
   

BIAB Solo Premium Brewing Guide 
Precautions 
The BIAB Solo Premium is positioned at the front of your brewing table, and 
the equipment alone weighs almost 20 KG.  
 
Please make sure your table is stable enough to carry the weight of the 
equipment plus brewing water and grain! Also make sure that the table legs 
extend to the front of the table and are not set back, which would decrease 
stability. 
 

 

Important: please consult a professional electrician regarding the 
installation of your heating elements. You must be sure to use an 
appropriate GFI outlet and circuit breakers sized for the load. 

This system requires a temperature controller for mashing. I do not 
recommend using the system without an appropriate brew controller. 
Do not run the pump dry, this will damage the pump. 
Do not run boiling wort through the pump, this can cause cavitation and 
damage the pump. Allow the wort cool to below 95C before pumping. 
Use caution when draining the system. Hot water or wort can spray out. 
Do not over tighten the Tri-Clamp clamps. Hand tight is sufficient! 
 



   

Installation 
Clean the kettle and fittings before installation. It is not necessary to passivate 
your kettle. Simply clean it using a soft sponge and non-chlorine based 
brewery cleaner such as Chemipro Oxi. Do not use a pot scrubber or the dark 
green side of your sponge as this may damage the mirror finish. You should 
completely disassemble any ball valves for cleaning before your first brew 
session. 

When deciding on a location for your BIAB system, choose a location that 
allows secure installation of the bag pulley above your kettle. Do not 
underestimate the weight of the grain bag and water that is absorbed by the 
grain! 
 
The 38L and 57L systems are sold with 38mm and 16mm ID Tri-Clamp 
gaskets, the 83L system is sold with 38mm and 22.1 mm ID gaskets. The 
38mm ID gaskets are installed on all kettle ports. The 16mm / 22.1mm 
gaskets are installed in all other locations (see drawing below). 

The BIAB Solo Premium is sold with a choice of pump, either the MP-15 or the 
Blichmann Riptide pump. Both systems operate the same way but the 
installation is slightly different depending on the version. 



   

 
1. Heating element 
Install the heating element in the rear kettle port using a 38mm gasket and 
clamp. Use caution not to rotate the element when clamping it in place, this 
could cause the element housing to leak! 

2. Thermowell 
The best location for the thermowell is directly across from the heating 
element. Install it using a 38mm ID gasket and clamp. 

3. Dip Tube 
Next, install the dip tube for the kettle outlet in center port. The whirlpool dip 
tube is installed in the front right port and is turned 90 degrees away from the 
other dip tube. 

https://www.crafthardware.de/wp-content/uploads/2020/11/BIAB-Solo-Premium-Setup-052022.jpg


   

 
The dip tube installed in the front port, the whirlpool tube in the front right port. 
 

T 
he high flow false bottom is installed on the tall stand. 
 
4. Ball Valves (kettle output, whirlpool) 
 
After installing the dip tube pointing down into the kettle with a 38mm ID 
gasket and clamp, install a quick clean ball valve to the dip tube, making sure 

https://www.crafthardware.de/wp-content/uploads/2020/11/BIAB-Solo-Premium-2022-9.jpg
https://www.crafthardware.de/wp-content/uploads/2020/11/BIAB-Solo-Premium-2022-7.jpg


   

you can operate the lever in the open and closed position. Then install a 
second quick clean ball valve to the whirlpool tube. Make sure both valves are 
closed. 
 
5. Pump 
 
MP-15 Pump: The pump can be installed vertically hanging below the brew 
kettle in front of the table. For additional stability, you may want to add the 
pump clamping plate and equipment mount to hold the pump firmly. This is 
not strictly required, but is recommended especially on the 83L system where 
the 1″ components are heavier. Alternatively, the pump can be mounted 
horizontally on top of the brew table. In this position, you may find it 
somewhat more messy when draining the line after mashing. 
Clamp the 90 degree elbow onto the ball valve either vertically or horizontally 
using a 16mm ID gasket. Clamp the pump in place vertically or horizontally as 
desired with a 16mm ID gasket. Next clamp the pump output valve to the 
pump output. Finally, clamp a straight hose barb to the pump output using a 
16mm ID gasket. 

 
The MP-15 pump installed vertically 

https://www.crafthardware.de/wp-content/uploads/2022/05/BIAB-Solo-Premium-2022-1.jpg


   

 
The MP-15 pump installed on the table – picture shows previous system 
version 
 
Blichmann Riptide Pump: The rotating pump head on the Riptide pump allows 
the pump to be mounted in several positions. The pump body must be 
horizontal and the pump outlet should be higher than the inlet to facilitate 
priming. Several options are shown below. Choose your preferred location and 
install the pump securely in place. Install a 90 degree hose barb to both the 
inlet and the outlet of the Riptide pump with 16mm ID gaskets. 

https://www.crafthardware.de/wp-content/uploads/2021/09/BIAB-Solo-Premium-3.jpg


   

 
The Riptide pump installed on the bottom shelf of the table 
 

 
The Riptide pump installed on the equipment clamp 

https://www.crafthardware.de/wp-content/uploads/2020/11/BIAB-Solo-Premium-2022-2.jpg
https://www.crafthardware.de/wp-content/uploads/2021/09/BIAB-Solo-Premium-6.jpg


   

 
The Riptide pump installed to the bottom of the table 
 
Install the false bottom stand in the kettle and place the false bottom onto the 
stand. Next install the mash bag into the kettle and fold the excess over the 
kettle rim. 

6. Lid Adapter / Sparge Return 
The sparge return tube (cut a 40cm piece) is connected to the kettle lid port 
using the straight Tri-Clamp adapter. No hose clamp is used. 

https://www.crafthardware.de/wp-content/uploads/2021/09/BIAB-Solo-Premium-8.jpg


   

 
Install a 40cm length of tubing onto the Tri-Clamp adapter. No hose clamp is 
required 
 
 

 
Make sure the lid adapter is screwed tightly to the lid and does not easily 
rotate 
 
 

https://www.crafthardware.de/wp-content/uploads/2020/11/BIAB-Solo-Premium-2022-3.jpg
https://www.crafthardware.de/wp-content/uploads/2020/11/BIAB-Solo-Premium-2022-5.jpg


   

7. Silicone Tubing 
Next, cut and install the silicone tubing between the pump outlet and the 
Sparge return inlet. Before cutting the tubing to length, make sure the tube is 
long enough to allow you to easily lift the lid.  
 
Do not cut it too short, this will prevent you from placing the lid on the kettle 
rim. Always use hose clamps on the hose barbs when installing silicone 
tubing. 
 
If you are using the Riptide pump, cut a second piece of silicone tubing 
between the kettle output valve and the pump input. Install it onto the hose 
barbs using hose clamps. 
 
8. False bottom / Brew Bag 
Place the false bottom stand into the kettle. Carefully lower the false bottom 
into the kettle until it rests on the stand. Put the brew bag into the kettle, 
folding the excess over the rim of the kettle. 

Brewing 
When formulating your brew recipe, you can use any all grain recipe and make 
adjustments for the slightly lower efficiency of the BIAB method. For your first 
batch, assume a system efficiency of 65% and make adjustments for future 
batches. The total volume of boil water is normally added with the grains. Add 
an additional 1L/KG grain to compensate for water absorbed by the grain. Add 
slightly less if you plan to squeeze the grain bag to recover additional wort. 

Regarding the volume capacity of your system, you need to consider both the 
volume of water and the volume of grain for mashing. As a rule of thumb for 
calculating the volume displaced by your grain, you can use the following 
formula: 

Volume of grains = Weight of grain in KG / 1.5 

If you are limited by kettle space you can also add additional water after 
mashing is complete. You can use the extra water to rinse additional sugar 
from the grain bag once it is lifted out of the kettle. 

Important: use a standard grain crush size with your recirculating system. 
We recommend a 1mm mill gap. Pre-milled grains from your favorite brew 
supply shop is most likely within this range. Milling too fine can cause 
clogging of the bag pores and a stuck sparge, and in the worst case destroy 
your heating element and batch of beer! 
 



   

The brewing process is very simple! 

1. Add the required volume of water to your brew kettle 
 

2. Begin recirculating the water by opening the kettle vale and pump 
output valve. Allow 30 seconds for the pump to be purged of air, then 
turn the pump on. You may need to cycle the pump on/off a few times 
to fully purge residual air. 

 
3. Turn on the heating element and set your controller for the desired 

mash temperature. Optionally add 1-2C to account for the temperature 
of the grain. 

 
4. Once mash temperature is reached, turn off the pump. 

 
5. Add your milled grains into the grain bag and stir to remove any clumps. 

 
6. Wait 3-5 minutes to allow the grain to absorb water before turning the 

pump back on. 
 

7. Close the pump output valve completely then open it slightly and turn on 
the pump. 

 
8. Once the pump is running, slowly open the output valve until it is about 

halfway open. 
 

Do not leave the system unattended during the mash process! You need to 
take precautions to prevent a stuck sparge when mashing. 
The lid hanger is intended for occasional use under careful 
supervision. Make sure not to disturb the lid when recirculating! The lid can 
fall off and spill hot wort. 
Check for stuck sparge periodically throughout the mash period, more 
frequently at the beginning. This is easily done by lifting the bag away from 
the kettle wall. If you hear a sucking sound, the bag is clogging and you need 
to take immediate steps to prevent a stuck sparge! Stir the grain in the bag 
and lift the bag, moving it from side to side to redistribute the grain. Reduce 
the pump flow by closing the pump output valve to about half open. Continue 
checking for stuck sparge during the mash! 

 
9. After initial checks for a stuck sparge, you can begin to open the pump 

output valve to full open. Be vigilant in checking periodically for a stuck 
sparge! 
 



   

10. Once the mash period is complete, turn off the pump and close the 
kettle output valve and pump output valve. Remove the sparge adapter 
from the lid fitting and then the lid from the kettle. Make sure to drain 
the tubing into a bucket. 

 
11. Raise the bag out of the water. Use the previously installed bag pulley 

and lift the bag carefully above the wort level to allow it to drain. 
 

12. If you are adding additional water to reach your boil volume, you can 
pour it through the grain bag now. 

 
It is not necessary to squeeze the grain bag, and I do not recommend it as 
the grain bag is very hot and you may release additional trub material into the 
wort. 

 
11. Remove the bag completely from the kettle and dispose of the spent 

grain. Wash the grain bag with water and leave it to dry. 
 

12. Remove the false bottom and the false bottom stand from the kettle 
with the help of the hooked handle rod. Do not boil the wort with the 
false bottom and stand in the kettle. 

 
13. You can now begin heating the wort to boil temperature. 

 
14. During the boil process, you should drain the residual wort from the 

pump and silicone tubing. Make sure your valves are all closed and 
carefully remove the Tri-Clamp from the pump input or pump output.. 
Allow the hot wort to drain into a bucket before reconnecting the 
fittings. 

 
15. Proceed with your normal boil process, adding hops based on your 

recipe schedule. 
 

16. Near the end of the boil you can connect the pump output tube to the 
whirlpool in valve. 

 
17. When the boil is complete, turn off the heating element and wait until 

the wort temperature is under 95C. 
 

18. Begin whirlpool recirculation by opening the kettle output valve and the 
pump output valve slightly. Once recirculation is started, open the pump 
output valve slowly until it is completely open. 
 

 



   

19. When you are finished whirlpooling turn off the pump. Close the pump 
output valve. Carefully disconnect the hose barb from the whirlpool 
valve. Be careful not to drop the tube or the whirlpool arm! 
 

Be careful when handling the whirlpool valve, silicone tubing, and related 
fittings. These can be very hot! It is best to use silicone insulating gloves for 
this step. 

20. You can now fill your fermenter through the silicone tubing. Use the 
pump to assist you if required. 
 

 

Cleaning 
 
Completely disassemble your brewery for cleaning after every brew session! 
This will prevent having to do a more thorough deep clean for your next brew 
session. Place all the parts into a bucket of warm water or directly into your 
sink. Rinse all parts with warm water and use a nylon brush to clean off any 
residual wort or hops. Do not use anything but a soft sponge or nylon brush to 
clean your kettle or you may damage the mirror finish! 

Optionally remove your pump head and the pump impeller and impeller 
housing and rinse them with warm water to remove and bits of hop that may 
have accumulated. 

I recommend a more thorough cleaning with Chemipro Oxi or similar non-
chlorine based cleaner every 5-10 brew sessions or as desired. 
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