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Come and Visit Us!

Located at the historic Mapua Wharf, Golden Bear Brewing Company is a great place to 
chill out with friends, savour our craft brewed beers and enjoy fresh Mexican food.

•	 Premium	quality	beers	on	tap,	all	made	using	local	South	Island	ingredients.

•		 Viewing	and	tours	of	a	working	brewery	and	the	chance	to	talk	to	the	brewer.

•	 Unique	surroundings	showing	exquisite	attention	to	detail.

•	 Freshly	prepared	tacos	and	burritos	served	with	zesty	salsas	made	on	the	premises.

•	 A	sunny	patio	to	while	away	those	long	lazy	summer	afternoons.



•	  This 15 litre Brewery Fresh	wort	pack	can	be	used	in	place	of	a	standard	can	of	home	
brew extract.

•	 	This	wort	pack	delivers	a	ready-to-ferment	Brewery Fresh wort that will produce a 
quality	craft	brewed	beer	in	the	home,	office	or	work	place	in	varying	ABV	(Alcohol	by	
Volume)	strengths.		

•	 	The	professional	brewery	wort	supplied	in	this	15	litre	container	can	be	transferred	
directly to a standard home brew fermenting vessel and pitched with your yeast of 
choice to produce an unparalleled brewing experience.  

•	 	Brewery Fresh	wort	packs	come	to	you	with	an	approximate	original	gravity	(OG)	of	
1.060	/	14.75˚	P,	resulting	in	beers	of	approximately	6.0%	ABV.

•	 	Using	the	recommended	dilution	rates	given	below	you	can	vary	the	alcohol	strength	
of your resultant beer. 

•	 	Approx.	water	dilutions	to	achieve	lower	starting	gravity,	increased	volume,	reduced	
ABV.		For	5.5%	ABV	add	1.6	litres.		For	5.0%	ABV	add	3	litres.		For	4.5%	ABV	add	5	litres.	
For	4.0%	ABV	add	7.5	litres

Directions
Previous	experience	in	brewing	is	desirable	but	not	a	pre-requisite	to	produce	beer	using	
this Brewery Fresh	wort	pack.	

1.  Clean	and	sterilise	your	fermenter	(a	30	ltr	food	grade	plastic	pail	with	fitted	lid	is	optimum). 

2.	 	Quickly	transfer	contents	of	Golden	Bear	Brewery Fresh	wort	pack	to	the	sterile	
fermenting vessel, minimising exposure to the atmosphere. The aim is to minimise 
contact with air borne organisms that could be detrimental to the fermentation. 

3.	 	Pitch	your	yeast	starter	or	sprinkle	an	11	gram	pack	of	dried	brewers	yeast*	over	the	
top	of	the	wort	and	stir	with	a	sterilised	wooden	paddle	or	large	stainless	kitchen	
spoon.	Some	oxygen	uptake	is	recommended	but	this	needs	to	be	balanced	with		
exposure	to	the	outside	environment.	Cleanliness,	good	housekeeping	and	sterile	
handling are paramount to the success of all brewing.

4. 	Fit	a	water	filled	airlock	and	place	in	a	warm	(room	temperature)	dark	position	until	the	

airlock	begins	to	bubble.	Move	fermenter	to	a	cooler	position	to	maintain	a	temperature	

of	below	20	degrees	Celsius	for	the	duration	of	the	ferment.		Avoid	allowing	wort	

temperature	to	drop	below	16	degrees	Celsius.	Avoid	opening	fermenter	during	this	

primary fermentation period which should last between four and seven days.

5.	 	Once	the	ferment	ceases	bubbling	through	the	airlock,	allow	it	to	stand	unopened	for	

a further two days or until testing with a  hydrometer shows a constant reading over a 

two	day	period.			It	is	not	recommended	to	test	with	a	hydrometer	directly	in	the		

top of the fermentation vessel.   When a hydrometer is to be used ensure the green 

(unfinished)	beer	is	drawn	off	into	a	separate	testing	cylinder.			Do	not	return	the	liquid	

to the fermenter after testing.

Amateur	brewers	with	access	to	cooling	in	a	refrigerator	should	place	the	fermenter	into	

a	fridge	and	allow	the	yeast	to	settle	(flocculate)	for	a	further	seven	day	before	racking	

the	beer	off	the	yeast	into	another	sterile	vessel	where	finings	may	be	added	and	the	

vessel returned to the refrigerator for another seven days after which time the beer can be 

racked	off	into	primed	bottles	or	other	dispensing	equipment.		

Bottling
•	 	The	finished	should	be	racked	off	the	yeast	into	clean,	sterile	750	ml	bottles	containing	

a	level	teaspoon	of	household	sugar	and	capped	immediately.			Care	should	be	taken	

not to exceed this ratio of sugar to beer.   Bottled beer should be stored upright at 

ambient	(room)	temperature	for	six	weeks	prior	to	cooling	and	consuming.	

•	 	If	dispensing	tanks	or	kegs	are	to	be	used	the	chilled	beer	may	be	carbonated	via	

regulated	top	pressure	with	CO
2
 following your standard procedure. 

Variations
The experienced home brewer may wish to vary the suggested process given by 

transferring the Brewery Fresh	wort	to	your	boiler	and	making	further	hop	additions	

during boiling or adding adjuncts to produce variations on the given style.
*	Brewers	yeasts,	Lager	or	Ale	are	available	through	Homebrew	shops	or	stockist	of	home	brewing	equipment	and	supplies.		
Do	not	use	bread	yeasts	as	these	are	unsuitable	for	beer	production.


