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IN THE BOX

(1) 7 gal Cold Brew Bucket Lid

55 mm Thermowell

(1) Silicone Cap

(1) Stainless Steel Basket
with Molded Silicone Handle

(10) Disposable Coffee
Filter Bags

(1) Racking Arm

OPTIONAL



Conical Bottom to Consolidate Sediment

Molded Silicone Basket Handle

Brew Bucket Lid

Brew Bucket

ThermowellLCD Temperature 
Probe + Silicone Boot

Perforated Exoskeleton Basket 
to Prevent Bag Tears 

Disposable Coffee Filter

Molded Silicone Cap
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ASSEMBLY

Beer Inspired Rotatable Racking 
Arm to Maximize Yield 
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STAINLESS STEEL PREP

PRE-CLEAN

PASSIVATION

CLEANING AND SANITIZING

Thoroughly wash all surfaces of the Cold Brew Bucket assembly with Tri-Sodium Phosphate (TSP) and 
hot water prior to first use of the tank. Refer to the TSP manufacturer’s recommendations for proper 
mixing concentrations. Use a soft terry cloth to scrub the component surfaces. Throughly rinse and dry 
all surfaces after cleaning. 

It’s good practice to periodically passivate all stainless steel equipment with an acid based solution to 
establish a uniform oxide layer that will maximize corrosion resistance. Following the pre-clean step, 
fill the Cold Brew Bucket with Star San at a concentration of 1 fluid ounce per gallon of 70-80°F water. 
Place the Basket inside of the Cold Brew Bucket and let sit for 30 minutes. For optimal care, passivation 
should be performed at least once a year or anytime you believe you may have inadvertently scratched 

As part of a regular cleaning regimen, both pre and post-fermentation, wash the interior surfaces of 
your Cold Brew Bucket with an alkali cleaner such as PBW at a ratio of 0.75 fluid ounce per gallon. 
Then sanitize with Star San or another acid based sanitizer per the manufacturer’s recommendations.
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BREWING INSTRUCTIONS

STEP 1
Insert Racking Arm assembly through the bottom hole in the Brew Bucket and secure with nut.  
Ensure valve is in the closed position.

STEP 2
Insert Thermowell through the upper hole and secure with nut.

STEP 3
Insert LCD Temperature Probe into Thermowell and fit boot onto Thermowell ferrule.

STEP 4
Place Brew Bucket Lid onto Brew Bucket and secure with the lid clamps.

STEP 5
Insert Disposable Coffee Filter bag into Basket.

STEP 6
Fill Disposable Coffee Filter with ground Coffee.

STEP 7
Insert Basket through opening in Brew Bucket Lid.

STEP 8
Fill Brew Bucket with water by pouring over the ground coffee.    

STEP 9
Secure top of bag with included zip tie.

STEP 10
Place Molded Silicone Cap onto Basket and leave undistributed for the remainder of the  
brewing process.

STEP 11
When brewing is complete, raise the Basket out of the Brew Bucket, rotate Basket 45° and place 
Basket on Brew Bucket Lid until draining is complete.

STEP 12
Remove the Molded Silicone Cap and slowly pull the Coffee Filter Bag out of the Basket for disposal.

STEP 13
Place Molded Silicone Cap onto Brew Bucket Lid, refrigerate and serve.
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WARRANTY

WARRANTY

LIMITATIONS

Ss Brewtech provides a one year limited warranty to the original purchaser that our product(s) will be 
free from manufacturing defects in material and workmanship. The limited warranty covers only those 
defects and/or product failures that arise as a result of normal use, and does not cover any problems 
that originate from:

- Improper cleaning, care and maintenance

- Modifications made to a product

- Operation outside the product’s published specifications

- Damage caused by incorrect assembly

- Exceeding recommended operational limits

Ss Brewtech reserves the right to request the original purchaser to return the defective item, at the 
purchaser’s expense, before processing the warranty claim and issuing a replacement. If a direct 
replacement is no longer available, a product that serves the same purpose with equal or greater value 
shall be awarded. Ss Brewtech, at its discretion may also opt to simply refund the full purchase price in 
lieu of replacing the product.

Ss Brewtech limited warranty is only applicable to customer-direct sales of home brewing.

Ss Brewtech makes no warranty of any nature beyond what is contained in this limited warranty.  
Ss Brewtech is not responsible for representations made about a product by another retailer.
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