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3.5 bbl Brewhouse Install Guide



IN THE CRATE
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Kettle Calandria

Recirculation Manifold w/ 
Silicone Tube and 1.5” TC 

Attachment

Mash Tun Liquid
Level Marker

Kettle Liquid
Level Marker

Sparge Ring

CIP Assembly

Panel KeysVorlauf Attachment

Note: Some accessories will arrive pre-installed or affixed to the brewhouse.
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3.5 bbl Brewhouse



L1 L2 L3 N GRD

SETUP

Safety Warning: A licensed electrician is recommended for all electrical wiring.

• The 3.5 bbl Brewhouse was designed for 208 - 240VAC three phase power.
• Minimum 6 gauge copper (SJOOW type cable) should be used for Ground, L1, L2, L3 and Neutral.
• It is recommended that the cable is routed through properly rated conduit.
• Installation of a proper disconnect switch is recommended to be installed prior to the Brewhouse.
• Industrial grade GFI (ground fault interrupter) main breaker with 80 Amp rating is recommended.
• Always turn off main power using the service disconnect (safety switch) before servicing the electrical panel.
• Never open service panel doors while Brewhouse is connected to electrical power.
• The Brewhouse should never be installed outdoors.

ELECTRICAL GUIDELINES

WIRING DIAGRAMCABLE ROUTING
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CABLE GLAND

SERVICE PANEL



SETUP (CONTINUED)

COLD WATER

HOT WATER
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Product water (water used for brewing) is introduced into the brewhouse by way of the TC connections located on 
the right side of the brewhouse, as shown. There are separate inlets for hot and ambient/cold water.

Process water used for wort cooling and/or the kettle steam condenser is introduced by way of the TC connection 
located on the left side of the brewhouse, as shown. 

WATER INLET OPTIONS

SECONDARY SYSTEM
WATER INLET



The kettle calandria is attached to the element base by way of strong magnets embedded in both, as shown. To 
install, simply slip the calandria over the heating element coils until the magnets attract and a snug connection is 
made. The wort level should be approximately ½ to ¾ of the way up the calandria vents at the start of the boil for 
optimal efficiency.

SETUP (CONTINUED)
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CALANDRIA INSTALLATION

MAGNETS

WORT LEVEL
Approximately 
½ to ¾ of the 
way up the 
calandria vents



CONTROL PANEL
The 3.5 bbl Electric Brewhouse is controlled by way of the centralized control panel located front and center when 
viewing the brewhouse. The control panel allows the operator to:

 • Monitor vessel temperatures 
 • Monitor the temperature of strike/sparge water
 • Set a target volume for strike/sparge water
 • Monitor the temperature of wort exiting the heat exchanger 
 • Toggle heating elements ON/OFF
 •  Program temperature set values for switching RIMS elements ON/OFF
 • Set value for kettle heating element power (5-100%)
 • Toggle pumps ON/OFF
 • Trigger the flow of water through the plate heat exchanger when knocking out

OVERVIEW
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CONTROL PANEL (POWER)
The switch for toggling the control panel ON/OFF is located on the left side of the control panel box. Additionally, 
an Emergency Stop (E-Stop) switch is located just beneath the main power switch. In the event of an emergency, 
press the E-Stop in to quickly kill power to the entire system. Twist the E-Stop clockwise to release.

NOTE: The brewhouse control panel will not power on if the E-Stop is engaged. Additionally, if the primary breaker 
or control panel breaker in the brewhouse power panel are in the downward “OFF” position the control panel will 
not power on.

EMERGENCY OFF SWITCH

POWER “ON” BUTTON

POWER “OFF” BUTTON

OVERVIEW (CONTINUED)

Before powering on the control panel, make certain that all switches for brewhouse elements and 
pumps are in the “OFF” position. Failure to do so may result in damage or injury.

WARNING
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OVERVIEW (CONTINUED)
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LIGHTS
The interior of each vessel is equipped with LED lights to allow for better visibility.

Off Position
- Button is not recessed
- No indicator light

On Position
- Button is recessed
- Blue indicator light



BOIL KETTLE
The Boil Kettle screen displays kettle heating element output as a percentage, as well as kettle liquid temperature and 
volume.

Tap gear icon to enter 
settings menu.

Kettle liquid temperature.

Tap back button to save and 
return to previous screen.

Tap to select 
Fahrenheit or 
Celsius.

Tap to go to 
temperature 
calibration 
screen.

Kettle level feature not present on 3.5 bbl brewhouse.

Tap arrows to change temperature calibration. 
Press and hold to advance numbers rapidly.
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OVERVIEW (CONTINUED)

100%

Tap arrows to adjust 
the heating element 
power. Press and hold to 
advance numbers rapidly.

HL

ON OFF



OVERVIEW (CONTINUED)

KETTLE ELEMENT DRY FIRE PROTECTION
Heating is disabled until the liquid level in the kettle is sufficient to submerge the liquid level sensing probe, as shown. 
Once submerged, the operator will be able to engage the heating element by turning the heating switch toward the  
“Boil Kettle”. 

This feature is meant to prevent catastrophic element damage/failure due to dry fire but SHOULD NOT be relied upon 
in lieu of safe operating procedures. Always be aware of the liquid level in the kettle, and due not attempt to engage the 
heating element until the liquid level is safely above the heating element coils. 
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LIQUID LEVEL SENSOR



MASH TUN
The Mash Tun screen displays the RIMs temperature set point, as well as the mash and wort temperatures. The “Mash 
Temp” is taken from the thermoprobe in the grain bed, above the false bottom. The “Wort Temp” is taken below the false 
bottom.

Tap gear icon to enter 
settings menu.

Mash temperature.

Wort temperature.
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OVERVIEW (CONTINUED)

TARGET TEMP 

WORTMASH
Tap a button to make a 
selection. The highlighted 
button is the active 
selection.

Tap arrows to change target 
temperature. Press and hold  
to advance numbers rapidly.

Tap arrows to change temperature calibration. 
Press and hold to advance numbers rapidly.

Tap to select 
Fahrenheit or 
Celsius.

Tap back 
button to save 
and return to 
previous screen.

Tap to go to temperature calibration screen.



OVERVIEW (CONTINUED)

MASH TUN ELEMENT DRY FIRE PROTECTION
Heating is disabled until the liquid level in the mash tun is sufficient to submerge the liquid level sensing probe, as  
shown. Once submerged, the operator will be able to engage the heating element by turning the heating switch toward  
the “Mash Tun”. 

This feature is meant to prevent catastrophic element damage/failure due to dry fire but SHOULD NOT be relied upon in 
lieu of safe operating procedures. Always be aware of the liquid level in the mash tun, and due not attempt to engage the 
heating element until the liquid level is safely above the heating element coils. While running off, be sure to disengage the 
heating elements before the liquid level drops to a point where portions of the element may become exposed.
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LIQUID LEVEL SENSOR



PUMP
The Pump screen displays the pump speed.

Tap arrows to change 
speed of the pump. Press 
and hold to advance 
numbers rapidly.

Preset quick keys. To 
change preset value, use 
arrow keys to select a 
percentage. Press and 
hold on a quick key button 
to save that percentage 
as a preset value.

Pump is “On”.Pump is “Off”. 
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OVERVIEW (CONTINUED)



EXCHANGER
The Exchanger screen displays the temperature of the outgoing wort and water entering the heat exchanger.

Tap gear icon to enter 
settings menu.

Tap back 
button to save 
and return to 
previous screen.

Tap arrows to change temperature calibration. 
Press and hold to advance numbers rapidly.

Tap to select Fahrenheit 
or Celsius.

Tap to go to temperature calibration screen.

Opens solenoid valve to 
allow water to flow through 
the heat exchanger.

Temperature of wort exiting 
the heat exchanger.
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OVERVIEW (CONTINUED)



H20 IN

VOLUME - BBL

Tap gear icon to enter 
settings menu.

Tap refresh to clear the 
current volume read out.

Displays flow rate in 
selected volume units.

H2O In valve is closed.

“On” will allow an 
unregulated amount of 
water into the mash tun. 

The “Auto” function allows 
for an automatic fill of the 
mash tun. When set to 
“Auto” the system will fill 
until the “Target Volume” 
is reached. Use the “reset 
arrow” to reset the counter.

Tap arrows to change 
target volume. Press and 
hold to advance numbers 
rapidly.

Tap arrows to change temperature calibration. 
Press and hold to advance numbers rapidly.

Tap to select 
Fahrenheit or 
Celsius.

Tap to select Barrel or Hectoliter.

Tap back 
button to save 
and return to 
previous screen.

HL

Tap to go to 
temperature 
calibration 
screen.

The H2O In screen displays the temperature and volume of water entering the mash tun. The screen can also be used to 
set a target volume for strike/sparge water.

Water temperature.

Incoming water volume.

Page 15

OVERVIEW (CONTINUED)
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BREWHOUSE PATHWAYS

X-PIPE BLENDING MANIFOLD
The x-pipe blending manifold is used to blend hot and ambient/cold water to the desired temperature for 
strike/sparge water.

The lower ball valves can be adjusted to hit a desired temperature, as read by the thermoprobe and 
displayed on the H2O IN screen.

The upper ball valves are used to direct the blended water to either the fill port (left) or sparge ring 
apparatus (right). 



VALVE TREE PUMP INLETS
The three valves at the base of the valve tree control the suction side of the brewhouse pump. The valve 
on the left allows for liquids to be drawn from the boil kettle. The valve on the right allows for liquids to be 
drawn from the mash tun. The valve extending out of the center serves as both a valve tree dump port, as 
well as an accessory suction port where liquids can be pumped from an auxiliary vessel. It is important to 
select the proper suction side, and make sure that only one valve is open during a given process.
  

Selecting the correct suction and discharge points on the 3.5 bbl Brewhouse pump inlets and valve tree 
is crucial to a successful brew day. In this section, we have highlighted the various process piping runs 
along with the necessary valve positions and control panel functions for each process carried out on a 
typical brew day. 

NOTE: Before activating the brewhouse pump, it is important to prime the head by opening a valve 
on the suction side of the pump head. Opening a downstream valve will help ensure the head is 
flooded with fluid by clearing air from the discharge side of the process piping. While the pump 
may be safely deadheaded (ran against a closed valve) momentarily, this is not best practice as 
excessive back pressure can damage the pump. Therefore, best practice is to establish a pathway 
to and from the pump before activating. 
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BOIL KETTLE PUMP INLET

MASH TUN PUMP INLET

BREWHOUSE PATHWAYS (CONTINUED)



The vorlauf process is typically carried out in the latter stages of the mash rest in a single infusion mash. 
Wort is pumped from the mash tun and recirculated back over the grain bed using the main brewhouse 
pump. This process serves to help set the grain bed before runoff and aids in clarifying the wort. This can 
be seen visually by viewing the wort through the site glass on the vorlauf pathway. 

The vorlauf pathway can also be used in conjunction with the RIMS (Recirculating Infusion Mash System) 
heating element to maintain or raise the temperature of the mash. When doing so, it is important to use 
the recirculation manifold for even dispersion of wort to avoid temperature swings. Other benefits of the 
RIMS and/or vorlauf processes include establishing a uniform grain bed consistency, which may lead to 
increased mash efficiency.

Note: With spray ball attached, this pathway also serves as the primary mash tun CIP.
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BREWHOUSE PATHWAYS (CONTINUED)

Vorlauf Attachment

Recirculation Manifold

CIP Assembly

KETTLE CIP
The kettle CIP (clean in place) pathway can be used to recirculate a water/cleaning agent mixture from 
the kettle racking arm up through the kettle CIP spray attachment using the main brewhouse pump. This 
allows the user to clean the vessel surfaces by way of a recirculating CIP loop for easy cleaning.

It is essential that the kettle lid 
remains closed when using the 
kettle CIP pathway. Opening the 
lid during CIP will cause fluid to 
exit the vessel, which may result 
in property damage, personal 
injury, or even death.

WARNING

VORLAUF / UPPER CIP
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WHIRLPOOL

RUNOFF

The whirlpool process is typically carried out after the boil. Wort is pumped from the kettle racking arm 
through the tangential whirlpool port using the main brewhouse pump. The whirlpool process helps to 
separate trub before knocking out through the heat exchanger. This aids in wort clarification and helps 
prevent the clogging of your heat exchanger. Many brewers also use the whirlpool for hop additions, with 
the goal of extracting aroma as opposed to earlier bittering additions in the boil. 

By changing the suction point to the mash tun, the same discharge pathway is used during the “Runoff” 
portion of the brew.

BREWHOUSE PATHWAYS (CONTINUED)
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MASH TUN LOWER CIP
The mash tun lower CIP pathway can be used to recirculate a water/cleaning agent mixture from the mash 
tun back underneath the mash tun false bottom. This allows the user to create turbulence by way of the 
micro-jets embedded beneath the false bottom for more effective cleaning a traditionally hard-to-clean 
region of the mash tun.

The knockout pathway is used to push wort through the heat exchanger to cool from near boiling 
to acceptable pitching temperatures. Wort is pumped from the kettle racking arm through the heat 
exchanger using the main brewhouse pump. From the heat exchanger, the wort will continue on to a 
clean and sterilized fermentation vessel. 

Before starting the main brewhouse pump, activate the flow of cold water through the heat exchanger. 
Water will enter the heat exchanger opposite the direction of wort flow, what’s known as a counter-flow 
heat exchanger. The temperature of the outgoing wort can be monitored on the Heat Exchanger controller 
on the brewhouse control panel. 

KNOCK OUT

BREWHOUSE PATHWAYS (CONTINUED)



The underlet pathway can be used in instances when the runoff process has slowed to a crawl or halted 
entirely as a result of an overly compacted grain bed. During this process, wort that has already been run-
off is pumped from the kettle back into the mash tun through the mash tun pick-up point using the main 
brewhouse pump to re-suspend the grain bed. This will have the effect of loosening the grain bed, and 
runoff can resume without starting over the vorlauf process. 
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UNDERLET

RESCUE UNDERLET
In addition to the underlet pathway, there is an additional rescue underlet pathway if the brewer wishes to 
underlet with water rather than wort. The rescue underlet pathway is a branch off of the primary system 
water inlet. The brewer should consider this pathway when deciding which inlet will be plumbed with hot 
water, and which pathway will be plumbed with cold/ambient water. 

BREWHOUSE PATHWAYS (CONTINUED)



STEAM CONDENSER
The 3.5 bbl electric brewhouse kettle is equipped with a steam condenser. The kettle steam condenser 
allows for indoor brewing where direct outdoor ventilation is not possible. To operate, simply open the ball 
valve near the top of the steam condenser to allow H2O to flow to the micro-sprayer located inside the 
condensing chamber. The mist of cool H2O will condense the steam drawn out of the kettle, where it will 
exit at the bottom of the chamber as hot water.

BREWHOUSE PATHWAYS (CONTINUED)
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Water exiting the steam condenser will be extremely hot and poses a potential burn hazard. Use 
extreme caution when working in/around this area during operation. 

WARNING

STEAM CONDENSER

MICRO-SPRAYER
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