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Crisp Sour

product information

Alchol production Crisp Sour 12°P T25°C [full malt]

. Pitching Rate Sequential
Wort Gravity glhl Inoculation

Fermentation Kinetic T25 15°P

The information presented is based on our research and commercial testing and provides a general assessment of product O(S AB B' t k
performance. Nothing contained herein is representative of a warranty or guarantee for which the manufacturer can be held OO 'o e
legally responsible. °
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Origin of Pinnacle Crisp Sour
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Lactic and acetic acid production in g/L Crisp
Sour 12°P T25°C [full malt]

Lactic acid [g/L]
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e  Data obtained for a 12 Plato wort with starting pH 5.5
e |ower initia wort gives lower final pH up to 3.3
Acetic acid [g/L)
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