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To use this chart: First find the temperature of your beer along the outside vertical edge. Look across until you reach the carbonation level desired (the numbers in the grid express the volumes of carbon dioxide; 1 L of
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beer containing 3 L of carbon dioxide at standard temperature and pressure is said to contain 3 volumes of carbon dioxide). Then look up to the top of that column to find the required pressure, and set your regulator

accordingly.

This chart was adapted from reference 2 and "Solubility of Carbon Dioxide in Beer: Pressure-Temperature Relationships," courtesy of Zahm and Nagel Co. Inc. (Rochester, New York).

Style & Volumes of CO2
American ales 2.2-3.0
British ales 1.5-2.2
German weizens 2.8-5.1
Belgian ales 2.0-4.5
European Lagers 2.4-2.6
American Lagers 2.5-2.8



