
Copyright 2020 Viking Brewers Pty Ltd      

                                         Included In Your Kit 

Viking Brew’Ginner 23 Litre Microbrewery Kit 
 

Congratulations on becoming a Viking Brewer! Using your new Viking Brew’Ginner 23 Litre 

Microbrewery Kit, you will get to know the right way to brew your favourite beer as well as 

understanding what is required to make batch after batch, perfectly consistent. 

Your new Viking Brew’Ginner 23 Litre Microbrewery Kit contains everything you need for 

your first 23L batch of beer! 

The five steps to beer making with your Viking Brew’Ginner Microbrewery:  

1: Understanding your Viking Brew’Ginner 23 Litre Microbrewery Fermenter. 

2: Preparation - Sanitizing. 

3: Making your first Brew. 

4: Bottling your beer. 

5: Carbonation and Maturation. 

6: Cleaning Up. 

Step 1 - Preparation - Sanitizing 

Rinse your equipment well before sanitizing with the Viking No-Rinse sanitiser included in 

your kit. Ensure all equipment and utensils come into contact with the sanitiser solution. DO 

NOT RINSE the sanitizer. 

Step 2 – Understanding your Viking Brew’Ginner Microbrewery Fermenter. 

The lid on your fermenter will have a seal that will need to be removed to open your kit for 

the first time. The lid will also be predrilled and fitted with the grommet for your included 

airlock. Your fermenter will arrive preassembled and will consist of the main vessel fitted 

with a brewing spigot tap. An adhesive thermometer is also already fitted to the main body 

just below the Viking Branding label.  

 

Step 3 - Making Your First Brew (Putting down your Brew) 

What is Beer? - Simply put beer as we know it and love it these days, is a malt based, hop 

flavoured, mildly alcoholic carbonated beverage. Beer is made by a process called 

"fermentation" which is the conversion of sugars by living yeast cells, producing alcohol and 

carbon dioxide gas. To make beer at home, we mix up the sugars (malt, dextrose etc.) with 

water, inoculate this sugary wort (pronounced 'wert') as it is known, with our yeast. 

Fermentation then occurs, and once this has finished, you have beer! Pretty easy! 
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Mixing 

A: Place your can of Morgans beer concentrate in a container of hot water for 5 - 10 

minutes to 'soften' the malt. This makes it easier to empty the can later. (Tip: remove the 

cap, yeast and label before doing this). 

B: Pour 2 litres of very hot water into your fermenter and slowly add the 1kg of Viking Brew 

Blend supplied with your Microbrewery. Ensure the Viking Brew Blend has completely 

dissolved. Remove the lid from your Morgans 1.7Kg can and pour the contents into the 

fermenter. Stir until completely dissolved. 

C: Fill your fermenter to the 23-litre mark with clean, preferably filtered, cold water. The 

cold water will naturally lower the temperature of your brew, and while a final temperature 

of anywhere between 22°C & 30°C is fine, 25°C is the ideal temperature for starting the 

fermentation process. You can achieve this by simply adding cooler or warmer water as 

needed until you get to the 23-litre mark. 

D: At this stage you need to take your first hydrometer reading. Do this by filling the 

hydrometer test tube to ¾ from the top from the fermenter tap and float the hydrometer in 

the test tube. (Refer to the Hydrometer instructions on how to read this correctly.) Record 

this reading as it is to be used when calculating the ABV% when the fermentation is 

complete. 

E: Sprinkle the contents of your yeast sachet over the surface of the brew and stir gently for 

30 seconds with a sanitised spoon/paddle. 

F: Snap the fermenter lid into place on the fermenter body and insert the airlock into the 

grommet. Pour some clean cooled boiled water or sanitiser solution into the airlock to 

create a water seal. 

G: Allow your fermenter to stand in the selected place in your home that offers as close to a 

constant temperature of around 25°C as possible. Depending on the climate of where you 

live, a dark room or cupboard is ideal. Do not allow direct sunlight to hit your fermenter as 

big fluctuations in your brewing temperature will adversely affect the taste of your beer and 

make it difficult to get consistent results in subsequent brews. In colder climates, the use of 

heater pads or belts are advised to keep the temperature you need. These are available at 

all good Home Brew supply stores. 

Step 4 - Bottling Your Beer 

You have been supplied with 22 x 1L PET bottles with your Viking Brew’Ginner 

microbrewery, these need to be rinsed and sanitised before filling. Use the exact same 

method as rinsing and sanitising your fermenter. Ask your local home brew shop about a 

bottle rinser and bottle tree to make this job a little easier. 

Once your bottles are sanitised, sanitise the outside and inner spout of the tap with sanitiser 

by using a spray bottled filled with a mixed solution. Purge the tap of aby sediment or debris 

by rapidly opening the tap and allowing ant 50ml of beer to run into a glass. Now assemble 
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your bottling value, system by connecting the filler wand to the fermenter tap using the 

section of hose provided after its all been sanitised. Once fitted turn the tap on. The bottling 

valve works by pushing upwards on the bottom of the valve. While the valve is being pushed 

up liquid will be released. To stop the flow, simply release the pressure from the valve. 

Into each 1 Litre bottle, place 2 Morgan's Carbonation Drops (1 drop per 330ml-440ml) and 

fill your bottles to around 20mm below the bottle thread. Seal your bottles with the screw 

caps provided after they have been sanitised. 

Step 5 - Carbonation and Maturation 

The carbonation drops you added to your bottles are the exact amount of sugar needed to 

carbonate your beer correctly. Carbonation occurs through secondary fermentation, which 

happens inside the bottle. The sugar in the carbonation drops reacts with the small amount 

of yeast left in your beer, thus causing a second ferment. This ferment releases carbon 

dioxide into the beer which adds the right amount of carbonation. Never use more 

carbonation drops than recommended, as this will produce too much gas, and may cause 

your bottles to explode. Once you have finished bottling, leave your bottles upright at room 

temperature, or around 20°C, for 2 weeks. Your beer is now ready to drink! However, the 

longer you can leave your beer to mature, the better it will taste. We suggest that after 2 

weeks in the bottle, move your bottles to a cool position and leave them for a further few 

weeks. Chill your beer in the fridge for 2 days, and you will now be drinking fantastic beer 

you made yourself. Patience here is the key to the best tasting beer. Many people 

recommend you leave your beer to mature for 3 months before drinking! 

Using Glass Bottles - Very Important! 

If you decide to bottle your beer in glass bottles, avoid using non refillable (screw top) or 

scratched bottles, as these are more likely to explode during carbonation. Only use crown 

seal bottles designed for home brewing. Speak to your home brew supply store. 

Step 6 - Cleaning Up 

Now that your beer is bottled and stored away for carbonation, it is time to clean your 

equipment and prepare for your next brew. Thoroughly wash ALL equipment using 

detergent (available from your local homebrew specialty store) paying particular attention 

to any dried deposits inside your fermenter. Use only a soft cloth for this, and NEVER use 

scourers or scrubbing brushes, as these may leave scratches inside your fermenter which is 

a great place for germs to live and breed in time to completely ruin your next brew. Remove 

the tap and clean thoroughly including the thread. Rinse several times and sanitise all 

equipment with sanitiser - do not rinse! Allow everything to dry and put away until you are 

ready to put down your next brew. DON'T leave equipment soaking in water between 

brews. 
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Calculating Alcohol % 

Another important function of your hydrometer is calculating the ABV%, or alcohol 

percentage. To do this you need two hydrometer SG readings. One from when you first put 

down your brew (before adding the yeast), and the final SG reading before bottling. The 

equation is quite simple: 

If your first reading is 1040, and your final reading is 1005, the equation is as follows: 

1040 -1005 = 35 divided by 7.36 = 4.75% + 0.5 (for carbonation drops} = 5.25% 

Well done, you have just made your first batch of beer and are now on your way to making 

the best beer you have ever tasted. (And having many more friends!) Not to mention that 

the next batch you make will cost you around $500 for 23 Litres of high quality craft beer. 

Happy days! 

Fermentation Stages 

Complete fermentation will take around 5 days at a constant 25°C. It will take longer at 

lower average temperatures. Brewing temperatures below 20°C may stop the fermentation, 

so if this happens simply warm the brew up and. it will start again. Temperatures above 

30°C may also stop the fermentation, but it is likely that the yeast has died due to the high 

temperature. You may be able to recover your brew by adding new yeast and lowering the 

temp of the brew. 

First Stage 

The first sign of fermentation you will notice will be a slow bubbling of gas through the 

water filled airlock. You will also notice through the fermenter lid that a heavy froth has 

formed on the surface of your brew. This is the first stage of fermentation. Should you 

notice the froth with no bubbling through the airlock, it simply means gas is escaping 

through the seal on the lid. If this happens, loosen and retighten the lid to form a better 

seal. Do not over tighten the lid as this can distort the O-ring and cause further leaks. 

Second Stage 

During the second stage of fermentation, the bubbling through the airlock will increase and 

you will notice the heavy froth on your brew will have almost disappeared, and the surface 

of the liquid will look very active and milky looking. 

Third Stage 

The third stage will show a slowing of the bubbling through the airlock, and the surface of 

your brew will be settling down, but it will still look quite milky. 

Fourth Stage 

At this point the airlock will have almost stopped bubbling and the surface of your brew will 

look clearer and darker. Your beer is basically ready, but the only way of knowing for sure is 
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by testing the density of your brew with your hydrometer over 2 days. (Refer to Hydrometer 

instructions) 

Hydrometer Instruction 

A key component of your Viking Brew’Ginner Microbrewery is the hydrometer. This is used 

for measuring the density, or specific gravity (SG} of liquids. When a brew is first mixed up 

and full of unfermented sugars, it is quite dense. Once fermentation commences and the 

sugars are progressively converted to alcohol the density of the brew decreases, and a 

hydrometer can be used to monitor the progression of fermentation. Most importantly 

though, your hydrometer is used to confirm the fermentation has finished by giving a low 

enough SG reading. SG readings will generally start at around 1040 (stage D of mixing) and 

finish somewhere between 1005 and 1010 (before bottling). These readings will depend on 

the ingredients used in your brew and may be higher or lower than we have stated. 

You will know your fermentation is finished when you have the same SG reading over two 

consecutive days. This will normally happen around five days after making your brew (or 

'putting down your brew' in brewing talk). It is VITALLY IMPORTANT 

fermentation is complete before bottling! If it has not finished, you run the risk of having 

your bottles explode! 

How to read your Hydrometer 

To take a reading, remove the hydrometer, the paper sleeve and the foam packing from the 

test tube. (Be careful handling the hydrometer as it is made of thin glass and is very fragile!)  

Before filling the test tube, pour approximately 1/4 of a cup of the brew from the fermenter 

tap and discard as this will contain some sediment that will affect the hydrometer reading. 

You can now fill the test tube from the fermenter tap to about¾ of the way to the top of the 

test tube. Float the hydrometer in the test tube and leave it sit for a few minutes to let the 

beer froth settle (the bubbles in the froth will cause the hydrometer to float higher, giving 

an incorrect reading). Once the froth has settled, simply take note of where the liquid comes 

up to on the hydrometer and you have your reading. 

 

From this point, you have many options of different ingredients that will greatly improve 

the quality of your beer.  

Ingredients such as: 

Booster Blend | Body Blend | Gold Blend | Ultra Blend 

Dextrose | Maltodextrin 

Dried Malt Extract 

Morgan's Liquid Malt Extract 

Morgan's Premium Yeasts 
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Morgan's Finishing Hops 

All of which are available at your local Home Brew Specialist store, who will advise you on 

how best to use them. 

These ingredients can be used to create your own unique flavour, or simply visit 

www.vikingbrewers.co.za for recipes that will help you brew your favourite beer style, the 

location of your nearest home brew specialist store and information on products and 

recipes for your favourite styles of beer. 

And remember...make friends with your local home brew shop owner. They are an 

invaluable source of information and will help you become the best brewer you can be.  

 

HAPPY BREWING! 

PLEASE ENJOY YOUR HOME BREW RESPONSIBLY! 

 

 

http://www.vikingbrewers.co.za/

