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WHY WOULD YOU WANT TO MAKE A KETTLE 
SOUR?

• Usually a refreshing / light beer

• Addition of fruit adds complexity

• Delicious and refreshing, especially in the summer time.

• It’s an easy Berliner weisse alternative (It’s ready much faster)

• Keeps the souring organisms out of your equipment.



BASIC STEPS TO MAKING A KETTLE SOUR

• Make the wort

• Pasteurize the wort and chill

• Inoculate the wort with lactobacillus

• Wait for it to sour

• Boil and Chill like normal

• Ferment



MAKE THE WORT – EXAMPLE RECIPE

• Just like a normal all grain / or extract beer

• Example Recipe (5.5G – 65% efficiency)

• 3lbs 13.6 oz of Pilsner

• 2lbs 12oz of Malted wheat

• 2lbs 7.6oz of Flaked Wheat

• 1lb Acid Malt

• .2oz Sterling (7%AA) at 60 minutes

• US-05 Yeast

• Mash at 148 for 60 – 90 minutes

• Pasteurize / inoculate / sour – details on the 

next slides.

• 1.043 Original Gravity

• 1.006 Final Gravity

• ~4.5% ABV (Depending on fruit addition)

• Rack onto 5 – 10 lbs of the fruit of your 

choice. Package when fermentation is done.



MAKE THE WORT (PART 2)

• Just mash like normal, and collect all the wort in your kettle.

• Bring it to a boil for 5 minutes

• Get the PH of your wort down to 4.4 – 4.7 using acid additions to prevent spoilage 

bacteria from growing

• Chill it to your desired temperature (~90 degrees with Good Belly)



INOCULATE THE WORT

• There are many sources of lactobacillus, White Labs, Wyeast, and Omega all have strains. 

Be wary of yeast / lactobacillus combinations. You want all lactobacillus for this method.

• Lactobacillus converts sugar into lactic acid. 

• It’s been used for centuries in sour beer production, not to mention yogurt, sauerkraut, 

kimchi kefir, and sourdough.

• You can also use yogurt, grain from your mash tun

• Using grain may be risky, if you want to experiment, try growing up a culture with some wort 

to make sure it’s going to taste / smell OK.

• I personally have had a lot of success using Good Belly, you can find it in the probiotic 

section of your grocer.

• Whatever method you choose, dump it in there.



INOCULATE THE WORT (PART 2)

• Purge all of the oxygen from the kettle if you can.

• I cover the wort with plastic wrap. The plastic wrap should actually be 

touching the top of the wort.

• This helps prevent some nasty stuff from growing (many consider this 

optional)

• Acetobacter, the organism that makes vinegar, loves oxygen. 



WAIT FOR IT TO SOUR

• Keep it warm for 18 – 24 hours (goodbelly does fine at room temperature). Check your 

lactobacillus source for best temperatures.

• Lots of options for keeping it warm. Heating pads, water baths, warm garage, etc.

• Taste it, it should be sour and sweet. Let it go longer if you want it more sour. 

• If you have a ph meter, take a reading, and make a note. You can adjust the next batches.

• PH strips can be used as well.

• It’s your beer, so if you want to go by taste, do it!

• 3.2 is exceptionally sour, 3.6 is mildly sour. Shoot for 3.4 – 3.6 if it’s your first attempt.



FINISH IT UP (BOIL, CHILL, AND FERMENT)

• Once it’s where you like it

• Bring it to a boil

• This kills all the lactobacillus, so no worries about infections later.

• Add your hops

• Chill it after brewing

• Rack to a fermenter, and pitch US-05 (or whatever yeast you want)

• When it’s done fermenting, rack it onto the fruit of your choice (5 – 10 lbs) for 3 weeks or so. 

(I usually wait until it clears)

• Package it up like normal



WANT AN EVEN EASIER WAY?

• Check out Philly Sour or Sourvisiae from Lallemand

• Both are pure yeast strains that produce lactic acid without additional organisms.

• Just brew the recipe like a normal beer, skip the inoculation etc, then pitch one of these 

yeasts.



QUESTIONS?


