Co-Ferment Quick Souring
(And by quick, | mean quick)

by Andrew McCready (Bickford Brewing Co.)



Two Traditional Ways To Sour Beer:
o Kettle Souring
e Mixed Ferment Souring



Kettle Souring

Pros Cons
Reduced Contamination Risk Lack of Complexity
Speed (Haha, sure) Potential for Off-Flavors
Clean, Refreshing Flavor Head Retention Issues
Can Use Hops In The Boill Less Maillard Reactions in Boll

Control Over ph Ties Up Kettle (and you) On Two Days




Mixed Ferment Souring

Pros Cons
Flavor Complexity Long Fermentation Times
Nuanced Acidity Risk of Contamination
Unique Character Undesirable Off-Flavors
Greater Potential for "Funk" Varied Quality

Limited Use of Kettle Hopping




But is there a better
or more importantly,
faster way?



How do we get quick souring and fermentation without
utilizing the brewhouse for 2 days?

By choosing a yeast, that likes to ferment at the same
temp our lactobacillus likes to sour.

Hornindal Kveik Yeast Lactobacillus Plantarum
Temp Range: 15 - 35°C (59 - 95°F) Temp Range: 30 - 40°C (86 - 104°F)



My Process

Do your mash as normal.

Use no (or very little) hops in the kettle. Otherwise boil as normal.

Add extra nutrients at the end of the boil (Depending on starting gravity).
Pre-Acidify with Lactic Acid during whirlpool to about 4.5ph.

Cast out to fermenter aiming for 35-40°C

Pitch Lactobacillus.

Underpitch Kveik (Tablespoon of slurry at the homebrew scale).

Monitor ph/acidity and dry hop if you hit a level of sour you want to stop at.
That’s it!
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But how much faster can it be?






- Tuesday, Jul 22, 14:00
¥ o Gravity - Manual (Manual): 1.038
e Temp - Manual (Manual): 38
e pH - Manual (Manual): 4.8
Target Temp: 35




9 HOURS LATER





https://docs.google.com/file/d/1iHd301jUY9laOlmAfmr6aqv4PPn8itxE/preview

11 HOURS LATER

(20 hours since pitch)



Wednesday, Jul 23, 10:00

e Gravity - Manual (Manual): 1.009
e Temp - Manual (Manual): 33.9
e pH - Manual (Manual): 3.6




But won’t | contaminate other
batches by putting Lactobacillus
in my fermenter?



No. You won’t.



It is important to use a non hop tolerant
lactobacillus strain (like plantarum).

Oh, and clean your fermenter and ali
hoses and fittings well.

If in doubt, soak and rinse fermenter,
fittings and hoses with very hot (near
boiling) water.



Questions?



GTA Brews Tap
At Bickford Brewing Co



Previous Beers released on GTA Brews Tap:

e Red: An IPA (Red IPA) w/ David Chang-Sang

e Cumulus Lupulus (West Coat IPA) w/ Josh Davis

e Steampunk Amber Lager (California Common) w/ Wuilmer Venegas
e Saison! (Saison) w/ Kym Watts

Beers coming up on GTA Brews Tap:

e Morning Person (Imperial Stout w/ Maple and Coffee) w/ Mark Hubbard
e Black Hop Down (Black IPA) w/ Chris Hughes
e Barleywine w/ Komal Patel



Want to make a beer for the GTA Brews Tap?

Just email andrew@bickfordbrewing.ca with your proposed beer idea.

You need to be a paid GTA Brews member, and you will need to be available on a
weekday between Monday-Wednesday from 9am to 2pm to brew, and a friday
night around 7pm for the release.


mailto:andrew@bickfordbrewing.ca

