
KB24241 - Original Pale Ale - Green Label (Fresh Wort Kit) with Yeast and Hops - Full Recipe Kit 

Need some help? Contact us at fresh3@kegland.com.au 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Instructions: 

1. Cleaning & Sanitising 

2. Add Fresh
3
 Pilsner (Fresh Wort Kit) To Fermenter 

3. Top Up Your Fermenter With water 

Recipe checklist 

 
 
 
 

BREW SPECIFICATION 

 

mailto:fresh3@kegland.com.au
https://www.kegland.com.au/stellaroxy-100-sodium-percarbonate.html
https://www.kegland.com.au/phosphoric-acid-blend-sanitiser-500ml-starsan.html
https://www.kegland.com.au/ethyl-sanitiser-spray-1000ml.html
https://manuals.plus/m/ce84461b8295685b8e84451515be6dbc74fd871ab73e02d4a640e1b9ff5c4d86
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4. Pitch The Yeast 

4. Ferment your beer 

5. DRY HOP
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6. Keg / bottle or can your finished beer. 

mailto:fresh3@kegland.com.au
https://www.kegland.com.au/blog/post/how-to-keg-your-beer-a-basic-guide
https://www.kegland.com.au/blog/post/how-to-can-your-beer-a-beginners-guide

