
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Beer brewing school and beer tasting 
 
 

This handy handout contains all the 
information you need to follow home brew 

depot’s beer brewing school 
 
 

For anything else, go to 
www.homebrewdepot.co.uk 

 
Happy brewing!	

 
 

 



PRE-STEP :	Before You Brew  
 
Before brewing it is ESSENTIAL that all equipment is thoroughly 
cleaned. If you begin your brew day with dirty equipment you run the 
risk of your beer becoming infected with bacteria and spoiling. There 
are lots of different non-rinse and rinse off sanitisers and sterilisers 
specifically designed for brewing that you can pick up from your 
LHBS. 
	
Step 1. The Mash  
 
Add the correct amount of heated water into your mash tun. This is 
the ‘mash liquor volume’ on your brew companion sheet. 
 
Add your grist (the sum of all your malt) into the heated water and 
mix until it has the consistency of wet porridge. (NB. Make sure that 
there are no lumps – lumps mean less surface area for the heated 
water to extract the fermentable sugars from the malt)  It is good 
practice to start off quickly, and then to slow down as the consistency 
starts to thicken. 
 
Once all your malt is in the mash tun and there are no lumps, take a 
temperature reading and compare it against your brew companion 
sheet. Adjust accordingly with either hot or cold water (depending 
on if you’re too hot or too cold) and make sure to mark this down in 
your notes. 
 
Put the lid on your mash tun and leave to rest. This is your mash 
duration. 
 
 
 
 
 



STEP 2. The Sparge 
 
Once you reach the end of your mash duration take the lid off of 
your mash tun and run the wort out of the tap into a jug.  Carefully 
pour this back into the mash tun using either some tinfoil, the back of 
a big spoon or something similar to disperse it evenly before it hits the 
grain (NB. If you pour directly onto the grain you risk boring a hole 
right to the bottom, making this the fastest route for the wort to travel 
and missing the vital sugars found in the grain around the sides of the 
mash tun. It is also worth noting that there are a wide variety of 
different ways in which sparging can be done – this is a simplified 
method which we find to be very effective, and a great place to start 
for beginners!) 
 
Repeat this process until you have re-circulated all the wort through 
the grain. (NB. A good rule of thumb is to repeat until you have re-
circulated the same volume you have in your mash tun. Each time 
you add more water, re-circulate that amount too.) 
 
Add some of your ‘Sparge Liquor Amount’ to your mash tun and 
repeat the recirculation steps. It is good to divide this up into two or 
three batches depending on the size of your mash tun. 
 
Run off enough wort into your boil kettle to make room for more of 
you‘ in your mash tun and then turn on your heat source underneath 
your boil kettle. 
 
 
Add some more ‘Batch Sparge Liquor’ to your mash tun and repeat 
the recirculation steps. 
 
Drain off all of the remaining wort into your boil kettle, aiming to hit 
the ‘copper volume’ on your brew companion sheet. 
 



Step 3. The Boil  
 
Make sure you have correctly measured out your  different hops 
according to what is stated on your brew companion sheet. 
 
Once your wort reaches the boil set a timer equivalent to your ‘boil 
time’ counting down to 0. Be careful not to boil too vigorously and risk 
‘boil over’. DO NOT use a lid when boiling – you need to evaporate 
off all of the Dimethyl Sulfide (DMS) as too much of this can leave 
sulfur-y off flavours in your beer. 
 
 
Add any bittering hops at the times stated on your sheet. 
 
Add any aroma hops at the times stated on your sheet. 
 
 
Add any additions at the times stated on your sheet. 
If using a wort chiller, add this into your boil 15 minutes before the 
end. This will sterilise it before use. 
 
Once your timer has reached 0, turn off the heat and stir to create a 
whirlpool effect. This will gather all the sediment (trub) into the centre 
of the boil kettle, making it easier to extract the beer and leaving the 
trub behind. 
 
 
 
 
 
 
 
 
 



Step 4. Cooling, testing and fermentation  
 
Chill your wort down to 21˚c and then siphon your wort into your 
fermenter(s) making sure to leave as much sediment behind as 
possible. Be sure to run some of the wort off into a measuring tube so 
we can measure the original gravity (OG) of the beer using a 
hydrometer. 
 
Insert the hydrometer into the test tube and take a reading – this will 
hopefully be the same, or at least somewhere near, the ‘target OG’ 
on your brew companion sheet. (NB. It is important to make sure your 
sample is as close to 15˚c before taking the reading as if it is too hot 
you will have to make adjustments using an adjustment sheet.) We 
take another reading once fermentation has completed and this is 
how we calculate what our alcohol content will be.  (using the 
calculation (OG-FG)*131.25 ) 
 
Find a good spot out of direct sunlight that has a regular temperature 
of 21˚c (if you can’t get this temperature, at least try and get as close 
as you can) 
 
Add your yeast into your fermenter. If using dry yeast you may need 
to rehydrate this in half a cup of pre-boiled 21˚c water before adding 
to your fermenter. If using wet yeast, you may need to make a yeast 
starter before adding to your fermenter. Make sure the lid of your 
fermenter(s) is securely sealed and then fill your airlock with sterilised 
or mineral water until 2 bubbles on each side are full. Add this to the 
hole in the top of your fermenter. 
 
Leave for 7-10 days to ferment, checking occasionally for co2 
escaping from the airlock.  
 
Congratulations! You now have beer. Feel free to drink this now, or 
read on for bottling instructions. 


