
Introduction to
Kveik Yeast
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• Brewing with Kveik

• Additional Resources
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Kveik?

• Kveik, (pronounced “kvike”) translates to “yeast” in Norwegian.

• Kveik is not a style of beer

• Is a non-purified yeast with (mostly) multiple domesticated stains of S. 
cerevisiae

• Has been used (and reused) for generations in traditional Norwegian 
farmhouse brewing
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So what’s different?
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• Much of what we know about Kveik and historical brewing 
in Norway can be attributed to Lars Marius Garshold, his 
blog Larsblog, and from the book Beer and Brewing 
Traditions in Norway by Odd Norland (1969)

• Kveik yeasts are extremely diverse genetically

• Present characteristics that are not typical in other brewing 
yeasts

• In recent years cultures have been sold to yeast labs for 
distribution

http://www.milkthefunk.com/wiki/Kveik



Non Typical Characteristics?

• The general flavor profile of kveik yeast is ester-driven and non-phenolic

• Kveik has adapted to being fermented at relatively warm temperatures 
without producing off-flavors (fusel alcohols, diacetyl, or acetaldehyde), 
usually in the range of 30-40°C (86-104°F), but also as high as 43°C (109°F)

• The beer is finished fermenting within a day or two at these warmer 
temperatures

• They have a high alcohol tolerance of around 13-16% ABV and prefer high 
gravity wort
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Non Typical Characteristics?

• Kveik mixed cultures tend to be very flocculant, even 
though only about 48% of the individual strains are 
highly flocculant 

• Cultures are traditionally pitched at a very low rate, 
perhaps somewhere around the 1-2 million cells/mL for 
15-20°P wort

• Has adapted to being dried and stored for long periods 
of time in-between usage.  Storing the kveik in a dried 
form allows the yeast to survive longer than if it is kept 
as a wet slurry, and might help prevent contaminants 
from surviving.
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Kveik Yeast Strains

• Farmhouse Yeast Registry maintained by Lars Garshol. 
• Currently 62 strains identified
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http://www.garshol.priv.no/download/farmhouse/kveik.html

http://www.garshol.priv.no/download/farmhouse/kveik.html


Commercially Available Kveik Strains

• Currently 70 commercially available strains from 20 separate labs
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Brewing with Kveik

There are two main ways that people use kveik

• Recreate the original styles, or at least make a beer where kveik is one 
of the key taste elements- refrain from using lots of hops so yeast 
profile comes through.

• Make a normal beer (porter, IPA, etc), but use kveik because you 
don't have to worry (too much) about temperature control, and 
because you get a drinkable beer much more quickly
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Brewing with Kveik

• These yeasts are FAST
• t's not unusual to see lots of activity within 30 minutes, and within a few hours 

there should be visible life. A completed fermentation within 36 hours is perfectly 
normal

• The beer will be drinkable right away. Letting the beer mature for some days or a 
week usually improves the flavor, but you don't need the maturation times that 
are common with normal yeast. 
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Brewing with Kveik

• The key to really bringing out the yeast character is to underpitch

• Pitching temperature is strain dependent- but between 77⁰ and 104⁰ 
(25 to 40c)!

• Kveik cultures are heavily dependent on nutrients, and wort that is 
lower than 1.050 can benefit from doubling nutrient additions

• Don’t forget the “yeast scream”!
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Resources

• Milk The Funk Wiki

• Farmhouse Yeast Registry

• Larsblog

• Brewing with Kveik (Facebook group)
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http://www.milkthefunk.com/wiki/Kveik#Yeast_Lab_Analysis
http://www.garshol.priv.no/download/farmhouse/kveik.html
http://www.garshol.priv.no/blog/393.html
https://www.facebook.com/groups/brewingwithkveik/

