
Fruit Flavored Beers 
 

Like fruit beers but not sure how to make them?  It isn’t difficult but there are a number of things to 
consider when planning your beer. You have to decide what fruit to use, how much to use, what form 
of the fruit to use and the fermentation techniques to follow.  
 
The first decision after selecting your fruit and style of beer concerns when to add the fruit.  You can 
add the fruit early in the process (pre-fermentation or primary fermentation) or late (secondary 
fermentation or post fermentation). When you add the fruit will determine the final flavor of the fruit in 
the beer.  
 
If you add your fruit to the hot wort you will sanitize your fruit but you will set the pectin, resulting in 
hazy beer, and you may develop a jam-like flavor in the beer. This can be avoided in part by keeping 
the temperature when the fruit is added at 170°F or slightly below. This method also results in less 
aroma since fruit volatiles are driven off easily by high temperatures and the scrubbing action of Co2 
during fermentation.  
 
The fruit may also be added during the primary fermentation. If you have sufficiently active yeast 
population sanitation does not seem to be a problem.  Some fruit aroma will be lost due to the 
scrubbing action of the Co2.  There should be no setting of fruit pectins however, and you will gain 
some additional fruit sugars. 
  
If you add fruit during the secondary fermentation after the wort sugars have fermented out and the 
yeast has flocculated (settled) and the beer has been chilled, you will maximize fruit flavors and 
aromas and perhaps sweeten the beer(unless fermentation begins again). You still risk contamination 
and perhaps gain too much of a fruit juice style flavor in the beer if too much fruit is added.  
 
You may also add a natural fruit flavoring to your beer at bottling. Many brewers have found this to be 
a convenient way to make fruit beers since it allows you to accurately judge the level of fruitiness you 
want in the beer. Simply add some flavoring and stir and taste, add more, stir and taste. Stop when 
you reach the level of fruitiness you desire. 
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