
MASH PREPARATION:
• Fill the boiler with 22.5 L (6 US Gal) of water, add the calcium sulphate and input a temperature of 67°C (157°F). 

MASH:
• When the water reaches 67°C (157°F), slowly add the grain pack, stirring slowly as you do to avoid dry clumps. Set up the  
 mash as per the Grainfather instructions..  
NOTE: It is worth checking your mash pH during the mash  by either using a pH strip or a digital pH reader. It should be 
between 5.2 and 5.4.
• Mash for 60 minutes at 67°C (157°F). 

MASH OUT:
• After 60 minutes ramp the temperature up to 75°C (167°F) for the mash out. Continue to recirculate the wort at 75°C  
 (167°F) for 10 minutes. 

SPARGE:
• Sparge with 9 L (2.4 US Gal) of water. This water must be at 75°C (167°F).

BOIL:
• Boil time: 15 minutes
• Set the Grainfather to boil. Once it reaches 100°C (212°F), boil for 15 minutes. 

COOL & PITCH:
• Give the wort a good stir and then cool it using the counter flow wort chiller as per the Grainfather instructions. As the  
 cool wort collects in your fermenter pitch the yeast.

FERMENT:
• Ferment at 22-28°C (71-82°F) for 10 days or until you reach 1.012.

DISTILLATION PREPARATION:
• After fermentation is complete, transfer the whiskey wort to the Grainfather and add the Still Spirits Pot Still   
 Attachments. 
• Connect your alembic condenser to a tap source of cold water.

STRIPPING RUN:
• Turn on the Grainfather and switch it to boil. Wait for the water to heat up. Once the temperature is around 55°C (131°F)  
 (temperature is indicated on your temperature probe on the top of your alembic condenser) turn the cold water tap on  
 and adjust the flow using your tap – aim for a flow rate of 2 L/minute. Once the spirit starts to come out, collect and   
 discard the first 50 ml (1.7 US fl oz).
• Continue collecting the spirit until the temperature is around 98°C (208°F) and the ABV is around 20% (measure this   
 using a alcometer, hydrometer or refractometer).
• Turn the Grandfather o�, empty the spirit into a secondary vessel, and clean the Grainfather. 

SINGLE MALT (SCOTCH STYLE) WHISKEY

Brew Stats:
OG: 1.067   | FG: 1.012 | EBC: 5.6 
ABV: 7.2% (Wort), 40% (Spirit)  | VOL: 24 L (6.3 US Gal) (Wort), 3.5 L (3.7 US qt) (Spirit) 

Grain: 
6 kg (13.2 lb) Bairds Peated Malt
1 kg (2.2 lb) Pale Ale Malt

YEAST:
1 packet (72 g (2.5 oz)) Still Spirits Whiskey Distiller’s Yeast 

EXTRAS:
10 g calcium sulphate

To be used with the Grainfather and the Still Spirits Pot 
Still Attachments (Copper Dome and Alembic Condenser).
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• After fermentation is complete, transfer the whiskey wort to the Grainfather and add the Still Spirits Pot Still   
 Attachments. 
• Connect your alembic condenser to a tap source of cold water.

STRIPPING RUN:
• Turn on the Grainfather and switch it to boil. Wait for the water to heat up. Once the temperature is around 55°C (131°F)  
 (temperature is indicated on your temperature probe on the top of your alembic condenser) turn the cold water tap on  
 and adjust the flow using your tap – aim for a flow rate of 2 L/minute. Once the spirit starts to come out, collect and   
 discard the first 50 ml (1.7 US fl oz).
• Continue collecting the spirit until the temperature is around 98°C (208°F) and the ABV is around 20% (measure this   
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SPIRIT RUN:
• Transfer the spirit back into the Grainfather and dilute the spirit down to 40% ABV by adding water (measure this  
 using an alcometer, hydrometer or refractometer along with a water calculator). Diluting the spirit to 40% ABV is  
 important for the spirit run to be e�ective and gives you a fuller boil. 
• Add Still Spirits Distilling Conditioner and Boil Enhancers. 
• Once the temperature probe reaches 55°C (131°F) turn on the cold tap water. When the distillation begins to come  
 out, you can collect the fore shots which is usually the first 250 ml (8.5 US fl oz). This section can be discarded. 
• Start collecting the ‘heads’ in separate 300 ml (10.1 US fl oz) containers or cups, putting them to the side once full.  
 Label each filled cup with a number in the order it comes out of the still, eg 1 for the first cup, 2 for the second cup  
 and so on. Once the temperature reaches around 83-85°C (181–85°F) the heads section is complete and it is time  
 to start collecting the ‘hearts’. 
• Place a larger vessel under the still and start collecting all of the hearts in the one vessel. This middle part is all  
 good spirit so does not need to be separated into small sample containers or cups. Continue collecting the hearts  
 until the spirit is coming out at around 55% ABV. Once the still temperature reaches 90°C (194°F) the heart   
 section is complete and it is time to collect the ‘tails’. 
• Start collecting the tails in separate 300 ml (10.1 US fl oz) containers or cups, putting them to the side once full.  
 Label each filled cup with a number in the order it comes out of the still, like you did for the heads. Once the still  
 temperature is around 93-95°C (199–203°F) the tails collection is complete. At this temperature, the good part of  
 the tails has all been collected. It is now time to start collecting the ends of the tails. 
• Place a larger vessel under the still and collect the last of the tails in a larger vessel until temperature is around  
 98°C (208.4°F), then turn o� the Grainfather (this last part of the tails is not used in final spirit but can be kept for  
 future stripping runs). 

MIXING :
What you have collected is the heads (in small sample fractions), the hearts (all in the one large container), the tails  
(in small sample fractions), and the final of the tails (all in one large container). 
The hearts collected in the middle of the spirit run are the best part of the spirit. This is why they are all collected 
together. 
The final tails collected in the other large container are not good for the final spirit which is the reason these have 
also been collected all in the one container. The reason you have collected the heads and tails in small sample 
fractions is that not all of the heads and tails will be good to use and mix in with the hearts. Normally the last few 
cups of the heads (closest to the hearts), and the first few cups of the tails (closest to the hearts) will be good to add 
in with the hearts but you will need to taste each sample container and choose what you want to add into your mix.  
• Work your way through tasting and smelling each of the heads and tails fractions and add each container you are  
 happy with to your hearts container. 
• Add any fraction samples from the heads and tails that you are not happy with to the second large container with  
 the final part of the tails. This large tails container is not necessarily bad but it has not been refined enough yet to  
 use in the final spirit. This should be saved and and can be added to the next stripping run you do with your next  
 batch of whiskey so that it is not all wasted. 

AGEING:
• Dilute your final collected spirits you are happy with down to 50% ABV with filtered or distilled water in a large 5 L  
 (1.3 US Gal) glass jar or demijohn (use a alcometer, hydrometer or refractometer and a water calculator). Make  
 sure your jar is large enough and still has more space as you will be required to add more water to this jar as the  
 ageing process progresses. 
• Add some oak chips of your preference to the jar (medium American oak chips work well for this recipe). You will  
 only need around 20 g (0.7 oz) of chips for 3.5 L (3.7 US qt) of whiskey. 
• Leave the spirits to age for 3 weeks in a cool dark place. After 3 weeks dilute with filtered or distilled water drop  
 the spirit to 47% ABV. After 6 weeks, dilute again with filtered or distilled water to 44% ABV and after a 9 weeks  
 dilute it further to 40% ABV. 
NOTE: Adding the water slowly during the ageing period gives the whiskey a better, more rounded flavour than 
adding it all at one time. 
• Taste the whiskey periodically during the ageing process and it should be ready after a minimum of 2 months. 
• Drink and enjoy. 
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