THE BREWING PROCESS
Fermentation is a naturally occuring process that the brewer
manages in the brewery to ensure the flavours/aromas & aftertaste
of the beer are correct.
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The malted barley
is first cracked in a
mill forming ‘grist’. The grist
is mixed with heat and water
in the mash tun to form ‘mash’.
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STEPS 1 - 4
All focus on naturally converting
starch to sugar & then seperating
the sugar from the grain.
STEPS 5 - 10
Focus on allowing yeast to ‘eat’
the sugar & convert it to alcohol
2
& CO , after which the beer is
ready for drinking.
10.

In the lauter tun the mash is separated
into malt extract called ‘sweet wort’
and husks.

The enzymes
in the grains
are activated
and mash is
formed.
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BRIGHT BEER
After several days
in maturation,
the green beer is
filtered to remove
yeast & protein.
The resulting beer
is known as ‘bright
beer’. ‘Bright beer’
is the beer you know and drink.
After a days rest in storage the
bright beer is kegged into 50 or
25 litre kegs or delivered to bars
by road tankers.
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The sweet wort has
hops added to it
and the mixture
is boiled in the
kettle to form
‘hot wort’.The
wort is now a
sweet, bitter,
malty liquid.

In the whirlpool
the wort swirls
around and the
trub forms in the
centre of the
vessel. Trub is a
5.
mixture of barley proteins and hop matter.

WHIRLPOOL

The wort must be cooled to
11-12˚C before yeast can be
added to the fermenters.
The yeast would be killed
by the high temperatures
otherwise.

The yeast will triple
in volume over
the fermentation
cycle. After fermentation the beer
is matured at low
temperatures to
allow the yeast
and other proteins to drop to the
bottom of the tank. These are sent
to processors to make other food
products. ‘Green’ beer is then pumped
away to a maturation cellar.
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Yeast is added to the cooled
wort & fermentation occurs
over a period of 7 to 14 days.

