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WEST CUAST I PA: BREWI N G I N STRU CTI 0 NS v (2 minutes) You will need: 1x Chinook hop peIIvets sachet included,

TOTAL BREWING AND CONDITIONING TIME: 4 WEEKS (APPROX.) 1 x Columbus hop-pellets sachet included, 1 x Summit hop pellets sachet included

Read all instructions before you start brewing { 0 SA s Sontarts of thi Chinook Columbis \
SALUARE (20-30 minutes) You will need: 2 x cans of malt extract included, Tkg of R Snichgy pellisachefta the fermmtens o
brewing sugar included, 23L fermenting bucket with lid, Long stirring spoon, Measuring i 0 Place the lid back on top and leave for a i
container, Sterilising agent, Yeast sachet included i further 4 days allowing a full 2 weeks in the i
N v e oty b s e e N i fermenter before bottling. TIP: Patience is key! L."\
. 0 Sit cans in sink full of hot water for 5 minutes. This makes | N  Fermentation will be complete when the gravity 3.
| the extract easier to pour. Please note: The two silver cans -~ b fe G Sl e e 2 Dolls 2
‘| contain different extract to create the perfect flavour profile. pies { Depending on the temperature of your wort, this - ADucimioesita) s
L e S M S L et PR U I O L %1 i may take longer than 14 days to achieve. Please !
A R A e A By N i do not proceed to bottling until this is achieved. |
23 i 0 Sterilise a 23L fermenting bucket (and lid), large spoon, ! N e e e e e S S e S e ¢
O \ -~ measuring container and any other equipment you will be using ! : ] 5 Sige
\5 / " during Stage 1. i STAG E3: (30-4!] minutes) You will need: Hop straining bag provided,
/ IS Sl S T, 0150 N, b g 72 ML S N 2 Siphon tube, Carbonation drops, Bottles, Crown bottle caps, Bottle capper
ST ST | R et e e e s i U R et ol \ N R T R b o SRR AT =1 ey e R et TV e o (AT NN S WU DO S ER bl S I $
A G N NP BT e G g i A R g NS E e Ensure all bottles and caps have been i Bammisaﬁm‘ trown Cap '
@ : 0 Open the cans and pour contents into the sterilised . i sterilised prior to bottling. i ”O" )
. fermenter, along with Tkg of brewing sugar. TIP: Add a small \_—— 5 0 To prevent hop debris entering the bottles i ¥
. amount of boiled water to each can and stir to dissolve all the -, ! place the hop straining bag over the end of the !
extract. CAUTION: The cans will be hot - use a tea towel or glove. i siphon tube that goes into the fermenter. L —
S o e A g : i o L E G Carefully il the bottles leaving at least | &
---------------------------------------------- \ :2cm airspace at the top of the bottle. 5
o Add 4L of boiled water to the fermenter. i i 0 Add a carbonation drop (or %2 teaspoon of E
Using a sterilised spoon, mix the extract until it - i I priming sugar) to each bottle and cap. i BREWING NOTES
has dissolved. | i e - BRI e S
_____________________________________________ / : Urlglnal Gravity:
T T T ol ke b S \, | 14 et L R
: G Top up the fermenter to 20L with cool tap water. Using . FINALLY... Efv.s * DN e
. asterilised container remove 100-150ml sample and take > DS e B
: the ori inal ravit readin 3 : . Leave ﬂ:le' hOttIes BEST SERVED ......................................................................................................
: il granty g i to condition at CHILLED! (D

A room temperature ENJOY' ______________________________________________________________________________________________________
’@I o Using a sterilised thermometer ensure the temperature is : for 2 week.s e | B
| between 18-21°C, then add the yeast, place the lid on top and leave | e R
ciito IR AT R T TR TT TR s E R i i
‘\;—1 cools before adding the yeast. After 10 days, begin Stage 2. : ,
o O L N R Iy e e el ST i 4 i FOR MORE INFORMATION GO TO THE HOMEBREW SECTION AT WWW.MUNTONS.COM




