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1. Welcome to Home Brewing

IF YOU’VE BEEN thinking about home brewing but want something quicker, easier, and more cost effective than home brewing beer or making wine at home, you’ve come to the right place. This book will teach you how to brew mead, hard cider, and herbal wine using the quickest, most minimalist methods possible.

From the fewest steps to the least amount of equipment and ingredients, you’ll not only learn how to brew but also pick up some good trivia about the history of these beverages. Finally, this book explores the sustainable, eco-friendly side of brewing, including tips for vegans. If you’re a beginner, I recommend reading through the first few chapters on tools and processes before diving into the recipes. Cheers!


Why Brew One-Gallon Batches?

Every recipe in this book is for one gallon of either mead, cider, or herbal wine. Why is that? It’s all about keeping it ethical. One-gallon batches make it easy to live a conscious lifestyle while enjoying home-brewed alcohol.

Home brewing is not easy. It sounds easy. It looks easy. But it’s not easy. Especially in the beginning. In my own brewing experience I have lost several batches thanks to oxygenation, temperature issues within my home, and yeast that just didn’t want to behave. This got me thinking, early in my journey, about waste. Using mead as an example, a one-gallon batch uses two to three pounds of honey plus a significant amount of water to clean and sterilize the equipment. Even with the water-saving offsets I employ in my brewing, there is still waste. By keeping the batches small, we minimize waste when a batch doesn’t go the way we planned. Once you’re more experienced and your batches are consistently turning out well, then maybe it’s time to move on to larger batches.

Another reason for one-gallon batches has to do with moderation. It’s great to enjoy wine, beer, mead, cider, and cocktails. It’s especially great to enjoy ones that you made yourself. But brewing large batches means having more alcohol in the house. Just like you’ll drink more water in a day if it’s readily available, you’re more likely to drink more alcohol if you have it in the house, especially if you’re worried about it getting stale or flattening. One-gallon batches allow you to pace yourself and pour a glass to enjoy rather than drink to avoid waste.

On that note, if you ever feel that your drinking is becoming problematic, please reach out:

In the US (English or Spanish) call 1.800.662.4357 - 24/7, 365 days a year

In Canada call the Canadian Centre on Substance Use and Addiction

In the UK call 0300 123 1110

In Australia call 1800 131 350





2. Home Brewing Equipment

BEFORE YOU START brewing, it’s important to have the right equipment. Here are the absolute must-have basics, plus a few things that will make your life so much easier.

Equipment for Preparation

Every home brewer starts a brew day by cleaning and sanitizing, but regular detergent and soap won’t do.

Detergent

The first step in your prep is cleaning. Powdered Brewing Wash (PBW) is a favorite of home brewers. It gets the job done without the need for scrubbing, and is hard on dirt and grime, but easy on skin. For deep cleaning, soak equipment overnight and then rinse in the morning before brewing. For regular cleaning, just follow the directions on the container and get ready to brew. It only takes about thirty minutes. PBW can handle the toughest stains and is perfect for cleaning up the carboy used in primary fermentation, which often has caked-on yeast.
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There are one-step cleaners on the market that both clean and sanitize. These are great for caps, stoppers, airlocks, thermometers, and other pieces of your brewing kit that don’t get lots of organic material stuck on them. But for carboys—especially those used in primary fermentation—one-step cleaners just don’t work as well.

Sanitizer

The second step in your prep is sanitizing. After cleaning to get rid of any organic materials, sanitizing removes everything else and prevents bacteria from infecting your brew.

Star San works well and can be found at your local home brewing shop or online.

Brewing, Fermenting, Racking, and Bottling Equipment

The process of brewing includes several stages that use various pieces of equipment for heating, mixing, transferring, and bottling.

Two One-Gallon Carboys

These jugs, also called demijohns, are used during primary and secondary fermentation. You need two to start. They come in plastic or glass, but go for the glass option. Glass is more sustainable and plastic can develop scratches, the perfect place for bacteria to hang out. Also, plastic is terrible for the environment and low quality plastic is bad for your health. A glass carboy leaves far less of a footprint, lasts longer, and is easier to keep clean and sanitized.

Carboys can be found at homebrew shops, some hardware stores, and online.

Two Drilled Stoppers

You only need one while you’re brewing, but get a backup. Also called a bung, this rubber stopper fits the top of your carboy, but with room for the airlock. Make sure that the stopper fits a one-gallon carboy.
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Airlock

This small plastic device fits into a drilled stopper. Place a little water in it (there’s a fill line) and watch it go. Your airlock tells you fermentation is happening by bubbling happily as the yeast releases CO2. It is used during primary and secondary fermentation.

[image: Image]

There are two types of airlocks used in home brewing. The three-piece airlock is cylindrical and the best choice because it’s easy to clean. The S-bubble airlock is great for picture-taking—it looks really cool—but is more difficult to clean and sanitize because of the many chambers.

Large Stainless Steel Pot

While you won’t need to boil like in beer brewing, you will have to heat ingredients when making mead and herbal wine. A stainless steel pot is perfect and should hold at least four quarts.
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Funnel

Carboy tops are small. A funnel allows you to get all of your ingredients in a carboy without any waste. When using fruit, herbs, nuts, or honey, add those first. Follow with your warm water. This leaves the funnel cleaner and also uses the water to get the most of your ingredients in your must.
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Immersion Thermometer

Yeast is finicky stuff, especially when it comes to temperature. Always use a cooking thermometer so that you can pitch (add) your yeast at the right temperature.
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Fermometer

Get some adhesive thermometers to pop on the outside of your glass carboys. This will help you track where you’re storing your brews to make sure that you keep them at a stable temperature that is perfect for your yeast.

Rubber Tubing

Your brew will get transferred between fermentation vessels to keep it off the dead yeast. You’ll do this by siphoning (see chapter 3, page 13) with rubber tubing. Get a thinner-diameter tube for easier siphoning; it takes longer to siphon with a thinner tube but it is much easier to get started.
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There are auto siphons (also called racking canes) on the market, which can make siphoning easier, but they take a while to get the hang of. If you choose to go that route, make sure the one you buy fits a one-gallon carboy.

Bottles

You can reuse beer bottles or use swing-top bottles—just make sure that they are safe for carbonating if you plan on carbonating your brews.
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Bottle Caps

You can reuse beer bottles from your favorite brews, but you can’t reuse the caps. They won’t fit and seal properly. Caps are cheap and can be bought in large quantities, and some have great designs that make them really fun.
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Bottle Capper

You can’t top your bottles without a bottle capper. These are easy to get the hang of and can be found at your local homebrew shop or online.
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Bottling Wand

These wands make an easy time out of bottling your brew. Just press the wand to the bottom of the bottle and it will fill. Lift the wand and the flow of liquid stops. Pop on the cap and move on to the next bottle. So easy.


A Note on Materials

Always buy brewing equipment made of glass or stainless steel. These items are eco-friendly and don’t wear. They also don’t get scuffed as much as plastic, which means your chance for infection is far lower.




Spray Bottles and Other Sanitation Tricks

Sanitation is key to the home brewing process. It helps eliminate lingering odors and provides a pristine base for your brews. Throughout this book sanitation is discussed, but this section serves to provide some great tips for sanitizing that you may not have thought of.
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1. Invest in a spray bottle. I prefer one with an adjustable nozzle, but any spray bottle will do. The next time you make sanitizer, scale down the measurements and make enough to fill the bottle. Keep this with you on brew days and you’ll revolutionize your process.

2. Clean first, then sanitize. Cleaning and sanitizing are equally important. Each step has a different purpose and they work together to provide a clean brewing environment.

3. Treat your work surfaces, all of them, with the same attention as your brewing equipment. Use cleaner, rinse, and then sanitize. How? With a fine mist from that spray bottle.

4. Get rid of that towel. I hate wet surfaces. When I first started brewing I put a towel on the counter. I set my equipment on it as I pulled the pieces from soaking in the sink. Luckily I live with an experienced brewer who pointed out the error in my ways: towels are not sanitary.

5. Do not trust the sanitize setting on your dishwasher. Don’t be tempted to load your equipment into the dishwasher and run it with detergent on the sanitize setting. When home brewers refer to sanitizing they mean using a specific acid solution.

6. If it touches something that hasn’t been sanitized, sanitize it. Did you drop your funnel on the floor? If that happens in my house a dog or two are instantly over to inspect it. Sanitize it! Did your siphoning tube touch the floor while you were checking its length? Sanitize it! Are you not sure if you touched your spoon with unwashed hands? SANITIZE IT!
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7. Don’t rinse! The hardest thing to get used to when sanitizing is the lack of rinsing. You will be able to see remnants of sanitizer, and having read the bottle you’ll not want it anywhere near your brew, but rinsing it defeats the purpose. I place my sanitized carboy upside down in a clean, sanitized pitcher and allow it to drip until all the foam is off.

8. Be careful. Sanitizer is nasty stuff. Take care to keep it away from mucus membranes and to limit contact with your skin. The only things you should rinse when sanitizing, in fact, are your hands. Do not use sanitizer anywhere near food because it is poisonous. Keep children and animals away from sanitizer. Finally, always clean with a chlorine-free detergent (I recommend PBW). Sanitizer cannot come into contact with cleansers that use chlorine. If it does, dangerous chlorine gas is released into your brew space.

My preferred sanitizer is Star San. It’s easy to use and has a great easy-measure and -pour cap that cuts down on how much equipment I have to use on a brew day. Five Star Chemicals’ Star San is easy to find at homebrew shops, restaurant supply stores, and even some hardware stores. It can also be ordered online.

Different sanitizers require slightly different processes. Your sanitizer should include instructions to follow for home brewing.





3. How to Siphon

ASK A HOME brewer the most difficult part of home brewing and chances are they will talk about siphoning. Siphoning is not only tricky to master, but it’s also vital to the health of your brews. There are no shortcuts. Why? Science.
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After primary fermentation, you will move your brew off of the dead yeast hanging out at the bottom of your carboy and into a second, freshly cleaned and sanitized carboy. This is done using a sanitized tube and is often called “racking.” Depending on the type of brew, racking can take place more than once. Every time you rack, your brew is at risk. Prior to adding your yeast, you’ll want to introduce oxygen to your must or wort through a process called aeration. Aeration can involve vigorous shaking, or you can use an oxygen tank and small tube to give the yeast plenty of oxygen. Once you’ve pitched your yeast, though, and fermentation has started, you’ll shift to trying to avoid additional oxygen. This is because oxidation kills home brews. And oxygen helps bacteria grow. Oxygen before pitching the yeast is great. Once the yeast is pitched, oxygen is bad.

Most brews require two fermentations known as primary and secondary. This means you’ll transfer your wort off of the dead yeast and other sediment into a second container where it will finish brewing and then be ready to bottle. This is the most common place where oxygen ruins the party.

If you were to pour your primary into your secondary, a few problems would arise. First, the dead yeast would travel with your mead, cider, or wine. You want to get it off the yeast so that the flavor doesn’t change from the husks. Siphoning allows you to control from where you pull your brew, and you’ll leave a bit above the yeast cake at the bottom so that you transfer mostly sediment-free liquid.

It’s not just the yeast, though. When you pour any liquid, it splashes and develops bubbles of air. Even if you try to pour carefully down the side, you’ll get some bubbles. And thus home brewing cannot be done without siphoning. Luckily, there are a few different methods. It sounds crazy, but I cannot recommend enough trying out different processes with water and two containers. Once you figure out the method that works for you, practice until you feel really confident. If I had to guess, I’d say oxygenation is the number one way homebrews get ruined, and that the oxygen is most often introduced during racking.

This book provides detailed information on two ways to siphon using only a rubber hose. YouTube is a great resource, too. Watching people do this can really help you perfect your technique.

Method #1: Using Water

One way to siphon is by using water to start the process. This is often referred to as siphoning by submersion, but a few changes have to be made in order to make the process work for home brewing.

It is important that you clean and sanitize any item used in this process, and I recommend keeping a spray bottle with sanitizer (see page 10) to help. Spraying your hands at the start of this process is not a bad idea, but don’t touch your face or eat anything until after you’ve washed them.

You’ll need:


• Spray bottle of sanitizer solution

• Rubber tubing (thinner tubing makes it easier)

• Your kitchen sink

• Your primary fermentation vessel

• Your secondary fermentation vessel, cleaned and sanitized

• A bowl to catch water

• A way to place your containers at two different heights



How to Do It:


1. Place your primary higher than your secondary. If you have a bar, put it up there and place your secondary in the sink or on the floor. If you are not able to put your secondary in the sink, place the bowl next to it.

2. Make sure the hose is cleaned and sanitized inside and out. You will be placing several inches of the tubing in your primary fermentation vessel, so it must be free from bacteria and other contaminants! That means that during this process you only want it to touch things that have been cleaned and sanitized. I recommend keeping the spray bottle handy so that you can mist the inside of your sink and your work surface throughout the process.

3. Hold the tube with your thumb ready to close over one end of the tube. We’re going to call this End A. Place End B under the faucet and turn it on. Try not to touch the hose to the actual faucet. Fill it completely with water from the tap. You’ll need to play around with holding the ends at different levels. The goal is to get the tube filled completely, so I usually allow a little overflow before covering End A with my thumb. There should not be any empty space near end B.

4. When the tube is completely full, cover end B with your other thumb.
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