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CLEANING/SANITIZING

The fi rst and most important factor in homebrewing fermentation process is to clean and sanitize your 
equipment. In particular, it is necessary to accurately wash and sanitize the fermenter using the cleaning 
product contained in the kit. Set up the cleaning product following the instructions written on the bottle 
and then pour it into the fermenter. Clean the fermenter accurately, then close the lid keeping the airlock 
inserted and shake the fermenter in order to wash its inner surface. Let it rest 5 minutes and drain. 
Clean and sanitize the paddle in the same way.

Productive process step-by-step

Kit content

Colore / Colour:      < 8

Amaro / Bitterness:      17 - 31

Densità finale / Final density      1.008

Litri prodotti / Litres produced      12
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FERMENTATION: THE STARTING POINT

Measure the initial gravity and check the wort temperature stated by the thermometer strip stuck to the 
fermenter. Whet the temperature will be between 18° C and 24° C, add the dry yeast sachet by pouring 
its content directly on the wort surface. After a few minutes, stir vigorously for 30 seconds to oxygenate 
the wort in order to get the fermentation started. Close the lid and pour some water in the airlock up to 
the line. The red cap should be delicately put on the airlock, therefore it should not close hermetically the 
airlock; its function is solely to prevent the dust from passing through. It is important to close tight the 
fermenter and to store it in a stable place until bottling. Make sure that the closure is perfect by pressing 
on the lid’s circumference.

FERMENTATION

After a few hours, the water in the airlock will start bubbling, marking the beginning of active fermentation. 
Depending on the wort temperature, if this will be maintained at around 22° C, fermentation will take 5-10 
days to be completed. 
At lower temperatures, fermentation takes more time to be completed, while at higher temperatures it 
may stop in 3 -4 days. In order to check defi nitely the beginning of fermentation, have a glance at the 
surface of the wort: if there are bubbles or foam, the fermentation has started. If you do not perceive 
the carbon dioxide’s smell, check if the lid is closed tight. Use the hydrometer to check the fermentation 
step-by-step.
When the water in the airlock stops bubbling, remove the latter, slowly open the tap and fi ll at least 2/3 of 
the cylinder with the wort and then insert the hydrometer. You can start bottling when the measured value 
coincides with the one specifi ed in the table at page 15, that is, when the fi nal gravity remains stable for 
2-3 days. If the value is higher than the one in the table, wait a few more days, making sure to insert the 
airlock again.
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WORT MAKING

Remove the plastic lid and the yeast sachet from the can, and then heat up the can in hot water for 5-10 
minutes. Pour 2 litres of hot water into the fermenter, open the can using a sanitized can opener and pour 
the can’s content into the fermenter, scrape the sides to get all the remaining mixture. Add water at room 
temperature to bring the volume up to 12 litres and then stir the wort well.

C
olore / C

olour:

     < 8

Am
aro / Bitterness:

     17 - 31

Densità finale / Final density

     1.008

Litri prodotti / Litres produced

     12
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Dry yeast sachet

1 . Airlock

4 . Tap

3 . Liquid crystal 
 thermometer 
 strip

Brew paddle

Cleaning product

2-levered 
crowncapper

Package of crown 
caps (26 mm)

Hydrometer Cylinder for 
hydrometer

Bottle rinser

Homebrewing 
fermentation 
guide

Sugar dispenser      

Beer kit
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BOTTLING

Watch out: do not hurry up the bottling phase! It is recommendable to wait a few days rather than to start 
bottling prematurely. Use the hydrometer to check the fermentation phases. 
Bottles, which were previously washed, must be sanitized by using the bottle rinser and the cleaning product 
(half-teaspoon melt in ½ litre of hot water) which are provided in the kit. Pour half of this solution in the 
bottle rinser, insert the bottle in the mainstay, press it and then let the bottle drain for 10 minutes. A bottle 
drainer can be very useful for this purpose. Keep rinsing the bottles in this way until you reach the fi rst half. 
At this point, throw away the already used solution, and complete the rinsing with the solution that is left. 

In order to obtain the typical long-lasting foam and carbon dioxide, pour into every bottle 5-6 grams of 
sugar per litre. You can increase the sugar quantity if you desire a more sparkling beer (pay attention 
to how much sugar you will use because the bottles may break). The sugar dispenser simplifi es this 
procedure. 
It is recommendable to fi ll the bottles leaving 2-3 cm vacuum between the liquid and the entrance. It is 
very important to use good quality caps.

MATURATION

Shake the closed bottles in order to let the sugar melt. Place the bottles vertically for at least 2 weeks at 
a temperature between 18° and 24° C for the secondary fermentation to occur. Place the bottles in a cool 
place (cellar) for 2 more weeks. After 4 weeks from bottling, the beer is ready for consumption; a further 
2-months maturation will improve signifi cantly its taste.
Sediments formed at the bottom of bottles are caused by natural fermentation and are totally harmless. 
If you want to prevent sediments from making your beer excessively hazy, you can keep the bottles in the 
fridge for a few hours in vertical position.
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Temperature
Temperature is a fundamental aspect to consider during the brewing production, especially during the 
fermentation process. When you pitch the yeast, the wort temperature must be around 20° C, never lower 
that 18° C or higher that 24° C. When temperature is very high, it is necessary to immerse the fermenter 
in cold water. When the right temperature is restored, you can add the yeast. 
In winter, in order to prevent temperature from going under 18° C, place the fermenter in a warm place 
(kitchen, thermal room, etc.).

Fermentation
Fermentation begins within a few hours after the yeasts have been pitched. If fermentation has not 
started within 24 hours, then:
a) Open the fermenter and check the surface of the wort: if there is foam or bubbles, then fermentations 
has started and in this case, you can close tight the lid and wait for the fermentation to be completed.
b) Check the wort temperature registered by the thermometer strip: if it is lower than 18° C, it is important 
to increase it by placing the fermenter in a warm place or by using a warming belt.
c) Sanitize the paddle, open the fermenter and stir vigorously for 30 seconds, yeast could have been 
settling on the bottom of the fermenter after an oxygen shortage.
If these suggestions have not been useful, we recommend adding a rehydrated yeast sachet melt in 
50 ml of boiled water (which was eventually cooled down). When you will notice a foam on the surface 
of the mixture, you should pour it into the fermenter and stir vigorously with the sanitized paddle for 
30 seconds. You can employ this procedure even during the usual stage of fermentation, in this way when 
you have the opportunity to check the yeasts vitality and to fasten the fermentation phase. We recommend 
always storing a yeast sachet away. Yeast may deteriorate if stored in a warm place for a long time.

Secondary fermentation
The yeasts’ residual will attack the sugar that was poured into the bottles leading to the formation of 
carbon dioxide, which will dissolve in the beer and produce the typical foam. The sugar quantity to be 
added must be proportional to the bottles ‘capacity. 
Another secondary fermentation technique is the following: wash, sanitize and let drain a second 
fermenter (which you can use for further fermentations), put it under the fi rst fermenter and connect the 
tab of the fi rst fermenter with the second fermenter through a sanitized rubber food tube. Decant the 
wort from one fermenter to the other, in order to separate the sediments that formed during fermentation. 
The tube must touch the bottom of the fermenter to avoid production of foam and wort oxygenation. 
Dissolve the requested sugar quantity (5-6 grams per litre of wort) in ¼ litre of steaming water, let this
solution cool down and then add it to the wort. Stir and start bottling.

Water
It is the easiest ingredient to fi nd and yet the most diffi cult to evaluate. It is very important to know water 
hardness: soft waters (with low levels of calcium carbonate) are suitable to brew Lagers and Pils, medium 
waters are suitable for English Ales and Munich, while hard waters are mostly apt for Darks and Stouts. 
The common drinking water supplied by the water main may contain high percentages of chlorine and 
calcium carbonate. Chlorine level is excessive when it produces an unpleasant smell; when water is 
excessively calcareous, it should be boiled before use. 
The “hard-to-please” homebrewer uses mineral water for his/her batches, because he/she can verify 
water hardness (in °F – French degrees) and there is no trace of chlorine. The use of spring water normally 
results in a higher-quality fi nished product.

� ps & Tricks
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Cleaning solution
It is prepared with a specifi c product, which cleans and sanitizes the brewing tools at the same time. 
Dissolve 4 grams (a teaspoon) of the product in a litre of hot water. In this way, you will reduce the 
bacterial contamination and guarantee an effi cient fermentation process. 

Airlock
The airlock allows the carbon dioxide to go out of the fermenter and, at the same time, avoids any contact 
with air. When fermentation ends, the bubbling in the airlock will gradually reduce and eventually stop. 
At this stage, you should check the fi nished fermentation by using the hydrometer. 

Hydrometer
It is a useful tool employed to measure the wort’s gravity, so that it is possible to establish when 
fermentation ends and therefore when you can start bottling. Its two yellow bands help you understand 
respectively the initial wort gravity (1040 – 1060 or “starter” phase) and the fi nal gravity (1000 – 1010 or 
“bottling” phase). In order to register the measures given by the hydrometer, you should immerse the tool 
inside the cylinder, which was previously fi lled with some wort.

Tap
During the bottling stage, insert the tap’s nozzle inside the bottle; tilt the bottle in order to let the liquid 
fl ow on its inner side. In this way, you will avoid the formation of excessive foam; consequently, you will 
avoid both delays in the bottling procedure and risks of an exaggerated wort oxygenation.

Bo� les
We recommend using crown-capped bottles with a ½-litre capacity, or the traditional beer bottles with 
a 33 cl or 66 cl capacity, if possible brown in colour. We recommend not using the glass bottles that are 
commonly used for mineral water, because their glass is too thin to stand the carbon dioxide’s pressure 
and they may break. 
Particularly suitable for bottling are champagne bottles with a 75 cl capacity. In order to make cleaning 
easier, we recommend rinsing bottles with hot water after use; this prevents sediments form sticking to 
the bottom.

Glasses
During the tasting stage, in order to obtain a long-lasting foam, it is fundamental to pour beer into 
perfectly degreased and sanitized glasses, without a trace of cleaning products. To obtain this result, you 
can rinse the glasses with a teaspoon of baking soda and some cold water.

EN
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Try � e whole range for Kit Mini Mr. Malt®Try � e whole range for Kit Mini Mr. Malt®Try � e whole range for Kit Mini Mr. Malt

M R .  M A LT ®  S P E C I A L

M R .  M A LT ®  S M A R T

Colore / Colour:      < 11

Amaro / Bitterness:      13 - 27

Densità finale / Final density      1.006

Litri prodotti / Litres produced      12
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Colore / Colour:      < 8

Amaro / Bitterness:      17 - 31

Densità finale / Final density      1.008

Litri prodotti / Litres produced      12
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Colore / Colour:      22 – 28

Amaro / Bitterness:      13 - 27

Densità finale / Final density       1.010

Litri prodotti / Litres produced      12
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CODE QUALITY WEIGHT      LITRES   SUGAR TO 
BE ADDED*

ALCOHOL FINAL GRAVITY

0510245 STRONG ALE 1,8 kg 13 0,7 kg 7,5% 1006-8

0510250 BARLEY WINE 1,8 kg 7 0 kg 8,5% 1010-12

0510260 IRISH TYPE STOUT  1,8 kg 13 0 kg 4,5% 1006-8

CODE QUALITY WEIGHT      LITRES   SUGAR TO 
BE ADDED*

ALCOHOL FINAL GRAVITY

0510010 PILSNER 1,5 kg 12 0 kg 4,8% 1008

0510020 WEIZEN 1,5 kg 12 0 kg 5,2% 1006

0510030 AMBER 1,5 kg 12 0 kg 4,8% 1010

CODE QUALITY WEIGHT      LITRES   SUGAR TO 
BE ADDED*

ALCOHOL FINAL GRAVITY

0560505 GOLD 1,5 kg 12 0,5 kg 5,5% 1010

0560515 GALLIA 1,5 kg 12 0,5 kg 5,5% 1010

0560525 OLD FLEMISH BROWN 1,5 kg 12 0,83 kg 6% 1010

0560530 ABDIJBIER 1,5 kg 9 0,5 kg 8% 1010

0560540 DIABLO 1,5 kg 9 0,5 kg 8% 1010

0560550 GRAN CRU 1,5 kg 9 0,5 kg 8% 1010

0560560 TRIPPEL 1,5 kg 9 0 kg 8% 1010

0560570 CHRISTMAS 1,5 kg 7 0 kg 8% 1020

0560575 KRIEK 1,5 kg 12 0,5 kg 5,5% 1010

0560580 FRAMBOISE 1,5 kg 12 0,5 kg 6% 1010

0560585 ORANJE BOCK 1,5 kg 12 0,5 kg 6% 1010

0560610 IPA 1,5 kg 12 0,6 kg 6,5% 1010

B R E W F E R M  B E L G I A N

*For ranges Mr. Malt® Special and Brewferm Belgian, if requested, it is necessary to add some sugar during the “wort making” phase, according 
to the quantities written in the table above. We recommend dissolving the sugar in hot water and adding this mixture to the mixture of malt and 
the 2 litres of water, then add water at room temperature to bring the volume up to the indicated litres (see table). The adding of sugar during 
the bottling phase remains unchanged. Mr. Malt® Smart quality DOES NOT require extra sugar during the “making of wort” phase.
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