Brewing Instructions

5 Gallon Setup

The Day Before

Do these things the day before.  Seriously.  They are stressful if done when trying to get things going as fast as possible.

1. Figure out the recipe, including hop schedule and any weird stuff

2. Get all ingredients for the recipe, and figure out any special water treatment stuff.  Make sure you know the target gravity for the recipe

3. Calculate the mash water amount:  X lbs. of grain * 1.1 = Y quarts of water / 4 = Z Gallons of water

4. If you’ve got highly chlorinated water, draw and set out (uncovered) all the water you’ll need.  Which is the mash water amount, plus 5 gallons of sparge water (see below), plus any water you want to mash out with or add to the boil to make up volume.

Preparation

1. First thing in the morning, heat the mash water to 168-170 degrees F.  Treat if necessary with gypsum, etc.

2. If using liquid yeast, go ahead and pull it out of the fridge

3. While this is happening, go ahead and set aside the sparging water:  go ahead and use 5 gallons, to fill the lauter tun and account for any leakage or spillage, but the amount should be .5 gallons per pound of grain

4. Start heating the sparge water after the mash water gets going.  Target temperature for the sparge water is 175 degrees F, but it doesn’t need to be there for a while


Mashing

1. Make sure the grain is well mixed together.  Use pint containers or thereabouts to put the grain and mash water into the mash tun.  Start with water, and alternate one container of water, one container of grain, until all the grain is used.  Make sure the top is completely covered in water.

2. Mash for 60-90 minutes, according to recipe.  Stir once, adding hot water to regain temperature if necessary.

Sparging

1. When the mash is done, the sparge water should be at 175 degrees F.  Place the sparge water into the hot liquor tank and hoist it up to the highest level possible, ideally three feet or so above the mash/lauter tun.  Place the boiling kettle on the lowest level, below the mash/lauter tun.

2. Set up the sparging sprinkler on top of the mash/lauter tun, and run a tube from the hot liquor tank to the sparging sprinkler

3. Do the vorlauf operation:  open the drain of the mash/lauter tun and slowly fill a pan.  When the pan is full, stop the flow and gently pour the wort to the top of the mash.  Keep doing this until the wort begins to clear.

4. Start draining the wort slowly into the boiling pot.  When the liquid level of the mash falls just beneath the top of the grain bed, start sparging:  start draining the sparge water through the sparge sprinkler into the mash tun to replace the wort going into the boiling kettle

5. During the sparge process, fiddle with the two drains so that the sparge water coming in replaces the wort going out.  Keep the water level even with the top of the grain bed

6. Keep sparging until you’re out of sparge water or the boiling kettle is full (5-6 gallons, depending on your stove’s heating ability)

7. When the sparge is pretty stable, sterilize the primary fermenter and its lid, the airlock, and the stopper, and a big old spoon, and whatever container you’re going to use to get the wort for the hydrometer reading

Boiling

1. Hoist the boiling kettle up to the stove and fire that puppy up.  Cover the pot 90% with the lid.  Keep the heat on high the whole time, unless you’re one of those rich kids with the fancy camp stoves.

2. Just before it boils, take a spoon and skim the scum off the top.

3. Start the timer when the thing actually starts boiling.  Boil for an hour, or an hour and a half, as strikes your fancy.  

4. Boil with the kettle uncovered, and plan to lose about a gallon of water an hour.

5. Add hops according to the hop schedule.  If you’re going to add irish moss, add it with 20 minutes left in the boil

6. With 10-15 minutes left in the boil, stick the wort chiller in the pot.  This will ensure that the wort chiller is sterilized

Finishing up the brew

1. When the boil is over, cut the heat and start running water through the wort chiller.  Run the wort chiller until the wort is down to about 75-80 degrees

2. Remove the wort chiller from the kettle.  Take some wort for a hydrometer reading and stick it in the hydrometer jar.  Take the Original Gravity reading whenever time permits

3. Pour the wort into the primary.  Stir the wort like crazy for a couple minutes to aerate

4. Pitch the yeast

5. Stir the wort like crazy for a minute or so more

6. Mark with tap water up to 5.5 gallons, if necessary

7. Slap the lid on the primary, tightly, fill the airlock with water or vodka, and put on the airlock.  Stick the fermenter wherever it’s going to live for the next week or so

8. Clean all that nasty crap up!

Moving to the secondary

1. When the recipe calls for it (usually about a week), you’re ready to move the wort from the primary to the secondary fermenter.  

2. Before you do anything else, stick the primary up on a counter or something

3. While you let it settle for an hour or so, sanitize the secondary fermenter and the stopper and tubing

4. Run the tube from the primary to the secondary.  Drain the wort into the secondary.  Slap on the airlock, and put the secondary wherever it’s going to live for the next few weeks or so

5. Clean all that nasty crap up!

Bottling

1. When the recipe calls for it (usually less than a month), you’re ready to bottle.  Make sure you have your capper and enough caps, and ¾ cup of dextrose

2. Before you do anything else, stick the secondary up on a counter or something

3. While you let it settle for an hour or so, run the bottles through the rinse and heat cycles on the dishwasher,  Don’t use any soap

4. While the bottles are cleaning up, get the racking cane ready.  This can be a big pain.  Somehow, fill the whole darn thing with water.

5. Add 2 cups water and the dextrose in a pot.  Heat while stirring until boil

6. Set up a bucket on the floor below the secondary.  Get the bottles all ready to go.  

7. Put the dextrose mixture in the secondary.  Stir slowly

8. Use the racking cane to fill the bottles to the top.  Cap ‘em.  During this time, take a second hydrometer reading for terminal gravity

9. Calculate alcohol content:  ABV=(OG-TG)*.1275.  ABW=(OG-TG)*.102

10. Clean all that nasty crap up!

11. Age the beer, and drink!

