
1

GETTING STARTED
T H E  E S S E N T I A L  G U I D E  F O R  N E W  B R E W E R S
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LET’S BREW THIS
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W E L C O M E

Congratulations! You just popped the cap off an experience that will change how you see 
beer. No longer will it just be your drink of choice when you’re out with friends or the 
way you wind down after a long day at work. Today, you become the brewer. But don’t worry 
if you don’t know saisons from sours or ABV from IBU, we’ll teach you everything you need 
to know to make great beer that you’ll be excited to share. Or not share. 

Since the day we opened our first Northern Brewer store, our highest mission has been to 
share the joy of making great beer with brewers like you. In the ensuing 25 years, we’ve 
helped countless new brewers turn their love of beer and curiosity for the brewing process 
into the liquid gold that will soon fill your fridge. 

We couldn’t be more pumped to welcome you to the ranks. 

Let’s brew this.

WE’VE GOT 
YOUR BATCH
N O R T H E R N  B R E W E R  G U A R A N T E E
We want you to enjoy the journey and take pride in the fruit of your effort. Our team of Brewmasters is here 7 days a week to help 
you brew your very best, and it doesn’t end until you’re completely happy with your latest batch.

Unsure of how to get started? Visit nothernbrewer.com for industry-leading guidance to get you going.

Questions on brew day? Shoot us a text or chat and one of our Brewmasters will help you through the hang up.

Not fully satisfied with the end result? Reach out to our Brewmasters and they’ll do everything in their power to make it right.

We’re so confident in the quality of our beer kits, we’ll replace any kit, any time, no questions asked.

WE’VE GOT YOUR BATCH, GUARANTEED. 

EMAIL
brewmaster@northernbrewer.com

TEXT MESSAGE
651-273-9869 - 9AM to 6PM CT

CHAT
northernbrewer.com - 9AM to 6PM CT

Todd Jackson
Head of Homebrewer Experience

LIVE BREWER SUPPORT 7 DAYS PER WEEK



THE  
INGREDIENTS
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I N G R E D I E N T S

Malts are cereal grains like barley, oats, 
and wheat that are steeped during the 
brewing process to extract fermentable 
sugars, color, and flavor. We’re going to 
skip most of this step and use a malt 
extract at the start of our boil. The malt’s 
flavors are sometimes described as bready, 
toasty, nutty, caramel, toffee, coffee, and 
chocolate to name a few. Most importantly, 
malt extract provides the sugar that yeast 
will use to turn wort (unfermented beer) 
into alcohol. 

Hops are cone-shaped flowers that contribute 
flavor, aroma, and bitterness to balance 
the sweetness of the malt. There are 
many different varieties, each imparting 
flavors such as citrus or pine, and aromas 
reminiscent of flowers, herbs, or spices. The 
hop cones in your recipe are pelletized for 
easy handling and will be added to the brew 
pot at specific points to enhance bitterness, 
flavor, and aroma. 

Malt Extract / Grains Hops
There’s an old saying: brewers make wort, 
yeast makes beer. Brewers select and 
combine ingredients, but billions (yes, 
BILLIONS!) of single-celled organisms 
bring those ingredients to life through 
fermentation. During fermentation, these 
yeast convert sugar to alcohol, CO2, and 
flavor compounds that you’ll soon enjoy. 

Without water, beer would be a fragrant and 
colorful collection of grains and flowers. In 
fact, water makes up over 90% of the beer 
we drink. So obviously, it is a crucial 
component of quality beer. But you don’t 
need a hydrochemistry degree to get this 
right. For now, any drinkable tap water will 
do the job. If your water tastes good, so 
will your beer. 

Yeast Water



THE 
BREWING 
PROCESS
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B R E W  D A Y

Before firing up your 
stove and starting to 
brew, ensure you have 
all the equipment, 
supplies, and knowledge 
your recipe calls for. 

Much like making tea, 
steep specialty grains 
in water to contribute 
flavor, color, and body 
to the beer.

Boil malt extract 
and hops to extract 
bitterness, flavor, and 
aroma, as well as the 
sugars that will spur 
yeast’s activity during 
fermentation. 

01 Get Ready 02 Steep Grains 03 Boil
Bring the hot 
wort down to room 
temperature in order 
to safely transfer it 
to the fermenter and 
introduce yeast.

Move chilled wort from 
the brew kettle to the 
fermenter, leaving behind 
leftover grain and hop 
material that accumulate 
during the boil.

Add yeast to kick 
off fermentation and 
officially turn “wort” 
into “beer”. 

04 Chill Wort 05 Transfer 06 Pitch Yeast
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F E R M E N T A T I O N

Yeast get to work, consuming sugar and producing 
alcohol, CO2, and flavors over 1-2 weeks.

07 Ferment

B O T T L I N G  D A Y

Transfer fermented beer 
and conditioning sugar 
to bottles, leaving 
behind the sediment 
that accumulated during 
fermentation.

Cap bottles and store at 
room temperature while 
the beer carbonates. 

Chill, open, and pour 
into your finest glassware 
to celebrate the fruits 
of your labor.

08 Bottle 09 Cap 10 Enjoy
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BREWING 
101  
LESSONS



18 19

C L E A N S I N G

Cleansing is hands-down the most critical 
step in brewing. Without a clean environment, 
bacteria and other organisms could overpower 
the yeast and ruin all your hard work. 
Cleansing comes in two important steps:

northernbrewer.com/collections/cleaning

For a complete step-by-step instructions for how to cleanse your equipment, visit: 

Get rid of what you can’t see; invisible 
bacteria and microorganisms that can spoil 
beer. While these organisms won’t hurt you, 
they can create off-flavors in your beer. 

Wash away dirt, dust and any other 
unintentional physical debris on the surface 
of your equipment with warm water.

02 Cleanse

01 Clean
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F E R M E N T A T I O N

While it may not involve much work 
on your part, fermentation is a 
transformative step in the beer 
making process. Here, yeast consume 
sugar from the malt added in the 
boil over the course of 1-2 weeks, 
converting sugar to alcohol, CO2, and 
flavors that we have come to love in 
our beers.

The most important thing you 
can do during this stage of the 
brewing process is be patient. 
Yeast are temperamental creatures. 
Providing a cleansed environment, 
ensuring consistent temperature 
conditions between 65° and 75°, 
and protecting the beer from direct 
sunlight are the best ways for you 
to encourage healthy fermentation. 

What to Expect

learn.northernbrewer.com

Visit the Northern Brewer Help Center for more information and helpful tips:

Every fermentation is different and many variables affect how and when yeast function. 
Each style and recipe is a little different and yeast can be unpredictable, so don’t 
stress if your batch starts fermenting sooner or takes a little longer to get started. 
Always review your recipe instructions for the timeline of your beer, but in general, you 
can expect: 

Yeast begin to wake up and 
consume sugar. You may see 
some minor activity in the 
airlock and a krausen, or 
foam layer, start to appear 
on top of the wort.

Yeast are at their most 
active and they will consume 
all the sugar they can. The 
foam layer will grow until 
you reach “high krausen”. 
Your beer may appear cloudy, 
and the airlock will likely 
be most active in this phase.

Yeast will have converted 
almost all the available 
sugar into alcohol and begin 
to go dormant. The krausen 
will fall and the yeast 
will begin to settle to the 
bottom of the fermenter, 
clarifying your beer. 

Days 1-2 Days 3-7 Days 7-14
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U S I N G  T H E  A U T O - S I P H O N

The auto-siphon can be a very useful 
tool for many homebrewers, depending 
on your equipment setup. With a 
few pumps and a little gravity, it 
transports liquids from one vessel to 
another while leaving behind unwanted 
particles and minimizing turbulence 
for the liquid. 

If your equipment kit contains an 
auto-siphon, review the following 
important information to ensure you 
are comfortable with the tool before 
it comes time to use it on Brew Day.

The auto-siphon is a delicate piece of equipment. Always ensure the opening at the bottom is submerged 
in liquid and the seal is wet prior to use. Do not operate when dry.! 1. Soak one end of the siphon tubing in HOT 

water for 30 seconds to soften.
2. Push the softened end of tubing over 

the cane portion of the auto-siphon 
about a ½ inch.

1. The auto-siphon uses gravity to transfer 
liquid from one vessel to another. 
Therefore, make sure the full vessel is 
elevated well above the empty vessel 
that you’re transferring to. Set the full 
vessel in place at least 10 minutes in 
advance to allow any sediment to settle to 
the bottom before beginning the transfer.

2. Place the bottom of the auto-siphon into 
the full vessel and the end of the attached 
tubing into the empty sanitized vessel.

3. Pump the cane of the auto-siphon until 
liquid begins to flow through the top of 
the cane. Liquid will start to flow down 
the tubing into the empty vessel.

4. Stop pumping and the liquid will continue 
to flow.

5. Keep the bottom of the auto-siphon above 
any sediment that has settled in the 
bottom of your kettle or fermenter. It is 
better to give up a little beer than to 
transfer sediment.

1. Just like everything else that comes in 
contact with your liquid after the boil, 
the auto-siphon and tubing must always be 
cleansed before use.

2. Dissolve your cleanser in warm water to 
create a cleansing solution.

3. Submerge the auto-siphon and tubing in 
the cleansing solution for 2-3 minutes.

4. Hold the auto-siphon vertically in the 
bucket to submerge the opening at the 
bottom. Point the open end of the tubing 
back into the bucket. Pump the cane 3-4 
times to draw cleanser into the auto-siphon 
and tube, cleansing the inside surfaces. 
Allow to sit for 2-3 minutes. 

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

Set-Up Use

Cleansing
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B R E W I N G  T E R M S

Alcohol by Volume (ABV) - a standard measure of how much alcohol is contained in a given volume of beer.

Conditioning - allowing primed, bottled beer to sit at room temperature in order for the yeast to consume the small dose of sugar and 
create carbonation.

Dry hop - adding hops directly to fermented beer to add hop aroma to the finished beer.

International Bitterness Units (IBUs) - a standard measure of how bitter a beer is. While the drinker’s perception is imprecise, beers 
with lower IBUs should be less bitter than those with higher IBUs.

Krausen - the cap of foam that forms on the top of actively fermenting beer.

Malt extract - the source of fermentable sugar that the yeast will use to ferment wort into beer.

Pitch - the process of adding yeast onto the surface of your wort.

Priming - dosing a fermented beer with a specific amount of sugar before bottling in order to reawaken the yeast to create carbonation.

Trub - solids left in the boil kettle from hop debris and malt extract proteins.

Wort - pronounced “wert”, the name for the brew from the moment we add fermentable sugar in the form of malt extract until we add yeast. 

B R E W E R ’ S  N O T E S
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N O R T H E R N B R E W E R . C O M


