
rf using pitchable tiquid yensr' let the yexsl vp117ry ,o i"ii 78 tregrees F. The ronger the yeast sets at thisremperature range, up to 24 hoars, thefaster rhe iee, ,itt ,tortTir'ioi!.
SANITIZE EVERYTHING FIRSTI ! :
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Make sure.everything is clean to rhe eye. l.hen clean and sanitizr
or cleanitizer. If ."n',,i*a i., *" mar,,+;^+,.-^- e using sanitizers like one-Step, Iodophor',or.Cleaniti.er. Ifrequired by the manyf'actLrrer, rinse orrtna ,un; 

i""'" ratrrrrzsrs rrKc une-step' lodophol
eat your strike waief HF4f I f s ^i ^f ..,^*^.---- " --tlang 

solution thoroughly. In yourkettleheat your strike water. Heat i zs ,, .,1:.:n::l:l ;ir_," ,: rq:t',r_*iffiT."Jl:ikJi#:,i",1;
Idcal rrash ternperatLrre is J50"F

Mix 9rain with strike warer well, rem and measure

Add additional sugars listed below, once wort comes to a boil:

Mashthegrairrsinthehotwater"for60n'.'n,.",.'Joo"

l?::T""#iJ:,;l;ffi-;,:1l;:;1,:":n:::)ii.l:.1:,: s Fri:;,;, w^ater to r 75.F, and put in hot riquor tank.once'rash is comprete o.r'"..i::,1.,:,.,-1i"_ir," *3'. u^ra". ,;; #;";#;;";,iliJ,ll,iii,l1l,,'Jt"Jfi:,the mash-tun' while not disturbing thc grain nea. the faise bottoln. Recir.curate for. r0-r5 minufes until worl is
--,:f1" 

and free of grain husks. Begin th" ,pn.g" o''d r"..#l"a the ketrle at the same rate. A r.ate of l2nrinutes per garlon is idear. be sLire.to keep i -2 ;,.-r"t,* ui ,"ui.,r un tcip of trre gr.ain bed. once sparge water- isused or you have reached 6 25 gailons begin heating ror t 
"ij. o"''r t run olf nore than 6.25 gallo's of wort!

Themixturenowcontainsalotofsttgaland.uno,,n;

'*%;f:'E;j""iii:-r,Jl:3,ffi:*,X :l;::*1":::,.ii ,,1, t,me, rcduce h€at to contror the risingfoam once the boir is u'der contror, adjust the r,.r, i". g""il"il'il;'iJii",i,,ifl',iififi'J:ll:

AHS British pale Ale - Alt Grain

% lb. Crvstat 60L

9 l/2 lbs. Mar.ris Otter Malt

once the boil time has elapsed sitice 
^the 

bittering hops were added, r'emove tlre wort fr.om the heat and cooldown.quickly to 80.F. A sink full of warer with i.;:; it;;;;';couple of times u""ur* ii'*ii,",rh ,,,i ^,,;^r.r. rr- ,, ., 'ell You nray need to change the water a

Add the bittering hops and set your timer for: 60 utes

Add the flrrvor hops for the last: l5 Minutes

Add the aroma hops for the last: 5 Minutes

.'::iiJ:i::T:lT"#li',1;il' '*'1',,'lr.q''i"kiv-rd;;;i):;;i;;:i#J;l%:iff,?ii31';1ffi1?:#
this mixture r"r" ir,. ,",,;il"a pl')],:il?liii:,ff::,"r'":l 

the pt ocess once tlre *o't r'u, 
"oor"a 

to 80oF, pour
gravitv of the wort using a hvd'imeter. Folrow rhe i,,.,.",i"", ;;,Xlll.,':r"Jff;i"f,1*'#lTfJfir#|['readings will determine the alcohol content of trr" ui". u,,a orio* r,oLr to trorbreshoot ifthere is a probrem.

The or.igitral specitic grat rty shoLrlcl be approrimately:,f.053



Recomrnended Yeast:

White Labs Wveast Dry Yeast

British Ale 005
#00005 ""','?il.#@ D,;i,

Windsor AIe
#00393

Pitchable Liquid Yeast: Let the yeast warm upto 72 - 78 degrees F. The longef the yeast sets at this temperature range, up to
24 hours, the faster the beerwill stan fennenting. Shake the yeast container we ll and pour intothewortand stir/aerate well.

Dry Yeast: Sprinkle the yeast around the top of tlre wofi and stir well.

Put the lid on the fermenter with the airlock installed (fill airlock 1/3 with water). After 12-i6 hours this mixture will begin to
churn and produce CO2. This is the yeast vigorously eating the sugar in the won. expelling unwanted proteins and fermenting
the mixture into alcohol. If you do not see any activity after 24 hours, then remove the lid and vigorously stir the wort with a

sanitized spoon. lfafter another 24 hours you do not see any fermentation, please call us. After 5-7 days since the wort
started fermenting, the mixture will calm down and the excess proteins will settle at the bottom ofthe primary iermenter. At

this time, carefully move the fennenter full ofbeer to a counter top. Be careful not to disturb the sediment on the bottom.

You can move the primaty fermenter several hours befbre you intend to tlansfer. so tlie sediment has a chance to
resettle to the bottom ofthe primary fermenter'. Caref'ully siphon the beel into the sanitized secondary fementer.

Move the airlock from the primary fermentel to the secondary fermenter. Make sule the airlock has enough water.
Let the beer clarify in the secondary for' 5-7 days. lfthe beer has not cleared in 7 days, you can add Claro K.C.

finings fol beer.

Check the specific gravity of tlre beer using the hydr.ometer.

The final specific glavity should be approxinately: 1.012
The original glavity rninus the final gravity' multiplied by 13 I will give you tlre alcohol content ofyour beer

Bottling the Beer:
SANITIZE EVERYTHING FIRST: ! !

Make sure every4hing is clean to the eye and sanitize. Carefully move the secondary fennenter full ofbeer to a
counter top. Be careful not to disturb the sediment on tlie bottom. You can move the carboy several hours before

you intend to bottle, so the sediment has a chance to fesettle to the bottom ofthe fennenter. Next you need to put 2
cups of water into a saucepan and bring to a boil. Then add the priming sugar and boil for another minute. Remove

frorn heat and let cool to 80'F or cooler.

Pour the cooled sugar water into the plastic bucliet (primary fermenter), and then transfer the beer from the
secondary fermenter into the bucket. Siphon the beel into the bucket lrying ver) hard not to disturb the sediment

on the bottom of the feruenter. This will mix the sugar water and beer thoroughly. The yeast in the beel will
ferment the priming sugar and carbonate the bottled beer.

Once the beel is in the bucket, place the bucket on the counter top. Attach the bottle filler to the end of the tubing.
Siphon the beer and use the filler to put beer in the bottles. Fill the bottles to the top. Wlien you remove the filler,

the level ofbeel will be appropriate for capping. Proceed to cap the bottles and store in a dark place at roorn
temDerature. Chillthe beel when vou are readv to drink it.

Ifthe recipe calls for dry hopping, add these hops to the sanitized secondary fermenter at this point:

None (t ( v u,Ji l, t^-

No Flavo

This handcrafted beer rvill taste best after 3 weeks or more ofstoraqe.


