NEEDED:

One cask

One keystone bung
One shive bung
One hard spile
One soft spile

One cask tap

The tap connection of your choice
(spout or tail - see diagram), with
sealing washer and nut

Rubber mallet or wooden hammer
(preferred)

NORTHERN BREWER

CASKS & ENGINES ———

PIN ASSEMBLY

Casking for Homebrewers

1. INSTALL KEYSTONE BUNG & SANITIZE: Sanitize the keystone bung and hammer it into place - it should be flush with
the side of the cask; fill the cask with sanitizer solution and inspect the keystone for leaks, then drain the sanifizer.

2. RACK BEER W/ PRIMING & FININGS: Rack finished beer from fermenter into sanitized cusk along with priming solution
and finings (we use 4 oz dextrose and 1 pack of isinglass per 5 gallons). Cask hops may be added at this fime as well

3. SEAL CASK: Sanitize the shive bung and hammer it info place.
4. CONDITION: Allow 2-3 weeks ot fermentation temperature for the cask fo develop corbonation.

5. VENT AND SOFT SPILE: Approximately 2 days before the heer is fo be served, move the cask into its dispensing loca-
tion. Sanitize the top of the shive bung, then use a hole punch (or in a pinch, the soft spile) to punch the tut (the
round cutout in the center of the shive bung) into the cask. Install the soft spile hand-tight in the shive bung - there
should be a slow hiss of gas escaping the cask, and eventually some foamy bubbles.

6. HARD SPILE: When foam stops coming through the soft spile - this may take hours or days - if's time to replace the
soft spile with the hard spile. Tap the hard spile in just enough to stop the hiss of C02.

7. TAP THE CASK: Sanitize the tap, washer, nut, and connection - do not assemble them yet. Tap the hard spile to make
sure it's firmly set. Make sure the fap is closed, then place the narrow end against the keysione fut and quickly
hammer the tap through the keystone (tip: get a helper to brace the cask).

8. POUR A BEER: Assemble the connection of your choice on the end of the tap, connect to a beer engine if necessary,
then loosen the hard spile to dispense the first pint. Replace the hard spile firmly when not in use. Cheers!

Turndown Spout - 14"

Use a spout for:
gravily pouring Sealing Washer, 3" BSP
directly into glass. #K310

Plastic Nut, 3" BSP
#K312

Plastic Tail, 14" x 34" BSP
Use a tail for: connecting
fap fo beer engine for or

”"gﬁag‘“m Double Cask Tap, 4 BSP
#K306 (Not Pictured)

Single Cask Tap, 34" BSP
#K305

Hard Spile
#K319

Spiles
o You will need one of each - soft spile for venting,
hard spile for dispense and storage.

1 Soft Spile
#320

Shive Bung - Wooden
#K368

Stainless Steel Pin
#337
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Spiles
i You will need one of each - soft spile for venting,

‘ ( hard spile for dispense and storage.
FIRKIN ASSEMBL « W Soft Spile
#4320

Casking for Homebrewers Sive Bung - Psi
#K367

NEEDED: 1. INSTALL KEYSTONE BUNG & SANITIZE: Sanitize the keystone bung and hammer it into place -
it should be flush with the side of the cask; fill the cask with sanitizer solution and inspect
the keystone for leaks, then drain the sanitizer.

2. RACK BEER W/ PRIMING & FININGS: Rack finished beer from fermenter into sanitized cask
One shive bung along with priming solution and finings (we use 4 oz dextrose and 1 pack of isinglass per 5
gallons). Cask hops may be odded at this time as well.

One cask

Shive Bung - Wooden
#K368

One keystone bung

One hard spile .
. 3. SEAL CASK: Sanitize the shive bung and hammer it into place. i d
One soft spile i
4. CONDITION: Allow 2-3 weeks at fermentation temperature for the cask to develop carbon- L
One cask tap

afion.

5. VENT AND SOFT SPILE: Approximately 2 days before the beer is fo be served, move the cask
into ifs dispensing location. Sanitize the top of the shive bung, then use a hole punch (or in a
pinch, the soft spile) o punch the tut (the round cutout in the center of the shive bung) info

Rubber mallet or wooden hammer the cask. Install the soft spile hand-fight in the shive bung - there should be a slow hiss of

(preferred) gas escaping the cask, and eventually some foamy bubbles.

The tap connection of your choice
(spout or tail - see diagram), with
sealing washer and nut

6. HARD SPILE: When foam stops coming through the soft spile - this may take hours or days -
it's time to replace the soft spile with the hard spile. Tap the hard spile in just enough to stop
the hiss of (02.

7. TAP THE CASK: Saniize the tap, washer, nut, and connection - do not assemble them yet. Tap
the hard spile to make sure it's firmly set. Make sure the tap is closed, then place the narrow
end against the keystone tut and quickly hammer the tap through the keystone (tip: get a
helper to brace the cask).

8. POUR A BEER: Assemble the connection of your choice on the end of the fap, connect fo
beer engine if necessary, then loosen the hard spile fo dispense the first pint. Replace the
hard spile firmly when not in use. Cheers!

Turndown Spout - 4"
Use a spout for:

Plastic Nut, %" BSP gravity pouring Sealing Washer, ;" BSP
#K312 #K310

directly into glass.

#K333
Plastic Tail, /4" x 34" BSP

Use a tail for: connecting
tap fo beer engine for or

W;}Kpg‘;;ﬂem Double Cask Tap, 3 BSP
#K306 (Not Pictured)

Single Cask Tap, 3" BSP
#K305



