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Agave: Ingredients Premium Agave Syrup

Blue Agave Nectar

* BRIX 74°-76° 74° MIN NMX-FF-110-SCFI-2008 AGAVE SYRUP
MOISTURE 24 - 26% : :

oH 4-6 4-6 NMX-FF-110-SCFI-2008 AGAVE SYRUP

ASH 0.5% MAX 0.5% MAX | NMX-FF-110-SCFI-2008 AGAVE SYRUP
aYSSOXYMET'L LS 40 mg/kg MAX | 40 mg/kg MAX | NMX-FF-110-SCFI-2008 AGAVE SYRUP
FRUCTOSE 84% MIN 80% MIN | NMX-FF-110-SCFI-2008 AGAVE SYRUP
DEXTROSE 13% MAX 15% MAX | NMX-FF-110-SCFI-2008 AGAVE SYRUP
SUCROSE 2% MAX 4% MAX | NMX-FF-110-SCFI-2008 AGAVE SYRUP
MANNITOL 0.5% MAX 0.5% MAX | NMX-FF-110-SCFI-2008 AGAVE SYRUP

INULIN 0.5 - 1.5% 05%MIN | NMX-FF-110-SCFI-2008 AGAVE SYRUP

OTHER CARBOHYDRATES 2% MAX 2% MAX :

TOTAL CARBOHYDRATES 98% MIN 98% MIN :

TOTAL BACTERIAL COUNT 100 UFC/g MAX NOM 092-55A1-1994 / NMX-FF-110-SCFI-2008
MOLD 10 UFC/g MAX NOM-111 SSA1-1994 / NMX-FF-110-SCFI-2008
YEAST 10 UFC/g MAX NOM-111-SSA1-1994 / NMX-FF-110-SCFI-2008
COLIFORMS NEGATIVE NOM 112-55A1-1994 / NMX-FF-110-SCFI-2008
SALMONELLA NEGATIVE in 25 g NOM-114-SSA1-1994 / NMX-FF-110-SCFI-2008
E. COLI NEGATIVE NOM-113-SSA1 1994 / NMX-FF-110-SCFI-2008



https://bsgdistilling.com/premium-agave-syrup-1380-kg
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Q_/ Fermentis

https://bsgdistilling.com/safspirit-c-70-500¢g

https://bsgdistilling.com/safteq-blue-500¢g

https://bsgwine.com/pinnacle-robust-500g

https: //bsqwine.com/pinnacle-fructo-SOOQ



https://bsgdistilling.com/safspirit-c-70-500g
https://bsgdistilling.com/safteq-blue-500g
https://bsgwine.com/pinnacle-robust-500g
https://bsgwine.com/pinnacle-fructo-500g

Agave: Ingredients

Yeast Nutrient

Startup

Superfood

oo
o s Mpsg

DAP

BSG

Distilling RAHR


https://bsgdistilling.com/startup-20kg-sack
https://bsgdistilling.com/superfood-20-kg
https://bsgdistilling.com/dap-25-kg

Agave

Equipment

Grainfather G30 Connect

Still Spirits Copper Dome with Alembic Condenser

Grainfather Conical Fermenter Cooling Edition

Anton Parr DMA35 Hand-held Densitometer (Starting point °Plato and temps)
Anton Parr Alcoholyzer (ABV, SG, ®Plato, pH, residual extract, RDF)
Nexcelom Cellometer (Viability checks on yeast pre pitch)

Agilent 1100 HPLC (carbohydrate information and will use for organic acids in future)
Centrifuge (settling)

Sonicating Water Bath (Degassing)

Distilling Parrot

Hydrometers - proof/tralle

Thermometers

Misc glassware, buckets, etc.



https://bsghandcraft.com/grainfather-connect
https://bsghandcraft.com/pot-still-attachments
https://bsghandcraft.com/grainfather-conical-fermenter-basic-cooling-edition

Agave Method/Data

Wash Preparation

Sanitized fermenters #1-4 added 19 L of 90 C brewery water (measured by weight) and 8 Kg of agave syrup to
make 22 brix wash.

Sanitized fermenters #5-8 added 22 L of 90 C brewery water (measured by weight) and 4.2 Kg of agave syrup to
make 12 brix wash.

Adjusted final °Plato with sequential additions of approximately 2.75 L of sterile water to each fermenter. °Plato
was measured with the DMA35.

Cooled/heated each fermenter using the vessel’s internal cooling band by pumping ice water through and
internal heating element to get to close (within 2-3 F) to 90 °F for SS and ST yeasts. 80 °F for PR and PF yeasts.

a(I)D I[nCL samples were taken from each fermenter for analysis of the wash on the Alcolyzer and carbohydrates by

Fermenter | Initial *Plato | °P after 2 L add °P after 0.5 L add Final °P after 0.25 L add




Agave Method/Data

Yeast/Nutrient Preparation
and Pitching

Yeast and Nutrient Preparation

Yeast pitch rate (per yeast spec) =50g / HL=12.5¢g/ 25L

Superfood pitch rate (per current suggested dosing rate) = 400 ppm Superfood, 2/3 added at pitch,1/3 added at 24
hours =10 g / 25 L = 400 ppm

Startup pitch rate (per Startup technical data sheet) =12.5¢g / 0.25L

12.5 g yeast was rehydrated with 250 mL sterile RO water with 12.5 g Startup, and 6.66 g Superfood added in a 1l
sterile baffled flask. Flask mixed on orbital shaker at 35 C for 15 minutes. Two sets of each of the four yeast types
were prepared.

Pitching

Once yeast was prepared, contents of each flask were pitched and thoroughly stirred into their respective
fermenters.

The fermenter temperatures were set to warm to optimal fermentation temp according to manufactures
recommendation.

At 24 hours, the remaining 3.33 g of Superfood was pitched directly into the fermenters and mixed in. ST22 in #2
foamed over due to adding nutrient to fast.



Agave NMethod/Data

Fermenter Yeast Ferment Temp °F Fermenter Yeast Ferment Temp °F

Fermentation

Fermenters were checked daily to make sure they were holding temperature. #6 dropped to 84.3 overnight once
but otherwise only slight variations occurred.

Sampling - throughout the fermentation 45 mL samples were taken from each fermenter. Initially for the first 3
days, sampling was done morning and night. This was then changed to once per day (except weekends).
Eventually, for the three slower 22 ferments (and due to holidays towards the end) sampling was done every 3-4
days.

Samples were centrifuged (3000G for 10 min) to remove most yeast. Half of each sample was then degassed via
sonication for 30 minutes and run on the Alcoholyzer for data on: pH, plato, real degree of fermentation (RDF),
residual extract (Er), specific gravity (5G) % alcohol by volume (ABV). From the second half of the sample, 1:7 to
1:1 dilutions with RO water were prepared, syringe filtered and run for carbohydrate analysis on the HPLC. The
remaining sample was frozen.

Re-pitching 22s, after 5 days it became clear that S522, ST22, PF22 had stalled fermentations, and PR22 was
slowing down. These four were repitched with 12.5 g yeast, 6.66 g Superfood, and 12.5 g Startup to each of the
22 fermenters at 141 hours. After repitching it took over 24 hours for the fermentations to pick up again. Around
28 days the four 22s were again slowing down without getting the expected attenuation. These were again
repitched at 718 hours following the same amounts as the 1st repitch.
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Agave NMethod/Data

Fermentation

"Plato over time,
All ferments.
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Agave Method/Data

Specific Gravity
Fermentation

SG over time,
All ferments.
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Agave Method/Data

ABV Profile for all Four Yeasts at 12° and 22° Starting Brix
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Agave Method/Data

Fermentation
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SafSpirit C-70 22 °Brix Carbohydrate Profile
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SafSpirit C-70 12 °Brix Carbohydrate Profile
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Pinnacle Fruct 22 °Brix Carbohydrate Profile
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Pinnacle Robust 22 °Brix Carbohydrate Profile
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Pinnicale Robust 12 °Brix Carbohydrate Profile
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Agave Method/Data

Fermentation

Once it was apparent from Alcholyzer ABV, RDF and other data that fermentations were done fermenters
were cold crashed by placing into a 2C incubator for 48 hours.

PR 12 and ST12 were cold crashed at hour 688.
PF 12 and SS12 were cold crashed at hour 808.

PR 22 fermentation again stalled early (as far as attenuation). It was decided since the ABV was at 10.7% to cold
crash it at hour 858.

ST22, S522, PF22 all could have been cold crashed earlier but year-end holidays complicated the matter. These
were all cold crashed at hour 1411.

Initial Final Initial RDF Final RDF Initial ABV |Final ABV
Tequila "Plato “Plato % % ' ' 9w fv 9w fv

| ss22 | 21.9014 | 3.63 [1003151]1.012350] 0 | 7179 | 672 | 333 | 0 | 1060
| s22 | 221013 ] 1.814 [1094497]1007049] o | 7664 | 668 | 336 | o | 1143 |
| Pr22 [220014| -1.523 [1092673]0.994152] o | 8812 | 670 | 323 | o | 1326 |
| PR22 | 22.0014 | 4.242 [1088196/1.016620] 0 | 67.99 | 678 | 333 | o | 1007
| 5512 | 12.0002 | -0.766 [1.045713/0.997047| 0 | 8676 | 698 | 312 | 0 | 690
| st12 [12.1022] 0111 [1.046858[1000443| o0 | 8118 | 688 | 332 | o | 645 |
| PF12 | 121022 | -0.549 [1043688/0.997881f o | 8540 | 695 | 305 | o | 677 |
|_pr12 [ 12.1022 | 0391 |1048461/1.001512| 0 | 7943 | 690 | 300 [ 0 | 634 |




Agave Method/Data

Fermentation
Optimization
Fermentations yielded great results (flavor) but took too long.
Where do we go from here:
Correct nutrition dosing and finetune pitching procedure:

Yeast Hydration: in 10 x its weight in water at 90F with an addition of 50 g/l Startup® for
15 min and then doubling the hydration volume with the substrate fluid for another 15
min to acclimate the yeast to temp and osmotic pressure.

Set desired level of YAN in the substrate to approximately 200 ppm and use this mark to
revise nutrient additions:

New nutrient dosing based or above set YAN goals for a 6-gallon agave ferment,

Superfood total 13.6g (600 ppm) and DAP total 15g (650 ppm) providing a total of 195
ppm YAN. Sequential additions:

Into substrate before pitching yeast Superfood 5.44g and DAP 4.0g
Into the ferment at active fermentation (12 to 24 hrs.) Superfood 5.44g and DAP 5.5¢g
Mid ferment Superfood 2.72g and DAP 5.5g



Agave Method/Data

Distillation

Stripping

Following cold crashing, wash was siphoned into a G30 with alembic dome for distillation. The condenser was set up
to drip into a parrot with a hydrometer and then collected in mason jars.

The G30 power was set to 100%.

Once the temperature at the base of the G30 got to 30 C, water was turned on to the condenser at 2.5L/minute
flow rate (Still Spirits recommended flow).

Spirit Runs

Each samples’ strip was put into a G30. Power was turned on 40% to gently heat. During each spirit run as the
alcohol % dropped power was increased to 45-50%.

Cuts
The first 200 mL of each run were collected in two 100 mL foreshots cuts.
Heads were collected in 50 mL cut.

Hearts were generally collected in 150 mL cuts and assigned a single cut # (35.1, 35.2, 35.3 etc. for each part
of the heart). The last heart cut may have been smaller than 150 mL depending on ABV and temperature.

Tails were collected in 50 mL cuts.
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Agave Method/Data — BOG danr

Distillation

Cuts cont.

While cutting tasting was being done to look for off flavors. Finding the hearts on PR22 and PR12 were more
difficult due to strong bitter off flavors. This resulted in smaller heart cuts on these two.

Blending - cuts were sampled by RTC staff and Ilya and the best cuts were kept for blending to make the final
product.

Vol (mL) | Temp (C) | ABV (%) | Cuts #5 Blended Vol (mL) [Temp (C )| ABV (%) | Cuts #s Blended

| Heads11s | 800 | 821865 | so71 [ 1415 |

| Hearts32 | 390 |86.2-92.0[720685|  32%*

| Tails1721 | 250 | 92596 | ssa0 | 00| | Tails33-36 | 210 |92.0-98.4[68.5400] |

Heads134 | 1810 [s12860[s20725] |
st12 | Heartsi4 | a40 | 88292 |67.5-59.5) 14 2 | Hearts3s
Tails 36-40
14-15 Heads 1-43
4! 0-59.0

. 35
PF12 Hearts 16 63-58.5 16 2 Hearts44 | 450 [86.2-92.0]73.0-59.0] a4
Tails 17-22 58.5-34 Tails4s-49 | 310 [92096558.0400 |
Heads 1-16 81.9-89.8 [79.5-61.5 12-16 M Heads1-33 | 1805 [81.6-88.7(81.0-66.5 2933 |
5-58. 17

| Heartsaa | 235 [88.7.92.9/e6555.0] 34 |
| Tails1s23 | 300 | 91.0-95.0 [58.034.0 | Tailsasas | 205 [92.9965]55.0385] 00000 |

* Cuts 1-2 are foreshots ** 5522 had cut 34 from 5T22 added by mistake
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Distillation

Cut points of | Blend Blend Final
Tequila blend Initial ABV| Volume | Final ABV | volume
S522%* 73% - 58% 69.9 490 m 40% 856 m

S5T22 72.5% - 59% 69.9 450 m A40% 786 m
| |

PR22 72% - 55% 70.7 445 m 40% 787 m

PF22 73% - 59% 70.5 450 m A40% 793 m

5512 73% - 58% 70.6 225m A40% 927 m

5T12 72% - 59.5% 70.4 540 m 40% 950 m

DE] 9 7204 _ c@ Ciy -
PF12 J3%0 - 58.5% o9

PR12 72.5% - 58% 70.8 500 m A40% 885 m

TS vy A DTA e
S 1 b P} = |

** 5522 had cut 34 from 5T22 added by mistake



Agave Spirit Sensory

Methodology

Eight samples of agave spirit were produced at the RTC and sent
home with panelists for a socially-distant sensory evaluation.

Panelists were instructed to pour the 1 mL sample of tequila into
a 5.5 ounce sample cup and evaluate the aroma before using a
disposable pipette to transfer it to the tongue for taste and flavor

evaluation.

They evaluated 4 samples per day in a balanced Latin square
design.

BSG

Distilling

RAHR
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Agave Spirit Sensory

Fruity

Spicy

Herbaceous

Earthy

Lexicon Developmentgz:

10 commercially available

Lemon

Lime

Tangerine

Grapefruit

Orange

Key Lime

Citrus Peel

Citrus Oil

Tropical Fruit

Banana

Cinnamon

Rosemary

Potting Soil

Fineapple

Burnt Sugar

Black Pepper

Sage

Dirt

Lychee

Caramel

A nise/Licorice

Dill

Sand

Coconut

Honey

MNutmeg

Black Tea

Beets

Guava

Molasses

Passionfruit

Vanilla

Mango

Maple Syrup

Papaya

Honey

Ginger

GreenTea

Horseradish

Mustard

Mineral

Nutty

Marmalade

blanco tequilas were tasted to
develop this comprehensive

Marzschino Cherry

Grape Soda

Fruit Loops

Watermelon

Toffee

Mint

Vegetal

Cantelope

Chocolate

Wintergreen

Corn

Honeydew

Cotton Candy

Peppermint

Green Bell Pepper

Cucumber

Cake/Cake Batter

Menthol

Sprouts

Cereal

lexicon.

Peach

Nectarine

A pricot

Cherry

Red Apple

Candy (rock/sugar)

Green Apple

Marshmal low

Pear

Cider

Tomato Paste

Bready

Green Beans

Breakfast Cereal

Cooked Vegetables

Cheerios

P lum

A CATA (check-all-that-apply)
method was used and
frequency data is reported.

Blackberry

Strawberry

Cranberry

Raisin

Alcoholic

Solvent

Burnt

Woody

Crackers

Grainy

Prune

WhiteWine

Vinegar

Smoke

Pine

Medicinal

Husky

Fig

Red Wine

Diesel

Burnt Electronics

Cedar

Bandaid

Oatmeal

Date

Isopropy |/ Rubbing & lcohol

Fusel

Ash

Spruce

Antis=ptic

Pie Crust

Blueberry

Raspberry

Black Currant

Petroleum

Roasted

Popsicle Stick

Rubber

Popoorn

Metallic

Chermywood

Flastic

Toast

Juniper

CoughSyrup

Water Crackers

Yeasty
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Yeast Strains Used:

https://bsgwine.com/pinnacle-fructo-500g
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https://bsgdistilling.com/safspirit-c-70-500g
https://bsgdistilling.com/safteq-blue-500g
https://bsgwine.com/pinnacle-robust-500g
https://bsgwine.com/pinnacle-fructo-500g

SafTeq Blue Tequila Attributes
Frequency out of 12 Panelists

Agave Spirit

Banana

Sensory
Isopropyl/Rubbing 6

SafTeq Blue Yeast Alcohol . cherry
Results

The sample fermented with SafTeq
Blue Tequila yeast and distilled from
a 12° wash had a higher reporting of
anise/licorice, burnt sugar,
cake/cake batter, honey, toffee,
vanilla, and isopropyl/rubbing
alcohol than the sample distilled
from a 22° wash. That sample had a
higher reporting of banana, cherry,
lemon, black pepper, butterscotch,
caramel, and almond. Both samples
had an equal reporting of white wine
character.

BSG A%

Distilling

White Wine 4 Lemon

3

Almond Pineapple

—_—5T12

Vanilla Anise/Licorice

—_—5T 22

Toffee Black Pepper

Honey Burnt Sugar

Caramel Butterscotch

Cake/Cake Batter



SafSpirit C-70 Attributes

| |
Agave spl rlt Frequency out of 12 Panelists
Green Apple
Sensory :

SafSpirit C-70 Yeast isopropyl/Rubbing
Results Alcohol

The sample fermented with SafSpirit
C-70 yeast and distilled from a 12°
wash had a higher reporting of lime,
raisin, anise/licorice, black pepper,
honey, vanilla, fusel, and
isopropyl/rubbing alcohol than the
sample distilled from a 22° wash.
That sample had a higher reporting
of green apple, key lime, maraschino
cherry, butterscotch, bready, cedar,
and white wine. Both samples had an
equal reporting of cream character.

White Wine Key Lime
5

4 Lime

3

Fusel Maraschino Cherry

5512

Cedar Raisin
—_—522

Bready Anise/Licorice

Cream Black Pepper

Vanilla Butterscotch

BSG A%

Distilling

Honey



Pinnacle Robust Attributes

Agave spirit Frequency out of 12 Panelists

Cherry

sensory Isopropyl/Rubbing 3

Alcohol 5

Coconut

Pinnacle Robust Yeast
Results

a

Cream 3 Maraschino Cherry

The sample fermented with Pinnacle
Robust yeast and distilled from a 12°
wash had a higher reporting of
cherry, coconut, maraschino cherry,
anise/licorice, and molasses than
the sample distilled from a 22° wash.
That sample had a higher reporting
of strawberry, butterscotch, vanilla,
perfume, and smoke. Both samples
had an equal reporting of caramel,
honey, cream, and isopropyl/rubbing
alcohol.

Smoke Strawberry
PR 12

—PR 22

Perfume Anise/Licorice

Vanilla Butterscotch

Molasses Caramel

Honey

BSG A%

Distilling



Pinnacle Fructo Attributes

Agave spi rit Frequency out of 12 Panelists

Pineaﬁpple
Sensory , .
sopropyl/Rubbing ] Cinnamon
= Alcohol
Pinnacle Fructo Yeast )

Results

The sample fermented with Pinnacle
Fructo yeast and distilled from a 12°
wash had a higher reporting of milk
and isopropyl/rubbing alcohol than
the sample distilled from a 22° wash.
That sample had a higher reporting
of cinnamon, burnt sugar, caramel,
honey, molasses, sweet aromatic,
toffee, and vanilla. Both samples
had an equal reporting of pineapple
and cake/cake batter.

Burnt Sugar

——PF 12

—PF 22

Vanilla Cake/ Cake Batter

Toffee Caramel

Sweet Aromatic Honey

BSG

RAHR

Molasses
Distilling



Agave Spirit
Sensory

All 12° Plato Wash
Results

Looking at the low and high brix washes
separately is a bit more messy as there

are more significant attributes (defined
as attributes where at least one sample
had a minimum of three panelists select
it).

The PR12 sample had a higher fruity
character than most samples with the
exception of SS12 and lime aroma. SS 12
also had a relatively strong fusel and
isopropyl/rubbing alcohol character.

ST12 had a prominent anise/licorice and
sweet aromatic character. PR12 12 had
some sweet aromatic attributes such as
caramel, honey, and molasses jump to
the top.

BSG

RAHR

Distilling

White Wine
Isopropyl/Rubbing
Alcohol
Fusel

Milk

Cream

Vanilla

Toffee

Molasses

12° Wash Attributes
Frequency out of 12 Panelists

Cher
: ry

5

Coconut
Lime
Maraschino Cherry
Pineapple

PP —— 5 T12

PR12

5512

Raisin - PED2

Anise/Licorice
Burnt Sugar

Cake/ Cake Batter




Agave spi rit Frequency out of 12 Panelists

Banana

White Wine b Cherry
sensory Isopropyl/Rubbing Alcohol < Green Apple
All 22° Plato Wash Almond , Key Lime

Results

Cedar Lemon

Bready Maraschino Cherry

PF22 had a very high rating of ST22
vanilla, honey, and other sweet Cream Pineapple
aromatic characters, though both — PR22
PR22 and 5722 had high vanilla
rati - 5522

ngs.

Smoke Strawberry _ _ _ PE2D
The distribution of fruity attributes
is more varied in the 22 degree
samples than in the 12 degree
Samgles. s Perfume Anise/Licorice
P
Vanilla = Black Pepper
Toffee Cinnamon
. v
Sweet Aromatic Burnt Sugar
Molasses Cake/Cake Batter
BSG Honey Caramel

RAHR

~ Distling @ WESSASN

22° Wash Attributes T



Agave Spirit Sensory

Dominant attributes by
yeast

As can be seen in these modified bar charts, in general, each
of the yeasts developed a different set of characteristics,
though with many overlapping flavors.

Most notably, the Pinnacle Fructo yeast produced little fruity
character, with the exception of pineapple, and was

dominantly sweet aromatic with very strong vanilla character.

SafTeq Blue Tequila yeast produced a wide variety of sweet
aromatic attributes, along with bright fruit and nutty spice.

SafSpirit C-70 yeast produced a more green fruit character,
along with a few attributes not seen in high values in other
yeasts, such as cedar, bready, and fusel.

Pinnacle Robust produced some smoke and perfume aromas
not seen in the other samples at high levels.

All samples produced some spicy characteristic, and most
produced some dairy characteristics, with the exception of
SafTeq Blue Tequila yeast.

The SafTeq samples also produced white wine aromatics not
seen in the other samples at high levels.
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Attribute

Cherry

Coconut

Lime

Maraschino Cherry

Pineapple

Raisin

Anise/Licorice

Burnt Sugar

Cake/ Cake Batter

Caramel

Honey

Molasses

Toffee

Vanilla

Cream

Milk

Fusel

Isopropyl/Rubbing Alcohol

White Wine

ST12

W W kP PP W wWwwwpks wouNNwoonN -

PR12

P W O P W WEk W WwWwNDO wOoONWDNDN WwWw

SS12

N BB O W WORE WMNENWWREREPRPREDN

PF12

Note: only attributes that were present at a frequency of 3 or
greater for at least one of the sample pairs were included

O W O W IN U OFP, NOWWOPFPR WPEPEFEPEDNNDN

Attribute

Banana

Cherry

Green Apple

Key Lime

Lemon

Maraschino Cherry

Pineapple

Strawberry

Anise/Licorice

Black Pepper

Cinnamon

Burnt Sugar

Cake/Cake Batter

Caramel

Honey

Molasses

Sweet Aromatic

Toffee

Vanilla

Smoke

Cream

Bready

Cedar

Almond

Isopropyl/Rubbing Alcohol

White Wine

ST22

W kL, PAPFRPONEPFPFNPOORPREPPAEANNERERWWORERNWOOWW

PR22

P W R PP WWWUURRPRPWWPRPONRPRWRERPRPL,PRPLRONDO

§S22

W O FP WWWOMNNDNORPRPEPNNDNPREPPRPRPEPNONWWDNWWELLPR

PF22

O NDNEFEFNRPEPRPOMNMOWWWULWWDEWNRRPEPWENRERONN

In general, more diverse
flavors appeared in the
22 degree samples such
as perfume, smoke,
bready, cedar, and
almond. This may have
been due to a secondary
fermentation by a
lactobacillus species or
other bacteria or wild
yeast.
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Agave Spirit Sensory

Basic Tastes Present
(frequency out of 12)

Basic Tastes

Panelists reported basic tastes
activated by these samples in a
check-all-that-apply fashion. Sweet
and bitter were the most highly
reported, though none more than 7
out of 12 (58%).

W Umami

W Sweet

PR22 had the highest reporting of
sweet, followed by PF12 and PF22,
and PR12.

W Sour

—
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In contrast, ST12 had the highest
reporting of bitter, followed by $512.
These two samples had relatively

reporting of sweet taste.

-~ BSG
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Basic Tastes

Panelists reported mouthfeel
attributes for each of the samples,
but no training nor additional
descriptors were given for the
following: waxy, smooth, slick, oily,
lisht, hot, heavy, and astringent.

Smooth and hot were the two
descriptors most widely used,
followed by astringent, slick, and
light.

PR22 had the highest reporting of
hot, followed by PF22, PR12, and
ST12.

PF22 had the highest reporting of
smooth, followed by PF12, 5522, and
5T22.

5T 12

Agave Spirit Sensory

BSG

Distilling

RAHR

Mouthfeel Attributes
(frequency out of 12)

PF22

PF12

5522

5512

PR22

PR12

5T22

L
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=
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W Waxy

H Smooth
m Slick

W Oily

m Light

| Hot

o Heawy

W Astringent



Agave Spirit Sensory

Summary |

In general, each of the yeasts developed a different set of characteristics, though with many overlapping
flavors:

Most notably, the Pinnacle Fructo yeast produced little fruity character apart from pineapple and was dominantly
sweet aromatic with very strong vanilla character.

SafTeq Blue Tequila yeast produced a wide variety of sweet aromatic attributes, along with bright fruit and nutty
spice.

SafSpirit C-70 yeast produced a more of a green fruit character, along with a few attributes not seen in high values
in other yeasts, such as cedar, bready, and fusel.

Pinnacle Robust produced some smoke and perfume aromas not seen in the other samples at high levels.

All samples produced some spicy characteristic, and most produced some dairy characteristics.



BSG

Distilling
Cut points of| Blend Blend Final
Tequila blend Initial ABV| Volume | Final ABV | volume
P b 73% - 58% 69.9 490 ml 40% 856 ml
PR22 72% - 55 70.7 445 mi 40% 787 ml
SS12 3% - 58% 70.6 525 ml 40% 927 ml
72.5% - 589 70.8

PR12

40%

500 ml

** 5522 had cut 34 from ST22 added by mistake
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Contributors and
Contact Information

paron@rahr.com

edelbel@rahr.com

bstanwood@rahr.com

isoroka@bsgcraft.com
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