
Beer Starter Kit Instructions
 

Thanks for purchasing your beginning Beer Starter       
Kit from the Wine and Hop Shop. In a short time you            
should have the first batch of your very own beer! 
 

This handout will cover many of the basic practices for homebrewing. If you have a               
question about anything that is not covered here, please don’t hesitate to call us,              
send us an email, or stop in to the Shop! 
 
Cleaning & Sanitizing  
Good beer is not difficult to make, it just requires paying some attention to detail. If you clean and sanitize 
equipment well, have good ingredients, and follow directions, you should be able to make quality beer. 
Breweries have to be very clean and sterile places in order to make good beer. All of the microbes that love 
beer enjoy living in breweries. Fortunately, if your beer were to become infected, you won’t be harmed. The 
beer will just not taste as good as it should. So to avoid dumping your beer down the drain, be sure to clean 
and to sanitize well.  

Cleaning is the step where you remove “soil” or any debris from your equipment. We include a canister of 
One-Step in your kit, and it is an effective cleaner for brewing equipment. Heat and time are two other 
factors to consider when cleaning. The hotter the water you use, the shorter amount of time required to 
achieve good clean surfaces.  

Sanitizing occurs after cleaning. You can use One-Step as your sanitizer as well. We recommend using 
sanitizers made for homebrewing because all of those sanitizers are designed to be “No-Rinse.” No-Rinse 
means you do not have to take another step of rinsing the sanitizer off the surfaces with water; you just 
sanitize and you’re ready to go. Additionally, no-rinse sanitizers work on contact and effectively sanitized in 
a matter of minutes, so you don’t have to soak equipment for long durations or even fill an entire 6.5 gallon 
fermentor full for the sanitizer to work properly -- you can use as little as a cup of it in a 6.5 gallon fermentor.  

Here’s a typical procedure for sanitizing a fermentor: 
1. Mix up your sanitizer per the instructions on the packaging.  
2. Clean your fermentor. 
3. Rinse the cleaner out of your fermentor.  
4. Add 1 cup of sanitizer to your fermentor.  
5. Seal your fermentor (with lid or stopper). 
6. Shake or swirl your fermentor, making sure sanitizer comes into contact with all surfaces inside the 

fermentor. 
7. Empty the fermentor of sanitizer. It is okay if trace amounts of the sanitizer remains in the fermentor. 

DO NOT RINSE FERMENTOR. 
8. Replace lid or stopper to preserve the sanitized environment inside. 
9. In 2-3 minutes, your fermentor is ready to receive any wort/beer. 

 
A good rule of thumb: Any piece of equipment that will come into contact with the unfermented wort/beer 
AFTER the boil should be sanitized. 
Your brew pot should be clean, but you do not have to worry about sanitizing it since you will be boiling your 
ingredients for 30 or more minutes.  
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Brewing 
This is the part you’ve been waiting for. The process for beginning extract brewing is straightforward. First, you heat some 
water. If you have any adjunct grains in your recipe you steep them in the warming water. When the water comes to a 
simmer you take out any grains and remove the pot from the burner. You then add the malt extract, either in liquid or dry 
form. You return the mixture (now called wort) to a boil, and add hops at various times to give bitterness, flavor, and 
aroma to the beer. After boiling 30+ minutes, the wort is poured into cold water in your fermenting bucket. When the 
mixture has cooled to 80F, the yeast is added and the fermenter is sealed up with a fermentation lock. Seems simple 
enough, doesn’t it? 
 

Since the brewing process can vary with the ingredients and the recipe, you should always consult the recipe, which 
comes with your ingredient kit for specific instructions. And always remember to practice sound sanitizing techniques.  
 

The following are some general instructions that apply to brewing most of our kits. 
 

1. Dechlorinating Your Brewing Water. Before brewing, you will want to dechlorinate the tap water you plan to boil and 
add to the fermentor.  You can dechlorinate tap water three different ways. First, you can simply leave all of your brewing 
water out over night, allowing the chlorine to gas-off. Second, you could boil all of your brewing water for a couple 
minutes. Third, you could add a small amount of metabisulphite (or ¼ of a Campden Tablets)  to all of your brewing water 
and wait 10 - 15 minutes.  

2. Adding Malt Extract. While your water is heating in your pot, you can soak any liquid malt extract in a container of hot 
water for 10 or 15 minutes. This will allow the extract to flow easier from the container (do not boil the container). When 
the brewing water boils, turn off the heat, pour in the malt extract, and slowly stir to dissolve it. Turn the heat back on and 
bring to a boil again. Doing it this way will help prevent any scorching of the malt, which would contribute off-flavors and a 
darker color.  

3. Boiling Your Wort.  As your wort begins to boil, you will want to watch carefully for the boil over/hot break.  Wort is 
protein rich and it will foam when boiled. The danger is that the foam will boil over onto your stovetop and you will have a 
burned, sticky mess, which is not fun to clean up. Let’s just say “been there.” The good news is that once it rises and falls, 
it is unlikely to rise again, though it might during hop additions. Stirring the wort will improve circulation and help to 
minimize foaming and scorching. 

4. Adding Hops. You add hops at different times in a recipe to achieve bitterness, different flavors, and aromas. Hops 
added initially are usually called bittering hops and those added later flavoring or aromatic hops. Follow the instructions 
with your recipe. It is possible for the hops to cause a foam-up when added, so be careful to watch for this.  

5. Cooling the Wort.  When you have finished the boil, place the pot into a sink of very cold water. Placing snow or ice in 
the water will help. Allow the pot to sit for 15-20 minutes. You may need to replenish the supply of cold water once or 
twice as the pot warms it. The wort will still be warm, but less so than before. Using a wort chiller will help speed up this 
step. 

6. Filling the Fermentor with Water. Sanitize your fermentor (keeping in mind the tips about sanitizing above). Add two 
gallons of cold water to the bucket. Pour the cooled wort from the kettle into the fermentor. Top up with cool water to 5.25 
gallons. 

7. Pitching the Yeast. It is best to add the yeast when the wort is below 80F. If you have a thermometer, sterilize it and 
take the temperature. If you don’t have a thermometer, feel the outside of the carboy. If it feels warm to the touch, it is still 
too warm to add the yeast. Place the lid on the fermenter and set it in a cool place for no more than two hours. By this 
time it should be down to near 80F.  

If using dry yeast, you may want to rehydrate it according to instructions on the package.  
If using liquid yeast from Wyeast, activate the pack according to instructions.  

8. Taking a Hydrometer Reading. If you have a hydrometer you will be able to tell what alcohol content you will have in 
your beer. You need to take a reading at this point and another when you bottle. Write down either the Specific Gravity 
reading or the Potential Alcohol reading. Keep track of this number. Do not place the sample back into your bucket 
because there is too much chance of infection. 

9. Sealing the Fermentor. Sanitize the fermentation lock and the lid. Place the lid on the fermentor. Start with one spot on 
the lid and walk it around on the bucket. Fill the fermentation lock halfway with sanitizer or water and put it into the 
grommet on the lid. Blow off tubing can be used for vigorous fermentations,  allowing the foam created during 
fermentation to blow through the tubing and into a separate jar/jug instead of into the fermentation lock, which can be 
messy and a potential contaminant for your beer. To set up a blow off tube, place siphon tubing into the grommet on the 
buck lid and place the other end into a container half-filled with water or sanitizer. If fermenting in a carboy, you can use 
1” diameter blow off tubing inserted into the mouth of the carboy. Remove (and clean!) the blow off tubing and replace it 
with a fermentation lock once the vigorous fermentatino activity has ceased. 
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Fermentation 
1. Primary Fermentation. Place your fermentor in a place that has a steady temperature (45-55F for lagers, 60-70F for 

ales) and away from sunlight. Within 24 hours you should begin to see active fermentation. Usually you can tell this by 
bubbling in the fermentation lock. However, if the lid is not seated well on the bucket, the CO2 gas will escape through 
that spot and the lock will not bubble. To be sure your beer is fermenting, pry up the lid and look for a layer, or developing 
layer, of foam. If you see foam, your beer is fermenting and you have no problem. Ferment for 2 weeks in the primary 
fermentor if you are doing a single stage fermentation. Advance to the next step if you are doing a two stage fermentation. 

2. Transferring the Beer to the Secondary Fermentor. After 7 - 10 days in the primary fermentor, transfer your beer to 
the secondary glass fermentor. As always, be sure to sanitize everything before transferring.  
To transfer the wort to the secondary glass fermentor, place the primary fermentor on a sturdy table or counter top, trying 
not to disturb the sediment on the bottom. Carefully start a siphon, using one of several techniques. You may place the 
tubing in your mouth and suck on it until the beer starts to flow quickly. If you then lower the tubing into the carboy, the 
beer will follow. Try not to transfer the sediment from the bottom of the plastic fermentor. Don’t sweat it if you get some 
sediment during transfer because it will settle out again in the secondary fermentor. You can also use the Auto-Siphon, 
which, with just a few pumps, starts a siphon. When the transfer is complete, sanitize and place a rubber stopper and 
fermentation lock in the mouth of the carboy.  
Secondary Fermentation. Now you must be patient. Place the carboy in a location where it will not be in direct sunlight. 
Leave it alone for another 7-10 days, until fermentation appears to have stopped. The bubbles will no longer come 
through the airlock and you won’t be able to see them near the neck of the carboy. The beer should also be noticeably 
clearer as the suspended particles descend to the bottom.  
 

Bottling 
1. Sanitize. To bottle your beer you need to clean and sanitize the following: the siphon tubing, racking cane, bottle filler, 

bottling bucket (if you have one), caps, bottles, and anything else that will come into contact with your beer. A note of 
comfort: if you have been careful previously with your beer, the chances of contamination have lessened because of the 
production of alcohol and the lowered pH formed by fermentation. Most major infections occur early on. 

2. Sanitize the Sugar. In a small saucepan, dissolve 1 cup of corn sugar in 1 pint of water. If you were to add less corn 
sugar, your beer would be lightly carbonated; if you add more, it will be highly carbonated. Bring this to a boil for 5 
minutes. Allow it to cool.  

3. Another Hydrometer Reading. In order to calculate your alcohol content, you will need to take a second reading. Again 
use either the potential alcohol scale or the Specific Gravity scale. If using the potential alcohol scale, simply subtract the 
final reading from the first to determine the alcohol content you have produced. If the first example was 5.25% and the 
second was 1.25%, you have made 4% alcohol. If using the specific gravity scale, use an online hydrometer alcohol 
conversion tool.  

4. Priming. You will add this sugar or “priming” solution to your fermentor or bottling bucket. You can also individually dose 
each bottle with a small amount of the priming solution or a 1 teaspoon per bottle of the raw corn sugar.  

5. Siphoning. If you are using the Plastic Single-Stage Fermentor, you will be siphoning directly into your bottles as 
described below in the Bottling step. If you are using a bottling bucket, a good first step is to pour your cooled priming 
solution into the bucket, then siphon your beer on top of it. This will help evenly mix the priming sugar into solution. 

6. Bottling. If using only siphon tubing, insert the tubing into the bottom of your beer bottle so less foam is created as the 
bottle fills. Fill as full as commercial bottles are filled. If you use a bottle filler, attach this to the end of your tubing. Press 
the filler against the bottom of the bottle and the beer will begin to flow. Remove the bottle filler once the level of the beer 
has reached the lip of the bottle, as if it is about to overflow. When you remove the bottle filler, the level of the beer will 
drop and you’ll have the perfect amount of headspace in the bottle.  

7. Capping. Place a bottle cap on top of your bottle. Hold the capper with both hands, and center the crimping cup over the 
bottle cap. Push both levers down. The cup will crimp the cap on the bottle. There you are, one finished bottle of beer. 
Now continue. 
 

Conditioning 
You cannot drink your beer immediately. You have to wait another 10-14 days for the beer to develop carbonation in the 
bottle. During this time, the beer is best stored at room temperature. If you refrigerate immediately, the beer will not 
develop carbonation. When the two weeks are over, your beer should be ready to drink. Just keep this in mind: your beer 
will continue to improve for several weeks, or more. Light beers often reach the peak of their flavor after 1 month in the 
bottle. If you go on to make more complex, fuller flavored beers, or those with higher alcohol contents, they will take a 
little longer to reach their peak but will stay good for a long time.  
Key Brewing Terms  
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○ Wort: Sugary, unfermented beer (sugars from malted barley, wheat, rye, corn, rice, etc.). 
○ Steeping/Specialty Grains: Malted grains that add flavor, body, and sugar to a wort (usually up to 2 lbs for an extract recipe). 
○ Sparging/Lautering: Rinsing sugars or separating wort from malted grains after mashing or steeping.  
○ Hot break / Boil over: The boiling of wort coagulates proteins, which rise to the surface of the kettle and form a head of foam. A 

boil over is when that foam boils over the top of the kettle (bad news).  
○ Cold break: Precipitation of proteins, tannins, and hop matter during cooling of the wort. 
○ Specific Gravity, Starting/Original and Final/Terminal Gravity: The relative density of the wort compared to water, i.e., how 

much sugar is present in solution. Starting/Original gravity of a beer is a measurement of how much sugar is in solution (and 
potentially available for the yeast to consume).  Final/Terminal Gravity is the measurement of beer once fermentation has finished 
(and yeast has consumed all available sugar). 

○ Racking: Transferring wort or beer from one vessel (fermentor, bottle, keg, etc.) to another.  
○ Pitching: Adding yeast to wort.  
○ Primary Fermentation: The first, vigorous, and most active stage of fermentation. For ales, primary fermentation lasts between 

four and fourteen days. For lagers, primary fermentation can last up to three weeks.  
○ Secondary Fermentation: A conditioning step, whereby the brewer racks beer from the primary fermentor to a secondary 

fermentor. This step can help clarify a beer and allow it to age/condition without acquiring off-flavors from the settled-out yeast. 
○ Krausen: The foam that appears during fermentation, consisting of yeast, proteins, and other compounds. 
○ Lagering / Cold Conditioning: Dropping the temperature of the beer after fermentation. Forces yeast, proteins, hop particles, and 

other compounds to settle out of solution to the bottom of the fermentor.  
○ Trub: Proteins, grain particles, hop particles, tannins, dead/exhausted yeast cells that settle to the bottom of the fermentor. 
○ Dregs: Particles that settle to the bottom of the bottle. Often yeast cells, which may be desirably added to the glass when pouring 

some beer styles (e.g.., Hefeweizens and some Belgian beers).  
○ Priming: Adding a small amount of sugar (often dextrose/corn sugar) to the beer prior to bottling.  
○ Bottle Conditioning: Carbonating beer through the natural process of fermentation (after priming).  
○ Cleaning: Removal of soils and debris through the use of cleansers, e.g., One Step, Straight A, PBW. 
○ Sanitation: Reduction of living contaminants on your brewing equipment. Only items that contact the wort/beer after the boil must 

be sanitized. Most commercial sanitizers are “No Rinse,” meaning that they do not need to be rinsed from your equipment before 
coming in contact with wort or beer.  

✓ Always use the manufacturer's recommended dilution of cleansers and sanitizers.  
 
Key Brewing Equipment 

○ Mill: Used to crush malted grains in order to expose the starch for mashing. Importantly, the grain is not milled to a flour, but the 
husk remains as an important aid in sparging/lautering.  

○ Kettle: Vessel in which the brewer boils her/his wort. 
○ Hydrometer: Instrument used to measure specific gravity. Typically calibrated to 60F liquids. (Note: distilled water will read as 

1.000 on a hydrometer.) 
○ Wort Chiller: Equipment used to rapidly chill wort to pitching temperatures. Versions of wort chillers range from immersion wort 

chiller (usually a copper coil), to  counter-flow chillers, to plate chillers.  
○ Paddle/Spoon: Often made of stainless steel and used to stir the wort or mash. 
○ Racking Cane / Auto-Siphon: Used to easily and efficiently rack/transfer wort or beer.  
○ Strainer: Helpful in rinsing/sparging specialty grains.  
○ Steeping bag / muslin bag: Used to contain malted grains during mashing or steeping.  
○ Funnel: Makes for pouring wort into a glass or plastic carboy a breeze. 
○ Thermometer: It is important for a brewer to be able to take accurate readings between 148F and 175F. 
○ Spray bottle (w/ sanitizer): Very handy on brew day! 
○ Siphon tubing: Plastic tubing used to rack/transfer wort or beer.  
○ Bottle filler: Spring-tipped wand that makes bottling much easier. 
○ Bottling bucket: A 6.5 gallon bucket with spigot (fitted for siphon tubing and bottle filler) inteded to streamline priming and bottling.  
○ Capper: Wing capper or bench capper.  
○ Bottle caps: Non-oxygen absorbent or oxygen absorbent (with a membrane that scavenges O2 from the headspace in the bottle).  
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