Yeast Rinsing

 Culturing and storing yeast slants is an excellent way to keep a number of different yeast in a healthy state for brewing, but preparing a starter from a slant is something that you plan in advance, not something that you can do overnight. If a brew day pops up unexpectedly and you don’t have a starter you’re just out of luck.

Although I brew with many different yeasts there is one, WLP-001, that I use again and again. By rinsing the WLP-001 yeast cake from a primary fermenter I can make four jars of WLP-001, each of which may be used to prepare a starter for a 5 gallon batch on 18 hrs notice.

You will need the following equipment


Four ½ pint mason jars with clean lids and rings


One quart mason jar with a clean lid and ring.


A metal funnel.


Metal tongs for handling the funnel.


A covered pot large enough to boil funnel, tongs and jars.

There are four steps to rinsing, storing, and using the yeast.

1. Prepare your containers.

2. Rinse the yeast.

3. Transfer and store the rinsed yeast.

4. Prepare the yeast for brewing.

Prepare your containers: 

1. Fill the four half-pint Mason jars with water and cap loosely with clean lids and rings. 

2. Fill the one quart Mason jar with water and cap loosely with a clean lid and ring. 

3. Place the jars, the funnel, and the tongs in a covered pot with approx 2 inches of water in the bottom, put the lid on, and sterilize the items by boiling for at least 30 minutes. 

4. Turn off the heat and place the jars on the counter to cool. Leave the funnel and tongs in the covered brew pot. 

Rinse the yeast: 

1. Rack your beer as usual and put the cover back on the fermenter. 

2. Using sterile technique open the half pint jars, pour the water onto the yeast cake, and re-cap the jars.

3. Swirl the fermenter to resuspend the yeast. If the slurry looks too thick add more water from the quart jar until it is about the consistency of pancake batter.

4. Cover the fermenter and allow it to stand for 20 minutes. 

Transfer the rinsed yeast to the half pint jars.

Open the half pint jars and lay the lids face up on the counter. Using the tongs put the funnel in the first jar and fill it. Transfer the funnel to the second jar, cap the first jar, and repeat until all jars are filled. Before capping the last jar transfer the funnel to the quart jar, and if there seems to be a lot of yeast slurry left fill it too.

Store the yeast.

Cap the jars tightly, label each one with the strain and date, and store them in the refrigerator. Over the course of a week or so the yeast will settle out until it forms a layer about ½ to ¾ inch deep in the bottom of the jar.
Using Rinsed Yeast

24 hours before you want to pitch prepare 1 liter of starter wort for each 5 gallons of wort. Take one half pint jar of rinsed yeast for every liter of starter, decant the liquid, add the slurry to the starter, and place it on the stir plate. The yeast will become active quickly, and the starter will be ready to pitch in 18-24 hrs.

