Stephanie (Annecy) et Toni (Chambéry)

ingredients : water, malted barley, hop (and yeast at the end)

smashed malt mixed with water, heat it at 62°C for 2 hours, 

filter

boil it with hop

cool it and add yeast

fermentation : 3 days (main fermentation) at 20°C

ripening: 2°C for one or two weeks to make the beer clear

(the yeast sediments)

then the 2nd fermentation, with 2 possibilities

- fermentation in the bottle only with the sugar left - requires 3 to 4 weeks at 20°C

- by adding some sugar you get the beer in ten days

since they started only 6 months ago they don't know which is best - it seems to be just as good - you can taste the cane sugar and there is more alcohol (4.5° instead of 4°)

then filter and put in bottles

(what is called "triple fermentation" is with added sugar again, and the yeast which is left; it becomes even stronger by fermenting in the bottle)

yeast is bought in UK

the same maker produces yeast for bakery and brewery

no "chemical yeast" (baking powder) = chemical products which release gas but do not produce alcohol from sugar

the amount of alcohol is determined by the amount of sugar (ie from the malt)

the critical stage (where mistakes are possible) : at the boiling after the first fermentation, it can be polluted by bacteria in the air

difference between dark and light beer :

the malt is differently roasted

tap water at Chambery is spring water

in bottle you don't add extra gas

in keg (beer on tap) they serve using a C02 bottle

or sometimes mixture N2-C02

beer can keep officially 1 year, in practice indefinitely

it goes on evolving, sometimes it's better, sometimes it's worse, like wine

no license is needed for yourself (at least if you are a farmer), ok to give to friends, but not for sale and not for distillation

the level of proteins in the beer determines the foam

they come from the malt (not from the yeast), it is important to choose the right malt

industrial brewers use the same principle but at the end they pasteurise the beer to kill the remaining yeast

each fermentation vat (tank) has two walls, and temperature control with a probe

tilt the glass before pouring (if you make too much foam : just wait); according to the amount of foam you put the glass vertically to finish pouring. Cool the glass before pouring ?

foam is very important to know whether we have a good beer, but we don't know why, and how to improve the foam

(no experiments yet)

we try to choose the right malt and the temperature; instead of only 1 stage at 62°C we can have an intermediate step at 50°C : the "protein step" to split the proteins into amino-acids. The time of this step determines the amount of protein, and thus of foam. The enzyme (proteinase) works at 50°C but no longer at 62°C

to have a better foam stability we might add iron

they brew 800 liters at a time (3 times a week); brewing takes 8 hours. Then fill the bottles, wash the tanks

they are not bothered by the foam during fabrication, but industries have problems with a layer of foam on the tank of the 1st fermentation

