
Putting Brewing Theories to the Test 



 There’s a lot of conflicting information out there. 

 And there’s very little real evidence… other than 
anecdotes, many of which are from strangers on the 
internet. 

 
  Sometimes you don’t want to 

RDWHAHB… sometimes you want 
ANSWERS! 

 
 How can we find out what actually 

matters when it comes to brewing 
great beer? 
 



 TASTE THE SCIENCE! 

 Work together as a club to brew direct comparisons… 
and then actually drink them. 

 The triangle test is the gold standard for sensory 
perception testing. 



 Brew 2 beers with only one difference between them 

 Fill 3 identical cups with the beer.  2 of the cups have 
one beer in them, and 1 of the cups has the other. 

 See if people can *reliably* identify the unique cup. 
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 The theory: fermenting beer under a constant head 
pressure of +15 psi or higher suppresses yeast derived 
flavors. 

 

 Supposedly can allow you to produce clean, crisp 
lagers at room temperature and at record speed, 
without any negative off-flavors. 
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Brewer Yeast Used Style Brewed Results 

Escarpment Labs Krispy - Kveik Pseudo German 
Pils 

Slightly slower 
Less esters 
Limited triangle test – most detected a 
difference 

Brulosophy Wyeast 2124 
Bohemian Lager 

Czech Pils Fast ferment 
Lab testing showed MORE esters 
Triangle test detected a difference 

Wyeast & 
Blichmann 

Wyeast 833 
German Bock 

Bock Lab testing showed reduced ester and 
fusols 

Scott Janish RVA 132 
Manchester Ale 
(Boddington’s) 

NEIPA Less esters and fusols 
Bigger mouthfeel (glycerol) 
*Didn’t do a proper comparison 

The Apartment 
Brewer 

Saflager W-34/70 Czech Pils Fast ferment 
More sulphur 
Limited triangle test – most detected a 
difference 

Josh Davis Saflager W-34/70 Marzen Very clean fermentation 
Bronze medal beer 



 Munich Helles Kellerbier 

 

 Pale malty lager for a variety of reasons 
 Most common use-case for pressure fermentation 
 Nothing to hide behind 
 Heavily impacted by higher temperatures 

 

 Loosely based on Keith Hane’s Last Brewer Standing 
Maibock recipe and Chris Saunders German Helles  recipe  
 

 Both are from the GTA Brews Recipe Database 
https://www.gtabrews.ca/club-recipe-database/  

 

 

 Original Gravity: 1.053 

 Final Gravity: 1.012 

 ABV: 5.5% 

 IBU: 23 

 BU:GU Ratio: 0.46 
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 46% Pilsner 
 44% Vienna 
 7% Munich 
 2% Acidulated 
 1% Melanoidin 
 
 1 oz (14.1 IBU) Hallertau Mittelfruh @ 50min 
 1 oz (8.5 IBU) Tettnanger @ 25min 

 
 “Pale Malty” water profile   
 Ca: 64 | Cl: 87 | SO4: 55 | Na: 10 | HCO3: 0 

 
 



 60min infusion mash at 152 F 

 Mash pH of 5.34 

 Double batch sparge (w/ vorlauf) 

 

 

 60min rolling boil 

 Nutrients and irish moss 

 Extra quick chill 

 



 60 deg F wort was split evenly into 2 kegs 

 Identical geometry 

 Oxygenated with pure O2 for 90 seconds 

 



 White Labs 820 – Oktoberfest/Marzen 

 Low and narrow temperature range 

 Pitched very high at 715 Billion Cells 

 2.5 MM cells / mL / °P 

 “Recommended” lager guideline is 1.5 MM / 
mL / °P 

 

 Split the yeast slurry evenly by weight  

 

 

 



 Other keg fermented at 20 
deg C and 20 psi  
 (+6 deg above max) 

 

 

 

 

 

 One keg fermented at 10 
deg C and atmospheric 
pressure 

 

 

 

 

 



 Both beers kicked off very quickly 

 Fermentation started to slow by day 5 

 Force carbed and lagered at 2 deg C 
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Days 

Fermentation Ambient Temperature 

Normal Pressurized 



Left: Warm/Pressure             Right: Cold/Atmospheric Warm 
Pressurized 

Cold 
Atmospheric 

FG 1.011 1.012 

pH 4.45 4.41 

Clarity Good Better 

Color Light Gold Light Gold 

Head White / Strong White / Strong 



 Let’s take a look at your triangle test results. 

 

 

 

 

 

 

 

 

www.amateuralchemy.ca/articles/pressure-
fermentation/triangle-test-results  



Pros   

 Faster lager production 

 Eliminates expensive 
cooling equipment 

 Helps retain hop aroma 
(depending on timing) 

 Lower biomass amounts 
may enhance hop flavor 

 Bigger mouthfeel (glycerol 
production at higher 
temps) 

 Sulphur in solution 

 Fusel alcohols 

 Requires a pressure rated 
vessel 

 “Pseudo” lager; Non-
traditional 

Cons 



THANKS! 


