
Piering-Pech / Brewers pitch 
Application using the example of a turned "beer wood": 

 

The barrel pitch is heated to approx. 180° - 200° C in a pot 
on the electric cooker. The barrel maker says: "The pitch is 
hot enough when it spits back." 

This means: If you spit lightly into the heated pitch and the 
spit then splashes back, the correct temperature has been 
reached. Similar to a splash of water on a hot iron.  

 

 

 

 

If possible, this work should be carried out outdoors at least 
in a room with good ventilation well ventilated room, as the 
stuff can cause coughing if it accidentally drips onto the hot 
hob.  

 

 

 

 

 

 

 

 
Here the hot pitch is poured in with a ladle: 

      



 

 

The pitch is poured back into the pot while slowly rotating it. 

   

 

The hot pitch bonds with the wood and seals it perfectly. 

    

Once the entire inside of our beer wood has been moistened with the pitch and the excess has 
been poured back, the vessel should now be placed in a quiet, dust-free place to cool down to 
cool. 


