


OUTLOOK HAZY OR BRIGHT? 
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https://www.instagram.com/p/B1Jy_8pBdHf/


MALT

protein

polyphenol 

B-glucan

YEAST

cell wall

glycogen

HOPS
phenolic compounds
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https://www.instagram.com/p/CB3uWVtlNgy/
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*fermented with OYL-011 haze-positive strain
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Haze No Haze

Yeast OYL-011 or haze-positive strains OYL-004 or haze-neutral strains

Dry-hop timing Mid-late Early

Dry-hop rate High Low

Hop Product/Variety Variable, more to learn!



















Rhinegeist Brewery Trial

Recipe Details:

7bbl Krones system.
Wort: 100% 2-row Origin Pilsner Malt. 

Strain : OYL-061 and OYL-061 hzy1Δ

Pitch Rate: 1.0 million cells/°P/ml

Temperature: 68°F

Fermentation End Point: 14 days

Whirlpool Hops: Amarillo (4), Citra(2), and Centennial(2).

Dry Hop: 

• Amarillo 5lbs

• Citra 5 lbs

• Centennial 5 lbs

Cold crashed at Day 14 for one week and transferred to 

keg

Goals: 
1. Set up a malt base that will contribute minimally to haze 
2. Late dry hop only to promote haze
3. Ferment with OYL-061 vs. OYL-061 hzy1Δ



Rhinegeist Brewery Trial

Hop variety matters.

Yeast strain Matters. 

Rhinegeist sent over hops 
from our own supply to be 
tested over at Omega to 
determine the haze 
potential of our hop when 
brewed with some of their 
strains.



Fermentation Trial Stats

Rhinegeist Brewery Trial

OYL-061

O.G.: 16.24 °P

F.G.: 3.06 °P (AE)

I.B.U.: 59.8

Time to terminal: 4 days

Attenuation: 81.00%

pH @ crash: 4.69

Color: 6.21 SRM

ABV: 7.27

Haze: 702

OYL-453 (OYL-061 hzy1Δ) 

O.G.: 16.20 °P

F.G.: 3.67 °P (AE)
I.B.U.: 51.4

Time to terminal: 4 days

Attenuation: 77.38%

pH @ crash: 4.65

Color: 6.03 SRM

ABV: 6.86

Haze: 34



Rhinegeist Brewery Trial

Sensory Panel at Rhinegeist - Hedonic

the Rhinegeist Panel rated several 
factors different between the two 
beers.

The OYL-061 hzy1Δ beer was rated as 
sweeter. 

The OYL-061 beer was rated as more 
bitter.

The OYL-061 beer was rated as slightly 
fruiter.



Rhinegeist Brewery Trial

Sensory Panel at Rhinegeist - Tetrad

Only 3 out of 7 correctly identified 
correct beer pairing.

Only 1 out of the 7 correctly identified 
the correct beer pairing and 
determined the hazy  characteristic on 
top of it. 

That taster happened to be one of our 
best tasters. 



Rhinegeist Brewery Trial

Sensory Panel at Rhinegeist - Tetrad

Most of our panel show a slight bias 
towards the beer brewed with the 
hzy1Δ.

This could be because of the slightly 
higher IBU values in the OYL-061 beer 
or the slightly lower ABV in the OYL-
061 hzy1Δ beer. 



Rhinegeist Brewery Trial



https://docs.google.com/spreadsheets/d/1vq2VpHcJ4m2uRlpsW3Ya3equhOMXNbNUR905dJ6uINg/edit?resourcekey#gid=534574101
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Style Yeast Dry Hop

Pilsner Haze-neutral (lager strains) Consider an early dry hop and 
keep addition rates low

WC IPA Haze-neutral (West Coast I, 
Lutra, even a lager strain)

Consider an early dry hop and hop 
varieties with minimal haze

Hazy IPA Haze-positive (British V, 
Voss, Point Loma)

Only late dry hop and hop 
varieties with maximum haze

Hefe Haze-positive (OYL-021) Small late dry hop to help with 
haze stability
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THANKS!


