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Standing on the press, staring down at all the grape juice flowing from the press into our containers was 
almost as good as...well...I don't want to burn that image into your mind.  It was a great day Saturday when 
friends came together and we managed to de-stem, crush and partially press 2000lbs of Merlot.  The day 
was perfect! A constant light rain kept the fruit flies and other bugs away, but it didn't keep the juice from 
flowing.  
 
If you are interested Crush 2010, send me a note.  We are thinking of holding it at a local vineyard and in-
stead of us doing the work you simply walk into the winery, have a few glasses of wine and walk out with 6 
gallons of freshly pressed juice.  We need 100 orders to make this happen, and I can tell you I'm purchasing 
10 of them τwhich means there is really only 90 left.  :-)  The more people we get, the cheaper the cost, so 
get your friends involved in the Great Ghrub Club Grape Crush of 2010.  I'm hoping to get the cost down to 
$100 per order. This is almost guaranteed to be the best vintage ever so order early and order often. 
 

Randy 
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Do you see a theme to my articles?  War!  First Carboys, and now Yeast.  Liquid Yeast, Dry Yeast, Yeast Cultures, or Yeast 
Strains effect the taste of your wine and beer (Mead too Sunny!).  The table below, created by Wine Maker Magazine 
(http://www.winemakermag.com/guide/yeast), describes the different yeasts for wine, cider and mead. Depicted here 
is what is available at The Fermentation Trap.  DRY Yeast is explained first. 

Musings from Beer Man Abroad �² Yeast Wars : Dry vs. 

Liquid  

Company  Yeast Name  DRY Strain #  Suggested 
Wine Styles  

Temp 
Range 

(°F) 

Alcohol Tolerance (% 
ABV)/Flocculation  

Lalvin  KIV-1116 Dry 1016-02 Cider, Stuck Fer-
mentations 

59-86° 18% Low 

Lalvin  EC-1118 Dry 1018-02 Champagne, Dry 
Meads, Late 

Harvest, Secon-
dary-Stuck Fer-

ment 

45-95° 18% Low 

Lalvin  71-B Dry 1022-02 Blush, Juice from 
Concentrates, 

Nouveau, 
Whites, Young 

Reds 

59-86° 14% Medium 

Lalvin  ICV D-47 Dry 1080-02 Blush, Dry 
Whites, Sweet 

Mead 

50-86° 14% Medium 

Lalvin  BOURGOVIN 
RC 212 

Dry 1105-02 Aged Reds, 
Young Reds 

59-86° 14% Low 

Red Star  Flor Sherry Dry Davis#519 Sherry (primary 
and secondary 
fermentation) 

59-86° 10-20% Low 

Red Star  Montrachet Dry Davis#522 Chardonnay, 
Merlot, Syrah, 

Zinfandel 

59-86° 13% Low 

Red Star  Pasteur Cham-
pagne 

Dry Davis#595 Cabernet, Cider, 
Dry Whites, 

Fruits, Meads, 
Port 

59-86° 13-15% Medium-Low 

Red Star  Côte des Blancs Dry Davis#750 Blush, Chardon-
nay, Cider, Ries-

ling, Sparkling 
Cuvée 

64-86° 12-14% Low 

Red Star  Premier Curvée Dry Davis#796 Anything but re-
sidual-sugar 

wines 

45-95° 18% Low 

Red Star  Pasteur Red Dry Davis#904 Berry and Cherry 
Wine, Cabernet, 
Gamay, Merlot, 
Pinot, Syrah, 

Zinfandel 

64-86° 16% Low 


