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Topics

• Introduction

• Distilling 101 for brewers

• Why breweries add distilling

• What equipment is needed 

• Additional considerations 

• OK, I’m in. What do I do now?



Distilling 101
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Distilling 101 for Brewers

lauter & chill

• produce highly fermentable wort 
through lower mash temps

• barley, rye, corn, potato

• use Neutral Grain Spirits

• common to promote a quick 
fermentation, 2-3 days

• higher temps, minimal temp 
management, or use of heated 
fermentation vessels

• some ferment on grain, some 
lauter before fermenting

• produces wash

• separates ethanol from wash to 
create spirit

• different mashes, fermentation, 
and distillation processes 
produce different spirits

• configuration of still dependent 
on spirit(s) to be created

• packaged in bottles (as 
opposed to cans, kegs, or 
serving vessels)

Mash Fermentation Distillation Packaging
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Mash Lauter Boil Fermentation Packaging

Brewing 101

chill to pitch temp

• wort production fine 
tuned for desired flavor, 
mouthfeel, color, and 
fermentability

• temperate is precisely 
controlled for desired 
wort  

• optional for distilling, 
but essential for 
brewing

• necessary for (most) beer 
to isomerize hop oils, 
concentrate wort, and drive 
off DMS precursors 

• temperature precisely 
controlled to keep yeast 
happy and produce 
desired flavors

• sometimes pressure 
regulated

• longer, slower process to 
keep yeast happy and 
develop flavors

• serving tank, keg, 
can, or bottle



Distilling

Grain to glass 

time (minimum)
4-7 Days 10-14 Days

Brewing

Relative production 
cost per unit volume

$$$ $

Relative revenue 
per unit volume

$$$ $

Equipment 
requirements*

HLT, mash tun, 
fermenter, still

HLT, mash tun, boil 
kettle fermenter



Takeaway? 

• Brewing is similar to (but not the same as) distilling
• Different ingredients 

• Different processes

• Different equipment 

• Different time (products will occupy your tanks for different times)

• Different cost to produce

• Different sale price

• Different floorspace & safety requirements

• Understand the difference and how they will affect your current 
brewery and production



Why?



Product Diversification
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It’s a Crowded Market!

• Brewery growth has slowed, but is still on the 
rise

• Breweries need to diversify to appeal to a 
wider audience – something for everyone

• 187% volume increase in hard seltzer growth 
(IRI, 2019)

• According to the 2020 Brewer’s Association 
production survey:

• 33% of responding breweries reported producing 
“Beyond Beer” products: hard cider, seltzer, 
kombucha, and spirits

• Breweries producing “Beyond Beer” increased 
production 2-3x from 2019

• “Beyond Beer” products helped offset downturn in 
2020 sales by about 40%

Source: IRI Consumer Network Households

Source: Brewers Association 2020 Production Survey



Diversification

• Diversify your profit centers

• Even in ordinary times, being able to adapt 
to changing markets is critical to business

• A poll of brewstilleries indicates that 
diversification of income streams is one of 
the top reasons that distilleries were added 
to their brewery



Good brewers make good wort…

• Wort production already in place

• If you’re brewing good beer, you’re already 
making good wash!

• high quality ingredients

• good temperature control

• good fermentation practices

• good sanitation practices



What Does a Brewery Need to Distill?



What equipment do I need?

• The end product and distilling process will drive equipment needs

• Hot water / liquor

• Mashing equipment

• Grain in or sparging?

• Fermentation equipment

• Grain in or wort only?

• Cooling equipment

• Glycol loop

• Water cooling

• Combination



What equipment do I need?

• Still components

• Pot

• Agitation

pot

mixing 

motor
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What equipment do I need?

• Still components

• Pot

• Agitation

• Helmet and lyne arm

• Various designs and shapes

• Column or columns

• Number of plates

• Gin basket

• Condenser

• CIP

• Cooling

CIP



What equipment do I need?

• Cooling

• Glycol

• Water

• Combination



Safety First

• Fire codes / C1D2

• Controls

• UL-698 certified



Additional Considerations

• Intrinsic barriers

• Fire suppression

• Ventilation

• Ethanol detection system



OK, I’m in. Now what?

• Determine the local regulations 
• can you produce in the same location 

as beer?

• can you sell through your current 
channels

• can you sell out of your taproom?



Questions?
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