
Natural
Sodas



Let’s start with a simple definition: Yeast is a type of fungus that is
used in making alcoholic drinks (such as beer, wine, or mead) and in
baking to help make dough rise. Basically, what yeast does is convert
sugar into alcohol and carbon dioxide gas. In fact, if you take a look at
the origin of the word yeast, you’ll discover that it comes from the Old
English gist and Old High German jesen or gesen, which mean “to
ferment.” You may not realize it, but yeast spores are present
everywhere. They’re in the air we breathe; in plants, flowers, fruits, and
soil; and even on our own skin. 

Primitive beers, wines, or even sodas made with wild yeasts can have
ever-changing qualities due to countless factors such as the season,
location, and yeast sources (plants, berries, and the like). While some
people are nervous or disturbed by this lack of control, culinary
adventurers see it as a blessing. Alcohol content, acidity, brightness,
smoothness, and many other factors influencing the flavors will
fluctuate in the same way nature does. Wild yeast usually doesn’t have
the same tolerance for higher levels of alcohol as commercial yeast.
Most wild yeast will die at around 5 to 6 percent alcohol. 

For calculating the amount of alcohol you may get in your brew. If you
don’t use malted grains, the basic rule is that  500 g of sugar in 4 L of
water will give you around 5 percent alcohol, assuming that most of
the sugar is fully converted into alcohol.

  This handout has been created using 
   the fantastic book of Pascal Baudar 
   'The Wildcrafted Brewer'.

 

Natural sodas



Grapes, plums, fruits that have a white bloom 
 ("bloom" the waxy, silvery-white substance on the
surface of grapes, blueberries, and certain plums
acts as a barrier against insects and bacteria and
helps to seal in the fruit's moisture).
Gingerroot
Elderberries
Elderflowers
Blueberries
Blackberries
Figs
Tree barks
Unripe pinecones.
Raw honey

Place around 15 to 20 percent sugar (or honey)
and 85 to 80 percent water in a jar.

Add berries,fruits, barks or other foraged yeast
sources

 Close the lid, but not too tight. Three or four times
a day, close the lid tightly and shake, then unscrew

the lid a bit again.
Having an active yeast starter isn’t always a must,

but it’s nice to use as insurance that your
fermentation will start well.

GOOD SOURCES OF WILD YEASTS

A lot of unwashed organic fruits (apples, pears,
lemons, et cetera) are also excellent sources of yeast.
Make sure they’re organic. 

Use around 150–250 ml of yeast starter 4 L of beer
or soda. 
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Wild Yeast



400–600 g sugar, or 500–700 ml) honey
150 - 250 ml wild yeast starter- or 2 grams  Champagne  
4 L water
Large pot with lid (if you boil the juice/infusion) 
4 L bottle or glass container
Sieve
Funnel
Soda bottles (recycled plastic bottles or swing-top glass bottles) 
Measuring cup 
Airlock and stopper 

Making soda is really a very simple fermentation process. You make juice or an
infusion, add a sugar source and some wild or commercial yeast to it, let it
ferment for a short time in a clean container, then transfer it to a closed bottle.
You can start with extremely simple ingredients such as a mint or basil leaf
syrup. You can approach making sodas from various perspectives. If you’re a
chef, they make an excellent (non) alcoholic alternative for your guests. If you’re
a bartender, you may be interested in fermenting bitter sodas as an addition to
cocktails. If you’re an herbalist, your interest would be in fermenting healing
herbs, which is pretty much how sodas got started in the first place. One tip:
Don’t use beer or bread yeast to ferment your soda unless you want it to have
some beer or bread flavors. Use wild yeast or champagne yeast. Wine yeast
works well, too.

Basic procedure

 

Getting started



Make your sugary tea/brew, infusion, or juice, then place it into a bottle or
container with an airlock. Let it ferment for around 24 hours. (If you’ve used
a wild yeast starter, this may take a couple of days.) 
After around 24 hours of fermentation, strain and transfer your soda to
closed bottles and wait for another 8 to 24 hours. Pressure builds up inside
the bottles and creates carbonation. At that point, you can place your soda in
the fridge, where the low temperature will slow the fermentation process. 
There is a bit of an art involved in getting the right amount of carbonation in
the bottles. If the original fermentation is very active (lots of bubbling), you
don’t need to leave the soda in the closed bottle for 24 hours—that may be
too long, and you’ll get lots of pressure. This isn’t always a good thing; you
may open the bottle and experience a gusher. 
Use the airlock to see how active the fermentation is. If you see a bubble
going through every second, leave the soda in the closed bottle for maybe 8
hours, then place it in the fridge. If you see a bubble going through every 2
seconds, leave the soda in the bottle for 16 hours. You can always check the
pressure by opening a bottle carefully and very slowly 
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