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CO₂ can be dangerous. It is an asphyxiating gas stored in a high-

pressure cylinder. 

Make sure to always use CO₂ in a well-ventilated place.  

Do not transport in the passenger cabin of your vehicle. 

Always thoroughly check for gas leaks once you have set up your system. 

Never exceed 40psi on your keg system. 

Do not open cylinder valve without a regulator secured to opening. 

Protect from heat. High temperatures can cause pressures to rise high enough to cause 

emergency pressure release. 

Flush out chemicals from your beer line completely before tapping keg. 

Always keep tank upright while in use. 
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“Draft Beer” is stored in and served from a large barrel or tank rather than poured from a bottle 

or can. In the US the most common system uses carbon dioxide to serve beer from two popular 

styles of kegs: Sanke kegs (used by commercial breweries) and ball-lock Cornelius kegs (used by 

homebrewers. Below is an illustrated guide to the flow of a typical draft system using both kegs: 

 

Anatomy of Draft 
 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

From Gas to 

Glass: 

 
Carbon dioxide flows 

from the CO₂ 

cylinder, through the 

regulator, gas lines, 

and into the 

respective keg via a 

gas connection. The 

liquid line is 

connected to a dip 

tube which runs from 

the out connection to 

the bottom of each 

keg. When a faucet is 

opened, the pressure 

from the headspace 

forces the beer up the 

dip tube and out the 

faucet. 

Ball-Lock Home 

Brew keg 

Commercial 

Sanke keg 

High-pressure 

CO₂ cylinder CO₂ regulator 

Dip Tubes 

Draft Shank 

Chrome Faucet 

Picnic Faucet 

3/8” Stainless 

tee 
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$74.99 $82.99 $179.95 
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7-11 12-16 60-75 

2-4 5-7 20-28 

*All prices are for 
HBM only and are 
subject to change. 

$15 

The first thing to learn about your shiny 

new CO₂ tank is where to get it filled. 

The best fills are going to be by 

professionals like West Air, AirGas, and 

Amerigas. However, since they’re 

accustomed to servicing large accounts, 

you won’t get the best price or the most 

convenient experience for your small 

tank. For the best fills and prices on 

consumer tanks, find a retailer who 

performs an exchange. These 

companies have their tanks filled by the 

professionals and can pass the savings 

of their account on to their customers. 

There are some liquor stores that will 

“fill” your tank, but beware that simply 

connecting your tank to a larger tank 

and opening the valves does not get you 

a good fill. An honest filler will weigh 

your tank and charge you only for what 

you’re taking home.  

 

Things to know: 

• CO2 tanks need to be hydro-

tested every 5 years. The date of 

the most recent test will be 

engraved on your tank as a pair 

of 2-digit numbers (MM YY) 

separated by a symbol; this 

sometimes resembles an “A” or a 

“C”. If your tank is out of date, 

you may have to pay a hydro-test 

fee to get it exchanged or filled. 

• The tare weight (“TW”) of your 

tank (the weight of the tank 

when empty) is engraved near 

the top of your cylinder. When 

your tank is full, the total weight 

will be the weight of the tank’s 

capacity plus the tare weight. 

This is the most accurate way to 

judge how much CO2 remains in 

your cylinder. 

• Beware any used tanks with a 

company’s name (e.g. “Bob’s 

Welding” or “Pepsi-Cola”) or 

“Made in China” engraved on 

them. These are often refused at 

retailers for fill or exchange. 
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The job of your regulator is to 

reduce the 600-800 psi in your 

cylinder to the appropriate pressure 

for serving or for force-carbonating. 

Before use, verify the presence of a 

hard, plastic washer between the 

regulator and the tank, and tighten 

the connection with a wrench 

before opening the tank valve. 

 

Regulator Components: 

1. Cylinder-Regulator washer 

2. Pressure Relief Valve (PRV) 

3. Adjustment dial 

▪ To adjust pressure, turn dial in the 

direction you want the gauge to 

move (clockwise to turn pressure up, 

counterclockwise for down). You may 

have to use the PRV to release 

pressure when adjusting down. 

4. Low Pressure gauge 

▪ This measures the pressure flowing 

out of your regulator into the keg. 

5. High Pressure gauge 

▪ This measures the pressure 

remaining in your cylinder and can be 

used as an early warning when you’re 

running low on gas. Note: this will 

not read like a fuel gauge (i.e. Full, 

then ¾ full, then ½ full, etc.). High 

pressure cylinders are filled with 

liquid CO₂ which turns into gas as you 

empty it, but the pressure will remain 

constant as long as there is any liquid 

CO₂ present. So, this gauge will only 

dip into the red when you are out of 

liquid CO₂ and only a little gas 

remains. 

6. On/Off Check Valve: 

▪ Use this to turn pressure on or off 

from your regulator to your keg. 

Most regulator valves are also one-

way checks that prevent backflow. 

Best not to test it, though, be sure 

not to allow your keg to accumulate 

more pressure than your regulator is 

dispensing. Avoid depressurizing 

from your regulator’s PRV while your 

draft system is engaged. This can 

cause liquid to be pushed backwards 

into your gas lines and ruin your 

regulator. 

 

1. 

2. 

3. 

4. 

5. 

6. 

Regulator Features 

 

All you really need for a 
successful draft system. 
This regulator features a 
low-pressure gauge to 

monitor outgoing pressure 
and a control knob for 

adjustments. 

 

Having the extra high-
pressure gauge can be 
handy to monitor the 

pressure in the cylinder 
but remember that this is 

only a last-minute warning 
before your tank is empty. 
Weight is far more reliable 
for measuring remaining 

carbon dioxide. 

 

It may look 95% more 
awesome, but you only 

need a double-body 
regulator if you will be 

using two different 
pressures at the same 

time (usually necessary for 
home brewers who 
endeavor to force 

carbonate and serve beer 
simultaneously off the 

same cylinder. Most draft 
systems, even if they’re 
running multiple kegs, 

don’t require a different 
pressure for each split 

after the regulator. 
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“D-Style” sanke couplers are nearly 

universal across domestic 

commercial brewers. Sierra Nevada, 

Stone, Pizza Port, Ballast Point all use 

this style of keg, so if you bought a 

kegerator, it probably came with one 

of these. Functionally, these are 

quite simple to operate: with the 

lever in the up position, user should 

align the grooves in the base with the 

two teeth inside the keg coupling, 

with the coupler in position (but 

without depressing the lever), the 

user should turn the coupler 

clockwise until it is tight, lever can 

now be depressed so that beer will 

flow through the liquid probe and 

through the beer line.   

Sanke Coupler Components: 

1. Check-ball retainer 

2. Check-ball (prevents backflow) 

3. Probe washer 

4. Piston washers 

5. Beer nut, ¼” liquid tailpiece, beer 

washer [top to bottom] 

6. Sanke body O-ring 

7. Pressure relief valve (PRV) 

8. Beer nut 

9. 3/8” gas tailpiece 

10. Gas check valve (prevents 

backflow) 

11. Sanke hinge pin 

12. Sanke lever 

13. Sanke probe 
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Unlike the commercial 

Sanke couplers, whose 

gas-in and liquid-out 

ports are housed in the 

same unit, home brew 

fittings have separate 

couplers (or 

“disconnects”) for gas 

and for liquid. The most 

popular style of home 

brew keg systems are 

“ball-lock,” named for 

the interior ball-bearings 

which lock the couplers 

in place. Also, unlike the 

commercial kegs, which 

cannot be adequately 

cleaned and refilled by 

homebrewers, ball-lock 

kegs (illustrated below) 

have a large in the top 

for filling and cleaning. 

For more information on 

kegging, see our “Kegging 

Instructions”. 

 Liquid Gas 

¼” barb 

  

¼” flare 

  

Posts 

  

Sanke 
adapters 

  
*Gas disconnects are usually grey and gas posts are 

usually marked with a notch to avoid reversal mistakes 

which can push liquid backward through your system. 

Notches 
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Liquid Lines 

In order to maximize compression and reduce beer foaming we 

recommend using a 3/16” inner diameter (ID) tube measuring at least 

6 feet long per beer line. Liquid lines should be cleaned once a month 

and replaced every 6 months. 

 

 

 

Gas Lines 

The only important factor regarding gas lines is that they are rated high 

enough to withstand the pressure of compressed CO₂. Most draft 

systems will come equipped with a blue or red 5/16” ID tubing, but you 

can get any length to suit your needs. Gas lines only need to be 

replaced if you are experiencing a leak or if beer flows into them by 

mistake. 

 

 

Clamps 

Most draft systems will come with single-use clamps installed on all 

tubing connections. These must be cut or pried off in order to change 

lines or fittings and cannot be re-used. You should invest in some 

stainless steel re-usable clamps as soon as possible to allow for easier 

maintenance. 
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Shank Components: 

1. ¼” bent tailpiece (welded) 

2. Shank lock nut (column) 

3. Inner plastic flange for column 

4. Outer chrome flange for column 

5. Faucet coupler 

▪ The little holes in the surface 

of the coupler are for a special 

wrench used for tightening 

(pictured left) 

6. ¼” bent tailpiece 

7. Beer nut 

8. Beer washer 

9. Shank lock nut 

10. Plastic Flange 

 

If you want to upgrade 

from your plastic, picnic 

pourer to a real beer 

faucet, you’ll need a shank.  

Kegerators with tap towers 

come equipped with 

column shank assemblies. 

These have curved flange 

on the interior and exterior 

of the column to keep the 

shank and faucet secure. 

 For the DIY’ers out there, 

you’ll likely be using a 

straight shank with a wider 

lock nut and flush plastic 

flange to match the flat 

surface of a refrigerator 

wall. 

1. 

6. 
8. 

2. 3. 4. 5. 

7. 9. 
10. 

Column shank 

assembly 

Faucet wrench 
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There are many different varieties of draft faucets 

 

Chrome Faucet 
These are the most common stock faucets with 
which kegerators come equipped. Easy to 
maintain and cheap to replace, the only downside 
is the shaft mechanism which is partly exposed. 
With normal wear and tear this will eventually 
leak small amounts of beer from within. 

  

Intertap 
A new-comer to the market, this tap is 304 
stainless steel and has a plethora of add-ons 
for the Inspector Gadget in all of us. 

1. Self-closing spring 

2. Growler-filling nozzle 

3. Ball-lock spout 

4. Stout-pouring tip  
 

 

 

Perlick 
It’s what all the professionals use! Sleek and stylish, 
this stainless steel faucet is ideal for anyone who 
wants a professional pour from a faucet that will 
stand the test of time. 

 

Keeping it clean 

To prevent old beer from 
accumulating inside your faucet and 
attracting insects and bacteria you’ll 
want to perform some routine care 
of your faucet: 

1. Spray the inside of the faucet with a surface 
sanitizer like Alpet. 

2. Cover the faucet with a rubber cap or a plug 
with a brush 

3. Every 6 months or so, when you deep clean 
your system, disassemble your faucet, soak in 
PBW and use a faucet brush to scrub out old 
beer. 

 
Alpet 

sanitizer Faucet cap 

Faucet plug 

with brush 

Faucet brush 

1. 

2. 

3. 

4. 

Faucet 

washer 

Faucet 

washer 

Faucet 

washer 

Faucet shaft 
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Setting up your kegerator for the first time is simple but requires a little 

patience. Your fridge and beer need to be cold in order to serve 

appropriately. Plug your fridge in and allow it to run until the 

compartment is measuring around 40F. The keg also needs some time to 

sit; the trip from retail store to your kegerator raises the temperature and 

agitates the liquid enough that it may need to sit in your kegerator for 

several hours before it’s stable enough to serve. Once everything is cold, 

it’s time to tap the keg: 

1. Open the valve on your CO2 tank and adjust your regulator to 8 psi. 

2. Align the teeth on your keg with the grooves on the Sanke coupler and turn the coupler as 

far as you can clockwise for a tight connection. 

3. Pull the plastic handle on the Sanke lever and press down to engage the coupler. You 

should hear the lever lock in place. 

4. Place a large glass or bucket under the beer faucet and open the tap. The first flow will 

probably be a little foamy since the line was full of air moments before. 

5. If the flow is especially slow or it gutters a little, turn the regulator up a little until you 

have a steady flow of beer from the tap. You shouldn’t need more than 12 psi for serving.  

6. Once you have a beautiful, steady stream of beer, close the faucet. 

1. Always use clean glassware, ideally freshly rinsed. 

A dry glass, warm glass with water spots will 

cause beer to instantly foam as you pour.  

2. Always open the faucet all the way. Opening the 

faucet partway will not make beer pour more 

slowly, it will only make beer pour more foamy. 

3. Hold your glass under the faucet at a 45-degree 

angle until it’s ¾ full, then hold it vertically to 

finish filling. If you let the beer fall all the way 

from the faucet to the bottom of your pint glass, 

you’ll wind up with 50% foam in your glass. 

4. Once your glass is full of beer close the tap. 

5. You now have a glass of beer; you know what to 

do next.  

It’s worth noting here that while you’re basking in the glory of your first pint of draft beer you 

poured yourself, the beer in the lines (especially the sections inside a tap tower) will be warming 

up. This means that when you get up in the next quarter or half-hour to pour yourself another, 

there may be another initial spurt of foam. This is normal. To avoid extraneous foam in your 

glass you can open the faucet and allow that initial spurt to fall into your bar tray and wait to 

duck your glass under the clear stream that appears a moment later. The longer the beer 

remains in the warm tap tower, the more likely you will wind up with 8-10oz of foamy beer 

before the cold stuff comes back up the line. 
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Foaming 

Foamy beer is the number one problem you will encounter with your 

draft system. Below we have listed some of the most likely solutions for 

your frothy flow: 

• Make sure you’re opening your faucet all the 

way and waiting that initial second for the foam 

to pass. 

• If you see bubbles in the line coming from the 

coupler, there may be a problem with the 

coupler or the keg seal.  

o Check that the coupler is properly 

engaged; try re-engaging 

o Inspect the probe O-ring on the Sanke 

coupler and the top seal on the keg for 

chips or cracks. 

▪ If there is a chip in the keg seal (it 

can happen sometimes when the 

keg is filled) you can use a faucet 

washer (see page 8). It’s the perfect size to fit around the probe washer 

on your coupler and may be just enough extra surface area to make a 

seal and save yourself a trip to the store. 

o With the CO₂ turned off, disassemble the coupler and verify the presence of 

the gas check valve under the gas tailpiece and the beer washer under the 

liquid tailpiece. 

• Check beer temperature: ideal temperature for pouring is 40F or less. If the keg 

hasn’t been in the fridge for 8 hours or more, it may not have reached a cold enough 

temperature to pour without foaming. 

• Is the beer pouring especially slow or especially fast? Try adjusting the pressure:  

o If your flow is slow, turn the regulator clockwise to increase the pressure 1 or 2 

psi. If you witness no change in pressure as you turn the dial, make sure your 

tank is turned on, or it may be empty. 

o If it’s pouring too fast, you’ll have to turn the regulator dial counter -clockwise 

AND release the superfluous pressure from the keg from the Sanke coupler 

PRV in order to reduce pressure throughout the system. 

o If all else fails, try “Recalibration” (see page 12). 

• Still foamy? Inspect your faucet: 

o Disengage coupler and open faucet to release pressure in your liquid lines.  

o Remove faucet from the shank using a faucet wrench. 

o Disassemble faucet and inspect for any worn gaskets or sticky buildup.
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No Beer 

After a long day, you grab a glass, rinse it, and standing before the alter 

of carbonated glory you open the faucet…and nothing comes out. This is 

what nightmares are made of. Without panicking, check the following 

parts of your system: 

• Check your keg by gently shaking.  

o If it doesn’t slosh and it feels light, face it: 

it might be empty 

o If it doesn’t slosh and it feels heavy, your 

beer may have frozen.  

• Check that your coupler is engaged (lever in the 

down position), try re-engaging. 

• Make sure the valves on your gas cylinder and 

your regulator are open.  

• Use the PRV to test whether there is gas flowing 

from your regulator. If not, you might be out of gas. 

• Remove your coupler from the keg and give it a little shake. Can you hear the check ball moving 

freely inside the coupler? If left for extended periods, old beer can make that plastic ball sticky 

enough to create a seal, preventing your beer from flowing: 

o Holding your coupler over a plastic bucket, insert a thin screwdriver or faucet brush into the 

sanke probe (see page 4) to unstick the check ball. If it’s especially stuck, you may need to 

soak it in hot water and detergent—you should take that opportunity to give the whole thing 

a good cleaning. 

• Check for kinked or frozen beer lines. If your lines get cluttered towards the back of the fridge 

(where the cooling unit for a fridge often resides) sections of your line may freeze. Spend a minute 

warming them with your hands and you should be back in business. Coil your lines on top of your 

keg to prevent this from happening in the future. 

Leaks 

They’re rascally little sneaks and they can be hard to detect. If you 

suspect a gas leak, try the following: 

• Verify the presence of a hard, plastic washer between your regulator and cylinder. 

• Use a soapy solution like Simple Green or Star San to spray all connections. Where there are 

bubbles, there is a leak. 

• If you don’t see bubbles, try isolating portions of your CO₂ system and monitoring for a pressure 

drop: 

o Open your cylinder valve but close the regulator valve. Then close the cylinder valve and 

watch the gauges for pressure drops. If after a minute or two the pressure has decreased, 

then there is a leak somewhere between your cylinder and your regulator.  

o If there isn’t a dip in pressure, do the same test, but open the regulator valve.  

o If you confirm a leak but still can’t locate it, try replacing gas lines and hose clamps. Beware 

of tubing with a larger interior diameter that your barbed connection, replace  these with 

tubing that better matches your equipment. 

• For home brew kegs, apply a thin coat of food grade keg lube to any leaking poppet or gasket 

connection. You will be surprised how many corny keg problems are solved with a dab of lu be.
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You’ve had enough and it’s time for a hard reset: 

1. Turn off the regulator valve. 

a. It’s important to do this first, we don’t want a change in 

pressure forcing beer backward and into our regulator 

to ruin our already frustrating day, do we? 

2. Release all pressure in the keg using the PRV on the Sanke 

coupler. 

3. Turn the regulator all the way down to zero. 

a. If your regulator has a PRV, use this to release any residual 

pressure. 

4. Open the regulator valve. 

5. Open your faucet. Nothing should come out.  

6. Put a glass under your faucet and, with the faucet still open, very slowly turn your regulator 

pressure up until you have a clear stream of beer.  

7. Assuming the temperature of the system remains stable, this should be your new serving pressure.  
 

Cleansers: 
• Beverage Line Cleaner (BLC): use to clean beer lines of residual flavors. This cleanser is food grade and 

requires minimal rinsing. 

• Powdered Brewery Wash (PBW): this is a mild caustic detergent and should be used for deep cleaning. 

Soak your parts in a hot PBW solution and scrub with a faucet brush to remove old beer and grime. Be 

sure to rinse parts thoroughly afterward. 

Cleaning Regimens: 

Mold and bacteria will accumulate over time in taps and couplers causing 

off-flavors. 
• When not in use, taps should be sprayed with sanitizer (e.g. Alpet, Io-Star, or Star San) and capped to 

prevent insects or bacteria from infecting your serving equipment. 

• You should run cleaner through your lines at least once a month to remove residual flavors from the 

liquid lines. Whenever a keg kicks and you do not have a keg to put on immediately afterward, run line-

cleaner through your system to prevent residual beer from hardening or growing mold.  

• Disassemble and clean taps and couplers in hot water and PBW every 6 months or any time your 

kegerator sits unused with beer in the lines for long periods. Use this as an opportunity to replace your 

liquid lines and any worn gaskets.  

Cleaning Equipment: 

Line Cleaning Kit 5L Cleaning Bubble 5 Gal Cleaning Keg 
Fill this plastic container with a 
solution of BLC and attach the tubing 
to the shank via the attached adapter 
(you will need to 
remove the faucet). 
Use the hand pump 
to push the solution 
backwards through 
the line (you may 
need to disassemble 
the Sanke coupler’s 
ball check valve). 
 

 

This plastic container has a Sanke 
coupler, so all you need to do is fill it 
and tap it like any other keg. It is 
plastic, though, so don’t be surprised 
if it leaks a little CO2, especially after 
extended use. 

 

Just as convenient as the bubble, this 
stainless-steel vessel holds a lot more 
cleaning solution and will last much 
longer than plastic. You also have the 
option of adding multiple 
sanke couplers (for an 
additional $39.99 each). 

 
 

 

$159.99 

$239.98 

$64.99 


