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7litres pan - Saucepan - Sieve - Glass bottles - Crushed ice
Spray bottle - Funnel - White sugar - 3 litres of mineral water

you will also need
How to brew

Heat 5 litres of water in a pan up to 62ºC , then remove the pan from the cooker and add 
the whole bag of malts. Stir well and then cover.  Keep temperature at 60ºC stirring occa-
sionally the infusion, which should remain in the pan for 90 minutes.

Sieve the wort and rinse the malt left in the sieve with water at 74ºC. Add water to make 
it up to the original 5 litres.

Everything that comes into contact with the wort from now must be sterile. Mix one 
teaspoon of the sterilizing agent per litre of warm water. Then spray the fermenter bucket, 
the lid, the sieve and the thermometer; don’t rinse them, let them dry.

Fill a sink with water and ice in order to place the empty and sterile fermenter bucket in it.
Sieve the wort and add very cold mineral water until there are 5 litres of wort in the 
fermenter bucket. While it is cooling, keep the fermenter lid on. The wort needs to reach 
between 20-25ºC, then remove the fermenter bucket from the ice.

Heat the wort and let it boil constantly and vigorously. Then:
. add Hop 1 when the wort starts boiling
. add Hop 2 45 minutes after the wort starts boiling.
. add Hop 3 55 minutes after the wort starts boiling.
After 60 minutes, turn off the heat

0 minutos 45 minutos 55 minutos

Add the Weissbier yeast, seal the top, add water to the sterilized airlock up to the 
mark and place it in the rubber seal on the lid. The fermenter bucket needs to sit for 
6 days in a cool (around 22ºC) and dark place.

Before filling the sterilised bottles, add to each one a teaspoon of white sugar  
through a funnel (6 g/l ou 2g for 33cl bottles). Then, fill the bottles with the brew 
half way up their neck. 
Capping the bottles: 
Place the cap on the bottle orifice, put the bottle on top of the cap and strike it firmly
using a hammer in straight motion. You can check that the capping is right if the 
bottle is bonded to the capper when you lift it.

Keep the bottles for two weeks in an upright position in a cold dark place (18-22ºC) 
away from the flow of people to prevent accidents. During this time the brew will 
mature and settle, and then... Time to enjoy our own delicious beer!


