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Learning to Homebrew Spotlights 2025’s
Must-Brew Summer Beer Styles & Trends

Just in time for warm-weather brewing, Learning to Homebrew shares popular summer recipes
including American Wheat, Hefeweizen, and Cream Ales.

SAN DIEGO, CA, UNITED STATES, July 15, 2025 /EINPresswire.com/ -- With summer brewing
season approaching, Learning to Homebrew has released an indepth guide on Summer 2025
homebrew trends, spotlighting the most refreshing styles—including citrus-forward wheat ales,
botanical infusions, lowOABV session beers, and fruitDaccented brews.

American Wheat & Saison Ales

Light-bodied, slightly fruity wheats (30-50% wheat in the malt bill) are summer staples—ideal for
heat and easy pairing with grilled foods. Saisons overlap, offering farmhouse tang and optional
spice, making both styles perfect for warm-weather creativity. These are classic summer
seasonal styles noted in beer research for their crispness and versatility

Botanical & Floral Beers
Adding lavender, elderflower, lemongrass, or Thai basil during fermentation is a growing trend in
2025. It adds nuanced flavors and taps into the “experimental flavors” wave in craft brewing

Fruit-Forward & Shandy-Style Refreshers
Tropical twists (mango, passionfruit) and traditional shandy (beer + lemonade) styles are surging
this summer. The shandy revival is backed by consumer data from both Australia and the UK

Low-ABV & Sessionable Brews

As health-conscious patterns grow, light session beers (3-4.5% ABV) are gaining favor. Interest is
up across markets, with non-/low-alcohol beer sales seeing ~20-25% growth in 2025. These
beers are designed for extended summer enjoyment.

Hazy & Juicy Styles (Selective Summer Use)

While often associated with spring/fall, hazy IPAs still feature fruit-forward hop aromas favored
by homebrewers. They can shine in summer if hopped lightly and balanced with wheat or pilsner
malt

Kdlsch
A crisp, light-bodied German ale with subtle hop and fruity yeast notes—perfectly suited for


http://www.einpresswire.com
https://learningtohomebrew.com/

summer. Cleanly fermented and slightly cold-conditioned like a lager, Kélsch delivers
refreshment with mild character and low bitterness—making it a great patio or BBQ beer choice.

Berliner Weisse

This low-alcohol (around 30% ABV), tart wheat beer from Northern Germany is often called “the
Champagne of the North.” It's highly carbonated, light, and very refreshing, frequently served
with fruit syrups (e.g., raspberry or elderflower), which adds a bright, summer-friendly twist.

Rye IPA

A dry, spicy take on the IPA style, Rye IPAs combine bold hop aroma with a distinctly peppery rye
grain flavor. They're an unexpected but increasingly popular option for summer drinkers seeking
something flavorful yet still crisp and sessionable.

Brewing Tips and Seasonal Best Practices in the Summer

Mash-low for clarity & drinkability: Use cooler mash temps (146-150°F / 63-66°C) to produce a
dry, crisp finish in summer styles.

Botanical additions: Add flowers and herbs during the last 5 minutes of the boil or in secondary
fermentation. Use fresh local ingredients when possible.

Fruit/sugar handling: For shandy or mango beers, add fruit puree post-fermentation and
monitor fermentation carefully to avoid over-carbing.

Prioritize sanitation: Summer temps elevate bacterial risks. Ensure consistent cleaning using
guidance from the site's sanitizers guide.

Helpful Resources for Summer Brewers
Learning to Homebrew - Find all content and blog updates.
Homebrew Beer Recipes Collection - Includes wheat and saison examples.

ABV list for popular beers - Know your beer’s strength this summer.

Additional site references to explore:

https://learningtohomebrew.com/getting-started-with-homebrewing/ - Ideal intro for new
brewers.

https://learningtohomebrew.com/advanced-homebrewing/ - Covers techniques like mash temps
and fruit additions.
https://learningtohomebrew.com/find-similar-beers-to-ones-you-already-like/ - Helps you tailor
batches to favorite beers.

https://learningtohomebrew.com/traditional-beer-styles/ - Background on styles like wheat,
saison, and shandy.
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https://learningtohomebrew.com/beer-tasting-notes/ - Learn to evaluate aroma, flavor, and
mouthfeel.

Joshua Bartlett
Learning to Homebrew
josh@learningtohomebrew.com

This press release can be viewed online at: https://www.einpresswire.com/article/830825517

EIN Presswire's priority is source transparency. We do not allow opaque clients, and our editors
try to be careful about weeding out false and misleading content. As a user, if you see something
we have missed, please do bring it to our attention. Your help is welcome. EIN Presswire,
Everyone's Internet News Presswire™, tries to define some of the boundaries that are reasonable
in today's world. Please see our Editorial Guidelines for more information.

© 1995-2025 Newsmatics Inc. All Right Reserved.


https://learningtohomebrew.com/beer-tasting-notes/
https://www.einpresswire.com/article/830825517
https://www.einpresswire.com/editorial-guidelines

