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HOMEBRU

If  you’ve been following our articles from Issue 1, 
thank you and well done! You’ve brewed and bottled 
your first beer. Don’t be discouraged if  your first 

brew didn’t turn out 100% perfect. Brewing is an art that 
takes practice and rewards persistence (not to mention 
a whole bunch of  patience).

Now that you’ve got the basics down, let’s look at how 
to make even better beer. Here are five tips I’ve picked 
up over the years that will almost certainly improve 
your next brew.

1. Achieve a full volume, rolling boil
I cannot emphasise this one enough. Make sure 
you boil the entire volume of  your batch and 
make sure you’ve got a good, rolling boil. By 
‘entire volume’ I mean all the water you’ll need for 
the final volume of  beer you’re aiming for. So, for 
a 19 litre batch, you may need around 26 litres of  
water to start with in your kettle.

If  you’re not certain whether you’re hitting the rolling 
boil mark, do the following test: drop a hop pellet or 
a teaspoon of  sugar into the boil – nothing drastic 
that will change your recipe. If  the liquid doesn’t 
immediately foam (often quite violently) and the pellet/
sugar isn’t immediately broken up, you probably don’t 
have a full, rolling boil.

Remedy the situation by cranking up the heat, or 
if  your burner’s already maxed out, buy a bigger 
(preferably high-pressure) burner.

A full volume, rolling boil will help your beer in a variety of  
ways:

• It clarifies the beer by breaking up haze-forming
proteins

• It sterilises the wort
• It gets rid of  nasty off-flavours like DMS
• It ensures that you get the most out of  your hop

additions (both for bitterness and flavour) 

2. Measure, measure, measure
Yes, brewing is an art. But it’s also a science. And science 
demands precision and accuracy, so don’t guess. Measure. 

It’s a pretty good idea to buy yourself  a hydrometer 
(or refractometer if  you have the budget), some good 
quality thermometers, plus an electronic kitchen scale for 
measuring out ingredients. With these basic instruments, 
you can start understanding your beer, how the ingredients 
fit together, and how a beer evolves from start to finish. 
Here are some suggestions on how to use each:

Hydrometer or refractometer: Measure your pre-boil 
and post-boil gravities to understand how evaporation 
during the boil affects your brew. Post-boil gravity – 
also known as your starting/specific gravity (SG) or 
original gravity (OG) – is a good indication of  whether 
your hot-side method is hitting the mark as specified 
in your recipe. Later, measure the gravity of  your 

fermented beer to make sure that you bottle at the 
right time (i.e. under 1.010-1.015 for most beers). 
That way, you avoid the dreaded bottle bomb!

tips for 
brewing 
better 
beer

Beyond the Basics:

5
Marcel Harper

Subscribe to On tap to read the full article

http://ontapmag.co.za/



