Fermenting Lagers With Out a Fridge
So you want to ferment a lager and don’t have a refrigerator? You may be surprised it is not as hard as it may seem, especially this time of the year.   
The summer months present more of a challenge when fermenting a Lager, or even an Ale during a summer heat wave. 
Fermenting Temperatures  
You probably have read that the fermenting temperature for a Lager should be 48° to 50° F. I assure you at this temperature most lagers will stop fermenting. I’ve found that 52° to 55° F is a much better temperature and will complete fermentation in about three weeks.
My advice is to do the lagers in the winter months if you do not have a refrigerator with a “temperature controller”.  I’ll bet you may have a place in your basement or garage or even a cool room that you can ferment a decent Lager.  The following are some tips for fermenting lagers in a reasonable amount of time without the painstaking methods of temperature variations sometimes given.
Before starting the Lager find an area in your home that will keep the fermenter about 55° F. You can do this ahead of time and check different locations in your home to place your fermenter. 
After you have chosen the fermentation area, proceed with gathering your ingredients for your Lager. 
Always use liquid yeast to ferment lagers. These are authentic Lager yeasts that will do well at the cooler temperatures.
A common mistake is to immediately move the fermenter to a cold place after pitching the yeast. Always be sure to leave the fermenter at “room temperature” not below 60° F until fermentation is visible.
Then move to a cool place where you can get the fermentation temperature down to about 52° to 55° F.  
Fermenation will take about 3 weeks. When the air lock slows down to a stop or almost stops remove it from the cold area and let it warm up to room temperature. This is referred to as the “diacetyal” rest and will give you a cleaner tasting beer. The beer will get active again for a day or so and finish fermenting. Then rack it to a secondary fermenter (five gallon carboy) and move it back to the cool place it fermented and let it “cold lager” for a few weeks. I usually let mine cold lager for three weeks and then bottle but, if you can lager longer, better yet. This is my method for doing lagers in the least amount of time with very good results.
Now, don’t fret if you cannot find a cool place to ferment your Lager! We also use a hybrid yeast called San Francisco Lager that will ferment Lagers up to 65° F and still maintain the Lager characteristics. We use this with great results for all lagers!
Hoppy Brewin!

