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HAZY IPA: BREWING INSTRUCTIONS

TOTAL BREWING AND CONDITIONING TIME: 4 WEEKS (APPROX.)
Read all instructions before you start brewing

AR (20-30 minutes) You will need: 2 x cans of malt extract included,
231 fermenting bucket with lid, Long stirring spoon, Measuring container,
Sterilising agent, Yeast sachet included

________________________________________________________

0 Sit cans in sink full of hot water for 5 minutes. This makes : :
the extract easier to pour. Please note: The two silver cans -2 Htieae
contain different extract to create the perfect flavour profile. i s
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~ e 0 Sterilise a 231 fermenting bucket (and lid), large spoon, E
Ky <_.-. measuring container and any other equipment you will be using !

N7 "1 during Stage 1.
Sterilising Solution N K
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L1 F A (2 minutes) You will need: 1x Citra hop pellets < ,;,!Y ’@WI

sachet included, 1 x Mosaic hop pellets sachet included et
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ADD CITRA & MOSAIC
HOP PELLETS

___________________________________________________

LY EH (2 minutes) You will need: 1 x Citra hop pellets
sachet included, 1x Mosaic hop pellets sachet included

10 1'7 il R e s :
| Efv.s ¢ I 6 Add the remaining hop pellets. Place the lid back on top and
leave for a further 3 days allowing a full 2 weeks in the fermenter
% before bottling. TIP: Patience is key! Fermentation will be complete
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\"-"i when the gravity is below 1.014 and remains stable over 48 hours.
R i Depending on the temperature of your wort, this may take longer
HOP PELLETS i - than 14 days to achieve.

LA (30-45 minutes) You will need: Hop straining bag provided, Siphon tube,
Carbonation drops, Bottles, Crown bottle caps, Bottle capper

'l '''''''''''''''''''''''''''''''''''' arbonisation Clon =4
| 0 Open the cans and pour contents into the sterilised { R s V
+ fermenter. TIP: Add a small amount of boiled water to each : ?or tinzg;f"?]" B 0 can v Do st § 9 %
can and stir to dissolve all the extract. CAUTION: The cans i po : . g.h it A5 e g Stlning Bag i
 will be hot - use a tea towel or glove. ! 0 prevent hop debris entering the bottles place
e e 0 o A, S 2 T g ¢ Sterilised Fermentor i the hop straining bag over the end of the siphon tube | vve
i that goes into the fermenter. o
oy, et S i O ) @) Carcfullyfill the bottles leaving at east 2cm |
: o Add 4L of boiled water to the fermenter. : ; g bt thye top of the bottle X ;
.« +Using a sterilised spoon, mix the extract until it - ! : | ' :
Coth: “Haa gissolved R : i 0 Add a carbonation drop (or 2 teaspoon of | BREWING NOTES
; ___ _________________________________ ; | priming sugar) to each bottle and cap. | UrlglnaIGrawty """"""""""""""""""

Top up with cool tap water

______________________________________________________

: 0 Top up the fermenter to 20L with cool tap water. Using i :
| asterilised container remove 100-150ml sample and take [
i the original gravity reading.

_____________________________________________________

_________________________________________________________

o Using a sterilised thermometer ensure the temperature is
between 18-21°C, then add the yeast, place the lid on top and

leave to ferment. TIP: If it's too warm, leave to sit with the lid on
until it cools before adding the yeast. After 1 day, begin Stage 2.

_________________________________________________________

_______________________________________________

____________________________________________________
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FINALLY... = Sees= IR |

L WBMGS gesy servED R R G R
to condition at CHILLED!
room temperature T @200 00 0

for 2 weeks before
consumption.

FOR MORE INFORMATION GO TO THE HOMEBREW SECTION AT WWW.MUNTONS.COM



