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madness, insanity 



Follow Your Folly 



In French, it means you’re 
kind of nuts, but you’re fun 
to hang out with-Peter Bouckaert 





 



THE REZ 





 





Lactobacillus spp. 
• Yogurt 
• Primary souring bacteria 
• Thrives between 38-49oC 
• Softer and tangier lactic acid 
• Lowers pH to 3.3-3.4 



Pediococcus spp. 
• Acidification of sauerkraut and dried 

sausages 
• Slower than Lacto to sour 
• More hop tolerant 
• Reduce the pH in beer to <3.0 
• Sharper and more harsh lactic acid 
• Goes through its’ ‘sick’ phase 
• Pedio can’t take up diacetyl so it’s nice to 

have some brett in your “soup” 





Brettanomyces spp. 
• Alpha-glucosidase breaks down dextrins 
• Doesn’t contribute a lot of acidity unless 

there is a lot of O2 present=acetic acid! 
• Lactic acid + Brett= ethyl lactate 
 
 
• A LOT of lactic acid can be bad, though 







 



 OSCAR FELIX 



 

What yeast to choose? 



 



Dr. Paul Ogg-Colorado School of Mines, 2014 
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COMMON MISTAKES 
• Don’t mess with the pellicle.  Ever. 
 
• Taking too much sample 

from the top. 
 

• Poor yeast selection for 
primary fermentation 
 

• Buying your wood sight 
unseen 
 

• Hydrating too quickly  
 



A sour barrel is a 
hungry barrel.  
If you keep them 
happy and well  
they will do nice 
things for you-
Lauren Salazar 



Souring in Stainless! 



Souring in Stainless! 
• Lactobacillus isolated from our brew house 
• Propagated in the lab in unhopped wort in controlled environment 
• Once it reaches the TA we desire we step it up into the Lacto Reaction 

Vessel (LRV)-Total Capacity of 360hL 
• Once the LRV reaches desired TA the sour wort is moved back through 

kettle and boiled 
• Add it to whatever you want!  



Foeders vs Stainless 
 



Magic vs Science 
 



Foeders vs Stainless 
 

Foeders Stainless

Organism(s) 100's 1

Base beer unhopped wort

Temp controlled as much as possible REALLY  controlled

Time years HOURS



 

• Lauren Salazar-New Belgium Brewing 
• Eric Salazar-New Belgium Brewing 
• Peter Bouckaert-New Belgium 
• Micro Lab-New Belgium 
• Dr. Paul Ogg-Colorado School of Mines, Golden Colorado 

• ASBC 
• New Belgium 
ell  they will do nice things for you-Lauren Salazar 

Kelly Tretter-New Belgium Brewing  
ktretter@newbelgium.com 

720-331-3517 

Paul Ogg 
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