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INSTRUCTION

{d DEXTROSE avlu
ydaa: 12 OZ.

65-70 °C

20-24°C
CHEERS

ENJOY YOUR OWN
CRAFT BEER
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WAS All Grain English Brown Ale Mix (1 Bags)
0.5 Oz Fuggle hops

0.3 Oz EK Golding hops

0.04 Oz Irish Moss

1bag of SafAle US-05

1.2 Oz of Dextrose

35n1 English Brown Ale 1unaaau (4 3as)

1) A2 Wa:2109UNSATAYHUAAIY Starsan (8ALUQVIRIUIDUIY)

2) asvth 4 asaviturbadu uddatdus:auihls iwatdtuduaaui 10

3) Eiuu:wua‘tuﬂfgﬁ 65 - 70 pomsalgoa

4) U WAS All Grain English Brown Ale Mix 1bag (1) talugoaiuiouiv ua:tdaviukiaduituial 60 uii
(RPEIMdURVRUDUIIULT tWaluligoriudulkb) lagsnuaukglriogn 65-70 oomsaldua
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6) ﬁ1msduu=1ciaouqturm“ﬁ 100 svABaAIGea v:1A Hot Brake Ju (Waowa) Usulwnanv soouniiwaowa
2:H191U (KSpwenenudawavoonlu) Us:uieu 5-10 unii

7)1d 0.5 0z Fuggle hops (2.) avlU nounvBidual 60 uii

8) luuniifi 60 1d 0.3 0z EK Golding hops (3.) avlU uaznoudia 5n 15 ufi UIfR 75 1d 0.04 Oz Irish Moss

(4.) nducivdn 5 ui

9) MINdudUIW FoAlGo:15n31 Wort

10) t@uthavkiia Wort IFiasu 4 das (uidudas:duth 4 asigal3tuduasui 2)

11) UKD Wort u1udlun:a:ﬁoﬁ!aiqoﬁmﬁoli WaliaeuHnOuDY Wort anavruiii 20-24 svmwsaldoa

12) 13 Siphon gihg Wort avlu 174 uaouSuiasudandudey

13) 1d SafAle US-05 Yeast (3.) (Pitch Yeast) 1/4 unouavavluudan1oune uasl3 Siphon 16U Wort RtH&anoKUQ
avlUluudaAUDE tN3vUdaAUDEIWBIRAIUNAULITNAU u3dUaKT *** Yeast douiitkdaUavootAuiStudidiu
awnsatdduasocialuldmetu 4 1dau lasdoya3nadulHLfAU WAS Home Brew

14) 1@uthwauthen Starsan ASRGVUDY Airlock Ua:dsu Airlock avuureioHLn (Walii Co2 Do
ucilytfoymmdn) kinllugeurn)i 20-24 poA Wuda 11 5u (Fermentation)

15) WiaAsu 11 5u USuaruHADHUNTUA 1-4 pomiwsaldea uddKincinsn 1uan 3 5u (Cold Crash)

16) tfoAsu 3 5u inth 60 ml avlukiadu 1WalW ua:in 12 0z of Dextrose (5.) avlu AUUS:UEU 2-3 Ui
duazane ua:aulw sa 5 nitkiduav

17) 13 Syringe (FhumisiA>IUA:210028 Starsan) Qa Dextrose fiaza1eth daavluluyda 1000 ml vdaa: 15 ml
18) 13 Siphon di1gl Wort 91nu20A1pUasTUAUda 1000 ml 4 vda Uaruda KBTURUHAD 20-24 Do
uvan 7 3u (adadlanuthamas:ifia Carbonation) #9:1d English Brown Ale made in Thailand Hijots
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