S0UR, WILD, & BRETT!

FORGET ABOUT VIRUSES, LET"S TALK BACTERIA



AMERICAN WILD ALE

Fermentation is influenced by microbes other than traditional brewing yeast.
Beers in these categories are specialty interpretations of a base style which
must be specified.

e 28A: Brett Beer
o Any base style fermented at least partly with Brettanomyces. Drier than the base
style, Brett has high attenuation. Funk (barnyard, earthy, smoky) tends to
increase with age. Tart is acceptable, truly sour, acetic and lactic are not.
e 28B: Mixed Fermentation Sour
o Any base style fermented at least partly with non-Saccharomyces microbes
(Lactobacillus, Pediococcus, Brett). Balance between esters/phenols with
malt/hops.
e 28C: Wild Specialty Beer

o A sour and/or funky version of a fruit, herb, or spice beer, or a wild beer aged
in wood, other than lambic.



BELGIAN & GERMAN SOURS

@ 23A: Berliner Weisse

O

A dry, light German wheat beer with lactic
sourness. Never acetic. No hop aroma, some
malt flavor.

(O 23B: Flanders Red Ale

O

Red-wine-1like Belgian ale. Dry with
tannins. Flavor and aroma are fruity,
spicy, sour. Often aged.

’ 23C: Oud Bruin

O

Belgian sour brown ale. Fruity esters
balanced by rich malt. No hop flavor or
aroma.

@ 27A1: Gose

O

Tart, fruity wheat ale, coriander and salt
flavours are common. Acidity balances the
malt, not the hops.
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THE LAMBIC FAMILY 0

[
@ 23D: Lambic 3
o Wild Belgian wheat beer. Sourness —
subdues with age. Often citrusy. No hop 0 20 40 60
flavor or aroma.
(O 23E: Gueuze 3 —
o Wild Belgian wheat beer. Traditionally £ I
- : 1
produced by mixing one, two, and §
three-year old lambic. More complex and 0 1 ‘ 3 4 5
carbonated than a lambic.
‘ 23F: Fruit Lambic §_
v hddition of Truit to a lambic. Fruit - I —
variety determines colour and aroma. =
: . : So 1 2 3 4 5
Fruit character diminishes with age.
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JULY:

SPICE, HERB, AND VEG



JULY:

SPICE, HERB, AND VEG



