
DEAD RINGER IPA
Brewmaster’s Tasting Notes: Dead Ringer is a larger-than-life American IPA with a hop aroma thick enough to thrill the biggest hop-
head. Layers of clean, bready malt are interlaced with caramel malt, creating slightly sweet undertones of caramel, raisin and toffee and 
an irresistible deep orange to nearly copper hue. Huge flavors of grapefruit and lemon citrus grip the palate with every sip, while fruity 
and floral aromas tease the nostrils each time the glass is lifted. Brew the legend that is Dead Ringer, you will not be disappointed.

If this is your first brew, read the Getting Started Guide 
and visit learn.northernbrewer.com for an introduction to 
the journey you’re about to embark on and to learn a few key 
terms and skills that will be helpful along the way. You’ll 
also find introductory and deep-dive videos to prepare you for 
the steps you’re about to follow. 

Before getting started, ensure you have the following equip-
ment and ingredients from your BYOB Kit on hand:

• Once the water is boiling, remove from heat. 
• Slowly pour in 1.5lb Golden Light Dry Malt Extract, stir-
ring to dissolve as you pour. Congratulations, you have 
now made wort, the brewer’s term for unfermented beer. 

• Return the pot to the stove and turn on HIGH. Carefully 
watch the pot to ensure foam does not build and overflow 
(called a boil-over). If foam begins to build, reduce the 
heat and stir the wort until it subsides.

• Over the next 45 minutes, you are going to add hops to the 
wort at specific times in order to build the desired flavor 
and bitterness for this recipe. Leave the pot uncovered 
and maintain a low, rolling boil, adjusting the heat as 
necessary. Watch carefully for boil-overs, particularly 
after each hop addition.

• Place the covered kettle in sink. 
• Fill sink with ice and cold water up to the height of the 
wort in the kettle. 

• Chill the wort for 30 minutes to bring it to room temperature. 
• While the wort cools, move to the next step to prepare 
your equipment. 

• When the timer goes off, the boil is complete. Turn off 
the heat and cover the pot. 

• From this point forward, anything that comes in direct 
contact with the wort must be properly cleansed to avoid 
contamination that could ruin your beer.

• Soak one end of the 3’ tubing in HOT water for 30 seconds 
to soften, then push softened end of tubing over the cane 
portion of the auto-siphon about a ½ inch.

• Identify and clear your fermentation area. Ideally this is 
a location out of direct light with a steady temperature 
around 68-75 degrees.

• Fill your clean stockpot with 1.25 gallons of cool water. 
If your water is good enough to drink, it is good enough 
to brew with. 

• Turn on your stove to MEDIUM, place the pot on the burner, 
and heat uncovered.

BREW DAY EQUIPMENT

• 1 gallon glass jug fer-
menter

• Auto-siphon
• 3’ plastic tubing
• Fermenter screw top cap
• 3 piece airlock
• Mesh steeping bag
• No-Rinse Cleanser        
(1 packet)

• Additional required equip-
ment not included in kit:
 - Large stockpot or kettle 
(2 gallons or larger)

 - 10 lbs of ice         
(approx 2 bags)

 - Large bucket or stor-
age container for 
equipment cleansing

 - Scissors
 - Plastic or metal mix-
ing spoon

 - Kitchen towel

BREW DAY INGREDIENTS

• Steeping grains: Dead 
Ringer grain blend

• Premium fermentables: 1.5 
lbs Golden Light Dry Malt 
Extract

• Premium hops:
 - Centennial hops (21g)

• Yeast: Northern Brewer 
Active Brewing Yeast - 
American Ale (4g)
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to close the bag, leaving room for grains to be loose. 
• Steep the grain bag in water while it heats for 20 minutes. 
• After 20 minutes, remove the steeping grains from the 
pot, allowing the water to drip form the bag into the 
pot, but not squeezing the grain bag. Discard the 
grain bag. 

• Turn stove to HIGH and heat uncovered to bring to a boil.

• Over a sink or trash can, hold the un-sewn side of the 
mesh bag open and pour in the steeping grains. Tie a knot 

S T E E P  G R A I N S

• Set your timer for 45 minutes and start it. At the  
following times, add the prescribed hops and stir  
to dissolve:
 - With 45 minutes remaining, add 3.5g Centennial hops
 - With 20 minutes remaining, add 3.5g Centennial hops
 - With 5 minutes remaining, add 7g Centennial hops
 - With 0 minutes remaining, add 7g Centennial hops

BREWING DAY

• Everything that comes into contact with the wort after 
the boil needs to be cleansed. 

• Fill the glass jug fermenter with warm water and 1 pack of 
No-Rinse Cleanser. Cover the opening and shake to dissolve. 
Let this rest for 2-3 minutes to cleanse the fermenter. 

• Gather a bucket or storage container large enough to 
fit the auto-siphon, tubing, screw cap, three-piece air-
lock, and scissors. Place the equipment in the bucket

D E C O N TA M I N AT E



• When the wort has finished cooling, remove the kettle from the 
ice bath and set on a counter. 

• Place the empty jug fermenter in your sink or on a stool 
next to the chilled wort. The idea is to ensure the kettle 
is elevated above the fermenter so that gravity and the auto-
siphon can work together.

• Place the bottom of the auto-siphon in the wort and insert 
the open end of the tube into the jug fermenter

• Pump the cane of the auto-siphon 4-6 times to start the flow 
of wort from the kettle into the fermenter.

• Fill the fermenter up to the “ONE GALLON” mark on the 
fermenter, being careful to leave the sludge behind in 
the kettle. 

• If the wort is below the “ONE GALLON” marketing, top off the 
fermenter with cool water to reach this point. 

BOTTLING DAY EQUIPMENT

• Filled fermenter 
• Auto-siphon
• 3’ plastic tubing
• Bottle filler
• Bottle capper
• 15 bottle caps
• Fizz Drops

• No-Rinse Cleanser 
(1 packet)

• Additional required equip-
ment not included in kit:
 - 10 clean, empty, pry-off 
beer bottles

 - Large bucket for equip-
ment cleansing

 - Kitchen towels

• Using the capper, center the bell over the cap on the first 
bottle. Press straight down firmly on the capper’s handles to 
seal the cap onto the bottle. 

• Wipe the bottle with a dry towel
• Place a bottle label on the dry bottle. Fill in your name, 
brew date, and the ABV with a permanent marker in the space on 
the right side of the labels. You can find the ABV at the top 
of these instructions. 

• Repeat the capping and labeling steps until all bottles have 
been completed.

• Cut open yeast pack with the cleansed scissors. 
• Sprinkle the yeast on the surface of the wort. 
• Seal the fermenter with the cleansed screw cap.
• Fill the airlock with cleanser solution to the fill line and 
insert the airlock into the fermenter cap. 

• 30 minutes before starting the process, gently move your 
fermenter to an elevated position, like the edge of a 
counter, next to your sink, or tabletop.

• If you disassembled your auto-siphon and tubing setup from 
brew day, soak one end of the siphon tubing in HOT water for 
30 seconds to soften, then push the softened end of tubing 
over the cane portion of the auto-siphon for about a ½ inch. 

• Soak the second end of the tubing in HOT water for 30 
seconds to soften, then push the softened end of the tubing 
over the open end of the bottle filler about ½ inch.

• Rinse all used equipment with warm water or cleanser and 
allow to fully dry in the dishrack before storing in a dry 
location until the next brew day. 

• Store the bottles in a dark area at 68°-72° for at least 2 
weeks to condition. 

• After two weeks, the bottles can be stored in a cold location. 

• When chilled, the bottles are ready to serve. 
• Pour gently into a clean glass, taking care to leave the 
layer of sediment at the bottom of the bottle behind. 
Cheers!

• Reminder, everything that comes into contact with the wort 
after the boil needs to be cleansed. 

• Gather a bucket or storage container large enough to fit 
the auto-siphon, tubing, screw cap, three-piece airlock, 
and scissors. 

• Dissolve 1 packet of Single Use Cleanser in warm water in 
the bucket. 

• Soak bottles in cleanser solution, ensuring contact with 
all surfaces for 2-3 minutes. 

• Soak equipment in the cleanser solution, ensuring contact 
with all surfaces for 2-3 minutes.

• Keep equipment in the cleanser bucket until ready to use. 
Once ready, drain the bottles. Rinsing is not required. 

• Add 1 Fizz Drop to each cleansed bottle. The sugar in these 
drops will feed the remaining yeast as they carbonate the beer.

• Remove the airlock and screw top from the fermenter. 
• Place the auto-siphon in the fermenter

• Clean the auto-siphon and tube by soaking and running cleans-
er through the equipment just as you did before the transfer. 

• Allow to fully dry in a dish rack before storing in a dry 
location until bottling day.

• Move the fermentor to a location that does not receive 
direct sunlight and maintains a steady temperature between 
65° and 75°. 

• Within a few days, bubbles may start forming in the airlock, 
or a thick foam may rise from the surface of the wort. This 
is a normal part of the fermentation process. 

• Allow fermentation 14 days to complete.

In the meantime, be sure to save up 10 pry-off glass bottles 
for Bottling Day.
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BOTTLING DAY

• Pour the cleanser into the bucket, submerging the 
equipment listed to cleanse all surfaces. 
Let this rest for 2-3 minutes to cleanse the equipment. 

• Hold the auto-siphon vertically in the bucket to submerge 
the opening at the bottom. Point the open end of the tube 
back into the bucket. Pump the cane 3-4 times to draw 
cleanser into the auto-siphon and tube, cleansing the 
inside surfaces.

• Keep equipment in the cleanser bucket until ready to use. 

• Press the tip of the bottle filler to the inside bottom of 
the first bottle to open the flow. Pump the cane end of the 
auto-siphon a few times to initiate the flow of beer into 
the bottles. Be careful to hold the bottom of the auto-
siphon above the sediment that has collected at the bottom 
of the fermenter. 

• Fill the bottle to the top, which will leave about 1 inch of 
headspace in the neck of the bottle once you remove the filler. 

• Place a cap on top of the bottle and set aside. 
• Repeat the bottle filling step until there is no beer left 
in the fermenter.


