Fermentation

1. Sprinkle yeast on top (providing mixture is below 90ºF).  Do not stir, and do not pre-start the yeast in water (despite what the package might say).  If your temperature is too high, you must wait until it cools, otherwise you may kill the yeast.

2. Cover your pail with a lid, insert airlock-with-rubber stopper into the hole, and fill the airlock half-full with water (to allow gases to escape).  Keep pail in a warm place to ferment for about 4-5 days.

After 24 hours, the yeast will begin fermenting the sugars – there should be a big thick head of foam on top.  After 3-5 days, that foam will have disappeared, and a debris ring will line the inside of the pail.  This is normal, and indicates fermentation is (probably) finished.  Wait for a hydrometer reading below 1.010 AND that the reading has remained the same at least two days in a row before transferring to your carboy.

DAY 5 – INTO THE CARBOY
3. To siphon beer into the carboy, raise pail to a counter, insert siphon rod filled with water (block the hose with your thumb) & release into the carboy to begin the flow (sucking on the hose just isn’t sanitary).  There’s a cool device called an auto-syphon that makes this step very simple.
Place airlock on top (half-filled with water) & let beer sit for a few minutes (to ensure there’s no more activity) before topping the carboy up with water (air is your beer’s enemy at this point).

4. When specific gravity reaches:

Light beers made with sugars: below 1.006

Light beers made with malt: below 1.010

Dark beers: below 1.014


and stays there for three consecutive days, it’s time to bottle your beer.  These are guidelines… what you’re looking for is stable gravity (ie: no more fermenting) no activity & beer has cleared.

BOTTLING DAY – DAY 14

5. Now that your beer is fully fermented, and has cleared significantly (don’t worry, it’s not supposed to be crystal clear) it’s time to bottle.  It should taste like beer (although it’s young, warm & flat).  For 19L recipes, dissolve 1 cup of dextrose in a cup of boiling water (very important that it’s dissolved completely), and add to your empty pail.  If you’re making 23L of beer (6 US Gal) then you need 1.25 to 1.5 cups of dextrose.
6. Siphon the beer into the sugar solution; stir well (but don’t splash) to distribute that sugar evenly.

7. Fill your bottles, cap them, and leave them in a warm place for at least two weeks to carbonate.

8. Move a couple of bottles to the fridge & try one when cold.  It should taste good, but the rest of the bottles will improve the longer you let them age.
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CRAFT BREWING

USING

MALTS GRAINS & HOPS




The next step in brewing your own beer involves making the small step from pre-made kits to using your own malts, hops and grains to “customize” your beer to suit your taste better.  We call this “craft brewing”.  

Introduction

The most advanced brewing is a process called “all-grain” or “mashing” (making your own malt), and there is a separate brochure available that enters into this final frontier.  You’d be best off making a couple of intermediate brews before trying your hand at mashing.

Intermediate brewing will basically involve eliminating the “kit” from your process.  You’ll be able to make your own kit by using your own choices of malt extract, hops, grain & yeast.

Hopefully, you also have a copy of Enhancing Your Beer Kit, the precursor to this brochure.  It details many suggestions that you may also wish to employ in your Intermediate Brewing, such as dry hopping, using unfermentable sugar, and other ingredients.

Your malts will provide the base of your beer – the body, some flavour and most of the alcohol.  Specialty grains can be steeped to add colour (amber, reds & blacks) a bit of fermentable sugar and complexity.  The hops are for bitterness, flavour and most of the aromatics.  Always remember, there’s complete flexibility in what you choose.  That’s the best part of making your own beer – you get to make it just the way you like it.

In a nutshell, you’ll be making more flavourful beer using four basic steps:

1. Steeping the ‘specialty’ grains

2. Adding malts & sugars

3. Boiling the hops on a schedule
4. Cooling & pitching yeast

Equipment Required:

· A stainless steel pot with a lid that will hold about 20 litres

· A thermometer that will read up to 220ºF

· Spoon

· Metal strainer, mesh or nylon bag to remove grains from your pot

Approximately 5 hours before Brew Day:

Fill a large jug with about 12 litres of clean water, and place in a deep freeze.  This will be used to reduce the temperature of your boiled wort.  Alternatively, you’ll use an ice bath or wort chiller.
Brew Day:

1. Sterilize your primary fermenter and spoon for use shortly.

2. Add 10 litres of clean water to your brew pot & turn on the heat.  When the temperature reaches 150ºF – 165ºF add your cracked “specialty grains”.  Stir occasionally.

3. Steep these grains AS your water comes to (but does not reach) a boil.  Remove these grains with the metal sieve (or use a grain bag instead) before the water reaches 170ºF.  You do not want to boil these grains, as you may leach harsh bitter tannins from the husks.
4. Rinse these grains with some clean water to get all of the goodness from them into your pot.  Discard the spent grain.

Adding the Malts:

5. Once the grains are removed, remove your pot from the heat & add your malts & sugars (if any).  Stir well to dissolve. 

6. Move back onto the element, and bring up to a boil.  Once it starts to boil, reduce the heat a little to prevent any boiling over.  Keep the wort at a rolling boil.   Do not place lid tightly on top, or it may boil over.
Adding your Hops:

7. There are three hop stages – bittering, flavouring, and aroma.  Your hops should already be separated according to your recipe (bittering hops go in for the full hour, flavouring hops with 10-20 minutes left & aroma hops at the very end of the boil)

8. Total boiling time for hops is usually 60 minutes.  Add your hops in the above stages – or follow the recipe if times are allotted (most of them go in at the beginning, at 50 minutes add the flavour hops, & with 2 minutes left, add the aroma hops).

Finishing Up:

9. Strain out your hops if you wish (not necessary).   Add the hot wort (carefully) to your primary fermenter, top up with the ice cold water (or chill in an ice bath first), and stir it well.  If the temperature of your wort is below 85ºF, add your yeast & cover with airlock.  Ferment fully, rack to a carboy & bottle as you normally would (see page 2).

10. Age in the bottle for about 2 weeks before trying.  Of course, your beer will age well over time, so try & save some for a bit & compare how it matures!

