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# 02051
If usirtg pitchable tiquid yeost, lct tlre re6t tarm up b 72 - 78 tlegrees F. The longer lhe least sels nt this

lentpet1lurc r g4 up ro 24 hours, lhe Jilslet th? beer x'ill sturt Jermetttittg'
SANITIZI TVIRYII'IIING T'IRST:I:

lllakc surc l.ervlhins is clean 13 the e,ve. Then clean and sanitlze using sanitizets likc One-Step' lodophor'

o; CleaniLizer. lfleqLriied [r1 fhc nanufactLrrcL, r'insc oif thc sanitizing solution thot'oughl]'. hr ]'our kettle

hear l,oLrr strike \\,tter. Heat 1.15 qr. of\\ater pcr lb. ofgrain ro l0'l- hi-ehcr than desired rnash tetnperature

N{ash t}re -srains in the hot \\ater for'60 minutes. 
-l-ffke temperalure retrdings every 7! hcrLrr to ensutc a lublc

srarch cor:version. Bgqin hcating spa{ge lvater. Heat 5 gallons of $a1er lo l75"lr. and put in hol liquortatlk.

Once rraslr is cornplete begin to recilculate the \!o1't by' draiving it off the bottorn and retuming it to 1hc tol) of
the rraslt-tun. rvhile not disturbing the grain neirr the false botlonr. Recirculate for t0-15 minutes until rvorl is

ciear.andticcof grain irusks. Begin the spalge and mlriiT into 1he keltle at the same rate. A latc of l2
nrinr"ites per uai|:n is idcni, bc sure ro keep i -2 inches of rvatet otr top oithe gtain bed. Oncc sparge \r'ater is

used or -vou har,e reached 6.25 gallons begin heating iirl boil. Don't run o1'f mot'e tharl 6.25 gallons of rlorl!

,\tld atlditir,rnal ars listetl bclo*' once l}ort comcs to a boil:

l lte nri-rtLrre ito\\ contajrs a lot olsugal and can bunr ifnot stirred. Hear the nlixlure ttr boiling. When the

r'ni\ture i'eaches boiling. it can rise ver-"- rapidlv ;rnd hoil over. At this time. feducc'heat to control the rising

liranr. Otrce rhe |1oil is iltder centxrl. ad-iust the heat to a good roliing boil $'ithout boiling over'

-{.dd thc bittcring hops and sct your timer for: 60 Minutes

,A.dd the llaror hops tbr lhe lrst: 15 Minutes

AHS Robust Porter - All Grain

ideai urash temperatLrre is l50ol
\lir GIain rr ith srriLc $ at(.r \ r r-v rvell, r'eruor'ing all dough halls. arrd leasure teT p!141!ic.

9 lbs. Falc Ale Nlalt % lb. Crystal 60L % lb. Special B

I lb. Chocolate l\lalt ,: lb. Black Patcnt
L 2 Ib. Chocolatc Ryc

Add thr aroma hops for the last: 5 Minutes

{)nce the l.roil tine has elapseti since the bittcring hops rvere added. relrove lhe wo$ fi oln the heat afld cool

clou.n quickll to 80'F. A sink firll of r.vater-rvith icc in it rvorks rve1l. You nral'need to change tlle walcr a

couplc of tintcs bccausc ir $ ill rvarn up quickll'. lciealiy the rvorl shorrld be cooled to 80oF } ithin l5-20

ntiuutes. \'ou ma\ wa t t0 usc a \tod chiller to speed up tlle process, Once the Non has cooled to l|i0"1'' pour

this rnixtrue into the sa.nitized primarl' fementer and add cool waler t0 nlake 5 )'o gallons. Check the specific

srarit_t of the \!ort usin,q a hldronrctcr. Follow the in:tructiorls included with the l1)'dron]cter. Tlre hldrolncter

r.caclines $ill clctcmrjne the alcohol conrerlt ofthc beel and allorv you 1o trottbleshoot i1'there is a problem'

.l'he 
ttliginal specilic gravitl'should be approrimatell': /'1'152



Muntons Prenrixnr Gold
F02200

Ilurlon Ale 023
l()0009

l)ir(:hirble Liquid Ycast: Lei the ]east wann up to 72 - i8'Cegrees F. i'he longur the .r-easl scts at this (emperature rangc Lrp to

1,1 hriurs. the laster ttre beer $ill stait termenting Shake the )'east containcr \rell and pour into the \r'ort and stirlaeratc r.li
Dry Yeast; Sprinklc the )east around the top ofthe $ofi ard stif \'\'ell

Put the lid on the le nenter \rith thc airlock installed {fill airlock 1Ji with \!at0r). Alier l2-16 h0Lrrs lhis mirlure }vill begin to

churl anci plociucc CO2. This is the )east vigorousl) eating the sugar in the rvort. expelli:tg unwanted proteins and lbrmcnling

the Ini\ture inro alcohol. ll-;'ou do rot see an)'activiB after 24 hours. the! remove tlie lid and vigororrsl)' stit the won with a

sanitizecl spcnl. 1lalier anothet 24 hours )o[ do not see an] fbflnentation, please call us. Atter -i-7 da]s \irrce thc \!ol'l

starled 1'emrenting, the ntirrure Bill calm dolln and the excess proteins 
'"ri11 

settle at the bottoln offie prinlal1'-' termenter' Ar

rhis rime carelulll.rno\,e the t'ermerrer fullofbeer te a counter bp. Be carcfiil nol to djsturb thc sedimcnt on the botton.

lf thc rccipe calls fi:r drl hopping. add thesc hopsto thi"'sanifized secondarl. lcrmenter at this POitrr:

None

Yoq can mor.e the primal' feliretlter sevcral hours belbrc 1'ou intend to transfer. so tlte sed;ntent lias a chancc to

fesettlc ro thc botlor'n ofthe prinlary fennenter. Carefuliy' siphon lhe beer into the sanitized secondary fenrentcr.
N,lo\e lhe airiock fiom the prirnarJ fennenter to the secondary l-ermenter. Make sure the air'lock has enough \\'ater.

l. et the lreer clalill in the secondarl lbr 5-7 da1.s, Ilthe beer has not cleafed in 7 da1s, )'ou can add Cllaro I(.C.
finings ibr beer.

Chcck the specific gra!it-\ ofthe beer Llsing the llydr(nretef.

The finai specilic gravitl shoultl bc approxinlatelv: ,1,{,114

The original gravin, nrinus the tinal gravitl multiplicd b1 i3 l l ill give )'o the alcohol content ofyour beer

Bottling the Beer:
SANITIZE trVNRYTHING FIRST! ::

lvlake sure e\elvthing is clean to the ele a d sanitize. Carefulll' more ttre secondary ttnnenter llrll of beel to a

counter top. Be caref'ul not to disturb the sedirrent on the bottom. YoLr can move the c:rrbol' several hours belirre

\ou ilitend to bottle, so the sediment has a chance io resetlle to the bollom ofthe fermenter. Next,\'otl treed to put 2

cups of r.vater into a sariccpan and bfing to a boil. Then add the prining sugar and boil tbr anothcr Lni ute. Remove

fl'onr heat and lct cool to 80'l: ol sooler.

Pour the cooled srLgar \vater into the plastic bucket (prinrary firlnentel). and then tritnsl'er tlie beer fiom the

secondat_\' f'cnuenter into the bucket, Siphon the becr into the buckct tr.\ing verv hard not to dislurb the sedirnent

on rhe botrtrr.n ol'the l'euuenrer. This will mi.:i tlle sugar \\ater and beer thoroughll. The ,"'east in the bccr will
lennent the priming sugar and {.ritrbonate the bottled beer.

Otrce the heer is in the bucket. place the buckel on the counter top. Attach the bottle fillcr to the end ofthe tubrng.

Siphon the beer antl use the llller to pul beer in the bottles. !:ill the bottles to the top. \Vhen yott rernove tlrc tiller.
the level ol' beer rvilL be appropriate for cappirlg. Proceed to cap the bottles and storc in a dark place at roont

temperaturc. Chill the beer rvhen )ou are ready to drink it.

No Flrrvorin

This handcrafted beer lvill taste b€st aft€r 3 wel:ks or more ofstorag€.


