How to
Brew Beer

Topic.Ninja

Select the

Choose between barley, wheat, rye, and other grains.

Right Grains
Decide on malted or unmalted grains.
Gather Ingredients |- Choose bittering hops for flavor balance.
Pick Hops ©
Select aroma hops for fragrance and flavor.
Obtain Brewing Choose a kettle with sufficient capacity.
Kettle
Ensure it is made of high-quality stainless steel.
Acquire Equipment [-{ Get Fermentation Select glass or plastic carboys.
Vessels
Ensure proper airlock fitting and sanitation.
Use a grain mill to break down the grains.
Crush the Grains =

Prepare Ingredients

Aim for a coarse grind to avoid flour consistency.

Use a scale for accurate measurement.

Measure the Hops ©

Separate hops for different stages of brewing.

Heat water to the appropriate temperature.

Mash the Grains ¢

Steep the grains to extract fermentable sugars.

Brew the Wort ]

Bring the wort to a rolling boil.

Boil the Wort
Add hops at various stages for bitterness and aroma.
Employ an immersion or plate chiller.
Use a Wort Chiller =
Circulate cold water to rapidly reduce temperature.
Cool the Wort |- Pour or siphon the cooled wort into the fermenter.
Transfer to Fermenter -
Avoid contamination by maintaining sanitation.
Rehydrate dry yeast or use liquid yeast.
Pitch the Yeast =
Add yeast to the cooled wort in the fermenter.
Ferment the Beer |- Maintain a consistent fermentation temperature.
Monitor Fermentation ©

Transfer to Secondary

Check for signs of active fermentation like bubbling.

Move the beer to another fermenter for clarity.

Avoid disturbing the sediment at the bottom.

Add priming sugar for bottle conditioning.

Use CO2 for kegging and force carbonation.

Sanitize bottles and caps thoroughly.

Fermenter
Condition the Beer |-
Carbonate the Beer
Bottle the Beer
Package the Beer |-
Label and Store =

Use a bottling wand for accurate filling.

Apply custom labels for identification.

Store bottles in a cool, dark place for conditioning.

Use a brewery cleaner to remove residue.

Clean All Brewing Equipment =

Clean and Sanitize
Equipment

Taste the Beer

Rinse thoroughly with hot water.

Use ano-rinse sanitizer like Star San.

Sanitize Thoroughly =

Allow equipment to air dry before storage.

Pour into a clean glass for tasting.

Enjoy and Evaluate ]

Record Brewing Notes

Note the aroma, flavor, and mouthfeel.

Document the recipe and brewing process.

Make notes for future improvements.
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