


One of the first set of questions beginning home brewers have is:  

"What should I ferment my beer in?“ 

"What are the different types of fermenters available?“ 

"Is one fermenter better than the other?“ 

"What does a fermenter cost?". 
 
Selecting a primary fermentation vessel that will convert your wort 
into beer and act as a place for your yeast to go to work in is not 
always a trivial task. There are many options ranging from the very 
inexpensive plastic bucket all the way up to the primo stainless steel 
conical tanks. 

 

What you ferment in is and should be determined mostly by what 
your budget can afford and the space you have to ferment in. 











Material Cost Durability Handling/Safety Sanitation Gas Perm. Light  Trans. 

HDPE 
Buckets 
Drums 

$15-
25 

Moderat
e 

Light / Very 
Safe 

Softer 
material can 
be prone to 
scratches & 

cracks 

Moderate 
to high 

Low/Moderate 
(opaque to 

translucent) 

PET 
Better Bottles 

$25-
40 

Moderat
e 

Light / Very 
Safe 

Harder than 
HDPE, but can 

scratch or 
crack 

Moderate High 
(usually clear) 

Glass 
Carboys 

Demijohns 

From 
$35 

High / 
Fragile 

Heavy, 
Slippery, 
Fragile / 

Dangerous 

Smooth, hard 
surface resists 
scratches, pits 

Very Low 
(seal) 

High 
(usually clear) 

Stainless 
Conicals 

Kegs & Hybrids 

From 
$350 

High Heavy / Safe Can scratch or 
pit 

Can use HEAT  

Very Low 
(seal) 

None 
 

Wood 
Barrels 

From 
$200 

High Heavy / Safe Sani-what? 
Harbors 
bacteria 

Moderate 
to high 

(size/fill) 

None 



Shape Yeast Harvest / 
Reuse 

Access Racking / Transfer 

Bucket/Cylinder Pretty easy post-
fermentation, and 
not impossible during 
fermentation 

Very easy – wide 
opening for additions, 
sampling, cleaning 

Very easy, but higher 
potential for O2 exposure 

Bottle/Carboy 
Demijohn 

Can be tricky, 
typically done post-
fermentation 

Small opening can 
present challenges, 
but can be addressed 
with methods or tools 

Very easy, potential O2 
exposure, lifting to elevate 
for rack/siphon could be 
dangerous  

Barrel/Drum Most Difficult due to 
limited access 

Difficult due to small 
openings – unless 
drum “head” can be 
removed. 

Could be difficult if large 
and not elevated.  May 
require a pump. 

Conical Designed to be done 
during fermentation 
low/no O2 risk 

Very easy – top is 
usually removable 

Easy to rack if elevated or 
not large.  Some can be 
“pushed” with CO2. 
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• New – “Big Mouth 
Bubbler” 
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Tim and friend Greg use two 
similar but 30-gallon plastic 

fermenters for their 40-gallon 
brew day. 
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