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100 These chemically active ferments cause havoc.
gooudoooobggoao.

2010 Top fermentation uses a yeast that ferments at higher temperatures than that used for
bottom fermentation.

gooodoooooodoooon.

30 In the meantime the whole meal rots and ferments and turns to acid.
gooouoooooygon.

41 A wine that ferments in stainless steel is moved to oak aging is called barrel aged.
dooooooooobooooobouoooooan.

50 High solid ferments and yeast lees contract to highlight textural qualities.
gooopuoooooouooooooag.
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