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Brewing Process Overview
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24Hrs OF mAKING beer
IN

45,000 Gallons Water

OUT

● 9,800 Gallons BEER

● 30,000 Gallons Wastewater

● Spent Grain & Yeast
● Evaporation
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Brewery Water USE
Allagash strives to reducing our water usage to half 
the industry avg. 

2024 Water Use - 3.22 water : 1 beer (bbls)

Typical brewery water usage: 
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BREWERY wASTEWATER
Industrial 

Wastewater
(Brewery)

Storm Water
Runoff 

Sanitary Sewer
(Sinks & Toilets)
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INDUSTRIAL wASTEWATER

Quantity?

How Much?

Quality?

How Clean?
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INDUSTRIAL wASTEWATER Permit
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INDUSTRIAL wASTEWATER Quality
Make ouR water “Healthy” and “Safe” for nature

Operational Control, Robust Side Streaming and Automation
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Wastewater control - sIDE sTREAMING

sPENT gRAIN sPENT YEAST & Trub

Reducing BOD and TSS, Community, Sustainability 
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Wastewater control - Operations
Front line accountability, Reducing TSS, pH buffering, chemical 
reuse
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Wastewater control - Automation
Automated pH control, Trending, Easy Sampling = Data driven decisions.
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Wastewater Equipment is brewery equipment
Minimize our Impact


	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7
	Slide 8
	Slide 9
	Slide 10
	Slide 11
	Slide 12

