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Your First Brew Day
Here is a quick run through of a typical brew day and a few tips to help things run 
smoothly.  We are assuming you have auto-tuned the controller, and you have 
assembled and tested the brew system.


Brew in a Bag (BIAB) is a method of all-grain brewing that requires minimal setup and 
investment of money and space when compared to traditional all-grain brewing.  There 
are varying methods of BIAB (e.g. sparge / no-sparge) that you may customize to suit 
your brewing style and preference.  We will cover the no-sparge method here, as we 
feel that you can achieve amazing mash efficiencies with no-sparge brewing, with a 
fine grain crush and an accurate mash.  We’ll discuss the changes from traditional 
brewing below.


Grain 
When brewing BIAB you’ll need to make some changes to your brew day in order to 
achieve the best results possible.  In the past, achieving a high efficiency was a 
challenge but here are a few tips to push up your efficiency without adding a sparge 
step.


1.  Crush your grains very fine:  Most brew shops call this a “double crush”, the goal 
is to have a very fine crush to allow better sugar conversion.  It’s called “double 
crush” because your brew shop will run it through the mill twice.  If you are 
crushing it yourself, you could try to crush it as fine as a 0.030” roller gap.  
Traditionally, there was a concern about crushing grains too fine, but with the BIAB 
method, and our superior BIAB nylon bag, stuck mashes are a thing of the past!


2. Increase grain volume:  This isn’t going to be necessary if you are crushing finer, 
but if you are wanting to hit that specific gravity and you aren’t adding a sparge 
step, you can always buy an extra bit of grain to make up any efficiency loss.
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Water 
1.  Increase water volume:  BIAB no-sparge brewing requires you to start with an 

initial strike volume of water that accounts for grain absorption and pre-boil volume.  
There are a number of online BIAB calculators, and we’ll list our favourite below.  
The idea is to add all the water at once, then remove the grains and have just 
enough water left for your boil off and your post boil volumes.  The calculators are a 
great starting point and after a few brews you will be able to accurately predict your 
boil off losses and losses to trub.


      

      http://biabcalculator.com


Mash 
1. Increase mash time:  I usually brew with this schedule for the best BIAB mash       

efficiency;  70 minute mash time and a 10 minute mash out.  The temperature rise 
is usually anywhere from 7-15 minutes so this brings your total mash time to 
around 90 minutes.


2. Mash temperature range:  With BIAB you are mashing at a higher water to grain 
ratio and you need to be conscious of the mash temperature.  There is a possibility 
that more dextrines occur in a finished beer which can translate into a thicker 
bodied beer with high temperature mashes (156-158ºF) and a dry beer at the lower 
temperature mash ranges (148-150ºF).  In general it is accepted wisdom that the 
best temperature range is 150-156ºF but feel free to experiment and let us know 
how that worked out for you!


The Brew 
1.  Set Up:  Fill the kettle to your strike volume as determined from your favourite 

software, we recommend beersmith.com or your BIAB calculator.  Open the ball 
valve on the kettle and turn the pump on.  Sometimes it takes a minute for the 
pump to prime, and it just takes a few on/off cycles of the pump to start pumping 
water.  The pump should be running the entire time except during the boil cycle.  
You should be able to see the flow of water through the ultra clear silicone tubing 
provided.  Insert the grain bag into the mash basket, with the grain bag folded over 
the top.  You can pour the crushed grain into the mash basket, but set aside until 
you have reached strike temperature.  The controller should be plugged in, and the 
element plugged into the controller.  If you are using a double element brew 
system, the second element is used as a “booster” element.  We like to use it when 
raising temperature up to strike temperature, and during the boil.  The second 
element is unnecessary during the mash and will throw off your temperature 
settings if you auto-tuned the controller using just a single element.  Activate/
hydrate your yeast at this point.


2. Strike Temperature:  On the front panel of the controller, press the �  key for 3 
seconds and when you see SP on the front panel you can adjust the temperature.  
Let go and wait for the controller to return to auto mode.
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3. Timer:  Press the �  key for 3 seconds and when you see TE 1 on the front panel 
you can adjust the timer.  Our preference is to set the timer to 1 minute and turn the 
alarm switch on.  This way, the controller will raise the temperature of the water to 
strike temperature, and it alerts you after 1 minute at set temperature.


4. Mashing:  Turn the alarm switch off, if you set the timer for strike.  Now shut the 
pump off and close the ball valve.  Exercise caution while removing the lid from the 
kettle as the contents are hot!  Now pick up the grain basket by the handle and 
lower slowly into the kettle.  Use a large spoon and stir the mash thoroughly to 
avoid any clumping or dry spots of the grain.  If you are brewing with a friend, and 
brewing a larger batch, it’s a good idea to have the basket inserted and pour the 
grains in slowly while your friend stirs the mash.  Now, fold the grain bag over the 
kettle and replace the lid, open the ball valve and turn on the pump.  Set the 
controller timer to 70 minutes and turn the alarm switch on.  While a stuck mash is 
unlikely, it is possible that the flow through the grain bed doesn’t match the flow of 
the pump, and an overflow could happen.  Top prevent this, you can throttle the 
flow of wort into the pump by closing the ball valve incrementally.  This will not 
harm the Bräu pump, and the slower flow of wort also will prevent a foamy mash.   
The PID controller should have no problems maintaining a perfect temperature of 
your mash, and it will alarm you when finished.


5. Mash Out:  After the alarm sounds, you now need to program mash out.  Set the 
timer for 10 minutes, and the temperature to 168ºF.  Turn on the alarm.  The 
controller will bring the temperature of your mash up and when it reaches 168ºF the 
timer starts to count down.


6. Remove the Grain Basket:  Once your mash out is finished you need to pull the 
grains out.  Shut off the pump, close the ball valve, and remove the lid.  If you have 
a mini system, it’s easy to pull the grains out yourself.  If you have one of our 240V 
systems it can be a little trickier.  If brewing with a friend, you can each grab on to a 
side, if you are by yourself a fantastic little electric hoist can be purchased from 
harbourfreight.com for as little as $100.   http://www.harborfreight.com/440-lb-
electric-hoist-with-remote-control-60346-9096.html   On our bigger 240V 
systems, it is possible to half cock the grain basket resting on the top of the kettle, 
but our preferred method is to just rest the basket over the carboy and let the 
runnings drip into the carboy.  Once the runnings have collected, you can add them 
back to the kettle.  Now is the time to measure your mash efficiency using either 
your hydrometer or your refractometer.


7. Boil:  Press the �  key for 3 seconds to enter into manual mode.  Change the setting 
to 100 which means 100% output of the element.  On the 120V systems, you can 
speed up the temperature rise by replacing the lid, just be careful you don’t boil 
over!   We want a full rolling boil for a minimum 60 minutes to ensure the boil off of 
DMS which can create unwanted flavours in your beer.  We like to use the app 
BrewerTimer for timing our hop additions.  When you are approaching boil, you will 
see the wort swell, at this point it is a good idea to reduce the output of the 
controller to around 60%.  It is different for every system and volume, so you’ll have 
to experiment.  If you are using a plate chiller to cool the wort, have a look at step 9 
before you finish the boil.
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8. Note:  Manual mode is necessary when using a PID controller to bring the wort to a 
boil.  The reason for this is if you leave the controller in auto mode and set it to 
212ºF, the controller will want to just bring it to a boil, but it will never be a good 
rolling boil.


9. Cooling:  We offfer a few methods to chill the wort, but our preferred method with 
the Unibräu systems is to use a plate chiller.  The speed is incomparable, and it 
hooks up to the brewing system quite nicely.  If using the plate chiller, you can 
replace the lid half cocked (don’t forget to lower the controller output!) and connect 
the plate chiller “wort in” to the pump output using a 1’ piece of silicone with quick 
disconnects.  Connect the plate chiller “wort out” to the lid of the brew system.  
Open the ball valve, turn on the pump and run the wort through the plate chiller and 
back into the brew system for the last 5 minutes of your boil.  This sanitizes the 
system, and you are ready to chill the wort by making the cold water connections at 
this point.  Chill the wort to at least 70ºF (we prefer 67º) by either pumping through 
the system, or you can disconnect the tubing from the lid, and splash the wort into 
your sanitized carboy using your pump.  By throttling the ball valve of the kettle, it 
slows down the flow of wort through the chiller which increases the heat exchange,  
therefore lowering the temperature to pitching temperature and oxygenating your 
wort at the same time!


10.  Pitching the Yeast/Fermentation:  Sanitize and cut open your yeast packet.  Pour 
over your wort.  Sanitize the lid  and snap it on.  Sanitize your airlock and bung and 
push it in.  If you haven’t yet aerated your wort, you can gently rock it back and 
forth to get some oxygen into it.  For a fantastic finish, we recommend an ideal 
fermentation temperature of 67ºF for an Ale.  Fermentation control is as important 
as mash temperature control and easily overlooked!


So that sums up a typical brew day.  Be sure to check out our videos online, and feel 
free to ask any questions that come up during your own brew process.  Drink Beer!


