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Closed fermentation makes home 
brewing and winemaking more 
consistent and trouble free especially 
taking into consideration the varied 
brewing conditions that most amateur 
brewers ferment in. 

Closed fermentation, (or bottom 
fermenting) is done with  specially 
cultured yeast stains. These strains are 
used   predominantly by  major brew 
houses and wineries world wide.

One advantage of fermenting under 
airlock is a more controlled yeast 
multiplication resulting in a less 
yeasty, crisp, lager style of beer.  When 
fermentation is complete there is  also  
the advantage that yeast quickly settles 
out to form  a firm sediment.

Guard against wild yeast
Not only can bacteria attack your wine 
or beer from the surface of unclean 
equipment, but it can come in the form 
of wild yeast in the air itself.  This is 
particularly  the case in hot, humid 
climates.

(Open or top fermenting has its place in 
colder climates and where the correct strain 
of yeast is used.)

All Bett-A-Brew beer packs are  supplied 
with a Danish bottom fermenting yeast 
for your convenience to ensure trouble 
free brewing.

Airlock Protection
To safeguard your wine or beer from 
contamination from wild yeast, 
fermentation should take place under 
a protective seal and the airlock is 
designed for this purpose.  There are 
several designs available, but each 
works on the same principle and are 
half filled with water to create a seal.

During the process of fermentation, 
carbon dioxide gas is formed, therefore 
the water in the airlock allows the gas 

Why an Airtight Fermenter is 
Essential for Optimum Brewing 
Results.

to escape without allowing air back into 
the fermenter.

 The airlock must securely fit into either 
a rubber bung or grommit and the water 
in the lock must never be allowed to 
evaporate.

As the gas can be seen bubbling through 
the water in the airlock a guide to the 
process of fermentation can be gauged.  
However, the airlock should never be 
used as an accurate indication as air 
leaks around the lid of your fermenter 
can mislead you.  For accurate analysis 
that fermentation is complete the 
hydrometer should be used.

    How to get the best     
          performance  
   from your fermenter

Correct care and maintenance of 
your brewing fermenter is important 
to ensure a long life.   With the 
smooth surface being on the inside, 
a non abrasive method of cleaning is 
recommended.  If cleaned immediately 
after bottling, stains from fermentation 
are easily removed with a soft cloth and 
warm water.  

(Although boiling water is a steriliser, be 
aware that it will make the polyethelene  
brittle, greatly reducing the life of the 
fermenter) 
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Sterilize all Equipment
The fermenter should be sterilized with 
a solution of Sodium Metabisulphite.  
Swill the solution around the fermenter 
also dropping any airlocks, O Rings or 
bungs into the solution.  Leave for 
approximately 15 minutes before rinsing 
off with cold water.

If you fear that you are undoing any 
sterilizing by rinsing with tap water, 
remember that the majority of people 
make their beer with the same tap water 
anyway. (If you have any reason to believe 
that your water has bacteria in it that could 
affect your brewing results, then a water filter 
is essential)   

Sodium Metabisulphite is a steriliser 
primarily designed to stop yeast moulds 
or bacteria growth from any previous 
brews, contaminating your next brew.

WARNING: Do not use glass bottle wash 
(brewers detergent) on your fermenter.  
This is too strong and should only be 
used on glass.

Is your fermenter sealing 
properly?

The most common problem that can 
occur with any fermenter, be it a clip 
on lid or a screw lid with O Ring is that 
it does not seal 100% and gas from 
fermentation escapes  around the lid, 
rather than pushing through the water 
in the airlock.  

If your airlock shows no sign of 
fermentation 12-24 hours after you have 
pitched the yeast, then check inside your 
fermenter.  It is very easy to tell visibly if 
your beer is fermenting, as in the initial 
stages there will be a yeast froth on the 
surface of the liquid.  

If this is the case, and you have no gas 
escaping through the airlock, then you 
definitely have a leak.. Check all seals 
and re-tighten lid.


