
Traditional Bread Kvass Recipe
Style: Bread Fermentation | ABV: 0.5-2% | Fermentation Time: 3-5 days | Difficulty: Beginner-
Intermediate

Recipe Quick Stats
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Stat Value

Style Bread Fermentation

ABV 0.5-2%

Primary Fermentation 3-5 days

Secondary Fermentation 1-2 days (optional)

Batch Size 1 gallon (3.8 liters)

Fermentation Temp 65-75°F (18-24°C)

Total Time 4-7 days

Difficulty Beginner-Intermediate

Ingredients

Core Ingredients (1 Gallon/3.8 Liters):

1-2 pounds (450-900g) dark rye bread

4-8 ounces (115-225g) sugar or honey

1-2 tablespoons active dry yeast or sourdough starter (optional)

1 gallon (3.8 liters) filtered water (chlorine-free)

Optional Flavor Additions (choose one or combine):

¼ cup raisins or dried fruits

2-3 tablespoons fresh mint leaves

1-2 tablespoons lemon zest or juice

2-3 whole spices (cinnamon sticks, star anise, or cardamom pods)

¼ cup berries for fruit variations

1-2 tablespoons fresh herbs for herbal variations

Equipment Needed

Large pot for simmering bread

Fermentation vessel (glass or food-grade plastic, 1-2 gallon capacity)



Fine mesh strainer or colander

Cheesecloth or coffee filters

Breathable cover (cloth or coffee filter)

Rubber band to secure cover

Wooden or plastic spoon for stirring

Flip-top bottles or plastic bottles for carbonation

Funnel for bottling

Instructions

Day 1: Bread Preparation & Primary Fermentation Setup

1. Prepare the bread:
Cut rye bread into 1-inch cubes

Toast in oven at 250°F (120°C) until thoroughly dried but not burnt (15-20 minutes)

This concentrates flavor and eliminates unwanted microorganisms

2. Create bread infusion:
Bring ½ gallon (2 liters) of water to a boil

Add dried bread cubes

Reduce heat and simmer for 10-15 minutes

Remove from heat and allow to steep for 1-2 hours

3. Strain bread mixture:
Pour through fine mesh strainer into fermentation vessel

Press bread solids to extract maximum liquid

Bread can be composted or repurposed for cooking

4. Add remaining ingredients:
Stir in sugar or honey until dissolved

Add dried fruits, herbs, or spices if using

Add remaining water to reach approximately 1 gallon (3.8 liters)

Allow to cool to room temperature (65-75°F/18-24°C)

5. Initiate fermentation:
Add yeast or sourdough starter if using

Cover with breathable cloth secured with rubber band

Label with start date

Place in warm location away from direct sunlight



Days 2-5: Fermentation Management

1. Stir daily:
Once or twice daily, stir mixture with clean utensil

This redistributes yeast and prevents mold formation

Taste small samples to monitor flavor development

2. Monitor fermentation signs:
Look for visible bubbling (indicates active fermentation)

Notice aroma shifts from bread-dominant to pleasantly tangy

Track sweetness gradually diminishing as fermentation progresses

3. Determine completion:
Traditional kvass is ready after a brief fermentation (typically 3-5 days)

Finished when pleasantly tangy but still retains some sweetness

Extended fermentation produces more sour, less sweet kvass

Day 4-5: Bottling and Secondary Fermentation

1. Strain and filter:
Line strainer with cheesecloth or coffee filter

Pour kvass through filter into clean container

Reserve some liquid with sediment as starter for next batch (optional)

2. Bottle:
Fill flip-top bottles or screw-cap plastic bottles, leaving 1-inch headspace

For carbonation, add ½ teaspoon sugar per quart/liter before sealing

Seal bottles tightly

3. Secondary fermentation (optional):
Leave bottles at room temperature 1-2 days for natural carbonation

"Burp" bottles daily by briefly opening to release pressure

When desired carbonation is reached, refrigerate to slow fermentation

4. Storage:
Refrigerate bottles for up to 2 weeks

Flavor will continue to develop but will become more sour over time

Serve chilled, traditionally over ice

Regional Variations

Russian Classic



Use exclusively black bread

Add ¼ cup raisins and 2 tablespoons fresh mint

Serve ice-cold, sometimes with bread cubes added to the glass

Ukrainian Okroshka Base

Use equal parts rye and white bread

Add 2 tablespoons fresh dill

Reduce sugar amount by half

Allow to develop more tanginess for soup base

Baltic Amber Kvass

Use lighter rye bread or mix with white bread

Add 1 tablespoon caraway seeds

Increase honey to 6-8 ounces for sweeter result

Add citrus peel for brightness

Troubleshooting

Insufficient Fermentation

Signs: Too sweet, minimal bubbling, bread-dominant flavor

Fix: Move to warmer location, ensure fresh yeast/starter, add small amount of additional sugar

Mold Formation

Signs: White, blue, or green fuzzy growth on surface

Fix: Discard if mold appears; for future batches, stir more frequently and ensure sanitized equipment

Excessive Sourness

Signs: Overly tart, vinegar-like notes, unpleasant acidity

Fix: Shorten fermentation time, ferment in cooler environment, increase sweetener slightly

Flat Flavor Profile

Signs: Bland taste lacking complexity, minimal tanginess

Fix: Use filtered water or add small amount of lemon juice to brighten flavor

Uses Beyond Drinking

Cocktail base: Mix with vodka and herbs for traditional Russian drinks

Cooking liquid: Use in soups, stews, or for braising meats



Sourdough booster: Add to bread starters to introduce wild yeasts

Cold soup base: Traditional ingredient in okroshka (cold summer soup)

For more brewing guides and recipes, visit Brew My Beer

https://brewmybeer.online/

