


GRIST 
COMPOSITION

30-60% ADJUNCT
• TRADITIONAL RAW WHEAT IS 

BEST BUT VERY HARD ON 
MILLS

• FLAKED GRAINS ARE JUST 
FINE

• SPELT, OATS, BUCKWHEAT ARE 
PARTICULARLY GOOD

MILL AHEAD OF TIME?
• HOT SIDE AERATION IS A 

CRITICAL FLAVOUR 
COMPONENT / PRECURSOR 
IN LAMBIC

• CRUSHING MALT AHEAD OF 
TIME WILL OXIDIZE LIPID 
COMPOUNDS

MASH REGIMES TANNINS

“MAKE CRAPPY WORT”

THE POINT OF OUR MASH REGIME IS TO 
GREAT A DIFFERENTIAL MEDIUM. WE 
WANT POORLY FERMENTABLE WORT SO 
THAT EACH SET OF ORGANISMS HAS ITS 
OWN FOOD SOURCE THAT THE OTHERS 
WON’T CONSUME

TURBID MASH IS BEST
• EQUIPMENT AND TIME 

INTENSIVE

HOT AND FAST
• MASH AT 73C 

PROTEIN AND JUMP
• MASH IN VERY THICK AT 52C
• BOILING WATER ADDITION 

AND/OR DECOCTION TO JUMP 
STRAIGHT TO 73C (SKIP β-
AMYLASE)

TANNINS ARE THE OTHER SOURCE OF 
TEXTURE IN BEER, BUT THEIR 
PRESENCE IS UNWANTED IN LAGER

THEY CAN PROVIDE GREAT 
STRUCTURE TO YOUR MIXED FERM 
BEERS JUST AS THEY DO IN WINE, 
WHICH IS OFTEN BONE DRY

HIGH TEMPERATURE SPARGE IS A 
GOOD START

• 85C OR HIGHER

HIGH pH IS EVEN MORE EFFECTIVE
• ALLOW RUNNINGS TO CREEP 

UP IN pH AND BOIL AT A 
HIGHER pH WITH PELLETS OR 
LEAF HOPS TO INCREASE 
TANNIN EXTRACT

BITTERNESS NEEDS TO BE ADJUSTED!





PRIMARY 
FERMENTATION

OUR BEST RESULTS HAVE ALWAYS 
COME FROM A SIMPLE MIXED 
CULTURE PRIMARY FERMENT WITH A 
POS+ YEAST AND A FRUITY STRAIN OF 
BRETT.

FREE RISE FERMENTATION, 3 DAYS, 
THEN RACK TO BARRELS WHERE THE 
FULL MIXED CULTURE LIVES

BEER TENDS TO BE BETWEEN 1.5 AND 
3 PLATO AT THIS POINT (1.006-1.012 
SG)

MIXED CULTURE MATURATION

OUR MIXED CULTURE WAS BUILT 
LARGELY WITH BOTTLE DREGS. 

AVOID “SOUR BLENDS” FROM THE LABS, 
IF YOU WANT TO USE LAB-DERIVED 
ORGANISMS, BUY THEM SEPARATELY.

IF YOU’RE LOOKING FOR A HIGH QUALITY, 
PERSISTENT CULTURE, CONSIDERING A 
BREEDING AND SELECTION PROGRAM. 
SPLIT A SMALL BATCH IN 4, ALLOW THE 
MIXED CULTURE TO RUN ITS COURSE, 
THEN TASTE AND SELECT THE BEST OF 
THE 4. USE THIS TO START THE NEXT 
SPLIT BATCH, AND SO ON (LIKE BREEDING 
DOGS)

ALLOWING MANY DIFFERENT BOTTLE 
DREGS TO FIGHT IT OUT RESULTS IN A 
STRONG, RECOGNIZABLE CULTURE.

DEPENDING ON YOUR STRAIN AND 
DESIRES, BEERS WILL MATURE IN 4-
12+ MONTHS

FUNK TENDS TO DEVELOP BEST IN 
THE BOTTLE, SO A VERY LONG BULK 
AGING PROCESS IS NOT 
RECOMMENDED

TERMINAL GRAVITY SHOULD BE 
REACHED WITHIN 6 MONTHS ON 
EVERY BEER, THOUGH YOUR CULTURE 
WILL BE UNIQUE ON THIS

MANAGE OXYGEN CAREFULLY. HEAD 
SPACE IS NOT YOUR FRIEND. THE 
PELLICLE IS!





HOW MUCH TO 
USE?

WE TEND TO USE 30-40% BY WEIGHT 
OF THE BEER, SO THAT WOULD BE 6-
8KG OF FRUIT PER 20L BATCH OF 
BEER

RASPBERRIES AND OTHER HIGHLY 
ACIDIC FRUIT CAN USUALLY BE 20-
30%

IT’S A LOT! BUT IF YOU DO NOT HIT IT 
HARD WITH FRUIT, YOU END UP 
BEING DISAPPOINTED AND STILL 
HAVE A SIZABLE BILL

FRUITS THAT DON’T WORK WELL:
• STANDARD OR WHITE PEACHES 

(USE DONUT PEACHES AND/OR 
APRICOTS)

• STRAWBERRIES
• STANDARD BLUEBERRIES (USE 

WILD IF YOU’RE FANCY)

AGING HOW TO RACK?

WE AGE THE BEER ON THE FRUIT FOR 
BETWEEN 2 AND 6 MONTHS DEPENDING 
ON FRUIT TYPE

IF THE FRUIT IS SOFT (BERRIES, 
CHERRIES), IT IS USUALLY FULLY 
EXTRACTED WITHIN 2 MONTHS.
• NO HAND PROCESSING REQUIRED, 

FREEZE AND THAW FRUIT THEN RACK 
ONTO IT

IF THE FRUIT IS HARDIER (PEACHES, 
PLUMS), WE LEAVE IT MINIMUM 4 
MONTHS BUT USUALLY 6
• SIMPLE HAND PROCESSING: JUST CUT 

A SECTION OFF TO EXPOSE THE 
INNARDS

YMMV! WE HAVE GREAT OXYGEN 
CONTROL NOT POSSIBLE AT A 
HOMEBREW LEVEL

WE HAVE A VERY SIMPLE METHOD: A 
1.5” STAINLESS PIPE WITH A 
STAINLESS STEEL SCOURER JAMMED 
INSIDE. THIS IS OUR PUMP INLET 
FEED

WE USE A TEE AT THE BOTTOM SO 
THERE ARE TWO INTAKES, EACH WITH 
THEIR OWN SCRUBBY. WE HAVE TO 
CLEAR IT 2-3 TIMES DURING 
TRANSFER, BUT OTHERWISE IT RUNS 
SMOOTH. THIS IS FOR 1500-2000L

WE USE A DIAPHRAGM PUMP FOR 
THIS BUT A CENTRIFUGAL WOULD 
WORK, AS MIGHT GRAVITY

PURGE WELL! AND I RECOMMEND A 
SMALL DOSE OF SUGAR AND YEAST 
ON THE RECEIVING END FOR OXYGEN 
SCAVENGING





WHEN TO 
PACKAGE?

STABLE GRAVITY + STABLE pH

DO NOT RELY ON BUBBLING OR 
OTHER VISUAL INDICATORS

OFF FLAVOUR REDUCTION: THIS CAN 
ONLY BE DISCOVERED VIA SENSORY

MANY OFF FLAVOURS WILL REDUCE 
IN THE BOTTLE BUT YOU DO NOT 
WANT TO PACKAGE TOO EARLY AS 
THE STRESS ENVIRONMENT OF THE 
BOTTLE WILL SLOW DOWN THIS 
REDUCTION

PRIMING MATURATION

USE A HIGH-QUALITY CALCULATOR THAT 
TAKES INTO CONSIDERATION:
• CURRENT GRAVITY
• POTENTIAL FURTHER FERMENTATION 

OF THE RESIDUAL SUGAR
• CURRENT ESTIMATED CARBONATION

I RECOMMEND THE CALCULATOR FROM 
BRAUKAISER
• SIMPLE EXCEL FILE WITH PROPER 

CALCULATIONS

NO NEED TO KEEP BOTTLES ON THEIR 
SIDE

USE THICK GLASS

ADD A PRIMING YEAST. WE RECOMMEND   
T-58 AS IT IS BULLETPROOF

YOU CAN EXPECT FULL CARBONATION 
WITHIN A MONTH, BUT WE TEND TO 
FIND THE BEER TAKES MINIMUM 3 
MONTHS TO RETURN TO BEING 
DELICIOUS

EXPECT THE TIME FROM 30-60 DAYS 
TO TASTE PRETTY WEIRD, OR MUTED. 
DON’T PANIC!

KEEP THE BOTTLES AWAY FROM THE 
LIGHT. BELGIANS RECOMMEND 25-
30C, BUT WE HAVE ALWAYS DONE 
OUR PRIMING AT 16-20C. A COOL 
BASEMENT OR CLOSET IS PERFECT


	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7
	Slide 8

