
MASH 
All-grain brewing allows you to 
make truly authentic craft beer. 
Mix your grains with water and 
heat according to your mash 
schedule to convert starches into 
fermentable sugars. 

You now have wort! 

STEEP SPECIALTY GRAINS 
Steeping specialty grains is a 
simple way to add unique flavors. 
Heat 2 gal. water to 160°F, add 
grains to straining bag and steep 30 
min. Rinse grains with 2 c. 170°F 
water. Discard grains when done.  

You now have wort! 

SECONDARY FERMENTATION (OPTIONAL STEP) 
Transfer beer to another sanitized container after bubbling has stopped completely. Transfer slowly, being 
careful to leave sediment behind. Attach airlock and continue to age. This step helps the beer mature and clarify. 

FERMENTATION 
Pitch your yeast into the wort and attach the airlock. Store your wort in a dark area at 65-70°F. After a day or so, 
bubbles in the airlock will indicate active fermentation. Once bubbling stops (3-5 days), fermentation is complete.  

You now have beer! 
Allow the beer to age in the bucket until it is time to bottle your beer. 

EQUIPMENT 
For your first batch, consider a kit from your Local 
Home Brew Store (LHBS). You'll need to supply your 
own kettle, though, and all-grain brewers require more 
specialized equipment, like an insulated cooler. 

INGREDIENTS 
Malted grains: Provide fermentable sugars, flavor. 
Hops: Lend bitterness and aroma. 
Yeast: The workhorse that converts sugars to alcohol. 
Water: 95% of your beer is water! 

SETUP 
Check to make sure you have all the ingredients you need. Clean and lay out all your equipment where 
you can get to it easily. Prepare your yeast ahead of time (follow instructions on the package).  

Beginner: Extract only 
2-gal. boil, 5-gal. batch. 

Intermediate: Specialty grains 
2-gal. boil, 5-gal. batch. 

Advanced: All grain 
5-gal. boil, 5-gal. batch. 

LAUTER 
Lautering is a two-step process to 
separate the wort from the grain. 
First, drain off the wort. Second, 
rinse the grains with hot water 
(called sparging) to extract more 
fermentable sugars. 

BOTTLE 
After a total of 14 days, you're ready to bottle. Clean and sanitize 50 bottles and bottle caps. Slowly transfer 
beer to a bottling bucket, being careful to leave the sediment behind. Attach the bottle filler to the bucket 
spigot. Add 3/4 c. corn sugar (or 1-1/4 c. dry malt extract boiled in 1 c. water) to the beer. Stir gently to mix 
thoroughly. Fill and cap bottles. Let the beer carbonate in the bottle for two weeks, then enjoy your brew! 

BOIL 
Add hops according to your recipe and boil volume. Boil wort vigorously, 
uncovered. Watch for boil-overs! Sanitize your bucket while the wort is boiling. 
Once the wort is cool, everything that touches it must be sanitized to avoid 
contamination. After the boil, place the kettle in an ice bath to cool to 70°F, then 
transfer the beer to the SANITIZED bucket. Top off to your full 5 gal. volume. 

ADD EXTRACT 
Liquid or dry malt extract adds fermentable sugars 
that you will later convert to alcohol. Add the 
extract off the stove to avoid burning. 

Bluff City Brewers & Connoisseurs  
Learn to Homebrew Day 

You've always wanted to make your own beer, so why not try it? There's no better time to learn! If you can boil water, 
you can make beer. If you can make tea, you can make GREAT beer! Brewing is what you make of it. Put as little or as 
much into the hobby as you want. Even minimalists can make delicious, award-winning beer right in their kitchen. 

OR OR 

"Extract" is previously 
mashed grains that have 
been concentrated either 
as a syrup (liquid malt 
extract) or powder (dry 
malt extract). This saves 
the homebrewer time and 
reduces the amount of 
equipment needed. 



 Adjust your water chemistry. Salts and minerals 
can greatly affect the flavor of the beer. Memphis' low-
mineral tap water is fantastic for most beers, but in order 
to reproduce some classic styles, you'll need to match 
their water. Gypsum, for instance, can help accentuate 
hop bitterness to create authentic British-style ales. If 
your water is too hard (not uncommon with well water), 
add distilled water to dilute the mineral content. Ask your 
LHBS for tips on how best to make these adjustments, or 
use one of many online water-profile calculators.  
 Make a lager. Expand your brewing horizons to the 
cold side. Lagers are challenging, time consuming, 
require more equipment, and few homebrewers make 
them. So why bother? Because it allows you to brew 
smooth, crisp classic styles like Pilsner or an Oktoberfest. 
You'll need temperature control (like an old freezer with 
a thermostatic controller). Lager fermentation takes place 
at 45-60°F for up to 10 days, and aging can last a month 
or longer at 33-40°F. Ask your LHBS for advice and a 
good beginning recipe.  
 Make your own recipes. Why? Because it may be 
the only way to recreate the incredible beer you had at 
that one place that one time, that you can never find in a 
store. Or, tweak a good beer into something truly 
amazing. Brewing references, your LHBS, and computer 
programs can help you get the proportions right, adjust 
your batch size, and substitute ingredients. This is a great 
way to express your brewing creativity and experience 
the satisfaction of creating your own recipe.  

 That's right, you now have a process, and the things 
you do greatly affect the flavor of your beer. Don’t 
despair - even the best brewers still brew the occasional 
funky beer. Working through problems will help make 
you a better brewer. And remember, no matter how crazy 
your problem sounds to you, your LHBS has probably 
heard it before and can offer you sound advice. 
 My beer tastes funny. What do I do now? You'll 
have to drink your mistakes, because there's no removing 
a flavor once it's in the beer. However, you can learn 
from your missteps and keep off-flavors out of future 
batches. Brewing references or a friendly LHBS clerk 
will help you identify odd flavors and their cause. 

http://bluffcitybrewers.com/  •  Find us on Facebook! •  Follow us on Twitter: @MemphisHomeBrew 
Questions? Contact our Communications Officer: Communications@BluffCityBrewers.com 

P.O. Box 103, Ste. 101, 4899 Summer Ave, Memphis, TN 38122 

 Join a homebrew club. Swap recipes, get help with 
problems, learn new techniques, socialize, participate in 
events, enter contests, learn how to judge beer, and more!   
 Keep a brewing journal. Record what you do on 
brew day and note how it turned out a month later. This is 
a great way to understand your process and where you 
can improve. Use a notebook, notepad, or even a word 
processing document to keep your records.  
 Make a yeast starter. A yeast starter gives you more 
and healthier yeast for a more consistent fermentation. 
Sanitize an Erlenmeyer flask (or an empty growler) the 
day before you brew. Make a small amount of wort for 
the yeast to ferment. To make a 1 L starter, add 1/2 c. dry 
malt extract to 650mL boiling water. Boil gently for 10 
min. Cool, then pitch yeast and add airlock. Shake gently 
every time you walk  past it. Make sure it foams a bit to 
indicate fermentation. 
 Aerate the wort. Yeast needs oxygen to do their 
best. Aerating your wort right before pitching the yeast 
adds oxygen for a more consistent fermentation. The 
simplest way is to "box" the cooled wort back and forth 
between the kettle and your bucket before adding the 
yeast. For more thorough aeration, purchase an aquarium 
pump from your LHBS to infuse air into  the wort. 
 Keg your beer. Proudly pour your beer from the tap, 
with less work than bottling. Build your own kegerator.  
You'll need at least one keg, a CO2 tank, and a regulator 
to get started. Ask your LHBS how to make the leap.  

I just finished my first batch of homebrew. Now what? 
Here's some advanced procedures to help you make your good beer even better. 

I've got 99 problems, but a  beer's not one. 
Troubleshooting your beer and your process. 

 Why didn't my bottles carbonate evenly? This results 
from  differing quantities of sugar between bottles. At 
bottling time, be sure to stir the corn sugar in evenly to 
ensure a consistent mix.  
 I was traveling and couldn't bottle on Day 14. Is my 
beer ruined? Not at all! Beer is patient and will wait for 
you. A few extra days means more time to mature. 
 My fermentation never started. What happened? 
Your fermentation is stuck. This will invariably happen 
to every brewer. If you don't see bubbles after 36 hours, 
carefully stir the wort with a sanitized spoon to rouse the 
yeast. Check your temperature. If it is too low for your 
strain of yeast, move the beer to a warmer location. As a 
last resort, you can add additional fresh yeast. To reduce 
the risk of  a stuck fermentation in the future, consider 
using a more active strain of yeast or make a yeast starter.  
 Why is my homebrew cloudy? Yeast and sediment 
are an indication of fresh beer and are ok to drink, but it 
sure is satisfying to brew a crystal clear Pilsner. Simple 
solutions include pouring the wort through a strainer after 
boiling to remove hops, adding a secondary fermentation, 
cold conditioning, using clarifiers like Irish Moss, and 
transferring the beer slowly to avoid moving sediment.  

American Pale Ale 
 

Pale or Gold liquid malt extract (LME): 6.0 lbs. 
Crystal 60 malt 0.5 lbs. 
Cascade hop pellets (6%): 2.0 oz. [60 min. boil time] 
Irish Moss: 1 tsp. [20 min.] (Optional; for clarity) 
Mt. Hood hop pellets (6.5%): 0.5 oz. [20 min.] 
Mt. Hood hop pellets (6.5%): 0.5 oz. [5 min.] 
Gypsum: 1 tsp. [add to cold water] 
1 pkg. Nottingham Ale Yeast OR 1 pkg. Wyeast 1056 



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)
    /HUN <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


