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BURIAL
This soulful North Carolina brewery continues  

to explore new creative interests while growing  
deeper roots in its community. 

HOPS INSIDER 
MIDDLE-FINGER 
HOPS, FLAVOR IN 
NA BEER & MORE

BEYOND BEER 
CLEANER SELTZER, 
BREWSTILLERY 
BASICS & WINE 
CROSSOVERFALL 
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NEW AND 
NOTABLE
Fresh and innovative products from the best manufacturers in the business

ANGEL YEAST AMERICAN 
ALE A01
A01 is an American ale yeast 
with a clean, neutral, and 
crisp flavor, producing low 
fruity esters. This yeast is 
widely adaptable for many 
kinds of American beers, 
highlighting the charac-
teristics and style of malt 
and hops. 
en.angelyeast.com/ 
products/distilled-spirits- 
and-biofuels/american- 
ale-yeast-a01.html

AB BIOTEK ACQUIRES 
OMEGA YEAST
AB Mauri North America’s 
recent acquisition of 
Omega Yeast reinforces the 
commitment to enhancing 
and expanding the range of 
brewing-yeast solutions from 
AB Biotek for craft brewers 
and homebrewers across the 
country. craftbeer.abbiotek 
.com and omegayeast.com 

INX COLOR PERFECTION 
2-PIECE METAL COLOR 
CATALOG UPDATE
We are thrilled to announce 
the latest expansion of our 
INX Metal Color Catalog 
featuring a collection of 28 
brand-new stunning colors 
available for order today, at 
no cost to registered catalog 
owners. Curated to meet the 
diverse demands of your 
creative projects for vibrant 
pallet expansion, unmatched 
versatility, and precision and 
quality. 
inxinternational.com/
catalog-update

LEGENDARY YEAST FROM 
WYEAST’S PRIVATE  
CULTURE COLLECTION
Wyeast is releasing two 
seasonal strains for fall: 
2000-PC Budvar Lager and 
2352-PC Munich Lager II. 
Propagated on premium 
American-grown malt, these 
strains are favored for their 
malty, balanced attributes in 
American- and Czech-
style lagers. Propagator 
reservations are waived for 
orders October 1–December 
31, 2024.
wyeastlab.com/yeast- 
cultures/beer/about/

NEW TO THE HOP CROP
EXPERIMENTAL 25
Fruity, herbal, and clean 
with notes of berry, star 
anise, mint, orange, and 
lime, this dual-purpose 
hop packs a punch with 
alpha-acid levels of 9.7 
percent.

EXPERIMENTAL 26
Herbal and fruity, with 
some distinct notes of 
pine, sweet berry, tropical 
fruit, red fruit, and stone 
fruit, this dual-purpose 
hop sits at alpha-acid 
levels of 7.3 percent.

Experimental 25 and Experimental 26 are new 
varieties grown on Puterbaugh Farms. To shop our 
freshly harvested hop varieties in leaf and pellet form, 
visit HopsDirect.com.
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BRIESS CRYSTAL RED™ 
MALT
New Crystal Red is a 
drum-roasted crystallized 
malt that contributes gold/
red hues at low usage rates, 
with minimal flavor impact.  
It can be used at moderate 
levels for caramelized notes 
and darker red/brown hues.  
Perfect for adding color to 
your holiday beer! Ask for a 
sample today.
brewingwithbriess.com/
products/roasted- 
caramel-malts/

WHITE LABS WLP101  
SUPERCELL YEAST BLEND
Like the multicell storm 
system that perpetuates 
itself, WLP101 SuperCell is a 
blend of meticulously crafted 
yeast strains for optimal 
performance. A perfect 
storm of incredible qualities, 
delivering complex flavor 
and aroma from the unique 
mixed-culture fermentation.
whitelabs.com/yeast- 
single?id=341&type=YEAST

PINNACLE CRISP SOUR 
YEAST
Introducing Pinnacle Crisp 
Sour, a yeast selected for its 
ability to produce lactic acid 
and its excellent performance 
in beer production. Pinnacle 
Crisp Sour produces acids 
and alcohol during fermen-
tation, without the need for a 
pre-fermentation acidification 
step (like kettle souring) or 
co-fermentation. Available 
now through Country Malt.
countrymalt.com

SS BREWTECH 2 BBL | 
NANO ELECTRIC HLT
The Ss Brewtech 2 bbl | Nano 
Electric HLT Tank strikes the 
perfect balance of pro perfor-
mance in a compact package. 
Featuring touch screen 
controls, hard-plumbed auto-
mated filling process, and an 
integrated transfer pump, it is 
a perfect complement to the 
Ss Brewtech 1 bbl | Electric 
Brewhouse.
ssbrewtech.com/products/ 
2bbl-hlt

PAKTECH RECEIVES  
APR RECOGNITION FOR 
RECYCLABILITY 
Exciting News! PakTech’s 
Standard Can Carriers have 
been formally recognized 
by the Association of Plastic 
Recyclers (APR) for meeting 
the highest recyclability 
standards. This achievement 
highlights our dedication to 
sustainability and the circular 
economy.
resources.paktech-opi.com/
paktech-apr-recognition

FERMENTIS SAFLAGER™ 
E-30, THE OPTIMAL YEAST 
TO REVEAL THE ESTERS IN 
LAGER BEERS
Lager yeast selected for 
crafting more aromatic and 
fruit-forward beers. This 
lager strain produces high 
levels of esters compared to 
other lager strains, especially 
fruity esters with banana 
characters. Versatile across 
a broad range of lager and 
fruit-oriented styles, it fea-
tures medium sedimentation, 
forming a powdery haze 
when resuspended in the 
beer, with no clumping.
fermentis.com/en/product/
saflager-e%e2%80%9130/
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