CO, content in g/l based on the head pressure and temperature of the beer
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British ales 3.0 - 4.0 g/l
Porter, Stout 3.4 — 4.6 g/l
Belgian ales 3.8 — 4.8 g/l
American ales 4.4 — 5.4 g/l

European lagers 4.4 — 5.4 g/l
Belgian Lambic 4.8 — 5.6 g/l
American wheat 5.4 — 6.6 g/l
German wheat 6.6 — 9.0 g/l

Source style guidelines: John Palmer (howtobrew.com)
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