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You can't buy what
you can brew.



 
Thank you for

your most recent
MIniBrew item
purchase and

welcome to the
MiniBrew

Community!



 
Here at MiniBrew, our

ultimate goal is to make your

brewing experience as smooth as

possible. 

 

So, how

do you get started? We start with

the basics…. 😉



The Beginner’s
Guide To

HomeBrewing



THE BREWING PROCESS
ILLUSTRATION OF



 YOUR BREWING TOOLS



The MiniBrew

Hot Liquor

Tank makes all

grain brewing

easier and

much more fun.

It is designed

for mash water

preparation

and hot liquor

storage.

HOT
LIQUOR

TANK

The HLT has a simple

job. It is the container

where the brewing

water is heated to mash

temperature. The HLT

is also where brewing

salts are added to the

source water.



The MiniBrew

Lauter Tun is

designed from

the ground up

as a Mash

Lauter Tun for

brewers. It is

not a converted

water jug or

picnic cooler. It

will last longer

than GOTT or

any converted

cooler on the

market.

MASH
LAUTER

TUN

Lauter Tun is a vessel

for separating the wort

from the solids of

the mash. 

It normally has a

slotted, perforated

floor, also called a false

bottom, which holds

the spent milled grains,

while allowing the wort

to filter through the

grain bed and collect in

the space beneath; the

wort then runs to

the brew kettle.



The MiniBrew

Conical

Fermenter will

take your

brewing to the

next level.

It's Durable,

Easy to Clean,

and Less

Expensive than

Stainless Steel.

CONICAL
FERMENTER

A fermenter is a vessel

where wort and yeast

are mixed to start the

transformation

into beer. A conical

fermenter –

or conical for short – is

a

cylindrical fermenter wi

th a cone-shaped

bottom. Most

professional breweries 

use conicals



The MiniBrew

Kettle Screen

can be used on

the inside of

your Brew

Kettle, provided

you have

internal threads

on the

Bulkhead.

KETTLE
SCREEN

The Kettle Screen is not

only  used  in filtering

hops from the wort but

it is also

commonly used in mash

tuns which is a process

that releases the sugar

from the grains for

better fermentation. It

is made from 12 inch

1/2" MPT stainless

steel including the

mesh screen.



 TEMPERATURE CONTROL



TEMPERATURE CONTROL IS ONE OF THE MOST
IMPORTANT VARIABLES IN HOME BREWING. YEAST
LIKES TO WORK WITHIN A CERTAIN TEMPERATURE

RANGE (YOUR YEAST PACKET SHOULD SPELL OUT WHAT
THAT RANGE IS).

THE MINIBREW

TEMPERATURE CONTROL

LID IS FOOD GRADE

STAINLESS STEEL.

TEMPERATURE CONTROL

COILED LID WITH GASKET. 

THIS IS OUR STANDARD 4"

THREADED LID, AND

COMES COMPLETE WITH

GASKET. THIS WILL COOL

BOTH THE 6.5 AND 8

GALLON CONICAL

FERMENTERS.



 BONUS: ALL-GRAIN BREWING



 Step 1: Heat your strike water. This

is the water that will bring your

mash to the correct temperature.

Source: https://www.northernbrewer.com/



 
Step 2: Pour strike water into your

mash tun, add the grist and stir well

to prevent the grain from clumping

together into dough balls, and to

ensure an even temperature

throughout the mash.

Source: https://www.northernbrewer.com/



 
Step 3: Hold your mash temperature

for one hour. The standard

temperature for mashing is between

148° and 158°F. Do not exceed a

mash temperature of 168°F!

Source: https://www.northernbrewer.com/



 
Step 4: Inside the cooler, the hot

water is activating enzymes in the

grain that are converting the stored

starches in the grain into

fermentable brewing sugars. While

this is happening, collect and heat

the water for the sparge.
Source: https://www.northernbrewer.com/



 Step 5: Once the sparge water is at

175°F, transfer it to the Hot Liquor

Tank

Source: https://www.northernbrewer.com/



 
Step 6: After the saccharification

rest (60-minute mash), mash out by

raising the temperature of the mash

to 170°F by adding near-boiling

water (not the water from your Hot

Liquor Tank) and stirring well.

Source: https://www.northernbrewer.com/



 
Step 7: After a mash-out of 10

minutes, recirculate by slowly

draining runoff from the mash tun

and gently pouring it back into the

top of the mash tun until it is clear.

Source: https://www.northernbrewer.com/



 
Step 8: Sparge! Gently spray the

grain in the mash tun with water

from the hot liquor tank. Drain wort

from the mash tun into the boil

kettle at the same rate you are

draining water from the hot liquor

tank.
Source: https://www.northernbrewer.com/



 
Step 9: Stop sparging once you’ve

collected an adequate amount of

wort. Now you can boil your wort,

much like you do with extract

brewing. The only difference is a

full-volume boil.

Source: https://www.northernbrewer.com/



 
As you become a more experienced

all-grain brewer you’ll find

techniques and tools that work

better for beer brewing. Whatever

your method, the most important

thing to remember is to never stop

brewing!
Source: https://www.northernbrewer.com/



Ready to ace your first brewing
experience?
 
So are we! Enjoy!



recipe from learn.eartheasy.com



recipe from learn.eartheasy.com



recipe from learn.eartheasy.com



recipe from learn.eartheasy.com



recipe from learn.eartheasy.com



recipe from learn.eartheasy.com



Our intention was to provide a very
simple overview of the brewing
process. When you are about to

embark upon your own home brewing
journey, we encourage to you

consume as much knowledge and
education as you can by visiting and

using all of many online tools
available.

MiniBrew

 



other sources:
 

northernbrewer.com
homebrewtalk.com

theelectricbrewery.com
beerandbrewing.com
ontariobeerkegs.com

popularmechanics.com
 
 
 
 


