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In Salt Lake City, Britt and Kevin Templin are fulfilling 
their vision for a truly family-run business built  

around sturdy foam and a place like home.

CASE STUDY

HOPS INSIDER 
FINE-TUNING 
HOP-FORWARD 
BEERS & PUTTING 
MID-FERM DRY 
HOPS TO THE TEST

PACKAGING 
ONE-OFF SEAMING,  
FIELD QUALITY  
& DIGITAL CAN 
PRINTING 

CASE STUDY: THE  
QUIET SUCCESS 
OF MAINE BEER CO.

SELECTING MALTS 
FOR WINNING IPAS

DEVELOPING 
YOUR BREWERY’S 
TALENT

SUMMER 
2024



NEW AND 
NOTABLE
Fresh and innovative products from the best manufacturers in the business

HOPSTEINER SHOPPING 
PORTAL
Introducing a new way to 
shop all your favorite hop 
varieties and innovative 
hop products. Our all-new 
shopping portal helps you 
manage and order all your 
hops and hop products from 
the comfort of your couch or 
brewery. For new customers, 
15 percent off using code 
Welcome15.
shop.hopsteiner.com

SAFALE™ WB-06, SAFALE 
W-68™, AND SAFALE™ 
BW-20
With the introduction of two 
new yeast strains, in addition 
to our long-standing wheat 
strain, Fermentis is now able 
to offer a complete range of 
solutions for all your wheat-
based beers. Whether you 
want to brew a Belgian-style 
witbier with the introduction 
of additional ingredients, a 
classic German-style weissen 
with plenty of esters—or 
your very own take on this 
fantastic family, Fermentis 
has you covered. Pick from 
three yeast strains: SafAle™ 
WB-06, SafAle W-68™, and 
SafAle™ BW-20 and brew the 
perfect wheat beer, whatever 
the style you wish to achieve.
fermentis.com/en/knowl-
edge-center/expert-in-
sights/beer/safale-w-68-
safale-bw-20-qa/

OKTOBER MODEL 8 AUTOMATIC CAN SEAMER
Oktober’s new Model 8 Automatic Can and Crowler™ Seamer 
seals cans with the push of a button. It features subtle LED 
lighting to attract customers to your TO-GO options and a large 
splash guard to keep your bar clean. New tooling design allows 
fast and easy swaps among can sizes.
oktoberdesign.com/collections/model-8-can-seamer
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HERITAGE GOLD™ BASE 
MALT FROM BRIESS
Heritage Gold™ is a new 
base malt from Briess.  It’s 
made with an heirloom barley 
variety grown in Wyoming and 
Montana.  It’s malted using a 
traditional process, including 
extra time in germination.  
You can expect complex 
bread character, with notes of 
honey, biscuit, and floral.
brewingwithbriess.com/
products

PAKTECH CCA MICROPAK
Tired of hand-applying your 
PakTech Can Carriers? Our 
plug-and-play CCA MicroPak 
is the perfect way to reduce 
monotonous manual labor 
and let your team focus on 
tasks that can scale your 
operation. Upgrade your 
packaging process with the 
MicroPak Applicator today!
resources.paktech-opi.com/
cca-micropak

PINNACLE CRISP SOUR 
ACTIVE DRY BREWING 
YEAST
Pinnacle Crisp Sour is a 
unique Lachancea thermo-
tolerans species isolated 
from nature and selected for 
its ability to produce lactic 
acid and its excellent perfor-
mance. It produces acids and 
alcohol during fermentation 
without the need for a 
pre-fermentation acidification 
step such as kettle souring. 
Pinnacle Crisp Sour is a great 
choice to produce sour IPA, 
Berliner weisse, gose, lambic, 
and other style beers.
pinnaclebrewingingredients 
.com/en/portfolio

MINCH MALT’S HUNTER 
PALE ALE MALT, AVAIL-
ABLE FROM PRAIRIE
From Ireland’s largest and 
oldest malting company, 
Minch Malt, comes Hunter 
Pale Ale, a malt harvested 
from history and dating back 
to 1959. Through a patient 
and painstaking process, 
this heritage varietal has 
been resurrected from near 
extinction to produce a 
unique and flavorful malt for 
craft brewers of today.
prairiemalt.com/products/
minch-hunter-pale-ale

AROMA SCIENCES 
EXTRACTS FROM COUNTRY 
MALT GROUP
Aroma Sciences presents a 
range of all-natural extracts 
that provide authentic oak 
profiles for beverages without 
barrel aging. The Heartwood™ 
line enriches balance, 
perceived quality, and oak 
aromatics in beer, wine, 
ciders, spirits, nonalcoholic 
beverages, and more. Elevate 
your creations with Aroma 
Sciences, now available 
through Country Malt Group. 
countrymalt.com
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