Step 1)

Starterabout 3 days
prior to brew to ensure
proper pitch rate for
gravity of beer




Mash with HERMS for
multistep mashing




Strike Water
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Mash Step Recirculate

Uses temp control gauge and
probe in thermowell of MT to
control recirculation pump for
mash steps.
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Step 3)

90 minute hard boll
with bittering hop
additions
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& pitch yeast
In conical with
ferm temp
control







