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Mash Tun (left)

Heat Source:

Electric heated false bottom (1150 watts)
Temperature monitored and controlled
Tank Material: Drawn Stainless
Capacity: 17.4 gallons

Space under false bottom: 0.7 gallons
Hot Liguor Tank (center)

Heat Source:

One low Density Element (4500 watts)
Temperature monitored and controlled
Tank Material: Drawn Stainless
Capacity:
Kettle (right)

Heat Source:

17.4 gallons

Two low Density Elements (6000 watts total)
Heat setting user adjustable / temp. monitore

Tank Material: Drawn Stainless

Capacity: 17.4 gallons
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Power Requirements:

220Volt AC

30 AMP breaker (GFCI recommended)*
Pump Specs:

1 ea. Re-circulation pump 4.0 GPM (fixed)

Plumbed for “mashing-in”, adding “make-up”
water to the kettle, and to a quick connect for the
immersion chiller (re-circulate ice water from the

HLT after the boil).
2 ea. Peristaltic pumps 0.2 GPM (adjustable)

First pump plumbed for re-circulation of wort and
for transfer to the kettle during sparging..

Second pump plumbed to floating sparge system
(matched rate to maintain mash tun level)

Plumbing Specs:

Tank fittings & valves- Stainless

Misc. fittings - Brass

Plumbing manifold - Copper

Tubing - Santoprene (kettle drain reinforced PVC)

* In-line GFCI (optional)
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Take full control...

The Brewmation Control Panel utilizes the LOVE coltérs to monitor and maintain your heat
settings in the HLT and Mash Tun.... The third ulit\as you to monitor your kettle temperature
while heating to a boil or cooling the wort.

Red lighted Blue lighted
switches turn switches turn the
the heat —» pumps on/off
on/off

Kettle Heat

Sparge Rate 4 5 o e

Adjustment

The low watt density heating elements with a
nickel based alloy sheath are the perfect choice fo
brewing as they are designed to withstand hard
water. HLT and kettle tanks have a float switch to
protect against running the heaters dry

Removable Mash Tun and Kettle for easy
dumping / cleaning

Heated false bottom....most effective way to
evenly distribute heat during the mash
process. Step mashing was never so easy!

Floating Sparge System for even distribution
of wort and liquor. Eliminates aeration during
re-circulation and sparging.
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