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Traditional beer around Africa
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Traditional beer around Africa

umagombothi




In the beginning...
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Love at first sip?
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A sip of history
; ﬂ‘_‘ : \ qa J \ Cereal-based beers in Africa date

I back to 3500 BC
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Oral history

Largely unchanged by technology
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So what is it?

“Uncarbonated, murky, thick, sour and low in alcohal...
...It's like every craft beer trend of the past two years
merged together in a single glass.”

“Liquid History” — L. Corne
(Jack Journal, vol. 2)
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The Original Homebrew
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About an
hour

Gelatinise

Drive off
volatiles
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Add
another
portion of
malted
sorghum

Leave
overnight
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Straining

Leave overnight again




Ukhamba — communal sipping foue
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TRADITIONAL BEER

Chibuku “Shake Shake” HOME
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IXTITIZTIL

Ingredients (10L/2.6 gallons)
4kg malted sorghum
2kg maize meal

Day One

8 litres boiling water into a bucket.
Add maize meal and 2kg sorghum.
Stir, then add 4 litres cold water.
Mix, cover and leave to cool
overnight.

Day Two

Boil 4 litres of water.

Add sour mash.

Cook for one hour, stirring.
Cool overnight.




IXTITIZTIL

Day Three

Add remaining sorghum.

Add cold water and stir. Consistency
should be runny oatmeal.

Cover and leave to ferment
overnight.

Day Four

If beer is bubbling, strain and leave
to continue fermenting overnight.

Day Five
Healthy krausen means it's ready.
Drink immediately!




A very traditional brew
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An uncertain future
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Boar ds in

So
An Umgombothi Beer

endangered
species...

Hundreds of years before handcrafted artisan beers became fashionable, the Xhosa people had
been brewing their own home made beer from ingredients and tools produced in the region
where they lived.
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WiLb Apgican Sout
Unmqomboths Beer
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THANK YOU!

LUCY CORNE | ARTICLES@LUCYCORNE.COM HOME
@LucyCorne BREw
@AfricanBeerCup CON

Facebook.com/thebrewmistress
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Find hundreds of other
member resources on

HomebrewersAssociation.org

Zymurgy Article: An honest beer in
Burkina Faso

Related
Resources



https://www.homebrewersassociation.org/zymurgy-magazine/may-june-2005/
https://homebrewersassociation.org/

