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KLARSTEIN Mundschenk Beer Brewer Instruction Manual

Model: Mundschenk

INTRODUCTION

The KLARSTEIN Mundschenk Beer Brewer is a complete home brewing system designed for the fermentation of beer
and wine. This appliance features a 304 stainless steel mash tun with an 8-gallon (30-liter) capacity, an LCD display, and
a touch control panel for precise temperature, time, and power adjustments. This manual provides essential information
for the safe and efficient operation, setup, and maintenance of your brewing system.

SAFETY INSTRUCTIONS

Please read all safety instructions carefully before operating the appliance. Failure to follow these instructions may result
in electric shock, fire, or serious injury.

o Ensure the appliance is connected to a grounded power outlet with the correct voltage (110-120V).

o Do not immerse the main unit, power cord, or plug in water or other liquids.

o Always supervise the appliance during operation, especially when heating liquids.

o Exercise caution when handling hot liquids and components to prevent burns. Use heat-resistant gloves if
necessary.

o Keep the appliance out of reach of children and pets.

« Do not operate the appliance if the power cord or plug is damaged, or if the appliance malfunctions or has been
damaged in any way.

« Unplug the appliance from the power outlet before cleaning or when not in use.
o Ensure adequate ventilation around the appliance during operation.

« Do not use abrasive cleaning agents or scouring pads on stainless steel surfaces.

PackAGE CONTENTS

Verify that all components are present and undamaged upon unpacking.

o 1 x Kettle (Main Unit)
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1 x Sieve Insert

o 1 x Circulating Pump

1 x Grain Container

o« 1 x Glass Lid

Instruction Manual (English)

KLARSTEIN

Image Description: An exploded view showing all the main components of the Klarstein Mundschenk Beer Brewer laid out. From left to
right, the main kettle unit with control panel and spigot, the grain container, the sieve insert (two parts), the glass lid, and various smaller
accessories including the circulation pump and its hose.

ProbucTt OVERVIEW

The Mundschenk Beer Brewer is constructed from 304 stainless steel, ensuring durability and hygiene. Key features
include a powerful heating element, an intuitive control panel, and a circulation pump for efficient mashing.
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Image Description: The main unit of the Klarstein Mundschenk Beer Brewer, a tall cylindrical stainless steel kettle with a glass lid. A
circulation pump assembly is attached to the side, and a spigot is located near the bottom. The digital control panel is visible at the base of
the unit.

Main Components:

o Kettle: The primary vessel for mashing and boiling, made of 304 stainless steel.



Control Panel: LCD display and touch buttons for setting temperature, time, and power.
o Spigot: Located at the bottom for easy draining of wort. Features a fine mesh filter.

Circulation Pump: Ensures even temperature distribution and efficient stirring during mashing.

« Grain Container: Removable inner container for holding grains during the mash process.
o Sieve Insert: Used for filtering the mash.

Glass Lid: Allows monitoring of the brewing process.

SETUP

1. Unpacking: Carefully remove all components from the packaging. Retain packaging for future storage or transport.

2. Initial Cleaning: Before first use, wash all components that will come into contact with ingredients (kettle, grain
container, sieve insert, pump, spigot, lid) with warm soapy water and rinse thoroughly. Sanitize if desired.
3. Assembly:
o Place the sieve insert into the bottom of the grain container.
o Insert the assembled grain container into the main kettle unit.

o Attach the circulation pump assembly to the side of the kettle as shown in the product images. Ensure all
connections are secure.

o Place the glass lid on top of the kettle.

4. Placement: Position the brewer on a stable, level, heat-resistant surface. Ensure it is near a grounded electrical
outlet and has sufficient clearance for ventilation.
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Image Description: The Klarstein Mundschenk Beer Brewer main unit with the circulation pump assembly securely attached to the left
side. The spigot and control panel are visible at the bottom. This image demonstrates the brewer ready for operation.

OPERATING INSTRUCTIONS

Control Panel Functions:
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Image Description: A close-up view of the digital control panel on the Klarstein Mundschenk Beer Brewer. The LCD screen displays



temperature and time settings, surrounded by touch buttons for ' TEMP', 'TIMER', 'POWER', 'START/STOP', 'AUTO/PAUSE', and '+'/ "'
adjustments.

o LCD Display: Shows current temperature, set temperature, remaining time, and power settings.

o TEMP Button: Press to set the desired temperature. Use '+' and '-' to adjust.

o TIMER Button: Press to set the desired cooking/mashing time. Use '+' and '-' to adjust.

 POWER Button: Adjusts the heating power.

« START/STOP Button: Initiates or halts the brewing process.

o AUTO/PAUSE Button: Toggles between manual and automatic control, or pauses the current step.

o '+'/'-" Buttons: Used to increase or decrease values for temperature, time, and power.

Mashing Process (General Steps):

1. Fill with Water: Add the required volume of water to the kettle.

2. Heat Water: Set the desired temperature using the TEMP button and press START. The appliance will heat the
water to the set temperature.

3. Add Grains: Once the target temperature is reached, add your crushed grains to the grain container. Ensure the
circulation pump is operating to prevent scorching and ensure even temperature distribution.

4. Mash Schedule: Program your mash schedule using the TIMER and TEMP buttons for each step. The system
supports up to six programmable mashing steps.

5. Recirculation: The circulation pump will continuously recirculate the wort, ensuring optimal enzyme activity and
sugar extraction.

6. Sparge: After mashing, lift the grain container to allow the wort to drain fully into the kettle. You may then sparge by
pouring hot water over the grains to extract remaining sugars.

7. Boil: Remove the grain container. Increase the temperature to boiling point. Add hops and other adjuncts according
to your recipe.

8. Cooling: After boiling, cool the wort rapidly to pitching temperature.

9. Transfer: Use the drain tap to transfer the cooled wort to your fermentation vessel.
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Image Description: A visual representation of the internal heating element within the Klarstein Mundschenk Beer Brewer kettle, showing
heat radiating upwards in a spiral pattern. This illustrates the even heating capability of the appliance.

CLEANING AND MAINTENANCE

Regular cleaning and proper maintenance will extend the life of your KLARSTEIN Mundschenk Beer Brewer.



1. After Each Use:

o Unplug the appliance and allow it to cool completely.

o Remove the grain container, sieve insert, and circulation pump.

o Rinse all components with warm water to remove large debris.

o Clean all surfaces with a soft cloth or sponge and a mild, non-abrasive detergent.

o Pay special attention to the heating element area at the bottom of the kettle to prevent buildup.

o Rinse thoroughly with clean water and allow all parts to air dry completely before reassembly or storage.

2. Deep Cleaning (Periodically): For stubborn stains or mineral deposits, use a brewing-specific cleaner or a solution
of vinegar and water. Follow the product instructions for the cleaner.

3. Storage: Store the clean and dry brewer in a cool, dry place.

TROUBLESHOOTING
Problem Possible Cause Solution
Appliance . . . . .
q ; Not plugged in; power switch  Ensure power cord is securely plugged in. Check the main power
0es no
off; circuit breaker tripped. switch on the unit. Reset circuit breaker if necessary.
power on.
Temperature Refer to the detailed manual for temperature calibration instructions. It
reading is Sensor calibration needed. is recommended to verify with an independent thermometer before first
inaccurate. use.

Scorching on  |nsufficient circulation; grains
the bottom of  settling; high heat without
the kettle. liquid movement.

Slow heating  Lower wattage unit; partial
or weak boil. heating element failure.

Stuck mash

Grain bed too compact.
(slow sparge).

SPECIFICATIONS

Ensure the circulation pump is running during mashing. Direct the
pump outlet towards the center of the pot during boiling. Consider
using rice hulls to prevent a stuck mash.

Ensure the unit is operating at full power. If heating is consistently
slow, contact customer support. Insulating the kettle with a brewing
jacket can improve heating efficiency.

Add 2 to 4 cups of rice hulls to the grain bill to improve liquid flow
through the mash.

¢ Model: Mundschenk
o Capacity: 8 Gallons (30 Liters)
o Material: 304 Stainless Steel

o Power: 1800 W (Note: Some models may vary, verify your specific unit's wattage)

o Power Supply: 110-120V

+ Dimensions: Approximately 16 x 28 inches (Diameter x Height)

o ltem Weight: 32.6 pounds
o Manufacturer: KLARSTEIN
« ASIN: BOBHDBQCDS8

WARRANTY AND SUPPORT



The KLARSTEIN Mundschenk Beer Brewer typically comes with a 1-year manufacturer's warranty covering defects in
materials and workmanship. Please retain your proof of purchase for warranty claims.

For technical support, troubleshooting assistance, or warranty service, please contact KLARSTEIN customer service or
your authorized dealer. Refer to the contact information provided with your purchase documentation.

When contacting support, please have your model name (Mundschenk) and ASIN (BOBHDBQCDS8) readily available.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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