


how beer is brewed

The trillions of excess yeast cells produced throughout fermentation may 
end up on a farm as pig-food, in the health food store as vitamin B (Brewer's 
Yeast) tablets, as fertiliser, in the food chain as flavouring, or, most famous-
ly, as Marmite. 
  
When the beer has reached the required alcohol level it is cooled and the 
yeast becomes dormant.  The brew still contains sugars as these make up 
the body of the beer.  Depending on the beer style it will ferment for 
between 5 - 14 days and is then matured or 'conditioned'. 3-7 days is the 
norm for ale, and for 3- 8 weeks for premium lagers, although mainstream 
lagers are normally only a few days.   Some beers are matured for months or 
years in stainless steel vats or oak barrels. This maturation process is known 
as 'lagering' from the German verb lagern meaning to store and during this 
time complex and desirable flavours develop and undesirable flavour and 
aroma characters are purged. 

After maturation the beer maybe filtered, pasteurised, artificially carbonat-
ed or left in its natural state as real ale or lager. Finally the beer is ready to 
be packaged and delivered to a pub, club, shop, or elsewhere.   Then thirsty 
hordes do what humans have done for millennia - have a drink with a friend. 
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