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Abstract: Brettanomyces bruxellensis is beginning to gain popularity in the craft brewing industry as an 

alternative to Saccharomyces cerevisiae. Brettanomyces produces unique ester and phenolic compounds that allow 

for the development of a greater diversity of beer products, providing breweries with a competitive edge in this 

quickly expanding market. In recent decades it has been mostly regarded as a wine spoilage organism, resulting in 

the majority of research being directed towards its control and removal in a wine fermentation setting. This has 

greatly hindered research into its biology and fermentation capabilities. As a result, brewers utilizing Brettanomyces 

are currently facing lengthy and unpredictable fermentations, stemming from a lack of understanding of how this 

yeast functions and what nutrients it requires to perform optimally. Here eight novel Brettanomyces strains were 

characterized and two were chosen for secondary and co-pitch fermentations, along with an industry standard, BSI 

Drei. The ester and phenol content of these beers was slightly lower than that found in primary Brettanomyces 

fermentations. Regardless, mixed fermentations proved to be a viable approach to developing beers with “Brett 

character” in a shortened timeframe. It was also observed that ester and phenol synthesis peaked around day 14 and 
near the end of the fermentation, respectively. Furthermore, supplementation of thiamine or various amino acids to 

the pre-growth or fermentation appeared to have a positive effect on fermentation rate in a strain-dependent manner. 

Overall, these findings will allow brewers to be better informed when developing products using Brettanomyces. 
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