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BREWIE+

The Brewie + is the world’s first fully automated home brewing
machine designed by beer lovers for beer lovers. You don't have to be
an expert to use it, but you'll definitely feel like a master brewer after
making your own beer. And this is exactly what it lets you do:

to make your own beer.

FULLY AUTOMATED

Mash-in Mashing Sparging Boiling Cooling

When we say Brewie is fully automated we DO mean it’s fully
automated. Just add the pre-packaged ingredients, press a button
and sit back while Brewie takes care of the rest. You can monitor its
progress from your smartphone, leaving you out of the mundane
tasks of temperature control and cleaning to let you focus on what
really matters. Once finished, the machine will even take care of the
cleaning so you don’t need to worry about anything.



For Experts

Focus on your recipes and leave the mundane work to the Brewie+!
The 20 litres capacity of the Brewie+ makes it perfect for testing pilot
batches, experimenting with recipe mutations or brew your own,
exclusive beer. The Brewie+ lets you concentrate on creating recipes,
monitoring your brew and working on fermentation, while it takes
care of temperature and water adjustments, cooling and cleaning.

MAIN FEATURES:

- Total control over your brew
- Option to use custom ingredients and water profiles
- 5-20 liter capacity, perfect for pilot batches

- Consistent quality and results

For Beginners

The Brewie+ is the perfect companion to start your home brewing
journey. While automatically working its way through the steps of the
traditional beer brewing, the Brewie+ lets you fully learn the know-how
of making your own beer. Observe how craft beer is born and make
brewing a truly social activity.

MAIN FEATURES:

- No previous knowledge required
- Fully automated process
- User friendly interface

- Ready-to-brew recipes to make high quality craft beer
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The “Brewie Pads’, our ready-to-brew kits include everything pEon
that someone with only little time on his hands would need. XV
With the recipes continually uploaded to the Brewie+'s software,

you only need to add the ingredients to your Brewie+ and sit ° . °
back while it does the rest! MObI Ie
O application

- Thoroughly tested recipes \

- Fresh, high-quality ingredients for brewing
Do you wish to brew your own high-quality craft beer but

- Delivered to your door 1
N you're lacking the time to do it? Add your ingredients, press
- Ready-to-brew without previous experience TR Brew and monitor your batch with your phone - while doing
your groceries, preparing fermentation or spending some
““==guality time with the family! Start your brew from work and
be home for racking the wort.

MAIN FEATURES:

\ - Real-life monitoring of your actual brew
- Remote controlling - start or pause brewing from afar
- Retraceable brewing history

- Notifications for fermentation activity
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BUILTINWIRL wommmmmmmmmm e MAIN FEATURES:

- Automatic water intake
BACK PANEL ------omoomomomsoooooooo ooy - Automatic cooling
- Delayed brewing

PRESSURE SENSORS - Smart App control

- 4 automated hopping tanks

TOUCH SCREEN =+ - N

Voltage 230V
120VAC
Dimension 737 x33.8 x 46.7 cm

29 x 13.3 x 18.4 inch

Weight 29 kg
64 pounds
Capacity Of Tanks 27 liters
P oo s R N - {- - - - -~ - - - |-~ POWER CABLE
; 713 gallons
S t WATER INLET
Brewing Capacity 10-20 litres
° J || USB SOCKET 2.64-5.28 gallons
e N B R SR WORT OUTLET/ Power 1800 Watts
CLEANING WATER OUTLET
Operating temperature 15°C~35°C

”””””””””””””””””””””””””””””””””””””””””” COOLING WATER OUTLET

Storage temperature 5°C~55°C




Contact us

WWW.BREWIE.ORG
WWW.FACEBOOK.COM/BREWIE

CSABA A. BARDOSSY

Head of Sales

E-mail: csaba.bardossy@brewie.org
Mobile: +36 30 123 4567
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YOUR OWN BEER



