
TASTING NOTES:
Cantalope | Peach | Resin

TASTING NOTES:
Lemon | Apricot | Pine

ABV (alcohol by volume)
IBU (international bitterness units)
OG (original gravity)
FG (final gravity)

PAIRINGS:
Bianca Spinaci | Cheese Board 

PAIRINGS:
Kimchi Fries | Carnitas Tacos

From the Alps of southern Bavaria, 
this yeast produces a beer that is 
well balanced between malt and 
hop character. A play on a IPL, 
this german bock strain creates a 
crispness to highlight the pungency 
of the hops

Our mixed fermentation, highlights our 
low-alcohol and maltose-negative strain, 
WLP603 Torulaspora Delbrueckii which was 
pitched with a healthy amount of fructose 
rich apple juice. After 20% attenuation, 
one of our most popular strains WLP028 
WLP028 Edinburgh/Scottish Ale Yeast was 
pitched to complete the fermentation. By 
doing this mixed fermentation, it allows 
more complex flavors to be created and 
meld to form a unique sessionable IPA.
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WHITE LABS BREWING CO.

YEAST:
WLP833 German Bock Lager or 
WLP603 Torulaspora Delbrueckii/
WLP028 Edinburgh/Scottish Ale Yeast

HOPS:
OTHER:
Apple Juice (Only for 
WLP603/WLP028)
Servomyces 
Clarity Ferm

MALT:
2-Row Malt (87.7%) 
Carafoam (10.9%)

WHIRLPOOL DRY HOP

SDxCPH Session IPA


