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WELCOME TO THE WORLD OF
MAKING HOME-BREWED BEER!

Everything you need to know to turn water, malt,

hops, and yeast into a delicious beer to enjoy and share
with friends and family is in this booklet. We’ll start
with a brief description of the ingredients you will be
using, followed by detailed instructions for brewing beer
with extract and steeping grains. These instructions
come from decades of home brewing expertise as

well as published sources such as Charlie Papazian’s
The Joy of Homebrewing and John Palmer’s How to
Brew. If you are looking for more technical or detailed
information, we recommend both of these books, or
simply stopping in and talking to us at Home Brew
Mart. We also offer monthly Beginner and Advanced
Home Brew classes and free weekly workshops.

We’'re open seven days a week and are always happy

to answer your questions.

HOME BREW MART

5401 Linda Vista Road, St 406 Hours:

San Diego, CA 92110 Mon-Thurs 10:00am - 10:00pm
(619) 295-2337 Fri & Sat 9:00am - 10:00pm

info@homebrewmart.com Sunday 9:00am - 9:00pm



OUR BASIC STARTER KIT INCLUDES:

6 gallon glass carboy

6 gallon bottling bucket with spigot
6 feet of 3/8 inch vinyl tubing

3/8 inch bottle filler

Double wing capper

144 (1 gross) plain gold bottle caps
4 oz bottle lo-Star Sanitizing Solution
3 piece airlock

Rubber stopper

3/8 inch auto-siphon

8 inch funnel with screen

Triple scale hydrometer

Bottle brush

Carboy brush

1 pound bottling sugar

Bi-metal thermometer

Adhesive thermometer

Wine thief

Your first set of ingredients

YOU WILL NEED:

6 gallons of water

Stock pot large enough to boil 3 gallons (ideally 20 quarts)
Timer

Tub or sink

Ice

Plastic or stainless steel spoon

Bottles (approx. 48 x 120z, 38 x 160z or 28 x 220z)



THE FOUR BASIC BEER INGREDIENTS

1 WATER
Like practically everything on the planet, beer is mostly water, so
it’s an important ingredient. Since you’re brewing with extract, don’t

stress about water just yet. Here are some quick tips anyway:

Tip 1: The best water for brewing beer is free of chemicals and contains minerals that
aid in fermentation. You can purchase mineral water in 5 gallons jugs, but in San Diego,
water straight out of the tap is fine for brewing. If it tastes good as plain water, it'll taste
good as beer. That being said, a carbon filter (Brita or similar brands) on your home
faucet is recommended for removing chloramine, but will leave those awesome minerals

for your yeast.

Tip 2: Distilled and RO water should be used sparingly. Distillation and reverse osmosis
remove minerals that keep yeast healthy, so try not to use more than 3 gallons for a

5 gallon batch. Happy yeast = happy beer!

2 MALT
Barley is what gives beer color, body, and
sweetness. It provides fermentable sugar for
yeast as well as vitamins and nutrients for
healthy fermentation, which is what makes beer
alcoholic. But before it’s ready to be turned into

beer, barley seed goes through several stages:

Malting: Barley seed is first soaked in water until it begins to
germinate. Germination creates a pocket of starch inside the
kernel and develops enzymes that will aid in converting that starch
into fermentable sugars. Malters will then kiln (bake) the seed

to halt the germination process, preserving the seed so it can be
sold to breweries (see "Malting" diagram on page 4). Malting is not

typically done by brewers, but by malters like Breiss.



THE FOUR INGREDIENTS CONTINUED...

MALTING
o8 o> &
STEEPING GERMINATION KILNING

Some grains are baked for a longer period which crystallizes

(or caramelizes) the sugars inside the grain. These specialty grains are
often called “crystal/caramel malt” because the starches inside have
been modified so they are no longer fermentable. Home brewers

use smaller amounts of these grains in steeping bags (see “The Steep”

on page 9) to add sweetness, color, and density to their beer.

Milling: Any grain (except those that are “flaked”) should be sent
through a mill before using them in a brew. Milling breaks the kernel

apart, exposing the starches to the water in the mash.

Mashing: This is the process of converting the natural starch in the
barley kernel into fermentable sugars. A brewer will combine all of this
milled, malted barley with hot water (between 148-158°F) and maintain
that temperature for about an hour. During that time, enzymes will work
to break down the starch in the grains into simple, soluble, fermentable
sugars. The resulting liquid is called “wort” (unfermented beer,

pronounced /wert/).

Note on Extract: “Malt extract” is basically condensed wort. When
we use dried or liquid malt extract, all of the malting, milling, and
mashing has been done for us. When re-combined with water, this
extract creates the same wort that can then be boiled with hops, then

fermented to make beer.
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HOPS

Since the 8th and 9th centuries, hops have been
used to bring two things to beer: bitterness
(perceived by taste) and hoppiness (perceived
by aroma). We add bittering hops during the

boil in order to balance out the sweet flavors of

the malt. The bitterness in hops is due to alpha
acids, which can only be absorbed in liquid if they are boiled. The
longer hops are boiled, the more alpha acids are absorbed. We add
aroma hops after the boil for hoppiness: the piney, citrusy, sometimes
earthy smells you get in pale ales and IPAs. During the boil, these
volatile oils evaporate. To capture "hoppiness," hops must be added

late in the boil or after fermentation ("dry hopping").

YEAST
This microorganism will eat the sugar dissolved in wort and produce
alcohol, carbon dioxide, and flavor compounds. Most of a beer’s final

flavor will depend on the type and overall health of the yeast.

YEAST CYCLE

Respiration Yeast utilizes oxygen for reproduction and cell construction
in preparation for fermentation. During this stage, sugar is

First 4-8 hours converted to carbon dioxide; little alcohol is created.

. Yeast in suspension reaches optimum population and
Fermentation converts all fermentable sugars into carbon dioxide and
3-7days alcohol; depending on the yeast, flavor compounds

unique to the strain may be produced.

. X Yeast flocculates (clumps together) and settles to
Sedimentation  the bottom of the fermentor. If the beer is intended
to be aged for weeks or months at a time, it is
recommended that the beer be removed from the
sediment once fermentation is complete.

After fermentation



TIPS FOR SUCCESSFUL FERMENTATION

TEMPERATURE

Keeping a steady temperature in the ideal range for each yeast strain
is vital to prevent off-flavors (butterscotch, green apple, sulfur, or even
rotten eggs). Too low a temperature and the yeast will go dormant or
die outright. Too high a temperature will cause the yeast to reproduce
and ferment too quickly, creating more off-flavors. For most ales, you
should maintain a target fermentation temperature of 68-73°F. This
is the ideal temperature range, but don't worry about ruining the beer
if it ferments a little warmer. Temperatures under 80°F will still produce
a quaffable beer, and even low 80s should at least be drinkable. The
point is: don’t give up on your beer until you've tasted it in your glass.
Beer is remarkably difficult to mess up entirely (see "Pro Tip 5" on

page 18 for ways to control the temperature of your fermentation).

SANITATION

Yeast strains work quickly to prevent wild bacteria or other yeasts
from gaining a foothold and ruining your beer, but sanitation is

still essential. One of your most important jobs as a brewer is
preventing contamination by ensuring all your equipment is free from

microorganisms before they come into contact with your wort.

OXYGEN
Aerating your wort is important for a healthy start to fermentation.

Remember, the happier your yeast, the better your beer will taste.

NUTRIENTS & SUSTENANCE

When using extract, all necessary nutrients are already there to assist
fermentation. But when making lagers or high gravity beers, a little
boost can help keep your yeast happy; ask your local home brew

shop about yeast nutrients!

LET’S GET STARTED!
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DIRECTIONS FOR THIS BREW

The following instructions are for brewing a beer using malt extract

with or without the addition of steeping grains.

EQUIPMENT

Large stock pot for boil, ideally 20 gts (5 gallons)

6 gallon glass fermentor

8 inch funnel with screen

lo-Star sanitizer

Airlock and stopper

Steeping bag (only necessary for recipes with steeping grains)
Thermometer

Timer

Large tub and bag of ice

Plastic or stainless steel spoon

INGREDIENTS

Water (6 gallons total)
Note: Water added before the boil can come straight
from the tap. Water added after the boil should be
sanitary (from a store-bought jug or boiled first).

Steeping grains (pre-milled)

Malt extract

Hops

Yeast



PREP

1.

Water: Measure out 3 gallons of water into your pot. Since

we'll be topping up to 5 gallons in our fermentor, you'll need 3
more gallons of sanitized water to add after the boil. You may
find it easier to buy 3 gallons of pre-chilled and pasteurized
mineral water from the store, but if you want to do it yourself, we
recommend boiling 3 gallons of water the night before so it will
have enough time to cool in a sanitary container in your fridge

before you add it to your brew.

Steeping Grains: If your recipe calls for steeping grains, put them

into your steeping bag. They should already be milled.

Hops: Measure out and label hop additions according to your

recipe (60 min, 30 min, flame out, etc.).

Yeast: Take your dehydrated or liquid yeast out of the fridge 3-6

hours prior to the pitch to acclimate to fermentation temperature.

PRO TIP 1: Although technology has come a long way and
brought dried yeast strains a long way with it, the lag time
(time before fermentation begins) for dehydrated yeast is still
longer than liquid strains. To lessen this, you can rehydrate
the yeast to give it a better start. This should be done when
the wort is almost finished boiling (about half an hour to
pitch). Once the yeast is rehydrated, it will wake up and start
to use up its stores of energy, so you don't want it sitting
around too long before you pitch.
1. Boil about 1 cup of water for 2-3 minutes to pasteurize.

Pour into a sanitized jar to cool.



2. Once the glass no longer feels warm to the touch (95-105°F
or about human temperature), add the yeast, stir, and let
rehydrate for a half hour.

3. When your wort is topped up and aerated in your carboy,
pour in your yeast slurry through a sanitized funnel.

You should witness a bubbling airlock within 24 hours.

THE STEEP

If your recipe does not include steeping grains, skip ahead to "The Boil”

1. Bring the water in your pot to 160°F, turn
off the heat, add your bag of grain (which
should bring the temp in your pot down to
155-157°F) and stir with a spoon to ensure
maximum exposure. Be sure your grain bag

is fully submerged and tied securely in a

knot so the grains do not leak out of the bag.

2. Put the lid on your pot to maintain around 155°F for

15- 30 minutes.

- -

3. Once your steeping time has elapsed, f7
remove the grain bag from the wort and I ’ Ly
let the bag drip dry (this is easy to do if ’

you have a kitchen strainer handy). Do

not squeeze or wring out the bag as that

can extract tannins and astringency.



THE BOIL

1.
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Once you've finished with the steeping grains, start heating the

pot to a boil. Watch for boil over!

Once you achieve a stable, rolling bolil, it’s time to add the hops
and start your timer for 60 minutes. Remember, the reason we
boil for so long is to extract the alpha acids (AA%) from hops,
and it takes about an hour to extract all available AA% from any

given hop.

We wait to add the malt extract to avoid over-sweet flavors in our
final product. If your recipe doesn't call for steeping grains, you

will be boiling only water and hops for the first 45 minutes.

PRO TIP 2: While your beer is boiling, you will have some
downtime to sanitize any equipment that will come into contact
with your unfermented beer (wort) after the boil. It's also a good
time to prepare your cooldown bath. See "Sanitation" and

"The Cooldown" for more detailed instructions.

Hop Additions: Depending on your recipe, you may have
several hop additions throughout your boil. These are
traditionally labeled with the length of time they will be boiled.
For example, a "60 minute" hop addition will be added at the
start of an hour boil, a "30 minute" addition will be added
halfway through the boil, and a "15 minute" addition will be
added 15 minutes before the end of the boil. "Flame out" refers
to hop additions at O minutes, just as you turn off the heat. "Dry

hop" additions are added after fermentation and should NOT be



added to the boil. Remember, any hop additions during the boil
should be added slowly and with boil-over countermeasures at

the ready (see page 12).

With 15 minutes left until the end of your boil, turn the flame off to
pause the boil, then add your malt extract. Be sure to pour slowly
and stir constantly. Dried extract will clump on the surface of the

water. Stir until all clumps have dissolved.

Once dissolved, turn your heat on high to get the 3 gallons or
so of wort back to a boil. If you're using a stove top or other low
output burner, you can speed up your boil by putting a lid on
your pot. Remember to remove the lid once you achieve a boil

to let off-flavors evaporate.

Once the extract is added, the wort becomes much denser, and as
it approaches a boil it will foam...a lot. The old adage "a watched
pot never boils" does not apply to wort. Use your thermometer.
As the temperature approaches 210°F, be prepared with boil-over
countermeasures. After a few minutes boiling, the liquid will reach
the “hot-break” and the foam will sink back into the wort. But for

those few terrifying minutes, boil-overs can happen.

PROPER BOIL

V GOOD x BAD

n



To avoid a mess, turn the heat down or off. You may not need
to have your burner on maximum output to maintain a rolling
boil. As your wort nears 212°F, keep a hand on your burner

control and be ready to turn it down.

Have a spray bottle in your other hand. Continuously spraying
cool water will keep foam at bay until you achieve the heat-
break. If you find yourself spraying for more than a few minutes,

your heat is probably too high: turn it down.

dse antifoam (optional). This silicone-based product helps
break the surface tension of the proteins that cause foaming
during the boil. It is tasteless and inert, and what's not left behind
in the kettle will be left behind in the fermentor. It's best used as
a preventative measure just before the boil starts or just as the

foam begins to form.

6. When the 60 minute timer goes off, turn off the heat and add any
"Flame Out" hop additions.

SANITATION

Up to this point, we haven’t had to worry about microbes, because we
have been subjecting our ingredients to boiling liquid, which bacteria
simply cannot abide. But once the boil is done, our beer is susceptible
to infection. Like brewer’s yeast, wild bacteria strains will eat the sugar
in our wort, but instead of alcohol they can create pungent off-flavors
like vinegar, sulfur, and rotten eggs. Therefore, anything that comes into
contact with our unfermented wort from this stage on must be free of

microorganisms.

Sanitizing Solution:
1. Add 1 oz (about 2 capfuls) of lo-Star to your fermentor and fill with

5 gallons of water (if you haven’t marked the level of 5 gallons on

12



your fermentor yet, now is the time). You can save water and your
back in the future by making only 2.5 gallons of solution with 0.5
oz (1 capful) lo-Star.

2. After about 1 minute contact time with your sanitizer, your
fermentor will be free of bacteria and can be emptied. We
recommend using your auto-siphon for this purpose. A glass
carboy filled with 5 gallons of liquid is very heavy and can be
dangerous if dropped. Siphon most of the sanitizer into a bucket
and use the last 2 gallons or so to swirl around the top of the
carboy to ensure all surfaces inside are free of microorganisms.
You don’t need to rinse. Leave the carboy upside down to dry or
cover its mouth with sanitized aluminum foil to protect it from

airborne microbes.

3. No need to waste all that good sanitizer. Empty your fermentor into
a tub or sink and sanitize the rest of your equipment that will be

coming into contact with your beer after the boil:
Airlock
Stopper
Pot lid
Thermometer
Funnel

Stainless steel spoon (see "Pro Tip 3" on page 15)

THE COOLDOWN

The easiest way to cool down your beer is with an ice bath. While
your boil is finishing up, you can fill a plastic tub with cool water. If
you don’t have one handy, a sink or bathtub will suffice.

1. Once the boil is finished, put a lid on the pot (to avoid further
exposure to bacteria in the air) and submerge the pot up to the

level of hot wort in the cool water.

2. You'll want to swirl the pot around in the water, exposing more of
the hot liquid inside to the sides of the pot. This will speed up the

13
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cool down process. Be careful not to allow any wort out or any
water into your pot.

You don’t need to add ice right away. That first 100 degrees will
fly by using just ground water, and you don’t want to waste your
ice on the easy part. When the water in your tub becomes hot
to the touch, empty it and replace it with more cool water. You
should wait to add the ice until you're down to 100°F.

Use your sanitized thermometer to monitor the temperature of
the wort as it cools. Once it’'s down to 70-75°F, you can remove
it from the ice bath and pour it into your fermentor through

your sanitized funnel. Pour rigorously; the more it splashes and
sloshes inside your fermentor, the more oxygen it will absorb
(see "Pro Tip 3" for more detailed instructions).

Note: If you'll be topping up your wort with 3 gallons of
pre-chilled water, you can remove it from the ice bath
earlier (80-85°F). Adding this cold water should bring
you down to 70°F.

Top the wort up to the 5 gallon mark with the cold, sanitized
water we set aside in the prep. Once that's done, your wort
should be close enough to fermentation temperatures to pitch
your yeast.



PRO TIP 3: You may notice bits of hop sediment and
clouds of proteins in the wort as you pour. This "break
material" or "trub" (pronounced /troob/) will not ruin your
beer by any means, but one of the tricks to increasing the
clarity and cleanliness of your beer is to leave this behind.
To accomplish this, you have a couple options:

Funnel screen or kitchen strainer: Pouring your wort
through one of these can help collect larger chunks of
protein and hop sediment. Sanitize these tools before using
them. The downside to this method is that they can clog
quickly, necessitating frequent cleaning and resanitizing.

Whirlpool and rack: Once your beer is cooled, you can
force the suspended trub to the center and bottom of your
pot using a whirlpool step, then use your auto-siphon to
rack (transfer) your clear wort out of the pot, leaving the
sediment behind:

1. Place your cooled wort on a stable counter space.

2. Use your sanitized stainless steel spoon (wood cannot be adequately
sanitized and should not be used for this purpose) to rapidly stir your
wort, creating a whirlpool at the center of your pot.

Note: The faster the better, but with a smaller pot, you do not want to stir
the beer so fast that it sloshes over the edge.

3. Remove your spoon and cover the pot with a sanitized lid. It will need
to sit undisturbed for 10—15 min to completely settle. Any nudge may
disturb the sediment on the bottom of the pot.

4. Sanitize your auto-siphon and tubing. Run the end of the tubing into
your sanitized fermentor on the floor and use the pump action of your
auto-siphon to start racking your beer out of your pot. We recommend
starting at the edge of the pot and near the surface of the wort, following
the level of liquid down as you empty your pot. Remember that the
whirlpool will have collected all of the sediment at the bottom and in
the center. As the wort drains from your pot, try to encourage splashing
and sloshing in your fermentor as this will allow more oxygen to be
absorbed into the wort.

5. When you get low enough in your pot that most of what you see coming
through your siphon is cloudy trub, it's time to remove the auto-siphon.
The last inch or so of sludge can be discarded.

15



THE GRAVITY
Checking the specific gravity (density) of your wort before and after

fermentation (Original Gravity "OG" and Final Gravity "FG") allows

you to calculate how much alcohol your fermentation creates. It is also
a useful tool for monitoring the progress of your fermentation.

First, shake your fermentor to adequately mix in all the water
you used to top up your wort to 5 gallons. For the best results,
shake for 5 min to absorb as much oxygen as you can into your
wort. Be sure to cover the top with a sanitized stopper.

Use a sanitized wine thief or auto-siphon to extract a sample
of your wort big enough to fill the plastic tube your hydrometer
came in.

Drop your hydrometer into the liquid and note the liquid level
once the hydrometer is floating freely (not sticking to the

walls of the container). Be sure to measure the temperature

of the sample as well-your hydrometer comes with a guide

for temperature corrections. This tells you how much sugar is
dissolved in your wort (Original Gravity). As fermentation comes
to an end, you will take further measurements (Final Gravity) to
determine how much sugar was converted into alcohol.

(Original Gravity - Final Gravity) x 133 = Approx. %ABV
Example: (1.070-1.008) x 133 = 8.25%ABV

THE PITCH

1.
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Pour your vial/packet/slurry of yeast into your fermentor. If
you have to open your packet of yeast with a pair of scissors,
remember to sanitize the scissors as well as the exterior of the
yeast package.

Retrieve your sanitized stopper and airlock. Fill the airlock to
the recommended fill line with sanitizing solution and seal the



fermentor. This airlock will allow carbon dioxide to escape
without allowing oxygen or bacteria—both of which are
undesirable after this stage—into your fermentor.

PRO TIP 4: Sometimes an especially rigorous fermentation
can cause enough foam or "krausen" (pronounced /kroy-
zin/) to fill the empty head space in your fermentor and seep
into your airlock. When this happens, the airlock can clog.
The resulting build up of pressure can cause a geyser-like
eruption of beer when the airlock finally pops off. To prevent
this (which usually occurs for warmer fermentations, high
gravity beers, or when there is very little head space in
smaller fermentation vessels), we recommend using a blow-
off tube. This is a tube that runs from the rubber stopper in
the mouth of the carboy to a bucket or jar of liquid below
the level of wort in the carboy. Since the end of the tubing

is submerged, this blow-off tube will still act as an airlock,
allowing carbon dioxide and any foam to be siphoned away
without allowing any oxygen or bacteria to come in contact
with your beer.

1. Sanitize at least 3 feet of your 3/8 inch tubing.

2. Insert one end into the rubber stopper.

3. Fill a container half way full of sanitizing solution
(a spare 640z growler is handy for this, but anything quart-
sized or bigger should do).

4. Be sure to set the container well below the level of liquid in

your fermentor to avoid accidentally siphoning the sanitizing
solution backwards into your wort.
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4.
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5. Insert your tube into the container of sanitizing solution,
ensuring that the end will remain submerged.

6. After 3 days, it's safe to replace the blow-off tube with an
airlock, but unnecessary. The blow-off tube will serve the same
function as an airlock.

Cover your fermentor to prevent light exposure and stash in a
cool, dark place. If the yeast is awake and healthy, you should
witness bubbling activity in your airlock within 24 hours.

PRO TIP 5: Temperature is one of the most important factors
(aside from sanitation) to consider when looking to improve
the quality of your beer. If you find that the ales you're creating
taste too fruity, like green apples, or have a yeasty sulfur-like
aroma, controlling the temperature more closely can help
clean up those off flavors. If you don't have a cool place to put
your carboy, you can try the swamp cooler method. Put your
fermentor in a plastic tub filled with water up to the level of wort
in your carboy. Cover your fermentor with a towel or t-shirt to
protect it from the light; make sure the tails of the fabric are
submerged in the water. The moisture from this insulating moat
of liquid will wick up the cloth and help cool your fermentor.

If, in addition to these measures, you also direct a fan onto the
fermentor and rotate frozen water bottles in the moat, you'll be
able (with some effort) to maintain a fairly stable, more ideal
temperature for your fermentation.

For more information, see our pamphlet on temperature control.

Over 2-3 days you should notice the bubbling in your airlock
peak, then begin to ebb.



5. After 5-7 days the bubbles will have slowed to less than
1 per minute or stopped altogether, yet fermentation may
still be occurring.

6. When 10-14 days after your pitch have passed and you witness
no activity in your airlock, no bubbles popping in your sediment,
and your beer is relatively clear, it is safe to bottle. If you want to
package the beer as soon as possible and want to know right
when it's finished, use your hydrometer: once your bubbles slow
to a stop, take daily hydrometer readings. When you have 2
days in a row that exhibit no change in gravity, you know that
fermentation has stopped.

THE DRY HOP

In order to achieve maximum "hoppiness," most IPAs have a dry
hop addition. This addition comes after fermentation stops in order
to ensure maximum absorption of the natural oils that make IPAs
enjoyable. Once the bubbles in your airlock completely stop, add
your dry-hop addition. Hops are naturally anti-microbial and do not
need to be sanitized before adding them to your beer. Let your dry
hop sit for 5-7 days before bottling.

BOTTLING

When fermentation is finished, your beer will not be carbonated.
In order to add bubbles, we use "bottle-conditioning." This is the
process of using priming sugar to reawaken the dormant yeast in
the beer, then sealing the beer in a bottle. The reanimated yeast
eats the sugar and creates carbon-dioxide. Since it is in a sealed
container, the gas will dissolve into the liquid, creating carbonation.
The priming sugar will be carefully measured to achieve the
appropriate level of carbonation. Too little and the beer will taste
flat; too much and the yeast will continue to create more carbon
dioxide than we intended, which can cause over-carbonation or
even exploding bottles.
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BOTTLING EQUIPMENT

Bottling bucket

Auto-siphon

Bottle filler

Bottle caps

Bottles (approx. 48 x 120z, 38 x 160z or 28 x 220z)
Aluminum foil

Sanitizer

INGREDIENTS

3/4 cup corn sugar
Finished beer

1. Prep:

a. Set the fermentor on a counter and allow 10 min or so
for contents to settle. Once on the counter, don't move the
fermentor again or you risk disturbing the sediment.

b. Sanitize all equipment and bottles.

c. Measure out 3/4 cup of corn sugar, dissolve in 2 cups water
and boil for 2-3 min to pasteurize. Cover with sanitized
aluminum foil and allow to cool.

d. Fill your bottling bucket with sanitizing solution and use it to
sanitize your auto-siphon, tubing, bottle filler and however
many caps you will be using. Once these tools have soaked
for 1-2 minutes, empty the sanitizing solution into a tub
or sink and use to sanitize your bottles. Be sure to run some

sanitizer through the spigot on your bucket as well.

2. Pour your cooled priming sugar into the bottom of your sanitized
bottling bucket.
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Siphon your beer into your bottling bucket (see "Bottle Filling"

diagram on following page).

a. Attach one end of your sanitized tubing to your auto-siphon
and run the other end to the bottom of your bottling bucket.

b. Use the pump action to start siphoning your beer from your
carboy to your bottling bucket. Avoid splashing as much as
possible, as this can cause oxidized off-flavors in your beer.

c. Clip or hold the auto-siphon in place above the yeast
sediment until all the beer has drained from the carboy.

You will leave a small portion of the beer behind, but it's
better to sacrifice a little beer than to get gunk in your
bottles.

d. Connect your sanitized bottle filler to the spigot on your
fermentor via your sanitized tubing and open the valve on
your spigot.

e. There is no need to rinse the bottles, 1 0z/5 gallon
(or 0.5 0z/2.5 gallon) lo-Star solution is a non-rinse sanitizer.
You can empty the bottle of this solution and fill it
immediately with beer. Fill each bottle to the very top.

When you remove the bottle filler, it will leave the appropriate
amount of headspace for proper carbonation.

d. Use your double winged bottle capper to crimp a sanitized
cap onto the mouth of the bottle.

e. Repeat until your bottling bucket is empty.

Record your bottling date and set your beer aside for 10 days at

room temperature.
Do not leave in direct sunlight. Do not refrigerate.

After 10 days, pop one in the fridge and taste it once it’s cold.
If the carbonation level is good, the rest should be good to drink.

Remember to drink your beer out of a glass, not out of
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the bottle. Since you are carbonating your beer via bottle
conditioning, there will be a thin layer of dormant yeast on the
bottom of each of your bottles (think back to what the bottom of
your fermentor looked like when fermentation was complete).
Luckily for you, when glass bottles were invented, they were
given a shape that allows you to decant your beer into a glass

and leave behind the hazy, bitter layer of sediment in the bottle.

5. Enjoy the beer you brewed yourself.

CHEERS TO GOOD, COLD BEER!

BOTTLE FILLING

AUTO-SIPHON

—_

. Set fermentor on counter.

2. Allow 10 min for contents
to settle. Do not move
fermentor again; doing
so will disturb sediment.

BOTTLING

3. Sanitize all components.

4. Add cooled priming
sugar to your bottling
bucket and rack beer
slowly on top, evenly
mixing with the sugar
with as little splashing
as possible.

FERMENTOR

5. Attach sanitized bottle
filler to spigot via tubing.

6. Fill and cap bottles until
P fermentor is empty.

7. Store bottles in a cool,
dark place for 10 days.

22



STARTER KIT EQUIPMENT

l
Y 3 ! €
Fermentor Hydrometer Airlock and Bottle filler Bucket with
(6gal Carboy) stopper spigot
Auto-siphon Bottle caps Bottle Tubing
brush
Bottling sugar Capper Bi-metal Wine
thermometer thief
L
Funnel with Sanitizing Adhesive Carboy
screen solution thermometer brush

PLUS YOUR CHOICE OF INGREDIENTS FOR 5 GALLONS OF ALE
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NOTES
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PREP

STEEP

BOIL

COOLDOWN

PITCH

BREW IT YOURSELF

QUICK GUIDE BREWING INSTRUCTIONS

Measure out all ingredients:

1. 3 gallons of water in your boil kettle

2. 3 gallons of sanitized and pre-chilled water
3. All hop additions

Put premilled grain into steeping bag.
Prepare yeast.

1. Extract-only recipes can ignore this section. Bring the water in your pot to 160°F, then add your grain
in the steeping bag. This will bring temp down to 155°F or so. Stir thoroughly to maximize exposure.

2. Maintain 155°F for 30 minutes. Most pots retain heat pretty well with the heat off and the lid on.

3. After 30 min has elapsed, remove the grain bag from the wort and let it drip. Do not squeeze or
wring out the bag.

1. Start heating the water in your boil kettle.
Once you achieve a stable, rolling boil, slowly add your 60 min hop
addition (watch for boil-over) and start your timer for one hour. While
boiling, sanitize any equipment that will come into contact with your
wort after the boil:
a. Measure 5 gallons of water into your fermentor and pour
1 oz (two capfuls) of lo-Star sanitizer into your fermentor.
If you haven't marked the level of 5 gallons on your fermentor,
now is the time. Allow to sit for 1 minute.
b. Rack sanitizer into spare bucket or sink and use to sanitize
rest of equipment: airlock, stopper, thermometer, funnel, etc.
3. With 15 min left until the end of your boil, turn the flame off to pause
the boil (and your timer), then add your malt extract. Be sure to pour
slowly and stir constantly to ensure all extract dissolves completely.
4. Once fully dissolved, restart heat (and timer) to resume boil (watch
for boil-overs again; they become more likely the more extract you
add). Have countermeasures for boil-over ready: 0 MIN
a. Be prepared to turn the heat down or off. FLAME-OUT
b. Have a spray bottle of water ready to help keep foam at bay. Aroma hops,
5. At 0 min turn off the heat. Leomleecideny

60 MIN
Bittering hops

15 MIN
Pause boil and add extract
& any additives

1. Transfer the hot kettle from the burner to a sink or tub filled with
cold water.
2. Swirl it to better cool the wort inside.

3. Refill the tub with cool water as it warms up, or add ice and salt to From\herelon,

keep it cold longer. Using ice is more effective if you wait to add the everything that
ice until the wort has cooled significantly. Refilling your tub with cool comes into contact
water should be sufficient to bring your temperatures from boiling to with the wort
150°F without the ice. Getting from 100°F to 90°F goes a lot faster if must be sanitized.

you add the ice at this point.

4. Once your wort has cooled to 90°F, rigorously pour it into your
sanitized fermentor. At this point you will have less than 3 gallons due
to evaporation loss during the boil. Top off your fermentor to 5 gallons
with the cold water from the prep.

1. Add your yeast to your fermentor. If your yeast package requires scissors to open, don't forget
to sanitize the scissors and the package.

2. Fill your airlock to the recommended line with sanitizing solution and fix in place with your
rubber stopper.

3. Store in a cool dark place. You should see bubbling in your airlock within 24 hours.




