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Brewing Glossary and Terms

Introduction
Brewing Glossary
I decided to put together a brewing glossary to help people with brewing
terminology. As brewing evolves so does the terminology with new processes
and practices developed.
This brewing glossary will attempt to keep up to date with latest trends and
brewing vocabulary. If you would like something added then please feel free to
contact me.
I have also added some terms mostly used in homebrewing as well to make the
glossary as inclusive as possible.

“Thanks for downloading this glossary; we hope it will
be a valuable resource for you”

This glossary used several sources which I will list at the end of this document. I
have tried to list terms used universally in the brewing industry but appreciate
that some terms maybe colloquial (for which I apologize).
To contact me please email me at: neil@asianbeernetwork.com

Have a good day and happy brewing!
Cheers
Neil
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#
18TH AMENDEMENT: The 18th amendment of the United States Constitution effectively established
the prohibition of alcoholic beverages in the United States by declaring illegal the production, transport
and sale of alcohol (though not the consumption or private possession).
21ST AMENDEMENT: The 21st amendment to the United States Constitution repealed the 18th
Amendment to the United States Constitution, which had mandated nationwide Prohibition on alcohol
on January 17, 1920.

A
A.A.U: (Alpha acid units) The measurement, in percentage of alpha acid, of the potential bitterness in
hops.
ABW: Alcohol by weight, given in percentages. A low alcohol beer typically has 3.5% abw or less, a
medium alcohol beer 3 6% abw and a high alcohol beer 6% abw and up. To convert to alcohol by
volume, multiply the abw by 1.25.
ACETALDEHYDE: Green apple aroma, a byproduct of fermentation.
ACID REST: A step done early in the mash around 95F (35C) by traditional brewers to lower the pH of
the mash.
ACROSPIRE: The shoot that grows as a barley grain is germinated.
ADDITIVE: Enzymes, preservatives and antioxidants, which are added to simplify the brewing,
process or prolong shelf life.
ADJUNCT: Fermentable material used as a substitute for traditional grains, to make beer lighter
bodied or cheaper.
AERATION: Exposing a substance to air, performed at various stages of the brewing process.
AEROBIC: An organism, such as top fermenting ale yeast, that needs oxygen to metabolize.
AFTERTASTE: A palate sensation that occurs after the beer has been swallowed.
AHA: American Homebrewers Association; was founded in 1978 and advocates for homebrewers’
rights, publishes Zymurgy Magazine, is a division of the Brewers Association and hosts the world’s
largest beer competition.
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AIRLOCK: (or fermentation lock) a one-way valve that allows carbon dioxide gas to escape while
preventing the entry of contaminants.
ALCOHOL: Ethyl alcohol or ethanol. An intoxicating by product of fermentation, which is caused by
yeast acting on sugars in the malt. Alcohol content is expressed as a percentage of volume or weight.
ALCOHOL BY VOLUME: Amount of alcohol in beer in terms of percentage volume of alcohol per
volume of beer.
ALCOHOL BY WEIGHT: Amount of alcohol in beer measured in terms of the percentage weight of
alcohol per volume of beer, i.e., 3.2% alcohol by weights equals 3.2 grams of alcohol per 100
centiliters of beer. (It is approximately 20% less than alcohol by volume.)
ALCOHOLIC: Warming taste of ethanol and higher alcohols.
ALE: Beers distinguished by use of top fermenting yeast strains, Saccharomyces cerevisiae. The top
fermenting yeast perform at warmer temperatures than do yeasts used to brew lager beer, and their
byproducts are more evident in taste and aroma.
ALL MALT: A relatively new term in America. “All malt” refers to a beer made exclusively with barley
malt and without adjuncts.
ALTBIER: Literally, "old beer" in German, referring to way beer was made before the discovery of
lager yeast, by fermenting beer with ale yeast and then conditioning it with cold temps. These ales
tend to be yeasty, well hopped and clean tasting a very lager like.
AMBER: Any top or bottom fermented beer having an amber color, that is, between pale and dark.
AMBER ALE: A general term used to describe copper colored ales or lagers, which are fuller bodied
than golden lagers, often with a medium maltiness and strong hoppy bitterness. (See Vienna)
AMERICAN LAGER: Clean, light, mild tasting lager.
AMYLASE: Enzymes that liquefy starches and convert them to maltose (sugar) and dextrins.
ANAEROBIC: An organism, such as a bottom fermenting lager yeast, that is able to metabolize
without oxygen present
APPARENT ATTENUATION: A simple measure of the extent of fermentation that wort has undergone
in the process of becoming beer. Using gravity units (GU), Balling (B), or Plato (P) units to express
gravity, apparent attenuation is equal to the original gravity minus the final gravity divided by the
original gravity. The result is expressed as a percentage and equals 65% to 80% for most beers.
AROMA: The particular combination of smells from malt, hops, yeast, and any unusual or distinctive
disturbances in the beer

AsianBeerNetwork.com

4

Brewing Glossary and Terms

AROMA HOPS: Varieties of hop chosen to impart bouquet. (See Hops) Astringent A drying, puckering
taste; tannic; can be derived from boiling the grains, long mashes, over sparging or sparging with hard
water.
ASTINGENT: A drying, puckering taste; tannic; can be derived from boiling the grains, long mashes,
over sparging or sparging with hard water.
ATTENUATION: Extent to which yeast consumes fermentable sugars (converting them into alcohol
and carbon dioxide).
AUTOLYSIS: Refers to the self-digestion of a cell's body by its own enzymes. Autolyzed yeast adds
excessive nitrogenous compounds to the wort that make it emanate a rubbery stench.

B
BACTERIAL: A general term covering off flavors such as moldy, musty, woody, lactic acid, vinegar, or
microbiological spoilage.
BALANCE: The feature of a beer concerned with the balance of various flavors and sensations.
BALLING: Actual degrees of Balling (°B). Degrees Balling may be determined by a hydrometer or
"Balling spindle," which floats in the liquid to a level corresponding to sugar content, or by a refract
meter, where a beam of light is deflected in direct proportion.
BALLING DEGREES: Scale indicating density of sugars in wort. Devised by C J N Balling.
BARLEY: A cereal grass with bearded spikes of flowers and its seed or grain. Barley is the most
suitable cereal grain for making malt beverages; it provides starch, enzymes, flavor, foam, body and
color.
BARLEY WINE: Strong, malty, slightly spicy ale reminiscent of brandy or strong wine. Like wine (and
unlike other beers), barley wine improves.
BARM: Liquid yeast that appears as froth on fermenting beer. (Can also be used as a verb meaning to
pitch or add yeast.)
BARREL: A unit of measurement used by brewers in some countries. In Britain, a barrel holds 36
imperial gallons (1 imperial gallon = 4.5 liters), or 1.63 hectoliters. In the United states, a barrel holds
31.5 US gallons (1 US gallon = 3.8 liters), or 1.17 hectol.
BATCH FERMENTATION: The most common, traditional method of fermentation used to produce
alcohol. beverages, where each batch is fermented.
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BEER: A fermented beverage made from barley. Hops, water, and yeast, and sometimes other
ingredients.
BEER STYLES: The three major beer styles are lagers, ales, and specialty beers. Specialty beers are
brewed with various non-standard ingredients.
BEERSTONE: (or beer scale): a hard film created by the combination of calcium oxalate, protein and
sugar that is formed when the same vessel is used repeatedly.
BELGIAN ALE: Strong, lighter colored but potent ale. Some people claim they detect "pear notes".
BETA ACID: a soft, bitter hop resin that is harsher in flavor than the alpha acid but almost insoluble at
normal wort pH values.
BETA AMAYLASE: A diastatic enzyme produced by malting barley. It assists in the conversion of
starch to sugar.
BETA GLUCANASE: An enzyme that assists in the breaking apart of starch molecules during the
mashing process.
BITTER: Bitterness of hops or malt husks;
sensation on back of tongue (see picture
right for a pint of English bitter).
BITTERING HOPS: Refers to hop
additions that take place early in the
boiling stage of the brewing process. The
longer hops are boiled, the more bittering
characteristics will come from those hops.
BITTERNESS: The perception of a bitter
flavor, in beer from iso alpha acid in
solution (derived from hops). It is measured in International Bitterness Units (IBU).
BITTERNESS UNIT: See International Bitterness Unit.
BJCP: Beer Judge Certification Program (BJCP) is a non-profit organization formed in 1985 to
promote beer literacy and the appreciation of real beer, and to recognize beer tasting and evaluation
skills.
BLACK MALT: Partially malted barley roasted at high temperatures. Black malt gives a dark color and
roasted flavor to beer.
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BLACK PATENT MALT: Partially malted barley roasted at high temperatures. Black malt gives a dark
color and roasted flavor to beer.
BLENDING: The mixing together of different batches of beer to create a final product.
BOCK: Complex lager (either light or dark); strong, malty and a little sweet some people taste caramel
or chocolate undertones. Originated in Einbeck, Germany, where "bock" means "goat", perhaps
referring to the beer's kick.
BODY: The mouth filling property of a beer. Taken to the extreme, stout has a heavy or full body; pale
low-calorie beer may be thin or watery.
BOIL: The step-in brewing when the sweet wort is transferred to a brew kettle and boiled with hops to
produce a bitter wort.
BOMBER: A 22-ounce bottle of beer.
BOTTLE CONDITIONING: The mouth filling property of a beer. Taken to the extreme, stout has a
heavy or full body; pale low-calorie beer may be thin or watery.
BOTTLE OF BEER: A bottle of beer equals twelve ounces.
BOTTOM FERMENTATION: One of the two basic methods of fermentation for beer, characterized by
the fact that dormant yeast cells sink to the bottom during fermentation. Beers brewed in this fashion
are commonly called lagers or bottom fermented beers.
BOUQUET: That portion of the odor caused by fermentation.
BREAK: The clumping and separation of protein matter during the boiling stage (hot break) and
cooling stage (cold break).
BRETTANOMYCES: A type of yeast and more specifically a genus of single-celled yeasts that
ferment sugar and are important to the beer and wine industries due to the sensory flavors they
produce.
Brettanomyces, or “Brett” colloquially, can cause acidity and other sensory notes often perceived as
leather, barnyard, horse blanket and just plain funk. These characteristics can be desirable or
undesirable. It is common and desirable in styles such as Lambic, Oud Bruin, several similarly acidic
American-derived styles, and many barrel-aged styles.
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BREWERS ASSOCIATION: The Brewers Association is an organization of brewers, for brewers and
by brewers. More than 4,900 U.S. brewery members and 45,000 members of the American
Homebrewers Association are joined by members of the allied trade, beer wholesalers, retailers,
individuals, other associate members and the Brewers Association staff to make up the Brewers
Association.
BREW KETTLE: The vessel in which wort from the mash is boiled with hops. Also called a copper.
BREWER'S YEAST: Yeast specifically prepared for brewing beer. Two main types of yeast are used
for making beer one ferments at the top of the brew (top fermenting yeast), and the other ferments at
the bottom (bottom fermenting yeast).
BREWHOUSE: The collective equipment used to make beer.
BREWKETTLE: A large vessel, similar in shape to a mash tun, made of copper or stainless steel, in
which the wort is boiled for one to two hours by steam coils or through a jacketed bottom.
BREWPUB: Pub that makes its own beer and sells at least 50% of it on premises. Also known in
Britain as a home brew house and in Germany as a house brewery.
BRIGHT BEER TANK: See conditioning tank.
BRILLIANCE: (or brightness): description of beer in terms of clarity and effervescence (also called
purity).
BROWN ALE: Similar to pale ale, but (surprise) darker and sweeter, with a malty flavor and a
"pleasing nuttiness".
BUNG: The stopper in the hole in a keg or cask through which the keg or cask is filled and emptied.
The hole may also be referred to as a bung or bunghole. Real beer must use a wooden bung.
BUNG HOLE: The round hole in the side of a cask or older style keg, through which the vessel is filled
with beer and then sealed with a bung.
BURTON SNATCH: The aroma of Sulphur indicating the presence of sulphate ions.
BUTTERSCOTCH: See diacetyl.
BYPRODUCTS: Desirable and undesirable compounds that are a result of fermentation, mashing, and
boiling.
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C
CALCUIM CARBONATE: (CaCO3) A mineral common in water of different origins. Also known as
chalk, sometimes added during brewing to increase calcium and carbonate content.
CALCIUM SULPHATE: (CaSO4) A mineral common in water of different origins. Also known as
gypsum, sometimes added during brewing to increase calcium and sulfate content.
CAMRA: The Campaign for Real Ale. An organization in England that was founded in 1971 to
preserve the production of cask conditioned beers and ales.
CARBOHYDRATES: A group of organic compounds including sugars and starches, many of which
are suitable as food for yeast and bacteria.
CARBON DIOXIDE (CO2): One of the major byproducts produced by yeast as it metabolizes sugars
during fermentation. It is a colorless and odorless gas that provides the "sparkle" to beer. The process
of dissolving Carbon Dioxide in beer is referred to as Carbonation.
Each style of beer has a carbonation level associated with it as one of its defining characters. Some
beers require low levels of carbonation while others may require more. Carbon Dioxide also plays a
small part in the flavor profile of a beer by "playing" with the taste buds of the tongue, providing a kind
of tingling sensation.
CARRAGHEEN: See Irish Moss.
CARAMEL: A cooked sugar that is used to add color and alcohol content to beer. It is often used in
place of more expensive malted barley.
CARAMEL MALT: Sweet, coppery colored malt. Caramel or crystal malt imparts both color and flavor
to beer. Caramel malt has a high concentration of unfermentable sugars that sweeten the beer and,
contribute to head retention. Also known as crystal malt.
CARBON DIOXIDE (CO2): A gas consisting of one-part carbon and two parts oxygen released during
fermentation.
CARBONATION: Sparkle caused by carbon dioxide, either created during fermentation or injected
later.
CARBOY: A large glass or plastic vessel with a narrow neck.
CASK: A closed, barrel shaped container for beer. They come in various sizes and are now usually
made of metal. The bung in a cask of “Real” beer or ale must be made of wood to allow the pressure
to be relived, as the fermentation of the beer, in the cask.
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CELLARING: Storing or aging beer at a controlled temperature to allow maturing.
CELLER TEMPERATURE: Adopted from the UK, this refers to the generally accepted optimal
temperature that ales should be served: 7°C - 12°C.
CHALK: A term for calcium carbonate, used in brewing dark beers.
CHILL HAZE: A condition occurring in some beers at low (near freezing) temperatures caused by
proteins in the beer becoming cloudy. Not an indication of bad beer.
CHILL PROOF: Beer treated to allow it to withstand cold temperatures without clouding.
CHLOROPHENOLIC: A plastic like aroma; caused by chemical combination of chlorine and organic
compounds.
CLARIFICATION: Removing suspended particles from the wort or finished beer through mechanical
or chemical means.
CLOVELIKE: Spicy character reminiscent of cloves; characteristic of some wheat beers, or if
excessive, may derive from wild yeast.
CLOYING: Overly sweet in flavor to the point of being unpalatable.
COLD BREAK: The flocculation of proteins and tannins during wort cooling.
CONDITIONING: Period of maturation intended to impart “condition” (natural carbonation). Warm
conditioning further develops the complex of flavors. Cold conditioning imparts a clean, round taste.
CONDITIONING TANK: A vessel, in which beer is placed after primary fermentation where the beer
matures, clarifies and, is naturally carbonated through secondary fermentation. Also called bright beer
tank, serving tank and, secondary tank.
CONTRACT BEER: Beer made by one brewery and then marketed by a company calling itself a
brewery. The latter uses the brewing facilities of the former.
CONTRACT BREWING: Making beer for smaller companies that either do not have a brewery of their
own of lack the capacity to meet demand.
CONVERSION: The process during the making of a mash beer where enzyme activity converts starch
to sugar. This generally occurs between 60°C and 70°C.
COPPER: See brew kettle.
CLOSED FERMENTATION: Anerobic fermentation performed in closed vessels.
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CREAM ALE: Light colored, mild ale, lagered at cold temps or combined w/lager.
CRISP: Pertaining to the finish of a beer. A crisp finish will be dry and effervescent. This kind of finish
can be achieved with the addition of a dry enzyme during the fermentation that assists in the
breakdown of normally unfermentable sugars.
CRYSTAL MALT: Another name for caramel malt (see earlier).

D
DECOCTION: Exhaustive system of mashing in which portions of the wort are removed, heated, and
then returned to the original vessel.
DEGREES LOVIBOND (°L): Measure of the color of the malt. See EBC as they are different scales
measuring the same thing.
DEXTRIN: The unfermentable carbohydrate produced by the enzymes in barley. It gives the beer
flavor, body. Lower temperatures produce more dextrin and less sugar. While higher temperatures
produce more sugars and less dextrin.
DEXTROSE: (Or glucose): a monosaccharide used to prime bottle-conditions beers.
DIACETYL: A volatile compound in beer that contributes
to a butterscotch flavor, measured in parts per million.
DMS (Dimethyl Sulfide): Taste and aroma of sweet corn;
results from malt, as a result of the short or weak boil of
the wort, slow wort chilling, or bacterial infection. Dimethyl
sulfide, sulfur compound.
DORTMUNDER: Pale lager originally from Dortmund,
Germany. More body and less hoppiness than a pilsner,
with slightly fruity, lightly carbonated edge. Also known as
Export beer.
DOSAGE: The addition of yeast and/or sugar to the cask
or bottle to aid secondary fermentation.
DOUBLE BOCK (DOPPELBOCK): Lager with twice the alcohol of regular bocks and an intense,
malty sweetness and dry finish. Doppelbock was originally brewed by monks for Lent and, like regular
bock, is still served to celebrate spring's arrival.
DOUGHING IN: (Or mashing in): mixing ground malt with water, the first step in all-grain brewing.
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DRAFF: The spent grain and other solid matter left in the mash tun after starch conversion is
complete.
DRAFT (DRAUGHT): The process of dispensing beer from a bright tank, cask or, keg, by hand pump,
pressure from an air pump or, injected carbon dioxide inserted into the beer container prior to sealing.
DRIED MALT EXTRACT: malt extract in a dried powder form (often called DME). Becomes very sticky
and will clump when exposed to humidity. Store unused DME in a tight sealed, cool & dry
environment.
DRY BEER: Invented by the Japanese, dry beer has less aftertaste due to more complete
fermentation.
DRY HOPPING: The addition of loose, dry hops to the primary fermenter (after the wort has cooled to
below 75° Fahrenheit) or to the secondary fermenter to increase the aroma and hop character of the
finished beer without affecting its bitterness.
DRY KIT: A homebrewing kit that contains dry malt extract, hops, and sometimes specialty malts.
DRY STOUT: With its malty flavor and dry, bitter finish, this ale is similar to porter, but creamier,
darker and bitterer.
DUAL PURPOSE HOPS: Hops that are added to provide both bittering and aromatic properties.

E
EBC: European Brewing Convention. An EBC scale is used to indicate colors in
malts and beers. See Lovibond as they are different scales measuring the same thing.
EFFERVESCENCE: The bubbling in beer primarily caused by dissolved carbon dioxide gas.
ENDOSPERM: The starchy interior within the embryo sac of a cereal grain that provides the nutrient
load for the germination of the seed. It is this substance that is converted via enzyme activity to
fermentable sugar during the mashing process.
ENTERIC: The kind of unpleasant aroma that emanates from a beer that would be more appropriate
coming from a bucket of entrails. If your beer produces an enteric aroma, there's a good chance that it
has been the target of a wild yeast contamination or a bacterial infection.
ENZYMES: Catalysts that are found naturally in the grain. When heated in mash, they convert the
starches of the malted barley into maltose, a sugar used in solution and fermented to make beer.
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ESSENTIAL HOP OILS: Essential hop oils are what is isomerized in wort and provide the aromatic
and flavor compounds that are associated with hop additions.
ESTER: Volatile flavor compound naturally created in fermentation. Often fruity, flowery or spicy.
ESTERS: Esters are organic compounds that result from the interaction of acids and alcohol. The
presence of esters can cause the fruity flavors and aromas, such as banana, blueberry, and pear that
intentionally or unintentionally occur in some beers.
ESTERY: Aroma or flavor reminiscent of flowers or fruits.
ETHANOL: The more common term for ethyl alcohol. It is is a volatile, flammable, colorless liquid
produced by yeast as a result of its metabolizing of sugars during fermentation.
EXPORT: (Lager) See Dortmunder.
EXTRACT: The sugar left after mashing and lautering malted barley. By removing the liquid, sweet
wort is reduced to a syrup or powder and packaged in cans for homebrewing.
EXTRACT BREWING: Making beer from malt extract syrup or powder as opposed to unprocessed malt (which
is used in all-grain brewing).

EXTRA SPECIAL BITTER (ESB): English style ale well-balanced hoppiness and sweet maltiness.

F
FAHRENHEIT (DEGREES): F = ((Cx9) (5) + 32.
FARNESENE: One of the essential oils made in the flowering cone of the hops plant Humulus
lupulus.
FERMENTABLE SUGARS: Sugars that can be consumed by yeast cells which in turn will produce
ethanol alcohol and c02.
FERMENTATION: This is the process of producing alcohol and carbon dioxide through the actions of
yeast on grain-based sugars.
FILLER: A machine that pours liquid into bottles or other containers.
FILTER: The removal of designated impurities by passing the wort through a medium sometimes
made of diatomaceous earth (made up of the microscopic skeletal remains of marine animals). Yeast
in suspension is often targeted for removal.
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FILTERING: The process of passing beer through a porous substance to clarify it. This process
occurs after fermentation.
FILTRATION: The passage of a liquid through a permeable or porous substance to remove solid
matter in suspension.
FINAL SPECIFIC GRAVITY (FG): Specific gravity of a beer when fermentation is complete (that is, all
fermentable sugars have been fermented).
FINING: An aid to clarification a substance that attracts particles that would otherwise remain
suspended in the brew.
FIRST WORT: The first running of wort to be filtered in the straining vessel. It is richer in extract than
subsequent running.
FORCED CARBONATION: The beer is placed into a sealed (or soon to be sealed) container and
carbonation is rapidly added. Under high pressure, the CO2 is absorbed into the beer.
FRAMBOISE: Dry, almost carbonated ale with raspberry taste and aroma. (See Lambic).
FRESH HOPPING (GREEN HOPS): The addition
of freshly harvested hops that have not yet been
dried to different stages of the brewing process.
Fresh hopping adds unique flavors and aromas to
beer that are not normally found when using hops
that have been dried and processed per usual.
Synonymous with wet hopping.
FRUITY/ESTERY: Flavor and aroma of bananas,
strawberries, apples, or other fruit; from high
temperature fermentation and certain yeast strains.
FUSEL ALCOHOL: A family of high molecular weight alcohols, which result from excessively high
fermentation temperatures. Fusel alcohols can impart harsh or solvent-like characteristics commonly
described as lacquer or paint thinner. It can contribute to hangovers.
FUSEL OILS: A mixture of amyl alcohol, isoamyl alcohol and some lower alcohols and their esters.
These products are often created by yeast at higher fermentation temperatures and can be the source
of the "Hangover from Hell". They are sometimes referred to as Fusel Alcohols.
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G
GERMAN PURITY LAW: See Reinheitsgebot.
GERMINATION: Growth of a barley grain as it produces a rootlet and acrospire.
GELATIN: A colorless and tasteless protein used as a fining agent.
GELINITIZATION: The transformation of starch from a solid, crystalline form to a liquid, soluble form.
It occurs when starch is heated in water. Gelatinized starch can be attacked by mashing enzymes
whereas ungelatinized starch cannot.
GRAINS: (Such as rice, corn, maize, or wheat) used in addition to malted barley to make a beer.
They tend to lighten the flavor of a beer and produce alcohol.
GRAINY: Tastes like cereal or raw grain.
GRANT: A small vessel between the straining tank (tun) and the brew kettle from which the runoff of
the wort is controlled and sampled.
GRAVITY (SPECIFIC): The weight of a liquid relative to the weight of an equal volume of water.
Specific gravity must be checked before and after fermentation. Used as an indication of the amount
of alcohol present.
GRIST: Brewers’ term for milled grains, or the combination of milled grains to be used in a particular
brew. Derives from the verb to grind. Also sometimes
applied to hops.
GROWLER: a container like a jug used to carry draft
beer purchased at local brewpubs.
GRUIT: An old-fashioned mixture of herbs used for
bittering and flavoring beer and other beverages prior to
the extensive use of hops.
GYPSUM: hydrated calcium sulfate used to treat soft or
neutral water making it hard.
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H
HAND PUMP: A device for dispensing draft beer using a pump operated by hand. The use of a hand
pump allows the cask-conditioned beer to be served without the use of pressurized carbon dioxide.
HANG: Lingering bitterness or harshness.
HARD CIDER: A fermented beverage made from apples.
HEAD: Foam that forms on top of the beer when it is poured. Head tends to indicate the degree of
carbonation, hops, and malt in the beer.
HEAD RETENTION: The long-term stability of the head on a beer.
HEAT EXCHANGER: A mechanical device used to rapidly reduce the temperature of the wort.
HEFE: A German word meaning “with”. Used mostly in conjunction with wheat (weiss) beers to
denote that the beer is bottled or kegged with the yeast in suspension (hefe-weiss). These beers are
cloudy, frothy and, very refreshing.
HEFEWEIZEN: Traditional German ale; in German, "hefe" means "yeast" and "weizen" means
"wheat". (See Wheat Beer).
HELLES: (Lager) See Munchner.
HIGH (HEAVY) GRAVITY: The common practice of brewing and fermenting a concentrated brew
house wort and adjusting this beer to its final "gravity" or composition at the end of the process. High
gravity brewing permits better utilization of equipment and can increase the capacity.
HOGSHEAD: Cask holding 54 imperial gallons (243 liters).
HOLIDAY ALE: Strong, often spicy seasonal ale produced by brewers for the winter holidays.
Character and ingredients often vary from year to year and definitely from brewery to brewery.
HOP BACK: Sieve like vessel used to strain out the petals of the hop flowers. Known as a
hop jack in the United States.
HOP BITTERNESS UNITS (HBU): This is a value assigned to a hop for the purpose of identifying
bitterness. The formula, devised by Fred Eckhardt, gives the brewer the ability to calculate the amount
of hops to use in order to achieve the desired bitterness.
HOP EXTRACT: resins and oils extracted from hops by using organic solvents or liquid carbon
dioxide.
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HOPPING RATE: The amount of hops added to a specified volume of wort. Often referred to in BUs
(bittering units).
HOPPY: Aroma of hops does not include hop bitterness.
HOPS: One of the four principal ingredients of beer, hops are flower cones added to beer as a
bittering agent, a preservative, and an aromatic.
HOPS CONE: Shaped flowers that grow on climbing vines, used to flavor beer. Hops added early in
the brewing process impart a dry, bitter flavor to the beer; added later, they add an herbal spiciness.
There are dozens of varieties of hops.
HUMULONE: See Alpha Acid.
HUSK: The protective outer covering of most cereal grains. The husk needs to be cracked prior to
steeping or mashing the grain to allow access to the starchy endosperm.
HYDROMETER: A thermometer like device used to measure the specific gravity to determine the
proportion of potential alcohol in the beer.

I
IBU: International Bitterness units. A system of indicating the hop bitterness in finished beer.
ICE BEER: It sounds like a stereotype, but the Canadians really invented ice beer. Ice beer is frozen
slightly during the brewing process and the ice crystals removed, in hopes that the flavor and alcohol
content will be more concentrated.
IMMERSION HEATER: A heating device used to maintain a constant temperature in the mash tun.
IMPERIAL STOUT: Heavy, complex ale; slightly
sweet with hints of coffee and chocolate. Its
bitterness comes from roasted barley.
INDIA PALE ALE (IPA): Spicy, highly hopped beer
brewed for export from England to the British
colonies in India in the 1700s; its high alcohol content
helped it survive the long sea voyage from England
to Calcutta, and no doubt helped keep British soldiers
happy in the heat.
INFUSION: The process of introducing mash into hot
water for mashing. The infusion method of mashing involves mashing a single time at a constant
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temperature, as opposed to other, more complex mashing techniques that involve mashing more than
once at different heap.
INNOCULATE: The introduction of a microbe such as yeast or microorganisms such as lactobacillus
into surroundings capable of supporting its growth.
INTERNATIONAL BITTERNESS UNIT (IBU): A measure of a beer's bitterness. Specifically, the IBU
is a unit of weight equal to one part per million (ppm) of an alpha acid called isohumulone, the
bittering agent in hops, in the finished beer. Different varieties of hops contain and releases differ.
INVERT SUGAR: A mixture of fructose and glucose produced by chemically breaking down sucrose;
used for boosting gravity and priming.
IRISH MOSS: Seaweed that is added to boiling wort to filter proteins.
IRON: An ion that causes haze and oxidation and hinders yeast.
ISINGLASS: Material made from fish bladders used to clarify beer.
ISOMERISATION: The process of transforming the hop alpha acids from one molecular layout to
another. Boiling the wort with the hops added changes (isomerises) the structure of the alpha acids so
that they register a bitterness on the palate.

J
JETTING MACHINE: an automatic machine used to wash bottles.
JINGLE: a beverage consisting of ale that is sweetened and flavoured with nutmeg and apples.
JOCKEY BOX: a beverage-dispensing system, often used to serve beer, consisting of a picnic cooler
with an internal cooling coil and one or more externally mounted taps. The cooler is filled with ice, and
the beverage is chilled as it passes through the coil to the tap.

K
KEG: One half barrel, or 15.5 U. S. gallons. A half keg or, 7.75 U. S. gallons, is referred to as a pony
keg.
KEGGING: Drawing beer from the fermenter/bright beer tank to the keg.
KEGGLE: Nickname for a commercial beer keg that has been converted into a homebrewing beer
kettle.
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KILNING: The step in the malting process after the germination of the grain has occurred where heat
is applied to halt growth. Different levels of heat applied for varying lengths of time produce different
levels of darkness in the finished malt.
KOLSCH: French (from Cologne) ale, similar to altbier, but pale and slightly fruitier.
KRAEUSENING: A secondary fermentation whereby young fermenting wort (approx. 15 18 percent)
is added to a fully fermented lager to accomplish a natural infusion of carbon dioxide.
KRAUSEN WORT: A small quantity of sweet unfermented wort added to finished beer. This wort
ferments to produce natural carbonation.
KRÄUSENING: The addition of a small proportion of partly fermented wort to a brew during lagering.
Stimulates secondary fermentation and imparts a crisp, spritzy character.
KRIEK: This ale wins points for being fun to ask for in a bar. Made with cherries (kreik) and unmalted
wheat for a tart, fresh, fruity flavor.

L
LACE (LACING): The lacelike pattern of foam sticking to the sides of a glass of beer once it has been
partly or totally emptied. Synonym: Belgian lace
LACTIC ACID: An acid produced by bacteria during mashing or (more frequently) during fermentation
and aging via contamination. Can be used to alter mash pH if too high.
LACTOBACILIUS: A strain of aerobic bacteria that can infect your beer due to poor sanitation
procedures. A beer that has been infected with lactobacillus will generally exhibit sour, tart or acidic
notes to the beer flavour. Some beer styles such as lambics require such an infection.
LACTOSE: An unfermentable sugar extracted from milk. Lactose is used to impart sweetness in
beers such as sweet stouts or milk stouts.
LAGER: Beers produced with bottom fermenting yeast strains, Saccharomyces uvarum (or
carlsbergensis) at colder fermentation temperatures than ales. This cooler environment inhibits the
natural production of esters.
LAGERING: From the German word for storage. Refers to maturation for several weeks or months at
cold temperatures (close to 0°C /32°F) to settle residual yeast, impart carbonation and make for clean
round flavors.
LAMBIC: Dry, tart ale made with unmalted wheat and malted barley; usually has a sweet fruit
flavoring such as cranberry, cherry (kriek) or raspberry (framboise). Traditionally fermented with wild
airbourne yeast in Belgium's Senne Valley.
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LAUTER: To run the wort from the mash tun. From the German word to clarify. A lauter tun is a
separate vessel to do this job. It uses a system of sharp rakes to achieve a very intensive extraction of
malt sugars.
LAUTER TUN: See mash tun.
LENGTH: The amount of wort brewed each time the brew house is in operation.
LIGHT BEER: Beer brewed to have fewer calories and a lighter body. Alcohol, with 7.1 calories per
gram, is the major calorie contributor in beer, so brewers add water to reduce alcohol content or use a
special enzyme to change the unfermentable dextrins into ferment
LIGHT STRUCK: Skunk like smell from exposure to light.
LIQUID MALT EXTRACT: Malt extract in a liquid form (often called LME). Very vicious and sticky,
often recommended that you heat the LME up before pouring in in order to decrease the viscosity.
LIQUOR: The brewer’s word for water used in the brewing process, as included in the mash or, used
to sparge the grains after mashing.
LOVIDBOND: The scale often used to evaluate malt, wort and beer colour.
LUPULONES: The bitter resins found in the lupulin glands of hops, also known as beta acids. There
are three forms of lupulone: co-lupulone, lupulone and adlupulone.

M
MAIBOCK: Lager traditionally brewed to celebrate the month of May. (See Bock)
MAGNUM BOTTLE: A 1.5L bottle
MALT: Barley that has been steeped in water to produce sprouting, then kiln dried.
MALTASE: the enzyme that catalyses the reaction that coverts maltose into dextrose.
MALTING: The process by which barley is steeped in water, germinated, and then kilned to convert
insoluble starch tO soluble substances and sugar. The foundation ingredient of beer.
MALT EXTRACT: The condensed wort from a mash, consisting of maltose, dextrin’s and, other
dissolved solids. Either as a syrup or powdered sugar, brewers, in solutions of water and extract, to
reconstitute wort for fermentation, use it.
MALTODEXTRIN: Also known as Corn Syrup this substance contains a high percentage of
unfermentable soluble carbohydrates that can be used as an adjunct to give beer more body and
better head retention.
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MALT LIQUOR: Malt liquors are technically lagers, but the beer is fermented more thoroughly to
convert more of the extract to alcohol, producing a strong, smooth, pale beer.
MALTOSE: A water soluble, fermentable sugar contained in malt.
MARZENBIER: (Lager) See Oktoberfest.
MASH: To release malt sugars by soaking the grains in water.
MASHING: The process of mixing crushed malt (and
possibly other grains or adjuncts) with hot water to
convert grain starches to fermentable sugars and nonfermentable carbohydrates that will add body, head
retention and other characteristics to the beer.
Mashing also extracts colors and flavors that will carry
through to the finished beer, and also provides for the
degradation of haze-forming proteins. Mashing requires
several hours and produces a sugar-rich liquid called
wort.
MASHING OUT: The process of raising the mash
temperature to 170F (77C). The goal is to halt any
enzymatic activity and prevent further conversion of
starches to sugars.
MASH TUN: A tank where grist is soaked in water and heated in order to convert the starch to sugar
and extract the sugars and other solubles from grain.
MBAA: Master Brewers Association of the Americas (MBAA) was formed in 1887 with the purpose of
promoting, advancing, and improving the professional interest of brew and malt house production and
technical personnel.
MEAD: Meads are produced by the fermentation of honey, water, yeast and optional ingredients such
as fruit, herbs, and/or spices. According to final gravity, they are categorized as dry (0.996 to 1009);
medium (1010 to 1019); or sweet (1020 or higher).
MEALY: A term used by maltsters to refer to malted grain that has been fully modified and thus
exhibits a chewy character.
MEDICINAL: Chemical or phenolic character; can be the result of wild yeast, contact with plastic, or
sanitizer residue
MELOMEL: Mead flavoured with fruit.
MENISCUS: A curvature of the surface of a liquid in a container (such as a hydrometer test tube)
caused by adherence to other objects by surface tension.
METHEGLIN: Mead flavoured with spices.
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METALLIC: Tastes tinny, bloodlike or coin like; may come from bottle caps.
MILING: The grinding of malt into grist (or meal) to facilitate the extraction of sugars and other soluble
substances during the mash process. The endosperm must be crushed to medium-sized grits rather
than to flour consistency. It is important that the husks remain intact when the grain is milled or
cracked because they will later act as a filter aid during lautering.

Milling Malt
MICROBREWERY: By strict definition, a "micro" brewery is one that produces fewer than 15,000
barrels per year. For our purposes, the microbrewery genre includes some breweries that surpass
that output, but maintain the handcrafted microbrewery ethic.
MILK OF AMNESIA: A term for old ale, a strong, dark draft beer with a high original gravity served in
Britain.
MILLING: In brewing, the malt is ground into grist (or meal) to facilitate the extraction of sugars and
other soluble substances during the mashing process. The endosperm must be crushed to medium
sized grits rather than to flour consistency.
MODIFICATION: The net physical changes that occur within the barley kernel as it is converted from
barley to malt.
MOUTHFEEL: A sensation derived from the consistency or viscosity of a beer, described, for
example as thin or full.
MUENCHENER: A bottom fermented style of beer produced in the mid-19th century in the Bavarian
city of Munich. The original Muenchener was dark. In 1928, the Paulaner Brewery introduced a paler
version, called Helles that has almost entirely overtaken the darker brew.
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MUNCHNER: Lager also known as "Helles", or "pale" lager. Malty, sweet and dark, despite its name.
Originated in Munich, Germany.
MUSTY: Moldy, mildew character; can be the result of cork or bacterial infection.
MYRCENE: One of the essential oils made in the flowering cone of the hops plant Humulus lupulus.

N
NATURAL CARBINATION: Sugar is added to beer in its container and then sealed. Fermentation
kicks off again as the yeast eats the new sugar addition. When yeast ferments, it releases CO2 which
is then absorbed into the liquid.
NATURAL CONDITIONING: A secondary fermentation that occurs during ageing. During this
maturation period there are still live yeast in the beer.
NINKASI: the Sumerian goddess of beer.
NITROGEN: When used for the carbonation of beer, Nitrogen contributes a thick creamy mouthfeel,
different from the mouthfeel you get from CO2. Think Guinness beer!
NOBLE HOPS: A variety of hops grown in Germany and Belgium. They are renowned for their flavor
and aroma.
NON-HOPPED: Any style beer or malt extract that has not had contact with hops.
NON-FLOCCULATING YEAST: Bottom fermenting yeast that do not form clumps while fermenting.
NORTHERN BREWER: A variety of hops grown in Kent, England, containing 8.5-11 percent alpha
acids. It also grows in the North Western United States, to even higher alpha acid levels.
NOSE: A term used in tastings to describe the overall fragrance, aroma and bouquet of a beer or
wine.
NUGGET: A variety of hops that grow in North America. This hop strain typically has about 9-13%
alpha acid content.
NUTRIENTS: like any living creature, yeast require nutrients to remain healthy while performing their
duty (i.e. fermentation). The essential nutrients are nitrogen and phosphorous, which are typically
packaged and sold as “yeast nutrients” to add right after pitching your yeast.
NUTS AND BOLTS: A mix of a mild and bitter ale that is popular in England (most popular in the East
Anglia region).
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O
OASTHOUSE: A farm-based facility where hops are dried and baled after picking.
OATMEAL STOUT: This ale is a variation of sweet stout, with oatmeal added for a smooth texture
and warm flavour.
OFF-FLAVOUR: A term used to describe any taste in a brew that is inconsistent with the style or is
just offensive. These flavours are often caused by poor sanitation, excessive aging and oxidation.
OKTOBERFEST: Smooth, drinkable lager with slight malty sweetness. Before the days of
refrigeration, Oktoberfest’s were brewed with high alcohol content so they could be preserved in
caves from March (hence its other name, Marzenbier) till fall.
OLD ALE: A dark English style ale that is meant to age at least one year. This ale has an acidic
flavour that was originally caused by lactic acid. This acid was formed by the Lactobacilli contained in
the wooden storage vessels where they were aged in the late nineteenth century.
ORIGINAL GRAVITY (OG): A measure of the density of the wort before the yeast is added; shows
the fermentable sugar content available to be converted into alcohol by the yeast, which will affect the
strength of the final product.
OVER-PRIMING: This is a flaw in bottling where too much sugar is added to the brew before bottling
or kegging. The result is an over carbonated brew, or worst-case scenario “bottle explosion.”
OXIDATION: A chemical reaction in which one of the reactants (beer, food) undergoes the addition of
or reaction with oxygen or an oxidizing agent.
OXIDIZED: Stale flavour of wet cardboard, paper, rotten pineapple, or sherry, as a result of oxygen as
the beer ages or is exposed to high temperatures.

P
PACKAGE: A general term for the containers used to market beverages. Packaged beer is generally
sold in bottles and cans. Beer sold in kegs is usually called draught beer.
PALATE: Taste. Influenced by the grains, hops, water, yeast, and adjuncts used in production.
PALE ALE: Brisk, subtly spicy, hoppy, refreshing ale.
PASTEURIZATION: Heating of beer to 60 79(°C/140 174°F to stabilize it microbiologically. Flash
pasteurization is applied very briefly, for 15 60 seconds by heating the beer as it passes through the
pipe.
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PASTEURIZE: To subject packaged beer to a temperature of 142° 145° Fahrenheit for a specified
time to destroy enzymes, yeast, and other bacteria.
PASTRY STOUT: In simplest terms, is an unofficial beer style that takes the sweet, rich, dessert-like
side of stout to the extreme. Ingredients in so-called pastry stouts can be as common as coffee, as
saccharine as syrup, or as unusual as pasilla pepper. Baking spices like cinnamon, nutmeg, and
vanilla are paramount.
PEDIOCOCCUS: A microorganism or bacteria usually considered contaminants of beer and wine
although their presence is sometimes desired in beer styles such as Lambic. Certain Pediococcus
strains can produce diacetyl, which renders a buttery or butterscotch aroma and flavour to beer,
sometimes desired in small doses, but usually considered to be a flavour defect.
pH: The commonly used abbreviation for “potential hydrogen.” This measurement is given a number
between 1-14, representing the acidity or alkalinity in a solution. A solution below 7 pH is considered
acidic and a solution above 7 is alkaline.
PHENOLIC: Flavour and aroma of medicine, plastic, Band Aids, smoke, or cloves; caused by wild
yeast or bacteria, or sanitizer residue.
PILSENER: (Also, spelt Pilsner) A general name for pale, golden hued, highly hopped, bottom
fermented beers. The original Pilsener was first brewed at the Bürgerlisches Brauhaus in the
Bohemian town of Plzen (meaning green meadow) in 1842.
PITCH: To add yeast to wort.
PITCHING: Adding yeast to the wort in the fermentation tank. PLATO, DEGREES Expresses the
specific gravity as the weight of extract in a 100-gram solution at 64°F (17.5°C). Refinement of the
Balling scale.
PLATO (degrees): Expresses the specific gravity as the weight of extract in a 100 gram solution at
64°F (17.5°C). Refinement of the Balling scale.
PORTER: Complex, dark, strongly flavoured ale, which takes its name from the dockhands it, was
originally brewed for. Similar to stout but without the bitterness.
POTEANTIAL ALCOHOL: the estimated amount of alcohol that a final brew will have. This
measurement is based on the pre-fermentation sugar content.
PRIMARY FERMENTATION: Occurring after pitching the yeast and during the first three days on the
average, fermentation converts sugars to alcohol and carbonation.
PRIMING: The process of adding sugar to the brew to create carbonation, either in the bottle or keg.
PRIMING SUGAR: Sugar added to the bottle or keg that ferments and provides CO2.
PROHIBITION: A law instituted by the Eighteenth Amendment to the U.S. Constitution (stemming
from the Volstead Act) on January 18, 1920, forbidding the sale, production, importation, and
transportation of alcoholic beverages in the U.S. It was repealed by the Twenty-first Amendment to
the U.S. Constitution on December 5, 1933. The Prohibition Era is sometimes referred to as “The
Noble Experiment.”
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PROTEINS: Nitrogen containing compounds, an excess of which cause a haze in beer.
PROTEIN REST: A period of time that a mash is held at a constant temperature (lower than the final
mashing temperature) to allow any remnant large proteins to be broken down into smaller proteins
and amino acids. This process is generally used for malted grains that have not been fully modified.
Performing a protein rest can reduce the possibility of obtaining a chill haze in your finished product.
PUB: An establishment that serves beer and sometimes other alcoholic beverages for consumption
on premise. The term originated in England and is the shortened form of “public house”.
PUBLICAN: (Also called a Landlord) The owner or manager of a pub.
PUNT: The hollow at the bottom of some bottles.

Q
QUAFF: To drink deeply.

R
RACKING: The process of separating the fermented beer from the yeast cells at the bottom of the
fermenting vessel. Also, the transfer of finished beer to kegs. Broadly, moving beer from one vessel to
another.
RACKING CANE: A plastic tube with an arced end that is attached to a hose and used to siphon
brew. The arced end stays above the solids when lowered to the bottom of a fermenter and helps to
leave sediment behind.
RAUCHBIER: Lager brewed with malt, which has been smoked over a beechwood fire ("rauch"
means "smoke" in German), giving it a strong smoky aroma and flavour. Similar to Oktoberfest, but
smoother and heavier.
REAL ALE: An ale that hails from England and is cask-conditioned in the cellar. Real ales are often
served from casks in the pub with a beer engine.
REFRACTOMETER: A piece of test equipment that looks a bit like a monocular that is used to
determine the sugar content in your wort. It contains a complex construction of mirrors, prisms and
highly polished glass.
You can tell the sugar content of your wort by placing a drop of the wort on a glass sample plate
(daylight plate). looking through the eye-piece toward a light source, you will see a reading of the
sugar level. The measurements are commonly in % Brix although some also have Specific Gravity
graduations as well.
REGIONAL BREWERY: Technically, a brewer, which produces more than 25,000 barrels per year
but not as much as the "macro" breweries.
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REGIONAL SPECIALTY BREWERY: A brewery that produces more than 15,000 barrels of beer
annually, with its largest selling product a specialty beer.
REINHEITSGEBOT: “Purity Law” originating in Bavaria in 1520 and now applied to all German
brewers making beer for consumption in their own country. It requires that only malted grains, hops,
yeast and water may be used in the brewing.
RESIDAUL ALAKLINITY: A measurement of the mash’s ability to buffer, or resist, attempts to lower
its pH.
RESIDUAL SUGAR: Any leftover sugar that the yeast did not consume during fermentation.
RESIN: The gummy organic substance produced by certain plants and trees. Humulone and
lupulone, for example, are bitter resins that occur naturally in the hop flower.
REST: During the mash, brewers hold the mash at a predetermined temperature in order to draw out
certain enzymes from the grain.
RIMS: An acronym for Recirculating Infusion Mash System, a type of brewing system that many
homebrewers use.
ROASTED MALT: Malt made from barley heated sequentially, starting at 320° Fahrenheit, and 419°
Fahrenheit, and finally 437° Fahrenheit. The malt acquires a brilliant external appearance while the
endosperm becomes black. Roasted malt is used to flavour and colour stout.
RUNOFF: A synonym for wort, or the liquid that you separate from the spent grain husks during
lautering.
RUNNINGS: Diluted sweet wort that is extracted from the grain bed of a mash tun during the sparging
process. First running’s are they initial sweet wort transferred to the kettle after vorlauf.

S
SACCHAROMYCES CARLSBERGENSIS: See Bottom fermenting yeast.
SACCHAROMYCES CEREVISIAE: See Top fermenting yeast
SACCHAROMYCES UVARUM: See Bottom fermenting yeast.
SACCHARIFICATION: The process of converting starches contained in malt into fermentable sugars.
SAISON: A Belgian beer typically amber in color and top-fermented. At least 90 days of bottle
conditioning is called for in this beer, that has a noticeable fruity flavor and alcohol percentage of
about 5% by volume.
SALTY: Flavours like table salt; experienced on the side of the tongue.
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SANITIZATION: The never-ending process of cleaning brewing equipment
SCOTCH ALE: Rich, malty ale, full bodied (almost chewy) and faintly sweet.
SEASONAL: Beer brewed and sold only at a particular time of year
SECONDARY FERMENTATION: Stage of fermentation occurring in a closed container from several
weeks to several months.
SEDIMENT: Yeast material at the bottom of the bottle formed as a result of conditioning the beer in
the bottle. Not a sign of bad beer.
SESSION BEER: A beer of lighter body and alcohol of which one might expect to drink more than one
serving in a sitting.
SHELF LIFE: Describes the number of days a beer will retain its peak drink ability. The shelf life for
commercially produced beers is usually a maximum of four months.
SINGLE INFUSION: A style of mash brewing where the mash is held at a single temperature
throughout the mashing process. This is the simplest method of all grain brewing.
SIX-ROW BARLEY: a variety of barley that grows six rows of grains and has more husk material by
proportion than the more pristine two-row variety. The result is a less developed grain that yields less
in the way of extract.
SKIMMING: The process of removing the top layer of yeast that forms on the head of the brew during
primary fermentation (with a tool known as a skimming oar). Brewers can utilize this process to save
the yeast for later use.
SOFT WATER: water that is free of calcium, magnesium, chlorine, iron and other elements that
otherwise contribute to “hard water.”
SOLVENT LIKE: Reminiscent of acetone or lacquer thinner; caused by high fermentation
temperatures.
SORGGHUM: A cereal grain from various grasses (Sorghum vulgare). Also, a grain sought out by
those who are gluten intolerant.
SOUR/ACIDIC: Vinegar like or lemon like; can be caused by bacterial infection.
SQUARES: Brewers' term for a square fermenting vessel. Open shallow fermenters used traditionally
in English ale brewing.
SMOKED MALT: A smoky flavoured malt that gains its flavour through drying over open fire.
SPARGE: To spray grist with hot water in order to remove soluble sugars (maltose). This takes place
at the end of the mash.
SPARGING: Rinsing the mashed grains to ensure complete extraction of the sugars from the mash.

AsianBeerNetwork.com

28

Brewing Glossary and Terms

SPECIALTY ALE: Ale brewed by fermenting beer with unusual ingredients such as pumpkin, chiles,
various herbs and spices, etc.
SPECIFIC GRAVITY (SG): A measure of the density of a liquid or solid compared to that of water
((1.000 at 39°F (4°C)).
SQUARES: Brewers’ term for a square-fermenting vessel.
STANDARD REFERENCE METHOD (SRM): Measure of the colour of beer
STARTER: A small volume of wort that yeast is added to in order to activate it prior to pitching into the
main body of the brew.
STEAM BEER: Highly hopped, foamy lager popularized during the California Gold Rush. The name
comes, depending on whom you ask, either from the hissing pressure wooden casks of the stuff made
when tapped or from the steam power used in the early breweries.
STEEPING: The soaking in liquid of a solid so as to extract flavours.
STEP INFUSION: A method of mashing involving several rests at increasing temperatures during the
process. The temperatures are attained via direct heating of the mash tun.
STOUT: This ale is just what its name sounds like dark, sturdy, and strong. See also dry stout,
oatmeal stout and sweet stout.

STRIKE TEMPERATURE: The temperature at which the water must be maintained prior to mashingin.
SULFUR LIKE: Reminiscent of rotten eggs or burnt matches; a by-product of some yeasts.
SWEET: Taste like sugar; experienced on the front of the tongue.
SWEET STOUT: Dark, thick, soft, sweet ale with hints of chocolate and coffee.
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T
TANNIN: A complex poly phenol polymer with a characteristic astringent flavor, extracted from hops
and the husks of barley. Tannin reacts with other proteins and contributes to haze formation
TAP: A device that is attached to a keg or cask in order to control the flow of the beer.
TART: Taste sensation cause by acidic flavours.
TEMPERATURE RESTS: Temperature Rests during the beer making process allows the brewer to
adjust fermentable sugar profiles so as to influence characteristics of the resulting beer.
TEMPORARY HARDNESS: Hardness in water that can be removed.
TERMINAL GRAVITY: Synonym for final specific gravity (Also known as final gravity [FG]).
TERTIARY FERMNENTATION: This is a fermentation that is carried out in bottles as a conditioning
technique.
TETTNANG: A German hop variety in the 3-5 percent alpha acid range.
THE DOUBLE: Jacketed, stainless steel vessel in which mashing occurs.
THEMOMETER: A tool for measuring temperature. Thermometers specifically made for brewing use
alternative materials to mercury (such as alcohol) as a precautionary measure, so that if the
thermometers break, no poisonous chemicals will infect the beer.
TOASTED MALT: A pale malt that is kilned for varying amounts of time, at different temperatures in
order to produce certain “toasty” flavour characteristics.
TONNE: A wooden cask that is 2.2 barrels (68.2 gallons/259.1 L) in volume.
TOP FERMENTATION: The ancient method of brewing, where yeast ferments at room temperature
and floats to the top of the beer. Top fermenting produces ales, which tend to be malty, complex, and
sometimes a little fruity. (See also Bottom Fermentation)
TOP FERMENTING YEAST: One of the two types of yeast used in brewing. Top fermenting yeast
works better at warmer temperatures and are able to tolerate higher alcohol concentrations than
bottom fermenting yeast.
TOP FERMENTING YEAST (ALE YEAST): A style of yeast that works at cellar or warm temperatures
and floats to the top of the beer. Ale yeasts are responsible for the creation of most beers other than
lagers. However, this style of brewing is practiced mostly in England.
TOPPING UP: A term used to define the addition of water after boiling a concentrated wort or extract;
or the practice of adding water after primary fermentation in order to decrease the head space and
prevent air contamination.
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TORREFICATION: The process of heating un-malted grain until it "pops" (like popcorn). It is an
extension of the archaic word "torrefy" which simply means to dried or roasted. Torrefied wheat is
used in British brewing to increase the size and retention of a head in beer. Generally, it is used as an
enhancer rather than for its flavour.
TRAPPIST ALE: Strong, fruity, yeasty ale brewed by Trappist monks since the Middle Ages. Only
beer brewed at a Trappist monastery can bill itself as "Trappist Ale".

Trappist ales from around the World
TRIGENINAL NERVES: These nerves of the human face sense temperature and texture. Detection
descriptors tied to beer’s sensations include: Cold/Hot, Silky/Tannic/Astringent, Thin/Heavy,
Dry/Cloying, Flabby/Puckering, Cool/Burn
TRIPEL: The strongest of Trappist Ales. (See above)
TRUB: Proteins in barley filtered during the wort boil.
TUN: Any large vessels used in brewing. In America, “tub” is often preferred.
TURBIDITY: Sediment in suspension; hazy, murky.
TWO ROW BARLEY: A variety of barley on which only the central spikelet is fertile, forming two rows
of grains each. It is the variety most appreciated for brewing because its kernels are better developed,
and the husk is thinner; however, it is generally lower in enzyme.
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U
U.K. GALLON: A synonym for imperial gallon, the English measurement equal to ~1.2 U.S. Gallons.
Similarly, the fractional volumes of U.K. pints and quarts are also the equivalent volume greater than
the U.S. measurement.
ULLAGE: A term that refers to calculating the headspace of a cask, keg or barrel.
UNI-TANK: a type of fermenter that is used for both primary fermentation and conditioning.
UNLOAD: The process of emptying the steeped malts from the steeping vessel.
UNDERBACK: A vessel used to collect the sweet wort from a mash tun.
UNDERLET: The addition of water to a mash-in-progress from below so that the grain bed floats
slightly and thus remain uncompressed. This process encourages quicker and more thorough mixing
and reduces the chance of a stuck mash.
UNDERMODIFEID MALT: Malt containing barley or other grains that have been kilned or dried out in
a way that prevented all the enzymes from transforming into proteins.
UNDER-OYGENATED: A term used to describe worts that have not been sufficiently aerated for
fermentation. Yeast need an adequate amount of oxygen to effectively convert sugar to alcohol (and
CO2).

V
VGA: An American hop variety providing medium bitterness.
VDK (VINCINAL DIKETONES): Are a group of flavour components in beer, most notably 2,3butanedione (generally referred to as diacetyl) and 2,3-pentanedione. Sweet butter, caramel, or
butterscotch flavours and aromas are characteristics of diacetyl, while pentanedione contributes more
honey-like notes to beer
VIENNA LAGER: Reddish, somewhat fruity lager introduced in the 1800s as Vienna's answer to
pilsner. Grandfather of amber ale.
VISCOSITY: As an adjective, this descriptor refers to body and mouthfeel, but it literally refers to the
resistance of liquid (beer) to flow ‹ i.e. its thickness.
VINOUS: Reminiscent of wine.
VOLATILE ACID: Acids in beer and other beverages that are decreased through evaporation,
chemical treatment and fermentation.
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VOLATILE COMPUNDS: Chemicals that have a high vapor pressure at ordinary room temperature
which causes large numbers of molecules to evaporate and enter the surrounding air.
VOLSTEAD ACT: or the national prohibition act, was enacted to carry out the intent of the Eighteenth
Amendment, which established prohibition in the United States.
VOLUMES OF CO2: The measurement of c02 dissolved in a beer and is an indication of the
carbonation level.
VORLAUF: German word referring to the process of recirculating wort through the grain bed.

W
WALLOP: A slang British term used for mild beers with low alcohol.
WATER: One of the four ingredients in beer. Some beers are made up by as much as 90% water.
Globally, some brewing centers became famous for their particular type of beer, and the individual
flavors of their beer were strongly influenced by the brewing water’s pH and mineral content.
Burton is renowned for its bitter beers because the water is hard (higher PH), Edinburgh for its pale
ales, Dortmund for its pale lager, and Plzen for its Pilsner Urquell (soft water lower PH).
WEISSE: A beer made with approximately one-quarter wheat malts and usually served cold with
either woodruff or raspberry.
WEIZENBIER: A beer made with approximately one-third wheat malts and usually served cold with
lemon.
WET HOPPING: The addition of freshly harvested hops that have not yet been dried to different
stages of the brewing process. Wet hopping adds unique flavors and aromas to beer that are not
normally found when using hops that have been dried and processed per usual.
WHEAT BEER: Light, bubbly, spicy ale brewed with
malted wheat rather than barley for a fruity flavour. Also
known as weisse (white) or weizen
WHIRLPOOL: Device used to separate hops and trub
from wort after boiling. Wort is stirred in a circular motion
and collects in the center of the whirlpool. Clear wort is
drained from the edge.
WHITE BEER (WITBIER): Smooth, cloudy Belgian ale
brewed with un-malted wheat. Some people taste
spicy/fruity overtones like orange and coriander.
WILD YEAST: Yeast that is naturally airborne. Originally, all beers were fermented with wild yeast.
WINY: Sherry like flavour; can be caused by warm fermentation or oxidation in very old beer.
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WORT: The solution of grain sugars strained from the mash tun. At this stage, regarded as “sweet
wort”, later as brewed wort, fermenting wort and finally beer.
WORT CHILLER: See heat exchanger.
WORT RECEIVER: A cooling vessel into which the wort is poured after straining the hops.

Y
YARD GLASS: A tall glass (traditionally 3 feet) that was originally produced in England back in the
days when travel by horse drawn coach was common.
YEAST: Microscopic, unicellular, vegetal organisms of the fungus family (Eumycophyta), distinct from
bacteria since they possess a true nucleus.
YEAST CAKE: Living yeast cells compressed with starch into a cake, for use in brewing.
YEASTY: Yeast like flavour; a result of yeast in suspension or beer sitting too long on sediment.
YEAST NUTRIENTS: These are elements that can be added to a fermentation to promote yeast
health and vitality. Homebrew supply shops sell pre-measured packages of yeast nutrients for small
batches.
YEAST PITCHING: The point in the brewing process in which yeast is added to cool wort prior to
fermentation.

Z
ZYMASE: enzymes in yeast that produce alcoholic fermentation by converting glucose to alcohols
and carbon dioxide.
ZYMURGY: Also called (Zymology) the science / art of yeast fermentation. Also the last word in the
Webster’s Unabridged Dictionary.
ZYTHOS: Greek name for barley wine.
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Thanks for taking the time to download our brewing glossary. For more resources please visit my site
Asian Beer Network and the page:
Free resources
As I said I will continue to add to the glossary over time. I hope to build it into a valuable resource that
will help you. I am a UK brewer based in China where I work as a brewing consultant.
I’ve been a brewer for 25 years and brewed in Bermuda, France, Armenia, China and a few more
places. I have worked on many systems and done several brewery installations.
If you need in any of the following areas:
•
•
•
•

Recipe formulation
Sourcing brewing equipment from China
Brewery installation
Brewery process development

Then please feel free to contact me at:
neil@asianbeernetwork.com
Or reach me at my LinkedIn page. Thanks again for
downloading…
Have a great day and happy brewing!
Cheers

Neil Playfoot

Please note:
My sources for information were
1.
2.
3.
4.
5.

https://ekbg.eastkingdom.org/wp-content/uploads/BrewingGlossary.pdf
https://brewersanonymous.org/brewing-wiki/brewing-glossary/
https://www.countrybrewer.com.au/pages/Glossary-of-Brewing-Terms.html
https://www.craftbeer.com/beer/beer-glossary
https://www.craftbeer.com/beer/beer-styles-guide

AsianBeerNetwork.com

35

