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The year was 2014 when the two friends Jonny Warg 
and Niklas Gustavsson founded Barlingbo Bryggeri 
in Jonny’s garage. It started with a 50 L brewing plant 
where they brewed beer as a side project – today they 
brew 50 000 L per day. A lot has happened since the 
start, but the passion to create a great product is the 
same. 

As Barlingbo expanded their business, the product 
range also grew and they started to think of making 
bottled water. The water on Gotland is very hard which 
gives it a dull taste and Jonny started to look for ways to 
improve their water. A friend of Jonny that heard about 
Barlingbo’s plans recommended the newly started 
company Stockholm Water Technology which recently 
had developed a system for water purification, and first 
contact was initiated.

Water hardness is a measurement of how many minerals 
like calcium and magnesium the water contains. Hard 
water leads to scaling which wears pipes and machines, 
which can be costly in a water-demanding business 
like a brewery.

When Barlingbo Bryggeri was looking for solutions to 
softening the water, the list with technologies that could 
do it was pretty short. Except for capacitive deionization 
that is used in Jonny’s system, the alternatives were ion 
exchange and reverse osmosis. The downsides with 
those are however that ion exchange requires additives 
while reverse osmosis filter the water to a level 
where the natural taste disappears. With this in mind, 
capacitive deionization became the logical choice. 

Situation

Sustainable water treatment 
at a fast growing brewery

Jonny Warg
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Solution

Fact box

>150 000 L water has been purified 
since the start in 2019

Reduced turbidity

Tailored water taste

60% reduction of Calcium 
 
55% reduction of Magnesium 

32% reduction of Sulfates 

49% reduction of Sodium 

31% reduction in Chloride

<0,5 kWh per m3 

During the summer of 2019 SWT installed its system 
at Barlingbo Bryggeri in Visby. The system was in the 
prototype stage and the coming year, lots of progress 
was made which lead to a more stable system with 
improved efficiency. After this first year, the system has 
been unchanged and produced drinking water for sale. 
And it is the minimal maintenance that Jonny loves 
most about the system.

It just runs and runs and runs. No maintenance 
since 2020 and in addition to this, it is very energy 
efficient.

 
Being pioneers when it comes to try new technologies 
and pave the way for broader use of capacitive 
deionization on Gotland goes hand in hand with 
Barlingo’s keywords: locally produced, small scale, 
innovation, uniqueness, experience- and knowledge 
transfer. Today, the system is mainly used for bottled 
water and a few types of beer, but the ambition is to 
upgrade the system in the future and start using the 
water to a bigger part of the production. 

Stockholm Water Technology AB
Stockholmsvägen 116B

187 30 Täby, Sweden

stockholmwater.com
info@stockholmwater.com
+46 (0) 8 707 61 20

Bringing circularity & sustainability
 to water treatment

The system was installed in 2019 and still purifies 
water today.

Barlingbo makes beer, cider, soda and water.


