
The Coolship: Foggy, Effervescent, Wild

Traditionally, a coolship is a vessel that supports 
spontaneous fermentation during the beer brewing 
process. The Coolship garden has been reimagined 
as a billowing landscape that transforms throughout 
the garden’s lifespan into a playful, interactive space 
for brewing, exploring, and drinking.

Brewing
The Coolship garden is designed as a space for 
wild fermentation processes to be experienced, and 
as a source of ingredients for a beer brewed in the 
garden. Wild fermentation occurs when yeast from 
the surrounding air and plants inoculates cooling 
beer. The process and garden environment create a 
one-of-a-kind flavor profile for the beer, in addition to 
a steam-filled temporal experience.

Exploring
While the beer brews off-site at a local brewery, 
the Coolship transforms into an ephemeral, foggy 
playground, reminiscent of the steamy fermentation 
process. Fog machines maintain a skrim of fog 
that obscures the ground and creates a mysterious 
landscape for exploring and lounging. 

Drinking
The Coolship’s final transformation begins when the 
beer is ready to be enjoyed. Visitors experience the 
sights, smells, and tastes of the final product, a wild-
fermented beer, infused by the garden itself.

Plant List
 
Trees + Shrubs:

Cotinus coggygria - Smoketree 
Hydrangea paniculata ‘Ilvobo’ - Bobo Hydrangea

Perennials:

Amsonia hubrichtii - Arkansas Blue Star 
Eurphorbia corollata ‘Carolina Snow’ -  
Flowering Spurge 
Verbena bonariensis - Tall Verbena

Grasses:

Deschampsia cespitosa ‘Goldtau’ - Tufted Hairgrass 
Muhlenbergia capillaris - Pink Muhly 
Panicum virgatum ‘Cloud Nine’ - Switchgrass 
Sporobolus heterolepis ‘Tara’ - Prairie Dropseed

Herbs + Spices:

Allium schoenoprasum - Common Chive 
Anethum graveolens ‘Elephant’ - Dill 
Artemisia dracunculus - Tarragon 
Foeniculum vulgare var. azoricum - Florence Fennel 
Levisticum officinale - Lovage 
Rosmarinus officinalis ‘Alcalde Cold Hardy’ - 
Rosemary 
Salvia nemorosa ‘Caradonna’ - Garden Sage

Plants are 
selected as 
a source of 
ingredients for a 
site specific beer 
and to support 
wild yeast 
fermentation.
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Brewing Exploring Drinking

Brewing 
Wild fermentation occurs and creates a 
site-specific flavor profile, while creating 
a steam-filled temporal experience for 
those lucky enough to enjoy.  

Drinking 
The Coolship’s final transformation 
begins when the beer is ready to be 
enjoyed. Visitors experience the sights, 
smells, and tastes of the final product, 
a wild-fermented beer, infused by the 
garden itself.

Exploring 
While the beer brews off-site at a 
local brewery, the Coolship garden 
transforms into an ephemeral, foggy 
playground, reminiscent of the steamy 
fermentation process, encouraging 
exploring and lounging. 
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1 | Brew day at local 
brewery. Approximately 

300 gallons of wort will be 
made at the brewery and 

then transported to the 
Coolship garden.

2 | Wort chills to the 
appropriate temperature 

in three coolships 
temporarily located in 
the Coolship garden.  

4 | Beer is pumped into 
kegs and transported to 
the brewery where it will 
condition for 2-3 weeks.

3 | Wort becomes 
beer as the yeast 
eat the simple 
sugars and 
produce alcohol. 

5 | Beer is finished. 
Kegs of finished beer 
are transported to the 
Coolship garden for 
drinking. Santé!
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