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RAW GRAIN PROJECT
RAW GRAIN SESSION IV: RAW SPELT SOUR BEER
JUSTIN STURGES, VISITING BREWER
Today’s experiment is threefold:

1) How will raw spelt, hull on, behave in a mash?
2) Can a large percentage of raw spelt be used in the mash?
3) Can we brew an exciting fresh sour beer with spelt?
The beer is modeled on an American-style kettle sour
Berliner Weisse, but with local raw spelt standing in for the
usual wheat.
INGREDIENTS
The spelt comes from Wrighteous Organic, a grower close
to Helderberg Brewery whose raw red wheat we’ve used
many times. On first inspection, the grain is beautifulshimmering and flaxen, but there is a LOT of hull! With the
lil’ barley crusher we have here, the grain would only pass
with the rollers spaced out as far as possible. Inside each
cluster there are two small kernels- though the grain did
not seem to mill at first, when I ripped open the hulls, the
kernels inside were crushed. I proceeded after passing the
spelt through the mill twice.
RECIPE
To maximize the impact of the spelt, I wanted a very high
percentage, but fear of a very gummy mash or low extract
owing to scarcity of amylases led me to only use 50% spelt.
At Captain Lawrence I have had lautering trouble with as
little as 10% spelt (albeit huskless spelt from Germany).
I proceeded with a recipe of 25# spelt and 25# Argyle
pale 2-row malt, with a medium liquor:grist ratio (around
2.5l:1kg).
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PROCESS
Mashing: The grain bed was quite strange during mash tunthe spelt is buoyant, so the top of the mash appeared dry.
Certainly the top bit of grain did not have access to water.
I considered flooding the mash tun with more water but
was concerned that would reduce extract as well. I ended
up accepting the mash as it was and hoping I’d get some
extract from the dry grain during sparge. This problem
could have potentially been solved by mashing in the spelt
first and weighing it down with malt.
I gave the mash a good long rest in order to allow water to
penetrate the spelt and to give more time for the starch in
the spelt to gelatinize.
Vorlauf: I had vorlaufed twice, once for 15 minutes at the
one hour mark, once for ten minutes at the 2 hour mark.
The wort clarified surprisingly well, turning a hazy straw
hue.
Runoff: I ended up seeing minimal change in gravity
between 1.5 hours and 2 hours of rest, so I began runoff
with 2 hours, 10 minutes of rest.
Boil:The wort boiled for ten minutes, then I recirculated it
through the heat exchanger, cooling it to 125 F. Then the
fun: in went a quart of Hudson Valley plain yogurt. I fed
a hose bleeding CO2 into the kettle and left the building
for the night.
What a surprise that the pH had already dropped
significantly and the temperature had only dropped to 85
F 8 hours later at 6:30 AM! I monitored the pH and taste
throughout the day, occasionally raising the temperature
back to 95 F. Below is a graph of the pH over time:
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Brewery to try it for yourself! It looks like it’ll end up a
bone-dry, hazy straw-colored lemonade of a sour beer,
around 4% ABV!
View Recipe on Page 3.

At 21.5 hours, I determined the lactic acid bacteria had
done the bulk of their work and started to raise the wort
to a boil. I proceeded with the negligible hop addition,
FERMENTATION
I had some dry Pasteur champagne yeast handy so I
pitched it for saccharomyces fermentation, knowing that
yeast is quite acid tolerant and hoping some of its fruity
characteristics will be a fun complement to the wort.
CONCLUSIONS
1) How will raw spelt, hull on, behave in a mash?
The raw, hulled spelt floated on top of mash. This likely
reduced the extract. The problem might have been solved
by mashing in the spelt before the malt.
2) Can a large percentage of raw spelt be used in the mash?
Based on this trial and Helderberg Brewery’s equipment,
it appears that 50% was as acceptable percentage of raw
spelt.
3) Can we brew an exciting fresh sour beer with spelt?
I’ll let you know how it turns out, or come by Helderberg
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