
Packaging

Yeast

WEAK YEAST

UNDERPITCHED

FERMENTED TOO WARM 

LOW OXYGENATED 
WORT AT PITCHING TIME

LOW FLOCCULATING
POORLY ATTENUATING

Wort

NOT COOLED QUICKLY ENOUGH

COVERED BOIL

SHORT BOIL

INADEQUATE 
SANITATION

Malt

OLD OR STALE MALT

STORED TOO WARM
OVER OXYGENATED AT RACKING

SPARGE WATER WAS ABOVE 170F

SHORT PROTEIN REST

OLD OR STALE 

INADEQUATE AERATION @ PITCH

OVER CRUSHED GRAIN
OVER SPARGED GRAIN

UV LIGHT EXPOSURE

SHORT FERMENTATION

EXCESSIVE PILSNER OR CORN CONTENT

Hops

ACETALDEHYDE

DMS

GRASSY

LIGHT-STRUCK

OXIDIZED

PHENOLIC

SOLVENT

SOUR/ACIDIC

SULFUR/YEASTY

HAZY

NUTTY

CHILL HAZE

DIACETYL

CHEESY

ESTERS

POOR HEAD 
RETENTION

ALCOHOLIC

garrick van buren

OVERLY ATTENUATING

Water

HIGH SULFATE CONTENT

MUSTY

ASTRINGENT

METALLIC

PACKAGING  ALLOWING OXYGEN IN

LOW MASH TEMP

EXCESSIVE USE OF DARK GRAINS

EXCESSIVE HOP CONTENT

POSSIBLE 
INFECTION

BAD TASTING WATER

WEAK BOIL

EXCESSIVELY SALTY WATER

CHARACTERISTICISSUE ISSUE


