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5 Hot Trends in Craft Brewing

Hazy IPAs

4 Cupboard &
Kitchen Sink
g Beer-Flavored
Beer

Seltzers

Low-Alcohol and
Non-Alcoholic Beers
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Hazy IPAs Are Still = Love them or not, this style is still the
Hot as Fire

darling of the industry.

= Any brewery without at least one
solid Hazy IPA is a real oddity these

days.
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.. Hazy Tips from The Wiz

Put on thinking cap

20-30% flaked wheat and/or oats in grist
Hop when the hopportunity presents
itself ... bittering addition, end of boill,
~80C wort in whirlpool, and in
fermenter

Select biotransformative yeast strain

The basics are key for this style

Clean wort

Consider omitting the kettle finings
Don't over-think the water

Use rice hulls

Target 2-3 pounds of hops (total) per

barrel

Excessive hops do have the real
potential of leading to off-flavors and

sensations

Hop creep happens ... plan for this

BSG



... Start with a Solid Foundation

Base Malt Picks

Well-modified, low color, 2-row
Clean flavor

Consistent in the brewhouse
<2.5°L

110+ DP

50+ DU
S/T >42%

70-80% of total extract

BSG



Adjunct Picks

>12.5% Protein

Unmalted or “gently modified”
Whole grains or flakes

Low color

Low flavor

20-30% of total extract

The Adjunct Aisle ...

BSG



... Raiders of the Hop Stas

Hops ... Yes ©!

v High quality aroma ... subjective
.. kKeep ‘em clean

v Additions are weighted towards
the back-end process

v Fruity, juicy, tropical

v Stone fruit

v Dank, but not too much, thanks

v Hop aroma may change during fermentation

.. fun with biochemistry




And the Pitch ...

The Role of Yeast in Hazies

v Fermentation @&F,
v Yeast esters @
Ssseuem g

v Hop terpene biotransformation

— & Fermeni
€ Formenns

Considerations

v Yeast cells are not a major source of haze
v Diacetyl from late dry-hopping and hop creep

v Cropping yeast from hazies is not ideal

BSG



KEY ELEMENTS

New England IPAs are beers which are juicy, hoppy,
and purposely hazy or cloudy. To help you brew these
beers, Fermentis has selected three yeast strains.
They strongly adhere to the style and differ based in
their aromatic expression. Have a look at to see which

one fits best for your needs!

fAle™ S 55

SafAle™ UL Saf Ale™K-97 (& Fermentis

LESAFFRE FOR BEVERAGES

)
o
EASY USE

by Fermentis

“psa



We have selected three yeast strains

Which deliver the main characteristics you are looking for

in a New England IPA.

SafAle™S-55

o O (-
(-

Make your choicel

Get more information on www.fermentis.com

SafAle™S-04

Turtiidity level
HopCharacter
Hop|Tropical

)
wag
P
“:’:« Hop!Citric
@
/ ’

SafAle™ K-97

,ﬁﬁﬁﬁij[fﬁﬁ B I

Q

Turbidity level
Hop Character

18
”
=2

Turkidity level

_Hopgthairact'er

G =
45 .
L y

o

'.:‘:* Hop Citric
=

BSG



Those crazy things
Known as seltzer

Select Ingredients



s
AR
: S ED|ED | ED
Crvoewr | 1-swenve o | - soor v | 1o sonm v
e . R g T A e
(45ml)
1061 1060 Tt
o O | @ | o000
=] | ol g 1o e 3 emare | -wmam | 1o o weosnen B
2 N 2 tsel g o W/ RED CENTER (¢ ) 1) BITERS () in
e s -t W o = (180 ml )
3(h) L [R— '9‘ s (s 112 L
H M - o 2 et I 10
s ¢ AINSRNW
S | o NNz, | owmer | cssmos | Cemm | omres
(25w (sl /////// EL \\x%\\; (80n) | AR SUR (k) n) (m 1)
%) NN R
A @ 00000 —_— s
TOM COLLINS JOHN COLLINS WHISKEY SOUR MINT JULEP ALEXANDER HARVEY WALLBANGER RUSTY NAIL 1~ PNEAPPLE CHAK | 1— DASH WORCESTERSHRE| 1~ CELERY STk 1 SEGHENT SWORD
] AT (3] i TS
1p) F
s ps :
AR
1o S / / © / /
1) R Vv
o el ; S oLy w/ st on o ot UYmon | STR AsseLy W/
m s S ADED X £ FHVE AssoeLt T oF MEREORNT oD K
1in) H e 214) )
2 = ml ‘SOUEEZED I ' 3
H - oz, i 3/4 oz. 3k oz
g o 3 oma [ S i o -
2(h) 5 = & 120 (B0m) 55 =| ®ld)or8lc)
- g 3(h)— (45ml) ( ;}nl ) s MLSNEEZED 1120z (‘L‘gzu:l) |GCGCGCGLC
)om S e G s P —
s | |
W el B3 -ramn s S
A 1 (#5m) [99$4
2221w o i N|
e RS - Y - swer
U s
HIGH BALL ICE PICK SINGAPORE SLING MANHATTAN MARTINI GIBSON ZOMBIE DAIQUIRI STINGER 7222
- ooae e
3333
0 -mumisenivemon [ ] -rmesncemn
o o PN | 8-
o /amn n—3 E—— -
— Whoz \Sanaanns SPLASH LFTrtree _ e m — scoton — AMACA M
COLORING (225m) V2 oz, SO0A 120z E
. 8- 3| 2 3 s : BT - e —
(25w . H 1120 12 02 = i H i H
5l &5 ml & & ol
(25n) = <l iEd) tat MEENEEY) < NM\N T = [ -rooewrone [ - vemmann
Ve 3 s s
e H 1a H . g
o (o) e ~ caL0 Lotk ~un
202 [ tor (G5l
tam) (am) — e e [FEE - cowroee
X —soean -
GRASSHOPPER GIN FIZZ GIMLET VODKA GIMLET CHAMPAGNE COOLER MARGARITA PINA COLADA BLOODY MARY
(SALT, PePRER 1. T SAKE TO ST ) ] - ~ Towarce e
e AR — A
- S
16 (d 11/2 oz- = "
V4 st (45 ml) ~ / @ R - Tone ~ CHERRY JUCE
1oz == NN 6 oz, ( 86 ml )
B(d) = PP e, na—~JfF. TSP '
sareztn \(//ﬂ}\ H m mmsEnl A\@ (S o () E] -wm V7 s
=== 3(h) s | s valy 4 V6 oz ( %6t}
= = = g (30m) . )Y.;‘ g 3h——] ad ‘v‘» = = V6ol s6ml)
i : | Ay -1 i ORI - —
30—l g L <) [ELY £ 22, 2 - 6 oz, ( 6 )
5 ® to s . b s
[ES<= I E FENIECR ] Ve Ltm)
112a—~_ [T ‘ 11202 it SR 30—
{45 ml) (45ml) ()ﬂ"”_\\ W (90m)
| GENERAL NOTES:
A R ————
SCREWDRIVER RUM & COLA LONG ISLAND ICE TEA JOEY'S DRINK POUSE CAFE STARS & STRIPES TEQUILA SUNRISE & [AYAYSPLALGIER, TG N THE NG GUASS SRIRTO ROURNG THE HEA NREDENT,
{ ALTERNATE NAME: STRONG ISLAND ICE TEA ) ( ALTERNATE NAME: AW NUTS ) { ALTERNATE NAME: AW NUTS ) 3. WHEN MIING DRRICS CONTANING FRUIT IS, ALWAYS POLR THE LIQUOR LAST.
. ALWAYS STR DRRS HAGE ITH CLEAR LGRS,
% . . "—':ﬂ e EACH NGHEDENT SLOWLY OVER 5 ALWAYS SHAKE DRNKS MADE WITH FRUT JUCES OR CREAM
SRR S0 o T R B A RO SO BT R S A . STEPVED GLASSES FOR OLD DRICS WITHOUT CE HOLD BY STEM
LSS ROD I LoUos MK WL SSs 0 F Lo 11 aE 7. CONSLMING T00 MANY OF AN ASSEFBLY CAN CAUSE VOMTIG & 54D CHOCES N THE OPPOSTE SEX.
) 8 CHOOSE ONE ASSEMBLY PER OUTING. MIXING CAN CAUSE VOMITING IF ONE IS NOT CAREFUL.
34 oz 9. SEGMENT SWORD CAN BE USED WHEN MULTIPLE SEGMENTS AND/OR SPHERES ARE REQURED FOR
(225m) ANY ASSEMBLY. ALTERNATE MEHTOD FOR PLACING SEGMENTS ON ROW OF GLASS.
e
(25m)
=) FLE NAME: ORNKSOWG_
20h)—") oy e >
+_Jao0e0 coLom R/ . roerto [™F popmap piH HAPPY HOUR
20z 3| REDRAWN oN cAD FR_w2u/) FRoeMaLD [=RT RECIPES BY:
téom) i o 200 = SELF APPONTED ASSEMBLES (& DETALS
2| AboeD 6ooor AR, USTY WAL & K5 P w0 e | mowo o OF MIXED DRINKS
1| A0 GRLET, VODKA GPLET, A COLADA, SHGAPORE SLRGS0T & TEouLa svse | o [3rrss] | o oo RIGHT OR LEFT HAND
ROB ROY GIN & TONIC WHITE RUSSIAN BLACK RUSSIAN 0| issuep FoR ass consurpTION R[5/ R ONNO ooy [ SALE TRAWING NMBER eV
v vescapTon easn oare [caco]_sevroven BAR | ANYTIME | NONE 7485123 - 42| 3

T ——— T

The Basic Cocktail

Water

Alcohol (distilled
Sugar (sometimes
Acid
Flavor (Aroma + Taste

Sometimes Color
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Seltzer = Cocktail

Water

Alcohol from fermentation
Usually little sugar
Acid
Flavor (Aroma + Taste)

Sometimes Color
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Fermentables

» sucrose, dextrose,

candi sugars
» honey, agave nectar
» cider base, fruit juices

» Malt, malt extracts




The objectives?

4

. Convert sugar to ethanol

.0

Minimize residual flavor

0.0

Little to no residual extract

0.0

0.0

Clarity ... perhaps




Yeast Being Used

« Champagne Yeast Elemee.
(PDM)
« Ale Strains (US-05)

e Distiller's Yeast

« Special Seltzer Yeast

e Clean fermentations
are not easy ... failure
can lead to off-aromas

BSG



Yeast Being Uses

& Fermerfi
« Champagne Yeast S

(PDM)
» Ale Strains (US-05) —'-
@fsgpe!\}\s AN
» Distiller's Yeast &
« Special Seltzer Yeast O
 Clean fermentations \;;\-S»; |

are not easy ... failure
can lead to off-aromas
and congeners

BSG



Keep it Clean!

»

»

The secret to success

The risk of “dirty”
fermentations is real when
using fermenting nutrient-
poor substrates

The objective is to start with d
clean base to build upon. The
base is not the final product.

L SR
3 P ! .

: ‘:‘ s | ‘ :
. v

- Nauti Seltzer was launched by Wachusett Brewing -

BSG
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Nutrients
Are Key

Bench trial yeast

nutrients to determine

the proper rate of
addition for your

product and process.

~

NUTRIENT ADDITION CHARTS

SUPERFOOD, SUPERFERM, CIDERFERM & STARTUP

Lower Brix grapes need less nitrogen, higher Brix grapes need more

CHOOSE ONE of the blends: Use Moderate Risk Chart if you cannot test YAN. Add Vitamix or Vitamix+ at Stage 1.

VERY HIGH RISK
Initial YAN 50 ppm

(or 100 ppm YAN@25+Brix)

Select your blend

J

HIGH RISK
Initial YAN 100 ppm
(or 150 ppm YAN@25+Brix)
Select your blend

SUPERFOOD

E==T)
supErroo 2
=)
starTur 2

Stage One Addition

Inoculation
#/1000G (ppm)

Superferm: 2 #
DAP:2 #

Superfood: 2 #
DAP:1.5#

Startup: 2 #
DAP: 2 #

Stage Two Addition
Active

Fermentation
#/1000G (ppm)

Superferm: 2 #
DAP: 2 #

Superfood: 2 #
DAP:2 #

Startup: 1 #
DAP:3 #

Stage Three Addition

Mid Fermentation

~10 -12 Brix
#/1000G (ppm)

Superferm: 1 #
DAP:2 #

Superfood: 1 #
DAP:2 #

Startup: 1 #
DAP: 2 #

Superferm: 2 #
DAP:1#

Superfood: 2 #
DAP:o #

Ciderferm: 2 #
DAP: o #

Startup: 2 #
DAP:1#

Superferm: 1 #
DAP:15#

Superfood: 1 #
DAP:2 #

Ciderferm: 1 #
DAP:1.75 #

Startup: o #
DAP: 2 #

Superferm: 1 #
DAP:2#

Superfood: 1 #
DAP:2 #

Ciderferm: 1 #
DAP: 2 #

Startup: 1 #
DAP: 25 #

NOTE: EXPORT BLENDS USE THE SAME
DOSING AS DOMESTIC BLENDS

Total Add Superferm: 5 # (600 ppm) YAN 48 ppm
Total Add DAP: 6 # (725 ppm) YAN 154 ppm

Total Add Superfood: 5 # (600 ppm) YAN 57 ppm
Total Add DAP: 5.5 # (650 ppm) YAN 138 ppm

Total Add Startup: 4# (500 ppm) YAN 20 ppm
Total Add DAP: 7# (840 ppm) YAN 178 ppm

(CIDERFERM NOT RECOMMENDED AT THIS RISK LEVEL)

Total Add Superferm: 4 # (500 ppm) YAN 38 ppm
Total Add DAP: 4.5 # (550 ppm) YAN 117 ppm

Total Add Superfood: 4 # (500 ppm) YAN 45 ppm
Total Add DAP: 4 # (500 ppm) YAN 106 ppm

Total Add Ciderferm: 4 # (YAN 500 ppm) YAN 57 ppm
Total Add DAP: 3.75 # (YAN 450 ppm) YAN 95 ppm

Total Add Startup: 3 # (350 ppm) YAN 15 ppm
Total Add DAP: 5.5 # (650 ppm) YAN 138 ppm

BSG
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Nutrients
Are Key

Bench trial yeast
nutrients to determine
the proper rate of
addition for your

product and process.

\_ J
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Starting to sound like
a science project?

.. Slow ...

$$$ Expensive $$$

Resource vacuum

BSG



TY-PURE A
.

A high purity active dried yeast formulated with

optimized nutrition for fermentation of neutral flavour washes PATHFINDER
from pure sugar up to 14 % ABV. INGREDIENTS
special seltzer PRODUCT DESCRIPTION AND FUNCTION

TY-Pure is based on a low-congener, non-diastatic active dried yeast producing

YeaStS minimal fusel oils, esters and other fermentation by-products, therefore minimizing
contribution to flavour and aroma characteristics of the end product. TY-Pure is
formulated with optimized nutrition for rapid and reliable fermentation of neutral
flavour washes up to 14 % ABV from highly refined sugar substrates, but can be

. used with any fermentable sugar substrate to yield alcohol for use in a variety of
Clean Yeast Strain applications.

+ Nutrient Blend

TY-Pure contains a chemically defined nutrient complex optimized for neutral character
alcohol base for beverage applications including FMB/CMB hard sodas and seltzers.
TY-Pure can also be used for distillation of spirit alcohol from a variety of substrates. The
Designed for Neutrality Eutrient complex i‘n TY—PureAcont‘ains all the essential macro and micro nutrients_, require_d for
ealthy fermentation, including nitrogen (urea-free source), phosphate, magnesium, B vitamins
- and trace minerals.

BSG




Acids Seltzer Basics

Citric | Malic | Lactic

Fruit Crystals
Dark Sour Cherry

Blueberry | Raspberry

Aroma Extracts

Grapefruit | Lemon
Lime | Mango | Orange

Pineapple | Vanilla




Clarification Needs
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Depth Filtration: brewery should
own a filter if clarity is required ...
one of the best methods to use

for clear seltzers
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Clarification Needs

Biofine Clear: works with most yeast

strains, and does require bench tests

Isinglass: definitely effective, but a
significant slice of the target
demographic will not accept (not

vegan)

BSG



Au Natural ¢

HOUSE Z

Hazy seltzers are definitely going

to be a thing; they just make sense

Au Natural

Colorful seltzers are also going to be a thing

because they just make sense

BSG
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Carbon... Why?

»

Adsorb (trap) flavor-active compounds
such as sulfurs, phenols, and higher

alcohols

Remove compounds that contribute

color

Neutral bases are nearly impossible
without distillation, but activated

carbon makes this realistic for brewers



Carbon...Say What?

Powdered carbon - add to fermenter
after yeast removal to adsorb

compounds from liguid

Carbon impregnated filter sheets -
filter clarified seltzer base to remove

color and flavor

BSG



Seltzers are not
going away any
time soon




Low-Alcohol and Non-

Alcoholic Beers
Why?

. Worldwide decline in alcohol consumption

. Health and lifestyle changes

. Active adults who enjoy beer, but want to

reduce or eliminate alcohol consumption

the next big wave?

BSG



Low-Alcohol and Non- How?
Alcoholic Beers

Produce wort with low fermentable sugar

content

Pros / Cons

Methods can be used to brew excellent beer

Methods are proprietary and require R&D

Microbiological stability

\C
_ALCOROY
o KE fp

R T@& i\ M"&
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How? Low-Alcohol and Non-

. Use yeast strain that does not ferment maltose Alcoholic Beers

or maltotriose

Pros / Cons e

o |-
&€ Fermentis
RE'”\“:“L VERAGES

. Methods can be used to brew excellent beer

. Fermentable sugars in finished product

. Tunnel pasteurization is required for

packaging breweries

BSG



 Fermentis

vy Lesaffre

@ACTIVE

DRY YEAST

SafBrew™ LA-01

PERFECT TO BREW LOW ALCOHOLIC BEER

SafBrew™ LA-01, is a Saccharomyces cerevisiae var. chevalieri that has been specifically selected for the production of
low and/or non-alcoholic beverages (<0.5ABV). This yeast does not assimilate maltose and maltotriose but assimilates
simple sugars (glucose, fructose and sucrose) and is characterized by a subtle aroma profile. Yeast with a medium

sedimentation: forms no clumps but a powdery haze when resuspended in the beer.

Ingredients:
Yeast (Saccharomyces cerevisiae var. chevalieri), emulsifier E491

Total superior Apparent

Sedimentation

Total esters Flocculation

4 alcohols attenuation
ppm 50 ppm 15%

Experimental conditions: standard wort in EBC tube at 15°P at 20°C.

medium

POINTS OF ATTENTION:

As the beer at the end of
fermentation will contain a lot of
residual fermentable sugars, it is

mandatory to pasteurize the
beer after packaging
(80 to 120 PU).

This yeast is not suitable for
cropping and re-pitching.

FERMENTATION TEMPERATURE:

Ideally 10-25°C (50-77°F)

BSG



Non-Alcoholic
Beers

PROUDLY
NON-ALCOHOLIC

......

1 oL OTIES

i NeliBeingBrewing.com

i i SawND COMPANY LLC, 5T, L0V MO

How?

Make conventional beer

Remove alcohol

Pros /Cons
Very good beer flavor
Expensive on small scale

Microbiological stability

s



Hot Trend H4

cupboard + kitchen sink beers ...

still burning hot for many breweries and
brewers are in search of the next craziest
thing since crustless bread to add to beer!

TROPICAL WHEAT BEER
BREWED WITH FRENCH’S MUSTARD
AND OTHER NATURAL FLAVORS

52% ALC./VOL. | 12FL. OZ. (355 mL)

BSG



Fruits / Fruit Purees

Not crazy or outlandish until
brewers started adding /ots of
fruit purees to beer after
fermentation.

 Fermentables in packaged beer is a
real problem.

 Exploding packages represent a
safety hazard to your customers.

* Fruit can be used safely to produce
awesome beers.

« |fyou want to serve beers with lots of
fermentables, don't package.

BSG
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Auchtung Baby!

Have fun and fruit responsibly

BSG



Shock & Awe

Grilled meat is great with beer, so
why not add it to beer? Brilliant!

 Not so fast there, buster! USDA has
jurisdiction over food products
containing meat.

« Statement of process with TTB will
definitely be required.

« We live In a free country, but some
things ...

BSG

{ | ADJUNCTS& . ¥
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Breakfast Cereals

Attracted crazy brewers years ago { “abruncrss .}
N | FERMENTABLES .5

because of cute marketing and
workable flavor profiles.

« Be careful with trademark issues.

 TTB approved ingredient list doesn't
include your favorite childhood
memory.

« Can be added to mash to produce
fermentables.

« May add odd colors ... Unlucky Charms

 Fun!

BSG



Beyond the Kitsch

Seriously delicious and developed o . o
flavors have beeq created by . W councrse W process
remarkably creative brewers using a B S USRS
wide array of ingredients and " ;e T
brewing methods.

 chocolate, coffee, and tea

« wood and used barrels

» sugars like lactose and maltodextrin

« fruit juices, crystals, peels, and essences

* herbs and spices like vanilla and peppers
« creative malt, adjunct, and hop bills

FLAVORS &
ADDITIONS

BSG



Brew like an artist

Use your palette and palate to build a
creative pallet!

Delivering new and exciting offerings for
your customers while challenging and
tickling your innovative side is key to
maintaining relevance.

FLAVORS &
ADDITIONS

S ' ADJUNCTSE .. HE
| FERMENTABLES HN

PROCESS
AIDS
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luckily, old school
beers are still a
thing ...

...and malt is still
the soul of beer

LEOPOLD BROS.

MALT FLOOR NO. 1, DENVER, COLORADO

styles showcasing
malt include ...

Altbier, amber ale,
barleywine, bock, brown
ale, doppelbock, dark mild,
dubbel dunkel, helles,
kolsch, kellerbier, Marzen,
Oktoberfest, porter, rye
beer, Scotch ale, smoked
beer, stout, Vienna-style

lager

BSG



traditional beers
are still a thing ...

..and hops are a
brewer’s favorite
spice

styles showcasing
hops include ...

20 shades of IPA, dry
hopped ales, ESB, pale
ale, pilsner, wet hop

beers

®



Mmicrobe-centric
beers

yeast-driven styles

Belgian Abbey-style ales,
Brettanomyces beers,

English ales, kveik, saison,

welizen, wit

the bacterial universe

Kettle sours, tanks sours,
barrel sours, bottle sours

... and the magic

transformers
that convert

wort in beer

BSG



Thoughts
About
Beer-Flavored

Beer

Showcase beer history

Help preserve beer culture

Nuanced examples showcase brewing skill
Allow brewers to feature the fundamental

ingredients of beer

Way for consumers to escape modernity and

reflect on the past
Vital for the industry lest breweries want to

become gimmick factories

BSG



Closing thoughts about these trends

Hazy IPAs: need a hazy game; hop burn is not hot

Seltzers: many feel they are required; if you make them, make them well; may
want to consider a guest tap or can

Low-Alcohol and Non-Alcoholic Beers: these are here to stay, but are not easy to
produce; keep eyes open for more technical information in the future

Cupboard & Kitchen Sink: popular with consumers and beer media; beware of
becoming known just for crazy beers unless that is your plan

Beer-Flavored Beer: yes ©; these beers are making a big resurgence

BSG
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Thank you!

Ashton Lewis
National Sales Manager
BSG Craft Brewing

alewis@bsgcraft.com ’
(417) 830-2337 BSG
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