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Learn the basics of brewing
with our Brewing 101 course

Welcome, Grainfather App Support

Introduction

Recommended
Recipes

Brewing 101 - 0 % Completed

Ingresients Equipment Process

irst Brew
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Your profile name and Choose a picture to
description represent you as a brewer

Current list of

. : recipes, sessions
Grainfather Official and beers that

G. biame Brewe from Mew Zealand have been I’ated

by other brewers

BrewprCy

Brewer Stats
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Edit your
preferences

fecpebaings and Brewers CV

Gl

Let’s look at

your Personal
Preferences
& Brewer’s CV

)

View your current
achievements and
badges. There are
hidden badges to
collect!

|
=l

fia)
)

Your personal library of
recipes that you have
copied or created
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Preferences

G- Preferences
()
E‘
Personalisation
@ Beer Styles You Like
. /
||
Q=
o= Preferred Unit Type
Metric v
— | @
8 Preferred Equipment Profile
You don't currently have any equipment profiles.
Head over to Equipment to create one.
= Bail Temperature
| e
@
Default Grain Temperzture
1. 2.
Select preferences. Here you may change You can also set a preferred equipment
your default units of measurement, profile and update your style preferences
your boil temperature if you live in a which will influence which recipes get
different altitude and grain temperature. recommended to you.
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Profiles

i Profiles
Add pre-defined mash ard fermentation profiles that you can import on your Recipes and Brew Sossions.
()
&
Mash Profiles
% Pop Up Step Editor
B APA mash profile
S 25teps %
o= Show Steps > Configure Mash Profile
{'é} ! AddNach Proble Profile Name Megsurement [F
& Metric v
= Fermentation Profiles == Mash Steps 0addeo
= Lager fermentation profile Add Mash Step
Zsteps
@ Show Steps > .
= ( 4 Add Fermentation Profile \'j
1. 2. 3.
Set up fermentation and mash Choose to add a mash profile. Name your Choose to add a fermentation profile. Name
profiles that you can add quickly profile, choose your measurement units and your profile, choose your measurement units then
to recipes. See the recipe creation begin adding mash steps by selecting the begin adding fermentation steps by selecting
section for how to do this. ‘add mash step’ button in the pop-up editor. the ‘add step’ button in the pop-up editor. THE
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Articles

= Welcome, Grainfather Official

Beer Styles

Barrel Aged Imperial
Stout - Part 4:
Selecting the right
wood

Fresh woods American Ozic Quercus Albe is the type of white oak
most commonly grown in the United States. The forestsin

and ane dered particilarly good sowrces
of cak. American o2k is sweater and contains more vanillin
compounds. American oak tends 10 impart more obvious, stronger
and sweeter aromas and flavours. Common descriptors [-]

Contirue reading

All Articles Featured Articles Recipes Brewing Tips

Latest reads

1. 2.
Read interesting articles written by the Grainfather Check out the featured
team and other guest contributors. articles and the latest reads.
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Events

& Events
() Search 201%-07-01 b4 2019-09-30 b4 Filter
- =¥ Thegnd Anmial BREW
“NEW ZEALAND : ci
_STI]U]._ CHALLENGE LE
o ¥ OO WE'LL BE THERE!
ER WORTHERN MOMNK BREWERY.
THE OLD FLAX STORE, LEEDS.
FRIDAY {XTH / SATURDAY BTH JULY
JU|j 12th-12th 20 July 12th-13th 2019 — Brew Con Lesds 119 July 14th-14th 2019 — R2d White & Brews 2012
Challenqe 2018
coRkRImED... E7BEERVANA
August 3rd-3rd 2019 - Jeffco Fair & Festiva August 8th 2019 — Beervan anz - Wellington
Homebrew Competition
1. .
Check out upcoming home brewing, craft beer and Either use the search box or use the date selector and click
other fun events in your location and internationally. the filter button to search for events during that period.
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Help and FAQs

- Help
[l
L Welcome, Grainfather Official
= & MyOG is much higher/lower than the recipe calculator predicted?
: Brewing 101- |
|| & Mybitterness seems much higher/lower than predicted by the calculator? e o 1 U%Competed\ B
{:D} o
2 My fermentables/hops/yeast arent listed - how do | use them? ‘ o - o o
&
. =) Whatdo | doif | need to edit my recipe during the brew day? > 2
N If you are a beginner or first-
& time brewer, you may enjoy a
— = Someone clae has added a recipe that | went to brew. How do | o thia? > run—thqug‘h of the bas’lcs with
our quick ‘Brewing 101" course
B found on the Home Screen.
At the end you will receive
"3 My recipe doesn't match up with the style information sliders? > your first achievement badge
to display on your Brewer
CV too!
< Where do | enter my mash water and sparge water volumes? ]

1.

If this guide does not answer a specific question you
have, try browsing through our FAQs for a more detailed
list of Q&As. If you are still having trouble. Contact our
customer service team at info@grainfather.com
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Calculators and Converters

@

Calculators

Brewing Equipment

2.

S To assist in correctly
jj:L brewing recipes from around
: g E @ the globe and understanding
Lo . other brewer’s notes, use
= the converters also found on

the calculator page.

L T -

=

{1

oo
11

Brewhouse Efficiency Calculator Hydrometer Adjustment Calculator Mash Efficiency Calculator Mash Tun Calibration Calculator

f the brew system which Calculate the aclual Specific Gravily, accounting for Calculales e percentage of the total available Calculstes the hest capscity of your brewing
1o the femmentor sample wort tempersture sugars that wat extracted from the grains during wessel.
caiiveation. the mash and sparge

Calculate the effi
counts al

fm [o 4§

Conversions

I

>

®
[
|

- .. - ..
B Refractometer Calculator .- .
Calculates actual vahues in Brix, Ptalo, or Specific
Gravity, provided a refractometer reading from your
wort.
Colour Converter Gravity Converter
Eagily convert between EBC, SRM, 2nd Easily convert between Brix, Piato, and Specific

Loviband. Gravity.

1.

We have compiled an extensive list of simple-to-use
brewing calculators to assist you on your brew day.
Use them on the fly either during your brew planning
stage or during the brew session itself.
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Calculators

Brewing Equipment

Hydrometer Adjustment
Calculator

Calculate the actual Specific
Gravity, accounting for sample
wort temperature and the
hydrometer’s calibration.

Ingredients

annon

000
000
000

Hop Age Calculator

Calculate the current AA
content of your hops, based on
the worst case scenario when
storing them over time.

>

Mash Efficiency Calculator
Calculates the percentage of
the total available sugars that
was extracted from the grains
during the mash and sparge.

Bottling/Kegging
4\

Bottle Carbonation Calculator
Calculates the amount of priming
sugar to add at bottling time for
home brewed beer.

Mash Tun Calibration
Calculator

Calculates the heat capacity of
your brewing vessel.

g

Forced Carbonation Calculator
Calculate the required keg pressure
(PSI) to achieve the required level of

carbonation for your brew.

>

S

Refractometer Calculator
Calculates actual values in
Brix, Plato, or Specific Gravity,
provided a refractometer
reading from your wort.
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Calculators

Decoction Volume Calculator
Calculate the amount of mash

that needs to be removed, heated,

and then re-added to increase the
mash temperature ready for the
next decoction step.

3] LS

Mash PH

Adjustment Calculator
Calculates the amount of the
initial addition of acid to the
mash to achieve your desired pH.

Lt

Gravity Adjustment Calculator
Calculate the additions or boil
off required to achieve your
desired gravity.

py
=)
¥

Rest And Infusion

Temperature Calculator
Calculate the amount of boiling
water to add to reach a new rest
temperature in your mash tun.

0% =)
;

Grist Ratio Mash and Sparge

Calculate the grain Water Calculator

to water ratio. Calculate the mash and
sparge water required for
your brew.

N

@@(D —
Y

Strike Water

Temperature Calculator

Calculates the required temperature
of your strike water to achieve your
desired mash temperature.
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Calculators

Fermentation

A

ABYV Calculator

An easy and accurate way to
calculate the actual ABV of
your brew.

0

Pitch Rate Calculator
Helps you to pitch your
yeast like a professional;
supports dry yeast, liquid
yeast, and slurry.

(3

Apparent/Real Attenuation
Calculator

Calculates the real and apparent
attenuation of a brew, with real
attenuation accounting for the
actual ABV and the imperfect
nature of hydrometers.

&

Bottle Carbonation Calculator
Calculates the amount of priming
sugar to add at bottling time for
home brewed beer.

e

Calories in ABV Calculator
Calculates the amount of
calories present in the specified
amount of serving size.

o)

Forced Carbonation Calculator
Calculate the required keg
pressure (PSI) to achieve the
required level of carbonation for
your brew.
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Brewing Default selected brewing Import ‘BeerSmith’
Equipment equipment, controller and profile
units of measurement

G- My Equipment
1 @ Add your Brewing and Fermenting equipment to {ise in your Brew Sessions and creating new Recipes.

@
BI’EWII"IQ 0 added
i
E Nao Brewing Equipment
o=
o | Add Brewing Equipment mport BeerSmith Prafle. [£]
&
& Fermentatjon Devices o=
Detaited instruction; for how to setup each device will be avariable on  brew session, once you add yous device(s) to the brew
= Mo Fermentation Devices
. Q e ooy i ot
® | Add Fermentation Device

' ' Q o i - s ..

e § Controler s
E @ T @ st £w
@ usbercarrent. baich 2 x__ :‘“_ .
ST Fe BRIt Device
Add brewing Add fermentation
equipment tracking equipment
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Adding Brewing Equipment - Part 1

Brewing ==

(O Search Brewing Equipment

+ Add Custom equipment

Configure Brewing Equipment

Grainfataer

Equpment Narne Eguigment Brand
Grainfather (220V) - Bluetooth Controller Comtrolier 5 Grainfather (220V) - Bluetooth Controller

o (220v) h il
Grainfalher 30L - aka Original Grainy Grainfather Bluetooth Cantraller
Grainfather (110V) - Bluetooth Controller
Contraller Typa 2 Maggprement T
- S, Gralnfather (Z20V) - Manual Controller Grainfather Bluatosth Controller - Matric &
. Add Brewing Equipment Impert BearSmith Profile [] '
s J
Grainfathes (110V) - Manual Controller
Efficiency Recircyiation System  TF
80 % RIMS v

Nemzer of Vpsenle
Search for your brewing system or 1

to create a system from scratch,
select ‘Add Custom Equipment’.

Select ‘Add Brewing Equipment *
button, or the ‘Import BeerSmith
Profile’ button.

3.

Name your system, edit and start to fill in
the details and a description of the system.
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Adding Brewing Equipment - Part 2

Mash
Wert Srinicge Wazn Tricioess
4 % z7 Likg
Mash Ton Deadsoace @ Mzt Tunlass
35 L @ L
MashVome & Grain Ansoration
0 L 08 Likg

Sparge

P e R
NoSawme (@) s=pewzr et @
B & e
(_®) ss=peProgessConter (D
Sogrge VesseiVoume @ Sewbenixsowan @

165 L0 Likg

lager Tnloss B

4.

Add or edit the details for the
mash section. These details will be
pre-configured when you have
selected a known system.

5.

Add or edit details for the sparge section.
Choose to enable ‘Sparge water alert’ to
receive a notification on the app when to start
heating your sparge water. Choose ‘Sparge
water counter’ to have the Grainfather
Controller display a counter to track the
amount of sparge water as you add it.

Boil
Sl Powet Carirol (B
Tuo&Chiross GF sdLess 7
z L 3 Ll
Eeil voume @
2 L
Notes

6.

Add or edit the details for the boil section.
Choose ‘Boil power control’ to control

the Grainfather controller’s power output
manually during the boil stage.
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Adding Fermentation Equipment

Niv.Conieal Controlier = Status

@ Grainfather Conical - @  offine

@ o 7 e
([ J— e O
Add Fermentation Deviee

Configure Fermentation Device

Enunment Mema

Fermentation Device

1.
Select ‘Add Fermentation Device’
button to add a device.

Congie T St -
@ Coalesl-1-mnfarcaniost _®

oo = s
0 Graintrer Conical - @ omer o

e & e
spindal PRS-

ot ¥ i
Pr—— -
e @ ittt
e T m—
[ T b L - ¢ w

2.

Select one of the supported IOT
devices from the list. Or choose the
‘custom’ device option.

3.

You can see a list of the devices
you have set up and their current
status. You may edit or delete
these or any brewing equipment
via the main ‘equipment’ page.
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& Find Recipes

sulls) o

Tyler Smith
Hyhe Marshall Wedding
Amber Ale MM:2 Ale

T Most Relevant v
A% ARY

Let’s search e = ‘ ,

for a recipe B .
or create one :

Hitachino nest -
stout . .
rom scratc Sl e ,
g »
Socrates Ralsis ] » Canomesta . bn .
o BPA )
seloian Pale Al
95% ABY pe Provider >
-
, !
>
>
>
»
>
argian »

Recips Provider v
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Searching for a recipe - Part 1

L,
( Create New Recipe
4

Find Recipes

Find inspiration for any type of brew with thousands
of recipes from the community.

Most Relevant 3 55,168 Results

Duffer
Duroca Milk Stout

Tyler Smith

Wedding Ale Mark Maguire

Chevalller Best
British Bitter, 4.2% ABV

Standard American
Beer, 4.7%

American Porter and
Stout, 6.8% ABV

1.
Search for, be inspired by and brew from the ever-growing collection
of community recipes.

The recipe card will first display the brewer. Click this name to
investigate the Brewer’s CV and more public recipes from that
brewer.

Next, the recipe card will display the basic recipe info including
name, style and ABV. The recipe card will also be served as a colour.
This is a close representation of the beer’s colour.

Use the search bar to begin a search with a keyword, then use the
filter list to narrow down your search further.

0 filters applied
{7 Rating
'BEE: &Up (1144)
&Up (1503)
&Up (1634)
* &Up (1693)
% aBvV
% 1BU
B Type
@ Style
@ rops
€0 Region

Use the search box to search
for recipe name, style, brewer
and other recipe characteristics

Search for recipes
based on ratings

Search for recipes
based on ABV %

Search for recipes based on
IBU rating (Bitterness)

Search for recipes based on type
including all grain, extract or partial mash

Search for recipes based on Brewer’s Association
and BJCP styles including mead and cider.

Search for recipes based on
the type of hops used.

Search for recipes based on
region in the world.

THE

ERAINFATHER

AlL GRAIN BREW“‘

e



Searching for a recipe - Part 2

Py by Gealnfther Offictal

Viewbrisees  BoSwcrese  Baen Boe Ooe ((GRD
Bl g oo S Jasiand

2.

Once a public recipe is clicked on in the
search window, you will be displayed the
recipe details page. The first section
displays the key stats on the right.

Displayed at the top will be quick
buttons to duplicate the recipe, which
will add it to your personal library to
brew or edit.

Also from this section you can view any
public sessions that have brewed the
recipe, you can compare notes to that
of your session.

X
Export Recipe
Download
Export Recipe
Dewnload P,
Downicad  Emall

Duwnlvad X .

Download Shopp

3.

If you choose the export function,
you may send the recipe via email,
or download as either a PDF, XML

or as a shopping list of ingredients.

Fermentables 2t a8
i Ko T s MO O
LT ks Math w 4
ok AORE wrg O X Q
03hms T oy Math ELY nee
Bae
ad
1
Hops 7 asiot 15400
el Fam T e O e @d e
O
ey &y Pelict Bail & min 12
Cammens

4.

The entire recipe details including ingredients and brewing
steps will be displayed. Don’t forget to post a comment of your
experience with the recipe for the owner and other brewers.
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Creating a recipe - Ingredients Part 1

My Recipes G

Find Recipes

Find neplratian fat any typa of Brvw with thesstande
o reipea foom the semmansy.

Mot Bl 8 517 Aty

vt e

1.

Create a new recipe simply click the
‘Create Recipe’ button which can be
found on either the Find Recipes or
My Recipes page.

Craft your hrew recipe

e o g o Beoe MO Geet B st and nae bt cempeera 1 (1J07) Beer dudge Corsemtin Pragrs

FIRCH B pRDAC

Upload Cover Photo

Choase a phata from your comp

Click 1o choose a file.

2.

Name and describe your recipe,
then select the style that best
represents it. Choose whether
to make the recipe private or
public then add a photo.

Properties

Geuinduther (Z0V) - Dluwivsth Conoeir

3.

Review your recipe properties
and change your brew type
and the units of measurement,
either imperial or metric.
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Creating a recipe - Ingredients Part 2

Q frype to Search...

+  Custom

2.How Pale (Malteurop)
20w - US
G-Fow - US

@ Abbey Malt - OE %

Acidulated Man - DE

EEC D
33

0]

€ O

439

¢ O

er

Fermentables
N Krout T
Mars Otter Pale - UK L]
M g O @
Mash v ® &5

e woa B

e Beck Fatent Mait - US 1]

e ] " Q@ c @
Mach v o s
A Fermemabie

280000, 1008 7,300

ok

Hops 1 sbded il 2009

e Lot e ©

4.

Start building your recipe by selecting and
adding each fermentable by searching from
the list or using the ‘plus’ icon to add a
custom fermentable.

5.

Key in the amount in weight and
adjust the pre-loaded fermentable
characteristics to suit your recipe.

=9 U B e @ rey
8ol
Yeast bl
Add Hop.
e
Whee Labs Lomdon A WLPHID

A Vet

6.

Next select your hops and yeast then adjust the
pre-loaded characteristics to suit your recipe.
Lastly for ingredients, add any extras such

as Deltafloc or Irish Moss and select the stage

and time remaining for when the extra gets added.
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Creating a recipe - Process/Steps

Import mash profile Import fermentation profile

Mash Steps s _— Farmentation Steps e .

_ - B e . = = o 5 Mash Steps | import |

T wemse “ < » | ® Farmantstion Stap 1 " w = dars h 2

_ - [ e @ . T

Mash Step 2 1] < 1% min e —
Q Type to Search... X
_ X Temy ¢ ™ Q i
T uhsupy i3 e oW | =
Notes gg‘:ﬁmﬂe Tt
NSNS S Transfer R
: Show Steps »

1. 2. TIP - Import profiles
Start by adding your mash steps. You may Next add your fermentation steps. Again Tap the ‘import’ button to use a pre-configured
add multiple mash steps; it is a good idea it is a good idea to name these, especially mash or fermentation profile that you have
to uniquely name these to avoid confusion for monitoring fermentation later. Add the designed previously. Select it from the list of
later during your brew. Add the temperature temperature and how long each step in profiles available. See profiles section for more
for each step and how long that step will last the fermentation schedule will last in days. details.
in minutes. Lastly add any notes for yourself.
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Let’s plan
and start
a brew
session

Start a new brew session
from the planning stage

My Brew Sessions

Planning  zedded Add New

Easy Drop
Equipment: Grainfather (220V) - Bluatoath Controllar
Status: Planning

Brewed: SthJul 2019

uetooth Controller

Fermenﬁm 1 added Add New

Chur!

Equipment: Grainfather (220V) - Bluetoath Controller

Status: Fermentation
Brewed: Sth.Jul 2019

Ready to brew? Start brewing your planned sessions on our Apple and Andreid apps.

Current list of brew
sessions with scheduled
date or date completed
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Brew Session - Planning

Choose Recipe

Grantather Ofical
The pale NZ
Fresh Hop

Amercan Fue Mo,

Graintathar Otirisl
Grainzilla

1.

Start by selecting the recipe you will be
brewing. You can also choose to start a new
recipe here, see the recipe creation section
for more details on how to do this. Then
choose the date you plan to brew and set the
visibility of the session to public or private.

T
F e

Configure Brew Session

Srew s

201807425

Grainfather (20¥) - Blvetooth Controlier -

2.

Now select the equipment you will

be brewing with. Choose equipment you have
previously set up or for new equipment view
the section in this guide for more details.
Click ‘Create’ to begin crafting the session.

Water Infusion

Fquipment

Graintather (210Y] - Bloetooth Controler -

] Like [ 1] Likg L] Likg
Brew Session Specific
ig n _ ] 0 min
2 o L “- ) t u Lk
Calculated

3.

The values will be pre-loaded as per your recipe
and equipment, but you can modify the values
before you save your planning session.
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Brew Session - Brew Day

Mash / Boil
Mash

PH c "

min
Baoil

= .
o Fermentation
N [Brew Session Specific
S rgraeny reuterny
¢
Calculated

1.

Save your planning session if you have not
already and look forward to the brew day
ahead. The ‘mash’ and ‘boil’ sections are for
notes taken during your brew day. These will
be populated as you add them during the
brew session.

2:00 PM

Brews

() SCHEDULED FOR 09 JUL 2019
. =

Easy Drop
VOL: 23, ABV: 3.7%

Grainfather (220V) - Bluetooth Controller

4 BREW DATE 00 JUL 2019 ‘o
. i ©
Chur!

VOL: 23, ABV: 6.3%

Grainfather (220V) - Blustosth Controller

8 SCHEDULED FOR 09 JUL 2019 e

Grainzilla
@ ] B H

2.

When it’s time for your brew day, we
recommend switching to the Grainfather
Community App to get the most out of your
brew day. It will sync all the information from
the brew session you have just created and
the notes you take down on the app while
brewing will also be synced back to your
account and the brew session details page.

Fermentation Tracking Vadded

B Geabifuthe Plastn O @&

A Tragking Device

Fermentation |

B 2 {TNY) (e 1w

@ Goainlather Plaste () Manual Reading  + add mnanusl resding

3.

By the time you come to the fermentation stage
of your brew session, if you have not added a
fermentation tracking device to the session

you can do so now by selecting the ‘Add Device’
button. If you have not previously set a device up,
you can also do so now. Review the ‘Equipment Set
Up’ section of this guide for more details.
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