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ALL GRAIN BREWING PROCESS – INFUSION MASHING 
 

                                               
           BOILING 

HEAT WATER IN A POT         MALTED GRAIN    MILLING 
    

                                              

 

 

                            
        MASHING        SPARGING 
 MIX HOT WATER WITH THE       RUNNING OFF THE SWEET 

 MILLED GRAIN AT RECIPE        WORT WHILE TOPPING UP 

 TEMPERATURE & TIMES     WITH HOT WATER TO RINSE 

 

 

 

           
            BOILING                CHILLING 

SWEET WORT IS BOILED     RAPIDLY COOL THE WORT 

WITH HOPS TO IMPART      READY TO PITCH THE YEAST 

   FLAVOUR & AROMA 


