
Easy Guide To Bottling Beer

Packaging your beer to drink is a VERY important step to carbonating and being
able to drink the fruits of your labor.  In this guide, we will go through the 
steps to get your beer into bottles, and what happens there to make it ready 
to drink.

Step 1:  Sanitization
First and foremost, all equipment MUST be clean and sanitized.  Here at 
BrewChatter, we like to use Star San No Rinse Sanitizer.  There is a heavy 
foaming agent, so remember:  Don't Fear the Foam.  The foam that is left is 
totally inert and nothing to worry about.
You must sanitize:  Bottles, bottling bucket, bottle filler, auto-siphon and 
transfer tubing, and anything else that may touch your finished product.

For bottles, make 5 gallons of Star San.  Submerge all bottles for 2 minutes, 
then either pull them and empty out the Star San as you fill them, stack them 
onto a bottle tree, or line them up.  DO NOT RINSE!

All other equipment should have 2 minutes of contact time with the Star San, 
and will be ready to go immediately after.

If you are using Iodophor, or another iodine based sanitizer, follow all 
instructions listed above, but allow EVERYTHING to air dry before use.

Step 2:  Priming Sugar Preparation
Preparation of the priming sugar is easy.  Use 0.8 oz of dextrose sugar per 1 
gallon of wort, or 4 oz per 5 gallons.  If you are a little low, or a little over, it 
is easy to calculate the difference for perfect carbonation levels every time.

Bring 4-5 oz of water to a boil.  Once it boils, pull it from the heat and mix in 
your priming sugar until it is dissolved into solution.  Take your newly made 
simple syrup (you don't need to cool it) and put it into your empty but 
sanitized bottling bucket.



Step 3:  Racking the Wort
Now that you have your priming sugar in the bottling bucket, set up your auto-
siphon and transfer your wort into the bottling bucket on top of the priming 
sugar.  Leave behind as much trub, yeast and sludge in the fermentor as 
possible.  As you transfer, the wort will mix evenly with the priming sugar, 
making every bottle carbonate evenly.  Transfer until you are down to the 
trub.

Step 4:  Bottling and Capping
Now that you have your bottling bucket full, set yourself up so that you have 
some room to gravity transfer from the spigot.  Attach your 2 feet of 5/16” 
transfer tubing onto the bottling spigot, and your spring loaded bottle filler to 
the other end.  Open the spigot, and proceed to put the bottle filler to the 
bottom of the bottle and press down until the beer flows.  Fill the bottle all 
the way to the top.  When you remove the bottle filler, the displacement in 
the bottle will be perfect.

Repeat this step for every bottle, or until you are out of beer.  

Submerge all of your caps in your Star San so they have 2 minutes of contact 
time.  Pull them and cap each bottle.

Step 4:  Storage and Carbonation
Now that all of your bottles are primed, full and capped, put them back in the
case and set them in the house at room temperature.  Let them sit.  Usually, 
Day 4, on the way into work, you can put 1 beer into the fridge.  Open and 
test it when you get home.  If the carbonation level is where you want it, you 
can put the ones you want to into the fridge for at least 12 hours before you 
drink them.

That's it!  Cheers!


