
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 

This classic West Coast IPA has a fresh, clean mouthfeel from hopped ale malts. Add at least
30g of American hopes during fermentation to give it a classic citrus, piney PIA flavour. Or
for more tropical notes, see recommended drop hop additions. 

TASTING NOTES

 

IPA



OTHER INGREDIENTS: OPTIONAL 
Extra Hop Additions: For even more cirtus or fruity aroma
and flavour, add up to 200g of hops like Centennial, Cascade,
Citra, Amarillo, Galaxy, Riwaka, Nelson Sauvin or Motueka.
For more piney notes add Columbus or Tomohawk. 

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

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


