
Craft Beer Kit complete with    
 AMERICAN ALE YEAST & MOSAIC

DRY HOP PELLETS 30g

ADDITIONAL FERMENTABLES REQUIRED

BREWING
INSTRUCTIONS

EQUIPMENT: YOU WILL NEED... 

 
OPTIONAL EXTRAS 

• Hydrometer and jar 
• Hop bag or hop ball 
• 5 litre jug 
• Heat pad, temperature controller, fridge 

ESSENTIALS 

• 30L fermenting vessel and lid with tap and airlock 
• Large spoon 
• Thermometer 
• Detergent and sanitiser 



OTHER INGREDIENTS: OPTIONAL 
Extra Hop Additions: To boost the tropical fruit aromas,
add up to 200g of Australian or New Zealand hops like Galaxy,
Nelson Sauvin or Motueka hops. 

Alternate Yeast Options: US-05, Bry-97, WLP001
California Ale, 1056 American Ale or other clean, highly
attentuating American ale yeasts. 

Water Treatment 
Ideally, remove any chlorine from your water. 
Advanced brewers may wish to adjust water chemistry. 


