
 Love2brew 
brewer’s essentials™ all-grain starter kit guide – 5 gallon 

 

your kit includes 
1.  2x Igloo Coolers – One will be used as your Hot Liquor Tank and 
the other will be your Mash / Lauter Tun.   
 
2.  2x High temperature Silicone Tubing lengths. 
 
3.  2x of the following: 
- Stainless Steel Bulkheads 
- Stainless Steel Ball Valves 
- Stainless Steel Barb x ½” MPT Fitting 
 
4. 1x Stainless Steel Mash / Boil Screen 7” 
 

Not Included but needed: Teflon Tape and a wrench. 

Assembling your all grain starter kit 
Hot Liquor Tank 
1.  Wrap the threaded end of the Barbed Fitting 6 times with the 
Teflon Tape.   
 
2.   Remove the hex nut and one o-ring from the threaded male 
end of your Bulkhead.    
 
3.  Insert Barbed Fitting into the Ball Valve side that the lever is 
above when in the open position.  Wrench tighten the Barbed 
Fitting into the Ball Valve until snug. Do not over tighten. 
 
4.  Use your wrench to loosen the plastic spigot hex nut on the 
inside of your cooler. Remove loosened hex nut & spigot from 
cooler. 
 
5.  Going through the inside of the cooler, insert Bulkhead by 
putting the male end through the open hole.  The attached O-
Ring should be flush against the cooler wall. 
 
6.  Place O-Ring you initially removed onto the male threaded 
end of the bulkhead that is showing on outside of the cooler.   
 
7.  Place hex nut onto male thread on outside of cooler – confirm 
that the grooved side is facing the o-ring.  Wrench tighten 
against the cooler wall.  Once bulkhead is secure on cooler, wrap 
the threaded end of the bulk head 6 times with Teflon tape. 
 
8.  Attach ball valve to threaded end of Bulkhead.  Wrench 
tighten until snug. 
   
9.  Attach Silicone Tubing to Barb. 

Mash / Lauter Tun 
1.  Wrap the threaded end of the Barbed Fitting 6 times with the 
Teflon Tape.   
 
2.   Remove the hex nut and one o-ring from the threaded male 
end of your Bulkhead.   
 
3.  Insert Barbed Fitting into the Ball Valve side that the lever is 
above when in the open position.  Wrench tighten the Barbed 
Fitting into the Ball Valve until snug. Do not over tighten. 
 
4.  Use your wrench to loosen the plastic spigot hex nut on the 
inside of your cooler. Remove loosened hex nut & spigot from 
cooler. 
 
5. Going through the inside of the cooler, insert Bulkhead by 
putting the male end through the open hole.  The attached O-
Ring should be flush against the cooler wall. 
 
6.  Place O-Ring you initially removed onto the male threaded 
end of the bulkhead that is showing on outside of the cooler.   
 
7.  Place hex nut onto male thread on outside of cooler – confirm 
that the grooved side is facing the o-ring.  Wrench tighten 
against the cooler wall.  Once bulkhead is secure on cooler, wrap 
the threaded end of the bulk head 6 times with Teflon tape. 
 
8.  Attach ball valve to threaded end of Bulkhead.  Wrench 
tighten until snug. 
   
9.  Attach Silicone Tubing to Barb & Mash Screen to Bulkhead. 



 If you have any questions while brewing your beer call us at 1.888.654.5511 or email support@love2brew.com.   

We’re open 7 days a week to help you brew the best beer possible! 

All-grain Brewing terminology Before you begin  
Single Infusion Mash:  Allowing grains to soak (mash) at a 
single, consistent temperature ranging between 148°F - 158°F.  
Never exceed 168°F during this step. 
 
Strike Water:  Water added to mash tun prior to adding grain.  
Use the formula of 1.25 Quarts of Water per pound of grain.  
Divide the total by 4 to determine the amount of water in 
gallons.  (1.25*x)/4 
 
Mash Out:  Raising the temperature of your mash to 168°F 
using near boiling water.  This stops the enzymatic conversion 
of starches occurring.  Helps to avoid gumming up of mash. 
 
Vorlauf:  When you initially pull your wort from the mash tun it 
will be cloudy with grain particulate. Using a container 
(measuring cup/bowl) pour the cloudy wort back into your 
mash tun and repeat this process until the wort draining is 
clear.  Average time will take 5-15 minutes.   
 
Sparging:  Process of rinsing your grains with 168°F water to 
remove additional sugars after mashing.  Necessary to achieve 
desired efficiency.  Batch Sparging adds all of the water at once 
and slowly drains while Fly Sparging adds water at the same 
rate that wort is draining from the mash tun. 
 
Target Boil Volume:  The amount of wort that needs to be 
collected prior to boiling.  This will vary based on a number of 
factors (kettle size, heat source, and environment) however we 
recommend starting with 6.5 Gallons of wort to boil down to 5 
until you have a better understanding of your system. 

Cleaning:  Be sure to make sure that all of your equipment is 
clean prior to use.  Sanitation of equipment is not necessary.  If 
this is your first time using your All-Grain Starter Kit be sure to 
clean it well. 
 
Testing your Setup:  After you have followed the setup 
instructions detailed on the front page be sure to add water to 
both vessels and test the setup for any leaks.  Pay close attention 
to the ball valve connections at the mash tun and the threaded 
barbs.  If leaks occur near o-ring check to make sure that they are 
properly seated in washer threads.  If leaks occur around the 
barbed fitting you can try tightening it or you may need to 
remove it and re-thread the fitting with Teflon tape. 
 
Gravity System:  Your All-Grain Starter Kit is a gravity fed 
system; this means that it uses gravity to transfer the water and 
wort between vessels.  You should have your Hot Liquor Tank 
elevated at the highest point (on your counter for example), 
mash tun in the middle (on a chair), and boil kettle at the lowest 
point (on the floor).  Examples of specific places will vary 
depending on your setup however the height rankings will not. 
 
Kettle:  All-Grain brewing begins by boiling a full volume of wort 
down to your desired fermentation volume.  This will require a 10 
Gallon Kettle fitted with a ball valve.   
 
Heat Source:  Boiling 6.5 Gallons of wort requires a significant 
amount of heat.  An average stove top will usually not be enough 
so we recommend Floor Standing Burners (BLC049A / BLC012A).  
These burners use propane and therefore should be used outside.  

How to brew all-grain 
Brewing All-Grain beers may seem intimidating at first but in 
reality it is a very simple and easy process. 
 
This guide covers the most popular method of brewing All-
Grain called Single Infusion Mashing.  There are more advanced 
methods of brewing however the vast majority of beers can be 
brewed using Single Infusion Mashing. 
 
 1: Heat your strike water to your target temperature. 
 
2: Add your Strike Water into your mash tun then add your 
grains.  Stir until the grain is evenly mixed; be sure to break up 
any clumps of grain (dough balls) to be sure you achieve proper 
mashing efficiency.    
 
3: Maintain your mash temperature for 60 minutes.  Depending 
on brewing environment this may be as simple as walking away 
for an hour or having to adjust temperature with water.   
 
4: While you are mashing begin to collect and heat your water 
for Sparging to 175°F then transfer to your Hot Liquor Tank. 

6: After your mash (saccharification rest) is complete begin the 
Mash Out process by increasing the temperature of the mash to 
170°F by adding near-boiling water. Do not use the water from 
your Hot Liquor Tank yet.   Stir your mash well.   
 
7: After your mash out is complete you will Vorlauf  by draining 
your wort from the mash tun into a container and then slowly 
pouring it back into the top of the mash tun.  Repeat this process 
until your wort is coming out clear. Drain remaining wort into 
your bottle kettle.  Take note of approximately how much wort is 
in your kettle after draining your tun. 
 
8: Using water from your Hot Liquor Tank fill your Mash Tun with 
water until you reach the necessary amount to hit your Target 
Boil Volume.  This is the Batch Sparging process.  Sparge!  Over 
the next 40 minutes slowly drain wort from your mash tun into 
the boil kettle. 
 
9: Once you have hit your target boil volume you should stop 
sparging.  At this point you bring your wort to a boil and begin 
your hop additions, just like an Extract batch! 

mailto:support@love2brew.com
http://www.love2brew.com/Anvil-Standing-Burner-p/blc049a.htm
http://www.love2brew.com/Blichmann-Floor-Standing-Burner-p/blc012a.htm

