewculture.com

To Purchase
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Scale-up with ease
with a consistent
pitch rate!

» 1Pouch for 5 HL
» 5 Pouches for 25 HL
» 10 Pouches for 50 HL

@?‘&2&@ Visit whitelabs.com to learn more




Yeast

Lallemand
Brewing

Lallemand’s presence in the brewing industry dates from the
early 1970s when the company started producing dried pure
culture brewing yeasts for beer kit manufacturers in Canada.
In subsequent years, this activity was expanded to the
production of other specific ale and lager beer yeast
strains for different clients in the United States, Europe
and Australia and Asia.

Supported by decades of long-standing industry experience,
an extensive support network and strong technical expertise,
Lallemand Brewing is positioned to help your brewery achieve
its growth and quality goals. Beyond an unparalleled global
technical support and expertise, they offer an extensive range
of products, services and education.

Whether you are a startup, a global leader in beer production
or anywhere in between, we have something for you.
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ACTIVE DRY YEAST
SELECTED FOR BREWING

LalBrew
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Revolutionize Low Alcohol Beer with LalBrew® LoNa™

| W I"" \

EFFORTLESSLY

LalBrew® LoNa™ is a hybrid Saccharomyces cerevisiae
able to create a variety of clean tasting Lo and No
alcohol beers simply and efficiently.

LEARN MORE AT

lallemandbrewing.com/lona

)| Scan to Order
% | LalBrew" LoNa™

Contact your local Brew Culture Sales Manager
or email us at ordersabrewculture.com
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White Labs Liquid Yeast

Core Strains Type Vault Strains - (1.75L Custom Pour) Type

WLP940 Mexican Lager Yeast

Lager

WLPOO1 California Ale Yeast Ale WLPOO3 German Ale Il Yeast Ale
WLPOO02 English Ale Yeast Ale WLPOO06 Bedford British Ale Yeast Ale
WLPOO4 Irish Ale Yeast Ale WLPOO09 Australian Ale Yeast Ale
WLPOOS British Ale Yeast Ale WLPO11 European Ale Yeast Ale
WLPOO7 Dry English Ale Yeast Ale WLPO17 Whitbread Il Ale Yeast Ale
WLPOO08 East Coast Ale Yeast Ale WLPO19 California IV Ale Yeast Ale
WLPO13 London Ale Yeast Ale WLPO022 Essex Ale Yeast Ale
WLPO023 Burton Ale Yeast Ale WLPO025 Southwold Ale Yeast Ale
WLP028 Edinburgh Scottish Ale Yeast Ale WLP026 Premium Bitter Ale Yeast Ale
WLP029 German Ale/Kolsch Yeast Ale WLPO30 Thames Valley Ale Yeast Ale
WLPO036 Dusseldorf Alt Ale Yeast Ale WLPO033 Klassic Ale Yeast Ale
WLPO41 Pacific Ale Yeast Ale WLPO37 Yorkshire Square Ale Yeast Ale
WLPO51 California Ale V Yeast Ale WLPO038 Manchester Ale Yeast Ale
WLPO60 American Ale Yeast Blend Ale WLPO039 East Midlands Ale Yeast Ale
WLPO66 London Fog Ale Yeast Ale WLPO45 Scotch Whisky Yeast Distilling
WLPO67 Coastal Haze Ale Yeast Blend Ale WLPO50 Tennessee Whiskey Yeast Distilling
WLPO80 Cream Ale Yeast Blend Ale WLPO59 Melbourne Ale Yeast Ale
WLPO90 San Diego Super Yeast Ale WLPO64 Buchner Ale Yeast Blend Ale
WLPO95 Burlington Ale Yeast Ale WLPO65 American Whiskey Yeast Distilling
WLPO99 Super High Gravity Ale Yeast Ale WLPO70 Kentucky Bourbon Yeast Distilling
WLP300 Hefeweizen Ale Yeast Specialty/Belgian WLPO72 French Ale Yeast Ale
WLP320 American Hefeweizen Ale Yeast Specialty/Belgian WLPO73 Artisanal Country Ale Yeast Ale
WLP351 Bavarian Weizen Yeast Specialty/Belgian WLPO75 Hansen Ale Yeast Blend Ale
WLP380 Hefeweizen IV Ale Yeast Specialty/Belgian WLPO76 Old Sonoma Ale Yeast Ale
WLP400 Belgian Wit Ale Yeast Specialty/Belgian WLPO77 Tropicale Yeast Blend *NEW* Ale
WLP410 Belgian Wit Il Ale Yeast Specialty/Belgian WLPO078 Neutral Grain Yeast Distilling
WLP500 Monastery Ale Yeast Specialty/Belgian WLPO85 English Ale Yeast Blend Ale
WLP510 Bastogne Belgian Ale Yeast Specialty/Belgian WLPO91 Best Coast Hazy Ale Yeast Blend Ale
WLP518 Opshaug Kveik Ale Yeast Specialty/Belgian WLP515 Antwerp Ale Yeast Specialty/Belgian
WLP521 Hornindal Kveik Ale Yeast Specialty/Belgian WLP519 Stranda Kveik Ale Yeast Specialty/Belgian
WLP530 Abbey Ale Yeast Specialty/Belgian WLP520 Sigmund Kveik Ale Yeast Specialty/Belgian
WLP540 Abbey IV Ale Yeast Specialty/Belgian WLP546 Marafién Canyon Wild Cacao Yeast Specialty/Belgian
WLP545 Belgian Strong Ale Yeast Specialty/Belgian WLP561 Non STATson Ale Yeast Specialty/Belgian
WLP550 Belgian Ale Yeast Specialty/Belgian WLP564 Leeuwenhoek Saison Blend Specialty/Belgian
WLP565 Belgian Saison | Yeast Specialty/Belgian WLP585 Belgian Saison lll Yeast Specialty/Belgian
WLP566 Belgian Saison Il Yeast Specialty/Belgian WLP611 New Nordic Ale Yeast Specialty/Belgian
WLP568 Belgian Style Saison Ale Yeast Blend Specialty/Belgian WLP700 Flor Sherry Yeast Wine/Mead/Cider
WLP570 Belgian Golden Ale Yeast Specialty/Belgian WLP705 Sake Yeast Wine/Mead/Cider
WLP575 Belgian Style Ale Yeast Blend Specialty/Belgian WLP707 California Pinot Noir Yeast Wine/Mead/Cider
WLP590 French Saison Ale Yeast Specialty/Belgian WLP709 Sake #9 Yeast Wine/Mead/Cider
WLP600 Kombucha SCOBY Kombucha WLP718 Avize Wine Yeast Wine/Mead/Cider
WLP715 Champagne Yeast Specialty/Belgian WLP727 Steinberg-Geisenheim Wine Yeast Wine/Mead/Cider
WLP720 Sweet Mead/Wine Yeast Distiling/Wine/Mead/Cider WLP730 Chardonnay White Wine Yeast Wine/Mead/Cider
WLP735 French White Wine Yeast Wine/Mead/Cider WLP749 Assmanshausen Wine Yeast Wine/Mead/Cider
WLP740 Merlot Red Wine Yeast Wine/Mead/Cider WLP750 French Red Wine Yeast Distiling/Wine/Mead/Cider
WLP775 English Cider Yeast Distiling/Wine/Mead/Cider WLP760 Cabernet Red Wine Yeast Wine/Mead/Cider
WLP8O0O Pilsner Lager Yeast Lager WLP770 Suremain Burgundy Wine Yeast Wine/Mead/Cider
WLP802 Czech Budejovice Lager Yeast Lager WLP773 Scottish Cider Yeast Blend Wine/Mead/Cider
WLP810 San Francisco Lager Yeast Lager WLP780 Thai Rice Chong Yeast Ale/Wine/Mead/Cider
WLP820 Oktoberfest/Marzen Lager Yeast Lager WLP815 Belgian Lager Yeastt Lager
WLP830 German Lager Yeast Lager WLP835 German X Lager Yeast Lager
WLP833 German Bock Lager Yeast Lager WLP845 Fast Lager Yeast Lager
WLP838 Southern German Lager Yeast Lager WLP860 Munich Helles Lager Yeast Lager
WLP840 American Lager Yeast Lager WLP862 Cry Havoc Lager Yeast Lager
WLP850 Copenhagen Lager Yeast Lager WLP885 Zurich Lager Yeast Lager
WLP920 Old Bavarian Lager Yeast Lager

WLP925 High Pressure Lager Yeast Lager *Vault Strains from White Labs require approx. 21 days lead time. Please contact for pricing.




Wild Yeast Bacteria - Vault Strains Type

WLP603 Torulaspora delbrueckii

Wild Yeast Bacteria

WLP630 Berliner Weisse Blend

White Labs Liquid Yeast

Wild Yeast Bacteria - Core Strains Type

Wild Yeast Bacteria

WLP644 Saccharomyces "bruxellensis" Trois

Wild Yeast Bacteria

WLP616 Funky Cider Blend

Wild Yeast Bacteria

WLP645 Brettanomyces claussenii

Wild Yeast Bacteria

WLP618 Saccharomycodes ludwigii

Wild Yeast Bacteria

WLP648 Brettanomyces bruxellensis Trois Vrai

Wild Yeast Bacteria

WLP631 Appalacian Tart

Wild Yeast Bacteria

WLP653 Brettanomyces lambicus

Wild Yeast Bacteria

WLP640 Brettanomyces anomalus

Wild Yeast Bacteria

WLP655 Belgian Sour Mix 1

Wild Yeast Bacteria

WLP650 Brettanomyces bruxellensis

Wild Yeast Bacteria

WLP661 Pediococcus damnosus

Wild Yeast Bacteria

WLP665 Flemish Ale Blend

Wild Yeast Bacteria

WLP670 American Farmhouse Blend

Wild Yeast Bacteria

WLP669 Lactobacillus paracollinoides

Wild Yeast Bacteria

WLP672 Lactobacillus brevis

Wild Yeast Bacteria

WLP673 Lactobacillus buchneri

Wild Yeast Bacteria

WLP675 Malolactic Cultures

Wild Yeast Bacteria

WLP678 Lactobacillus hilgardii

Wild Yeast Bacteria

WLP677 Lactobacillus delbrueckii Bacteria

WLP686 Zygosaccharomyces lentus

Wild Yeast Bacteria

WLP692 Debaryomyces hansenii

Wild Yeast Bacteria

WLPDOO1 California Ale Yeast

Wild Yeast Bacteria

White Labs Dry Yeast Type

Ale

WLP693 Lactobacillus plantarum

Wild Yeast Bacteria

WLPDO66 London Fog Ale Yeast

Ale

> Lallemand Dry Yeast

LalBrew® Premium Brewing Yeast

Pack Size

LalBrew® Abbaye™ Belgian-Style Ale Yeast 5009
LalBrew® Belle Saison™ Saison-Style Ale Yeast 5009
LalBrew® BRY-97™ American West Coast Ale Yeast 5009
LalBrew® Diamond™ Lager Yeast 5009
LalBrew® Koln™ Kolsch - Style Ale Yeast 5009
LalBrew® London™ English-Style Ale Yeast 5009
LalBrew® Munich Classic™ Wheat Beer Yeast 5009
LalBrew® New England™ American East Coast Ale Yeast 5009
LalBrew® Nottingham™ High Performance Ale Yeast 5009
LalBrew® NovalLager™ Modern Hybrid Lager Yeast 5009
LalBrew® Verdant IPA™ Ale Yeast 5009
LalBrew® Voss™ Kveik Ale Yeast 5009
LalBrew® Windsor™ British-Style Ale Yeast 5009
LalBrew® Wit™ Belgian-Style Ale Yeast 5009
LalBrew® Farmhouse™ Non-Diastatic Saison-Style Ale Yeast 5009
LalBrew® LoNa™ Low Alcohol Hybrid Ale Yeast 5009

LalBrew® Cask and Conditioning Yeast

Pack Size

LalBrew® CBC-1™ Yeast for Cask & Bottle Conditioning 5009
Wildbrew™ Brewing Yeast & Bacteria Type Pack Size
WildBrew™ Sour Pitch Bacteria for Brewing 2509
WildBrew™ Helveticus Pitch Bacteria for Brewing 2509

Wildbrew™ Yeast for Acid Production

Pack Size

WildBrew™ Philly Sour

Bacteria for Brewing

5009

*Lallemand products stocked and available to ship from our Muskoka ON and Vancouver BC locations.




Fruit

Fruit

Our speciality has always been, and will continue to be, solving
raw ingredient supply chain hurdles for brewers. We heard the
call loud and clear and have been working in the background
tirelessly to add a new category to our lineup. Partnering with
experts in the fruit and fruit processing industry, we are very
excited to introduce an extensive line of fruit purees and juice
concentrates to our portfolio.

We are proud to now offer a wide variety of aseptic, frozen,
and pasteurized fruit products from Miller & Smith. Brewers can
expect the usual suspects, such as raspberry and mango to be
stock items, and custom orders of the more obscure fruits from
red elderberry to sea buckthorn.

If we couldn’t do it properly, we wouldn’t do it at all; as with the
rest of our offerings, brewers can trust the consistency in product
quality, accessibility and access, and most importantly - fair
pricing.
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Miller &

Miller & Smith
Foods Inc.

Since 1958, Miller & Smith Foods Inc. has been a leading food ingredient
supplier providing industrial pack food ingredients across Canada and the
United States. They import both organic and conventional, bulk tomato
products, juice concentrates, fruit purees, NFCs, and IQF fruits and
vegetables from world-class producers. With this being their 65th year
of industry experience, our collective knowledgeable staff are able
to provide the best in products, information and service to brewers
across Canada.

Their procurement team continuously develops new and existing relations
with world-class producers to deliver quality products that exceed the
food safety and quality requirements of our customers. Their exclusive
selection of international producers insure a wide spectrum of all
available concentrates, purees and NFCs available in certified organic
and conventional forms.
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Puree Juice Concentrate

Puree Brix Pack Type Fill (kg) Juice Concentrate Brix Pack Type Fill (kg)
Drum 238 Drum 205
Apple 32 Apple 70
Pail 26 Pail 19
Drum 260 Drum 197
Apricot 32 Blackberry 65
Pail 26 Pail 19
Drum 250 Drum 204
Banana 22 Blood Orange 65
Case 2222 Pail 19
Drum 220 Drum 197
Blueberry 65
Blueberry 12 Case 20 Pail 19
Pail 12.7 Drum 197
Carrot 50
Drum 213 Pail 19
Mango 16
Case 20 Clementine 65 Pail 19
Drum 2341 Drum 189
Peach 32 Concord Grape 68
Pail 227 Pail 19
Drum 220 Cranberry 50 Pail 19
Raspberry 12
Pail 227 Drum 197
Dark Sweet Cherry 68
Drum 180.45 Pail 19
Red Dragon Fruit 12
Pail 18.18 Drum 204
Lemon 54
Drum 220 Pail 19
Strawberry 13
Pail 227 Drum 193
Lime 54
Pail 19
Drum 197
Mango 65
Pail 19
Drum 204
Orange 65 -
IGF (Whole) Pack Type Fill (kg) Pail 19
Peach (Clarified) 70 Pail 19
Sea Buckthorn 8-11 Case (IQF) 12 Drum 197
Peach 70
Pail 19
Drum 227
Pear 70
Pail 19
Drum 208
Pineapple 65
Pail 19
Drum 197
Pineapple (Clarified) 70
Pail 19
Drum 204
Pink Grapefruit 65
Pail 19
Drum 197
Raspberry 65
Pail 19
Red Elderberry 65 Pail 19
Drum 227
Red Grape 68
Pail 19
Drum 197
Sour Cherry 65
Pail 19
Drum 197
Strawberry 65
Pail 19
Drum 197
Tangerine 65
Pail 19
Drum 219
Watermelon 65
Pail 19
Drum 204
White Grape 70
Pail 19
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Process Aids & Cleaning Solutions

Brewing Aids
& Cleaning
Solutions

Our extensive lineup of brewing aids includes everything a brewer needs;
whether it be enzymes and nutrients, sugars and fermentables, clarifiers
and finings, or water treatment products, we have everything you need
to meet your profile requirements.

A wise brewer once said their secret to making great beer over and
over again was to “clean, clean, clean”. Working with industry leaders,
Brew Culture can make recommendations and provide you with the right
product for any cleaning application.
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Enzymes & Nutrients

Brewing Aids

Nutrients Description Pack Size
WLN1000 White Labs Yeast Nutrient Increase Health of Yeast and Improve Fermentation and Re-pitch Performance 800z
WLN2000 FANMax Bio™ Yeast Nutrient Optimized for Great Solubility of Nitrogen in Fermentation, 100% Diammonium Phosphate (DAP) 2kg, 6kg
WLN2500 SeltzerMax Yeast Nutrient Nutrient to Create a Clean, Dry, and Clear Seltzer 2kg, 6kg, 12kg
WLNFERM Fermaid K Yeast Nutrient Blended Complex Yeast Nutrient That Supplies Ammonia Salts 2.5kg, 10kg
WLNFERMO Fermaid O Yeast Nutrient (2.5kg) Ideal for Distillers and Winemakers Seeking an Organic Yeast Nutrient 2.5kg
WLNGOFERM Go-Ferm Yeast Nutrient (2.5kg)v Provides Bioavailable Micronutrients in the Non-stressful Environment of Yeast Rehydration 2.5kg, 10kg
Servomyces Natural Zinc Enriched Single-strain Yeast (from Hefebank Weihenstephan) Used as a Biological Nutrient. 5009
Enzymes Description Pack Size
WLE4000 Clarity Ferm Prevents Chill Haze in Beer L, 10L
WLE4100 Ultra-Ferm Ligquid Amyloglucosidase Hydrolyzes Dextrins 1L, 10L
WLE4300 Opti-Mash Thermostable Alpha-amylase 1L, 10L
WLE4400 Visco-Buster Beta-glucanase to Hydrolyze Beta-glucans 1L, 10L

Sugars & Fermentables

Nutrients Description Pack Size
Dextrose Converted from Corn Starch 100% Fermentable 25 kg
Lactose Used to Add Body and Sweetness 25 kg
Maltodextrin Non-fermentable used to enhance mouthfeel 22.7 kg

Process Aids

ABV Foamsol Antifoam 5kg

Quel Firm Control Antifoam 18.9L Pail

Inhibited Propylene Glycol* Corrosion Inhibitave Heat Transfer Fluid 18.9L Pail 208L Drum
Clarification & Finings

ABV Protosol Vegan Beer Fining Liquid 5 kg

Compac CG Tablets (Whilfloc) Carrageenan 2 kg, 25kg

Quel Beer Clear Vegan Beer Clarification in Cold Processes 18.9L Pail 208L Drum
Water Treatment

Nutrients Description Pack Size

Calcium Carbonate* Used to Raise Mash pH 22.7 kg

Calcium Chloride Used to Correct Mineral Deficiencies in Water 22.7 kg

Calcium Sulphate (Gypsum)* Used to Correct Mineral Deficiencies in Water 22.7 kg

Citric Acid Add to Increase Water Acidity and Lower pH 25 kg

Lactic Acid 88% Lowers pH of Sparge Water 18.9L Pail 208L Drum

Magnesium Sulphate Water Hardener 22.7 kg

Phosphoric Acid 75% Lowers pH of Sparge Water 22.7 kg

Sodium Chloride 20 kg

Cleaning Solutions
g Solut

Cleaning & Sanitizing

Brewery Essentials Description Pack Size

Quel CIP HD Concentrated Liquid Caustic Detergent 18.9L Pail 208L Drum

Quel Acid CIP Low-Foam Acid Cleaner & Descaler 18.9L Pail 208L Drum

DicaSan PAA Peracetic Acid Sanitizer 18.9L Pail 208L Drum

Reflex Phosphate-free Peracetic Acid and Nitric Acid-base 18.9L Pail 208L Drum

Acids Description Pack Size

DuBois NA-35 Low-Foam Nitric Acid Cleaner & Descaler 18.9L Pail

GF Acid Clean Citric Acid Passivation Chemical for Stainless Steel 18.9L Pail 208L Drum

Quel Acid Foam Self-Foam Liquid Acidic Detergent 18.9L Pail 208L Drum

Alkalines

Pack Size

Quel Alk CIP Heavy-duty Chlorinated Liquid Cleaner 18.9L Pail 208L Drum
Quel Alk Foam Self-foaming Liquid Chlorinated Alkaline Cleaner 18.9L Pail 208L Drum
Quel Brew Brite (QBW) Vegan Beer Clarification in Cold Processes 18.9L Pail 208L Drum
General Purpose Description Pack Size

Alpet D2 Isopropy! Alcohol Isopropyl is a ready-to-use, no-rinse, alcohol/quat sanitizer 18.9L Pail
Compac CG Tablets (Whilfloc) Helps Precipitate Haze-causing Proteins and Beta Glucans Resulting in a Clearer Finished Beer 2 kg 25 kg

*Denotes Special Order which may require increased lead-time. Please contact your local Sales Manager.
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General Inquiries
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CRYO

LESS IS

LESS SHIPPING. LESS PACKAGING.
LESS STORAGE. LESS BRACT. LESS HOP CREEP.
LESS PROCESS HANDLING. LESS TRUB MATERIAL.
LESS WASTEWATER. LESS ENVIRONMENTAL IMPACT.

MORE HOP CHARACTER,
MORE OILS. MORE YIELD.
MORE SAVINGS.
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To Purchase

Contact your local Brew Culture Sales Manager
or email us at ordersabrewculture.com



