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INTRODUCTION

MAKING MOONSHINE IS AWESOME!

That’s why we wrote this E-book.

We want to share with the community the benefits of making your own products and 
developing hands-on skills. 

Making your own moonshine is a way to express yourself and your sense of independence, all 
while creating fantastic products that you can share with your family and friends.

Did You Know?

The distillation of alcohol was one of the main, if not the main expression of freedom of the 
founding fathers in America. That’s right! George Washington even operated America’s largest 
distillery. Express yourself and your freedom through moonshining.

Needing a new hobby? Start distilling at home. 
Once you start moonshining you’ll find out 
drinking is only half of the fun. Moonshining as a 
hobby enables you to create your own, one of a 
kind liquor. 

This E-book is your guide to learning a new 
hobby, but more than that, it is a way to 
distinguish yourself and your craft.



4

THE BASICS OF MOONSHINE

 1.         MASH

It all begins with the moonshine mash. The mash is made of of a sugar and a yeast. 
Traditionally, moonshine is made from a corn mash. However, it can be made with a variety 
of grains, fruits, and even just sugar. There is no standard recipe to make moonshine and 
there are an endless amount of combinations. Be creative!

2.  FERMENTATION 3.  DISTILLATION

Beer, wine, or moonshine, creating alcohol 
from scratch are basically the same. Simply 
speaking, there are only three ingredients:

Yeast is a micro-organism that lives in 
water. It eats sugar and lets out carbon 
dioxide and alcohol as waste.

It keeps eating, releasing, and multiplying 
until an outside influence makes it stop.

Having the yeast stop because because of 
too much alcohol is best. This maximizes 
the amount of moonshine you will get in 
the next step.

Distillation is necessary to create alcohol 
stronger than about 18 percent. The mash 
is a solution of water and alcohol that must 
be separated. Distillation accomplishes this 
by taking advantage of the different boiling 
points of water (212˚F) and alcohol (173˚F).

If the temperature of a water-alcohol mixture 
is raised to 174˚F the alcohol would begin to 
boil, but the water is still be too cool to boil.

Once the alcohol is boiling off, it does us no 
good blowing in the wind, so we capture and 
route the vapor to a condenser. This is where 
we cool the alcohol vapor to below 173 F. At 
that temperature, it will turn back into a liquid 
where you can then collect it and then drink it!
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HOW DOES A STILL WORK?

After watching our short guide to distillation, you might wonder, how does your still 
work? Here is an explanation of the components of our (and all!) still(s).

CHOOSING YOUR STILL

Make it yourself: You can make a still using various household items and some copper tubing. 
Making your own still can be dangerous. You must be extra vigilant in its creation, as well as 
during the whiskey making process. There are various guides available online. Generally, you 
will need copper tubing, an old pressure cooker, and hose. DO NOT USE ANY PLASTIC.

Purchasing a still: A still is a fantastic investment for yourself and your future. With a 
high quality still, you will be able to process large quantities and varieties of alcohol. We 
recommend copper stills, because of their heat conducting and sulfur removing characteristics. 
We find that the round ‘pot-bellied’ stills with the onion top are the most efficient stills by far, 
and are also extremely aesthetic. 

STEP ONE

The distillation process starts here. The pot belly 
serves as a boiler. This is where your fermented 
mash will come to a boil. Once your mixture 
reaches its boiling point, the vapours will rise to 
the onion head.

STEP TWO 

The onion head collects the vapours and redirects 
them to the condenser, where the final step of the 
moonshine making takes place.

STEP THREE

The condenser plays an important role in the 
creation of moonshine. The vessel is filled with 
chilled water. The vapours travel down the central 
coil where they cool and will transform into 
smooth, clean moonshine.
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GETTING STARTED

Alright, you’re interested, you’ve found yourself a still, and you’re ready to get brewing. Now to 
give you what’s missing - a recipe! This is the most basic recipe out there, ‘Sugar shine.’ It may 
not give you the tastiest moonshine, but it is a great way to learn the basics and set you on 
your way to be a moonshiner.

Your First Recipe

This recipe prepares 6.5 gallons (25L) of mash

Your First Run

Turn your stove up to high. Once you hear the mash boiling,  cut the heat in half.

Once liquid starts to come out of the condenser, you want to turn the heat down. You 
don’t want a constant stream coming out. Drips are fine, as are breaking or intermittent 
streams, but a constant stream means the temperature is too high. This may seem a bit 
complex and a more effective way of managing your still’s temperature is with a handheld 
temperature scanner. They are available from local hardware stores for $20-25. Maintain 
the temperature at the top of the onion head between 174˚F (79˚C) and 190˚F (88˚C).

As a precaution against methanol poisoning and bad taste you will throw away the first 
ounce per 5 gallons of mash. This is because methanol has a lower boiling point than 
alcohol, and will come out first.

Frequently monitor the condenser water temperature. Cold or cool water is great, 
lukewarm water is a warning that it needs to be cooler. If the water gets warmer than 
lukewarm then you should stop distilling immediately.

Ingredients

 • 1 Packet Turbo Yeast
 • 5 Lbs Sugar
 • 5.5 Gallons of 104F Water

Find Turbo Yeast at your local shops, or 
order it online from amazon or a similar 

retailer. 

Directions

Add the turbo yeast and sugar into your 
fermenter. Fill with the warm water. Mix well until 
completely dissolved.

Wait about five days

After this is done, add your simple mash into 
your boiler. Let your still do it’s magic and collect 
your moonshine!
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You will notice that once you get your heat set correctly it needs very little manipulation. 
When you reach the end of the run you will notice that the temperature will suddenly 
drop along with the amount of moonshine coming out of the condenser. This will happen 
without any change in heat supply. When you experience this significant change, you can 
conclude that the run is over, so turn off the heat and allow the still to cool completely 
before cleaning it.

TIP: Once cool, flowerbeds are a great place to use your leftover mash because the wasted 
mash is extremely high in nutrients. 

AFTERMATH

You made the moonshine, now what do you do with it?

Silly question, right? You drink it straight! 

We kid, moonshine isn’t for the faint of heart. It has its times, yes, but generally, you’ll want to 
add a bit of flavour to the mix. Here’s how you can further refine that moonshine!

Recipe

Apple Pie Moonshine

Ingredients:

 • 1 cup brown sugar
 • 1 cup white sugar
 • 10 cinnamon sticks
 • 1 quart of 150-180 proof moonshine
 • 1 quart of apple cider or juice

Directions: Add apple cider/juice and sugar into 
a bowl. Stir until well dissolved. Add moonshine 
to your desired proof (we like 50/50) Fill up your 
mason jars, and place 2 cinnamon sticks in each. 
Seal the jars and let them steep for several days.

All done. There you go! Sweet, delicious, apple pie 
moonshine.

Cutting

Reduce the potency 
of your moonshine 
by adding water 

to the mix. Makes 
your moonshine last 
longer! Reduces the 
harshness to make it 
more drinkable. Can 
help ‘open up’ flavor.

Ageing

Many liquors have 
a special ageing 

process that defines 
them, such as 

whiskey. No oak 
barrel? No problem! 

Char a piece of white 
oak, and place it in a 
mason jar filled with 

moonshine. After 
some time, you will 

have a basic whiskey.

Re-distilling

Moonshine not 
strong enough for 

ya? Send it through 
the still one more 
time to up that 

potency! Want to 
increase quality 

without necessarily 
increasing proof? Cut 
with distilled water 
before re-distilling.

Flavoring

Add flavors and 
sugar to your jar 
of moonshine to 

enhance the taste. 
The opportunities 
are endless! Coffee 
or apple-pie, nearly 
everything can be 
used. See below 

for an example of 
a classic flavoring 

recipe.
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1

Simple Math Mistakes

You don’t have to be a math professor to 
make it through the distilling process but 
it is important to double check your math. 
Otherwise, you could end up with too much 
sugar during the fermentation process or a 
host of other issues. 

2

Leaving the Still Unattended

As you become more confident with your 
distilling skills, you may become careless. 
Leaving for a second or two while you are 
running your mash through the still may be 
ok, but it is when we become overconfident 
that accidents happen. Be vigilant and always 
watch what you are doing.

3

Using Plastic in Homemade Stills

It is the golden rule when building your own 
still. Never use plastic, period. It just can’t 
handle the heat, alcohol, or both. It will will 
usually give your final product horrible taste 
and nasty chemicals.

4

Not Testing Your Setup

If you are making your own still then you 
need to vigorously test it. There have been 
many incidences of explosions and fires 
(when working with gas) because someone 
didn’t test out their homemade setup. Be 
careful!

TOP 8 DISTILLING MISTAKES
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5

Not Labeling Your Containers

If you keep more than one type of whiskey, 
moonshine, rum, or other alcohol on hand 
then it is best to store them in color-coded 
bottles or using label machines. This rule 
applies for all of your ingredients as well. 
Don’t forget adding dates! This is especially 
important with yeast!

6

Leaving the Still Unattended

As you become more confident with your 
distilling skills, you may become careless. 
Leaving for a second or two while you are 
running your mash through the still may be 
ok, but it is when we become overconfident 
that accidents happen. Be vigilant and always 
watch what you are doing.

7

Not Covering Your Outdoor Still

If you keep your still outside then make sure 
to cover it up. Wasps, hornets and other 
insects love making nests in your condenser 
or outtake line. (Really, dirt daubers are a real 
nuisance)

8
Not Cleaning After Every Run

ALWAYS clean your still after every run. The 
taste and smell of the tails will stay in your 
condenser and impact your next run.
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SAFETY

Making moonshine is a relatively safe hobby, however, as with all endeavours, there are some 
risks. If you pay attention to a few key safety guidelines, you should not encounter any issues. 

ALCOHOL FLAMMABILITY: 

Alcohol is extremely flammable, and in its vapor form it can be explosive. Care, vigilance, and 
attention to detail should be practiced at all times during distillation and handling of any 
refined alcoholic products. Although distillation can be practiced indoors, it is not advisable to 
do so unless you have experience. Also, distillation should never be done with an open flame 
heat source while distilling indoors or other confined spaces.

METHANOL TOXICITY: 

Methanol is a deadly poison and even low amounts of exposure can cause optic nerve 
damage (blindness). It is created as a byproduct of fermentation, but in such small amounts 
that you typically do not need to remove it. However, it is common practice to do it as a 
precaution and to improve the taste of your product. Since methanol boils at 144˚F (62˚C), it 
will boil first when you are distilling and because of this you should discard the first ounce of 
alcohol per every 5 gallons of mash.

LEGALITY: 

Under Federal rules administered by Alcohol and Tobacco Tax and Trade Bureau (TTB), you 
may not produce alcohol with these stills unless you qualify as a distilled spirits plant. However, 
owning a small still and using it for other purposes is allowed. You should also check with 
your State and local authorities - their rules may differ. You should also review the TTB Home 
Distilling page https://www.ttb.gov
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WE WANT YOU TO BECOME A 

MASTER DISTILLER!

RESOURCES

We hope you use our guide to start home distilling and to produce many varieties of 
moonshines, whiskies, and rums. 

Use this guide as a stepping stone towards your new hobby. Following is a list of useful 
resources that will help you in your distilling adventures.

Books: 

The Alaskan Bootlegger’s Bible by Leon W. Kaina

The Science and Commerce of Whisky by Ian Buxton and Paul S. Hughes

The Joy of Home Distilling by Rick Morris

Websites: 

WhiskeyStill.com

Our website has many blog posts with various tips and tricks to up your moonshine game.

Forums: 

HomeDistiller.org

This forum is an excellent resource for all topics on distillation.

Thank you for taking the time to read this e-book! Now that you understand the basics of 
distillation, it’s time to get started making your own moonshine. Share photos, 

videos, and recipes with us and the community on our facebook: 
https://www.facebook.com/WhiskeyStillCompany/

for a chance to be featured on our page.
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THANK YOU 

FOR READING OUR GUIDE

Learn more at WhiskeyStill.com

Did you enjoy this ebook? Share your thoughts with me at 

jason.stone@whiskeystill.com. Feel free to share the book with your 

family and friends. Let us make moonshining great again!


