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Homebrewing FAQs

LESSON OBJECTIVE: Review some of the frequently asked questions customers may have about homebrewing.
ESTIMATED COMPLETION TIME: Approximately 4 minutes for the video.

HOW TO USE: Show the video. Use the Summary section if you wish to review the main points in the video. Use the Additional
Discussion section to spend more time on this topic.

SUMMARY OF POINTS FROM THE VIDEO:
+ Q: What does it take to homebrew? or, Can | do this?
A: Yes, you can do it. Many in the homebrewing community say cleaning and sanitizing the equipment and vessels
is 95 percent of what is required to make great beer.

+ Q:What do | need to brew at home?
A: Here is the basic equipment:
Stainless steel kettle (if the customer does not already own a large stock pot).

« Fermentation vessel (food grade bucket) and lid.
- Bottling bucket with a spigot and bottle filler.

Hydrometer and test jar (for measuring the amount of sugar in solution). With proper measurements the
ABYV (alcohol by volume) can be calculated for your beer.

Autosiphon (for transferring liquids between vessels).
« Airlock (to allow the escape of CO2 without letting air back into the vessel).
« Bottle capper.
Cleaning product—Powdered Brewery Wash (PBW).
Sanitizing product—recommend Star San—use small amount in a tap water solution.

- Carboy—glass or plastic vessel for secondary fermentation (optional).

+  Q: What kind of investment is required?
A: Equipment kits—from $69 to $139—depending on optional items and whether or not the customer has a brew kettle. This is a
one-time purchase that can be used for all successive batches.
Ingredient kits—from $35 to $60 (per batch)—cost is dependent upon the style of beer and the ingredients required.
High gravity (or high ABV, alcohol by volume) beers require larger amounts of sugar and will naturally be more expensive.

ADDITIONAL DISCUSSION:
+ Discuss the prices of the beer-making kits in your store.

- If you sell beer-making equipment, what are some of the other frequently asked questions you get from customers?

- Does anyone in the store have experience brewing beer? Have them share some of their experience and the equipment they
use for the process.

ADDITIONAL TRAINING: View the other Trainer’s Toolbox video, Homebrewing Essentials, at yournhpa.org/freetraining.
Also read the article “Tapping into a New Niche” in the February 2017 issue of Hardware Retailing.
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