Product# D1000

Morelnstructions™

A
Abw‘tﬁrely [T TuTel for Beer Making

Kit Includes:

* 5|b Empty CO2 Tank

* Dual Gauge Regulator

* Faucet/Knob/Shank Combination
* Stainless Steel Drip Tray

* Sanke Style Tap

* All tubing and hardware

* Draft Tower

Your CO2 tank is shipped empty - you will have to bring it to a welding shop in your area to get it filled.

Instructions For Use:

A. Secure a tall glass of beer as this can be a thirsty job. This will be the last time you have to pour from a can
or a glass. Beer on tap is moments away.

1. The first step is to decide where you want the faucet to be on the outside of the refrigerator. Mark the spot
and then drill a 1" hole. You will need a 1" hole saw bit and a very sturdy drill. This is the only hard part of
the installation.

2. Take the back nut off of the threaded shank and push the shank into the hole you just drilled, so that the
flange (usually black) is flush with the outside of the refrigerator. Screw the back nut onto the back of the
shank, from inside the refrigerator, so that the shank is firmly secured.

3. Connect your dual gauge regulator to the 5 Ib CO2 tank with a crescent wrench. Do not overtighten the
regulator as you may split the built-in gasket if too much force is applied. The gauge that goes to 2000 psi is
your tank gauge and tells you how much gas is left in your tank. A normal 5 Ib CO2 tank will hold from 600-
1000 psi of pressure when filled, depending on the temperature the tank is stored in. The gauge that goes to
60 psi is your outgoing gauge and tells you what amount of pressure is being released into the keg.

4. To reduce confusion the tap comes with the CO2 line attached to the barb on the sanke tap. Using the
screw clamp that is already on the gas line, attach the gas line to the barbed outlet on the regulator.

5. The beer line and hex nut that is currently hanging from the faucet shank threads onto the top of the sanke
tap.
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6. After everything is connected you will need to open the valve on the top of the CO2 tank. Open the black
valve on the outlet of the regulator by turning the valve to the vertical position. If you hear any leaking shut it
off and inspect the gas line clamps and fitting on the regulator and tap. If you do not hear any leaks then you
can adjust the pressure on the regulator. Usually 8-12 psi is best, but different beers will have different require-
ments. You can increase the outgoing pressure by screwing in the adjustment screw on the regulator body. By
loosening the screw you decrease the pressure.

7. With the pressure on, we are ready to tap the keg . Place the tap on top of the keg and twist the entire tap
body clockwise. Then twist the black handle clockwise. Your beer is tapped. Run, don’t walk, to the nearest
pint glass and test the system out.

After note: The sanke tap that came with your kit is the choice for about 90% of the kegged beers on the market. If you decide
to tap a European, German, or English keg you will most likely need to purchase the corresponding tap.

Carbonation

Carbonation is influenced by both temperature and pressure. The lower the temperature of the liquid, the
higher CO2 pressure, and the more surface area for contact between the liquid and CO2, the easier CO2 goes
into solution. Thus the fastest way to carbonate your beer is to chill it down as much as possible, turn the CO2
to about 30 Ibs p.s.i., and shake it for around 3 minutes. A better quick method is to use the chart below.
Select your temperature and desired volume of CO2 (2.2-2.7 is a good range to start with) and shake the keg
until no more CO2 goes into solution. For those who want to carbonate like the pros (quickly, with precision,
and without shaking), we do sell a carbonation stone. It hooks to the inside of the CO2 in valve and hangs to
the bottom of the keg. The stainless steel stone releases thousands of .5-2 micron bubbles of CO2, creating
so much surface area that the CO2 is instantly absorbed into solution until saturation is reached at whatever
level of carbonation you choose.

The paragraph above explains how to carbonate fast when you need it quick, but just like bottling, your beer
is going to benefit from a week or two of aging. What most people who keg do, is hook the keg up at whatever
pressure CO2 they are going to dispense at, on average around 8-12 psi. Leave it on, in the refrigerator, for
1-2 weeks after which time the beer will be carbonated. Our personal method of carbonation is to keep our
refrigerator at around 38 degrees. We hook up the gas line assembly to the keg, adjust pressure to 10 psi, and
leave it for one week.

A keg of beer can be thought of as having two parts: the beer (liquid) and the headspace (gas). These two
parts want to equalize the pressure ... your beer will keep accepting CO2 until the pressures are equal. If you
leave your flat beer with 30 psi of CO2 in the headspace, you will eventually end up with fizz as the beer keeps
accepting CO2 into solution in an attempt to equalize the pressures. If you have a carbonated beverage of any
sort (beer, soda, seltzer) and you have no pressure in the headspace the CO2 comes out of solution to try and
equalize the pressure between the liquid and the gas (headspace). You witness this every time you buy a 2 liter
soda bottle and it goes flat in a few days. So the idea is to equalize them at the carbonation level you prefer.
The easiest way to do this is to carbonate at the pressure you dispense. It may take a couple of days longer,
but your beer ages and clears and dispenses very nicely without foaming problems.

Serving your beer: After drawing off the first few pints, all the sediment around the dip tube in the bottom will
be drawn off and you will start to get clear beer. A nice benefit of the keg is since it is constantly aging at a very
cold temperature, the chill haze you see when you chill a bottle of homebrew will settle out within a few weeks.
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How To Read The Carbonation Chart:

First choose the average temperature of the beer on the left side of the chart and then find the level
of carbonation you want in the center of the chart. Once you have determined the carbonation level,
follow the column up to the top of the chart to find your PSI setting.

Carbonation Chart

Pounds per Square Inch (PSI)
6 7 8 9 10 11 12 13 14 15 16 17 18 19 20
33 223 12331243 125312631274 1284129 30613151 325
34 218 [ 228 [ 2381248 [ 258|269 | 279 29 3.0 309|319
35 214 224 12341243 12521263 12731283[1293 (130213121322
36 209 21912291238 1247 2571267 127712861296 1]3051]3151324
37 204 [ 214 1224 12331242 2521262 | 271 2.8 29 3.0 3091318 | 3.27
38 2.0 2.1 22 22912381248 12571266 127512851294 130313121321
39 196 1206 121512251234 1243 1252 | 261 2.7 2.8 2891298 13071316 1325
40 1.92 | 2.01 2.1 2.2 2.3 2391247 1256 126512751284 1293 1| 3.01 31 3.19
4 188 119712061216 122512341243 | 252 2.6 2.7 27912881296 |3051]314
42 185 1194 12021212 1| 221 2.3 2391248 1 256 126512741283 | 291 3.0 3.09
43 1.81 19 199 1208 1217 122612341243 1252 126112691278 1286 2951|304
44 178 1187 119512041213 1222 2.3 2391247 1256126412731 281 29 1299
45 1.75 1184 1 1.91 2.0 208 121712261234 1242 | 251 2.6 269 1277 1286 1294
46 1.71 1.8 188 119612041213 | 222 2.3 238 1247 12551264 127212811289
47 168 1 176 1 1.84 | 1.92 2.0 2091218 12261234 | 242 2.5 259 1267 1276 1284
48 165 1173 118111891196 120512141 222 2.3 238 1246 | 254 126212711279
49 1.62 17 179 1186 1193 | 2.01 2.1 218 | 2251234 | 242 25 258 | 267 | 275
50 1659 1166 1174 | 1.82 1.9 198 1206 1214 | 2.21 2.3 238 | 246 | 254 | 262 2.7
51 157 1164 117111791187 11951202 2.1 218 1226 12341242 1249 |1 257 1265
52 154 11611168 11761184 1192119912061214 1222 2.3 238 1245 1253 | 261
53 1.51 1591166 1174 118111891196 1203 2.1 218 1 226 1234 12411249 | 257

Degrees in Fahrenheit

54 156 1163 1171 1178 1 186 1 193 [ 20 |1 207 1 215 1222 | 23 1237 | 245 | 2.52
55 1531 16 1168 [ 1751182 1189|197 120412121219 1226|233 24 |247
56 15 1157 11651172 1179118611931 20 | 2081215222 12291236243
57 154 1162 | 1.7 [ 177 11831 19 [197 12041211 | 218 | 225 1232 [ 2.39
58 1511159 1167 [ 174 | 18 1187 (1941201 1208|215 12211228 [ 235
59 156 1164 1 1.71 [ 1.77 1184 11911198 1204 | 211 [ 217 | 2.24 | 2.31
60 154 (162|169 | 1.75 | 182 | 1.88 [ 1.95 | 2.01 | 2.08 | 2.14 | 2.21 | 2.27

Volumes Of Co2
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