
Farmhouse Ales
A story of beers and barns



What is a farmhouse ale?
An Ale made in a farmhouse 

Uses traditional techniques that have been 
passed down from generation to generation.  

Uses local ingredients.  

Doesn't try to be a style.



Universal Farmhouse 
Characteristics

Conceivably, any place where grain was being 
grown, there was someone making beer.

Malt focused - This is the farmers chance to 
showcase their labors. 

Lower hop Aroma, some with strong bitterness. 

Moderate Strength Alcohol (it’s a point of pride). 

Most are raw. 

Brewed by experience, no advanced/modern tools. 

● Feeling the mash to determine the right 
water ratio 

● Tasting the wort to figure out the 
sweetness 



Reasons for Farmhouse brewing

● Celebrations 
○ Weddings 
○ Birthdays 

● Funerals 
● Any social gathering 
● For farmhands and seasonal workers(Harvest Ales) 
● A special beer to have on hand 
● To maintain traditions



Regions with Farmhouse traditions

● France-Bier De Garde 
● Belgium-Saison 
● Lithuania-Keptinis 
● Finland- Sahti 
● Sweden-Gotlandsdricke 
● Norway- Kveik 
● Russia-Oven Beers and Kvass



Biere de Garde
France

Malt Forward beer with a dry finish. 

No hop aroma, with enough bitterness to 
support the dryness without interfering the 
Maltiness. 

One of the few farmhouse ales that a clean 
yeast character is a key characteristic. 
Often lagered with lager yeast or 
fermented on the low end of ale yeast.  

Is often compared to saisons, but really 
only a few similarities. Biere de garde is 
richer, rounder, and maltier in flavor. 



Biere de Garde
Vital Statistic

IBU’s 18-28 

SRM: 6-19 

OG: 1.060-1.080 

FG: 1.008-1.016 

ABV: 6.0-8.5% 

Carbonation: Medium to High



Brewing a Biere de Garde
Malt Profile- Mash on the lower temp range 

Pilsner or Pale Ale Malt (~70%) 

Munich Malt (~15%) 

Sugar (~7%) 

Crystal and Color Malts (7%) 

Use noble hops to get around 25IBUs

Choose a clean yeast and ferment 
cold 

● European Ale Yeast (WLP011) 
● Lager Yeasts (34/70) 
● Oslo 
● Kolsch or San Francisco yeast



Lost Abbey Farmhouse Lager
A lower abv version of their Avant Garde. (5.8%) 

"Farmhouse Lager is a lighter version of our long-time 
brew, Avant Garde. It is our first foray into the 12oz 
bottle/six-pack world, as we have been mostly known for 
large format (750ml bottles). Still beginning with an initial 
malt sweetness and a subtle hop presence, this lager 
finishes smooth and crisp. Perfect for an evening out on 
your porch or with some fresh baked bread pulled 
straight from the oven."



Oven Beers
Beer and bread have had a long-storied history 
together. Bread yeast are just specialized beer 
yeasts. 

Baking the grains allowed for many people to 
brew using equipment they already had on hand. 
Bread pan and Oven. 

Builds in complexity of flavors using a simple 
grain bill. 

Records in Russia, Lithuania, Finland, Sweden, 
and Latvia.  

Baking the mash (Russia) or baking the grains 
post mash(Lithuania).



Keptinis(Lithuania)- The Baked Beer

Baked in 8 inch loafs 

Chars on the top of the bake 

Hops are boiled separately in water and added later. 

Alcohol: 6-7% 

Oven Beers are documented in Russia as early as the 15th century. There are 
records of baked beers in Finland in the 18th century 

Starts with 100% Pale malt, but end color is very dark.



Keptinis- Lithuania

● Grain and water are placed in brick oven at a specific temperature for several 
hours.  It will hit boiling temperature and some of the water with evaporate 
from the top grain allowing it to dry out and caramelize. 

● Traditionally it can be lautered or fermentation contains grain. 
● Commercially, oven baked fermented beer is mixed with modern produced 

beer to allow for greater production. Between 30-50% of baked beer. 
● Bread yeast, heritage yeast, or modern yeast (S-04)



What a baked grain looks like



My Attempt at 
an oven beer

abv 8% (og 1.070 fg 1.008) 

100% Golden Promise 

Baked for a 2.5 hours in airfryer 

Hopped with EKG 

Fermented with a yeast from 
ALDONA UDRIENĖ from the 
JOVARU® Brewery that has been in 
operation since the mid-19th century. 



Kveik

Fermented hot-Upwards 105 F 

Malty and Sweet 

Strong Fruity Flavors with a rustic phenolic background 

Most are raw (never boiled) 

Juniper is a common ingredient/process 

Despite a surge in global interest, the traditional kveik beers are endangered, and many 
have already been lost. Many styles are modern imitations using traditional yeast and 
modern practices. Newer generations aren’t carrying on the traditions.



Kveik Yeast
Independently domesticated - Closest relatives 
are one another.  

Typically Mixed cultures 

Dryable  

Typically produce bright fruity flavors with a 
background of earthy or rustic flavors. 

Over 50 unique strains commercially available. 
Isolates from mixed cultures.

Yeast Ring



Explosion of 
Popularity

Our interest is saving these 
traditions.

How does it make our IPA’s better. 

Fruity Esters that compliment hops. 

Soft and round mouthfeel works 
really well in hazys. 

Fast fermentations- fresher IPAs 

Helps those without temperature 
control or who live in warm climates. 



Even Stone has jumped on the Kveik Train
● 4% abv 
● Intense orange and lime up front followed 

by oats, lemon, pineapple, star fruit and 
strawberry preserves 

● Medium body with palate thickness and 
tangy tartness. On the finish, it’s palate 
clearing and refreshing.



Saison
The Farmhouse everything 

else is compared to

A style almost completely define by 
Saison Dupont. A brewery that 
claims it started in 1844, upgraded 
equipment in the 1920's, and 
officially founded in 1950. Started 
making bread and cheese in the 
1990's. It has been an 
operational farm since 1759.



Blaugies La Moneuse 
● 8% abv 
● It is a classic "saison" beer by virtue of its 

strength and its earthy, aged quality. It has 
a hardy, semi-dry malt character, a fresh 
but not overpowering hoppiness, 
abundant yeasty, fruity flavors and a fairly 
strong, but pleasant and enticing 
mustiness.



Saison’s History
Classic Harvest Ale story 

Made for the field workers for the grain 
harvest. Its high carbonation and light body 
was super refreshing. Brewed in winter and 
consumed in late summer.  

But… 

Actually historically, the documentation that 
talks about saisons in the 1800’s, only talks 
about an industrial beer made from spelt 
and unmalted wheat in the city of Liege. It 
was described as a sweet beer. 



But Harvest 
Ales were real

Almost everywhere grain was 
grown, there was records of harvest 
ale being made. They were well 
documented and vital for 
harvesting. They provided calories 
and hydration for the workers. 
Despite what some of us think is 
sensible today, some of the Harvest 
Ales were described as strong and 
field workers were getting tanked 
during harvest.



Style Guidelines
IBU’s 20-35 (Bitter or Sour) 

SRM: 5-22 

OG: 1.034-1.080 

FG: 1.002-1.008 

ABV: 3.5-9.5% 

Carbonation: High

Strong Yeast Characteristics- Fruity (citrus, 
pomme) with either spicy ( black pepper) or 
earthy flavor. Some well-known examples have 
a skunked character to it. 

Some brewers add subtle spices to enhance 
complexity. With the explosion of popularity of 
Saison, the availability of different yeast strains 
should be able to coax the flavors desired. 

It is a flexible style with a lot of variation. 

Follows the belgian brewing adittude that beer 
should easy pair with food.



The Farmhand 
● 6% abv 
● Brewed in April 2020  
● Fermented with WLP670 Farmhouse 

Blend- Saison Yeast with a Brettanomyces 
strain.



Yeast Strains
Du Pont- Banana and Black Pepper, well known 
staller. WLP565 Saison I, WLP566 Saison II, 
Wyeast 3724, Imperial Filibuster 

Blugues- Tropical fruit, light bubblegum, clove. 
Imperial Rustic, Wyeast 3726 Farmhouse 

Thiriez(biere de garde)- Citrus and black 
pepper.Crazy Attenuator.  Wyeast 3711, Imperial 
Napoleon, WLP 590 

Just about every yeast provider has at least 2-3 
saison yeast from various and some unknown 
sources. 

For more unique strains 

● The Yeast Bay 

● East Coast Yeast 

● Bootleg Biology



How to brew a Saison
Grain Bill 

● Pilsner/Pale Malt/Vienna 
● Wheat/Spelt/Rye/Oats 
● Possible Sugar (depending on yeast) 

Hops 

● Noble Hops 
● New World Hops play well with fruitiness

Yeast of Choice to allow for high attenuation 

Fermentation 

 Start cool and allow to free rise. 
Open ferment for more reliable fermentations 
with strains known to stall or add a second 
strain. It also provide more character. 

Packaging 

Bottle Conditioning is preferable. Adds 
Character and allows for easy high carbonation. 
Kegging possible but more challenging.



Farmhouse Ales
In the US, there a lot of beers 

titled Farmhouse Ale.

They are saisons that aren’t trying 
to be similar to Saison Dupont. 
They are leaning in the direction of 
either sour or funky, more in the 
vein of Fantome.



Casa Agria
● A sour brewery based out of Oxnard, Ca 

● 5.4% abv 

● Hearth and Home is a mix culture saison 
that was dry hopped with Cashmere, 
Citra, and Mosaic before being naturally 
conditioned.



Summary

● Farmhouse ales are malty rich ales that have been around for as long as we 
have been cultivating grains. 

● Farmhouse ales are defined by their processes and ingredients they use. 
● This has been a brief overview of a few styles. We haven't even discussed 

Stone beers, Gotlansdricke, Sahti, landøl, maltøl,Vossaøl,koduõlu, and more.
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