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Time 

The important time factors are: 

• How long it takes to brew and bottle your homebrew 
• How long it takes for your homebrew to be ready to drink 
 

I’ve included a slick interactive graphic (you’ll see more of these inside the 

H.A.) that is a timeline of the brewing process: 

 
Click to view interactive graphic 

 

To recap, there is: 

1. Brew Day: 3-6 hours 
2. Fermentation: 2 weeks 
3. Bottling Day: 2-4 hours 
4. Carbonation: 2 weeks 
 

So there are two major days in the brewing process, brew day and bottling 

day. There is also a 2 week waiting period for fermentation between 

brewing and bottling, and another 2 week waiting period after bottling 

while the beer carbonates. You’ll see that the entire process, from brewing 

until the day you can drink the beer, is one month. 

 

http://homebrewacademy.com/the-homebrewing-timeline�


 

 

Those are only guidelines, however. The time until ready depends on 

factors like alcohol content, beer style, and ingredients. I’ve brewed some 

batches that were below average after 2 weeks in the bottle, but after 

outstanding after 6 months. 

Typically, higher alcohol beers need longer to condition. After two weeks 

they are a little bit hot and need time to mellow out. On the flip side, wheat 

beers are best when very fresh. 

For new brewers, I recommend that they don’t brew a beer that requires 

extensive aging right off the bat. The temptation to sample is too great with 

your first brew, trust me! American or British ales are a great way to get 

started. They are not difficult to brew and don’t require long aging. Pale 

ales, amber ales, brown ales, bitters, and milds are all great starter beers. 

The Homebrewer’s Pipeline 
I know a month is a long time to wait for your beer to be ready. You put in 

all that time to brew, you see your beer bubbling away in the closet as you 

grab your coat, and it pains you to know that there are still weeks between 

you and your baby. Luckily, there is the homebrewer’s pipeline, or more 

accurately, “The Homebrewer’s Pipeline of Awesomeness.” 

A pipeline of homebrew saves you from insanity.  

This is how it works: You brew consistently. So say every other week or 

every month you make a new batch of beer. After a few batches, you’ll be so 

busy drinking batch #1 that you’ll forget about batch #3 which is still 



 

 

carbonating. And when you finally finish batch #1, lo and behold, batch #3 

is ready!  

I’m probably less patient than you, but I’m able to wait 6 months to drink a 

beer because my pipeline is filled. 

The graphic below helps explain it by looking at your first 9 months of 

homebrewing if you started in January. It assumes you brew once per 

month and it takes you 3 months to drink a 5 gallon batch of beer. 
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You can see that it takes a few months to ramp up, but by April you have 3 

batches of beer available to drink. So even though you are only brewing 

once per month, you still have plenty of beer to drink from previous 

batches. That’s The Homebrew’s Pipeline of Awesomeness in action. 

Space 

If you’ve ever taken a brewery tour, you might have wondered, “How in the 

world could I do this in my own house?” 

Despite the giant tanks and pipes, brewing on the homebrew level takes up 

a surprisingly small amount of space, especially as malt extract brewers. 

Here is a picture of my kit, which is the MoreBeer.com kit that most 

Homebrew Academy members use (and receive a discount on). 

 

 
 
You can see that it takes up a pretty small footprint in the corner of my 

basement. The boxes contain about 5 gallons worth of bottles, or 1 batch of 

homebrew. There are also a few small items in the pot. I don’t put them in 

the bucket because they can scratch the plastic and invite in bacteria. 



 

 

I should point out that the pot does not come with the kit and must be 

obtained separately. I cover how to pick out your pot inside the Homebrew 

Academy. 

So the point is, this equipment does not take up much space. It can easily fit 

in a closet when not in use. When the beer is fermenting in the carboy, I 

leave it in the basement but it could easily go into a closet as well. 

Brew and Bottling Day 

That covers storing the equipment, but what about room for brewing? 

Some of you may brew on a propane burner (turkey fryer style), but the vast 

majority will be brewing on the stovetop. I’ve successfully brewed on gas, 

electric coils, and flat top stoves. These will all work fine for partial boils. 

A partial boil is where you boil less than your final volume of beer and then 

add make-up water to the fermentor after brewing. The partial boil allows 

you to use a smaller pot, which means a standard stovetop is sufficient for 

boiling. Since almost everyone has a stove, you don’t have to worry about 

not having enough room to boil your beer. 

For cooling down the beer, the best option is to put the pot into your sink 

filled with ice water. Make sure your pot fits. If not, you can use a bathtub, 

but a large cooler or plastic tub would work better because you can bring 

the cold liquid higher up around the outside of the pot. Cooling the beer 

down quickly after you boil is important in brewing. 



 

 

Other than a stove, you’ll just need a clean counter top or table to rest your 

equipment while you brew and bottle. The bottling bucket comes in handy 

here because you can soak some of your equipment in there with a batch of 

sanitizer. 

So to wrap up, all you need to brew is a stove top and somewhere to cool 

down your pot of beer after it has been boiled. Even small apartment 

kitchens have enough room for brewing. 

Money: The cost of homebrewing 

Before venturing into homebrewing, or any hobby for that matter, you 

should be aware of the costs involved. 

I’ll say upfront that I do not recommend homebrewing for the cost savings. 

Now, I don’t think that is an issue with most of you. I doubt your only goal 

is to offset your current beer costs by brewing your own. No, it’s more likely 

you’re in it for the fun, sharing, and to better understand beer. Still, I will 

explain what I mean. 

Homebrewing is unique in that what we create can offset what we already 

consume – beer. This isn’t the case with most other hobbies. Think about 

building model airplanes or golf. Do these hobbyists get into it for the 

money savings? No, they do it because they enjoy it. That is the same way I 

feel about homebrewing. 

Sure you can save money on beer by homebrewing, and I frequently do, but 

in my opinion that should not be the goal. Homebrewing is an addicting 



 

 

hobby and when you start really getting into it, well, it costs more money. 

Trying to pinch pennies in homebrewing isn’t very fun, unless you’re just 

doing it for cheap booze. 

Ok let’s get concrete and look at some numbers. Keep in mind that in The 

Homebrew Academy, I teach members to brew 5 gallon batches, which is 

the most common batch size for homebrewers. Here is what you’re looking 

at in terms of expenses as a Homebrew Academy member starting out 

brewing malt extract recipes. There are two components to your expenses: 

1. Up-front equipment costs 
2. Cost of ingredients 
 

First the equipment. Your costs are: 

1. Equipment Kit – $80-$150. I recommend the $109 kit on 
MoreBeer.com. 

2. Brew Kettle – This one varies. I recommend at least a 5 gallon kettle, 
which means it may be free if you have one for cooking. Buy an 
aluminum or stainless steel pot. To be conservative though, I’ll 
assume you don’t have one and you buy a stainless steel kettle from 
MoreBeer.com. Cost = $35. 

3. Bottles – I’m going to assume these are free, because most of the time 
they are. You can reuse your commercial pry-off bottles or easily get 
some used from a bar. A good number to have on hand is 55 12-oz 
bottles, and that includes a few extra for one 5 gallon batch. 

Total cost = $122.20 

Now on to ingredients. This really varies by what type of recipe you make. 

Here are a few guidelines on what increases the ingredient costs: 

http://morebeer.com/view_product/15910/102142/Personal_Home_Brewery_%232_-_Deluxe?a_aid=hba�
http://morebeer.com/view_product/15910/102142/Personal_Home_Brewery_%232_-_Deluxe?a_aid=hba�
http://morebeer.com/view_product/15751/102313/5_Gallon_Stainless_Steel_Kettle?a_aid=hba�


 

 

• Malt – More malt equals more money. More malt generally means a 
higher alcohol beer. So if you are going to make styles like barleywine, 
Belgian Trippels, and Russian imperial stouts, then you are going to 
spend more money because you’ll need more malt. 

• Hops – These can really add to the price of a kit. If you love brewing 
double IPAs, then you will be spending much more money on your kit 
because of the hops. 

• Yeast – Yeast is a significant part of the cost of a kit. I recommend 
using liquid yeast which is usually around 20-25% of the total cost of 
the recipe. The upside is that the cost is fixed for most recipes. 

• Odds and Ends – Sometimes you’ll want to add something to your 
brew to spice it up. Maybe some fruit, coffee, or wood chips. Exotic 
ingredients can add up. I also recommend using 2-3 gallons of bottled 
water, but that is only a few bucks. 

Let’s look at 3 different recipes from MoreBeer.com. One is cheap, one is 

moderate, and one is expensive. This is a fairly good representation of what 

a 5 gallon ingredient kit costs, even when compared to the cost from a local 

homebrew store: 

Recipe Price (incl. yeast) Cost per 6-Pack Cost per 12 oz.  
Scottish Ale $28.80 $3.24 $0.54 
American IPA $42.20 $4.75 $0.79 
Belgian Trippel $55.20 $6.21 $1.04 
 

Now let’s walk through an example using the numbers above. I’m going to 

assume that the equipment cost is actually $150. Maybe you pay for faster 

shipping, buy a more expensive kettle, or buy some empty bottles. It can 

add up fast, and $150 is a realistic number for starting out. I’m also going to 

assume that you are spending $10 per 6-pack on commercial beer. That’s a 

good estimate for craft beer, which is what you’ll be making. I’ll also go with 

the moderately priced kit at $42.20. 

http://morebeer.com/search/102177/beerwinecoffee/coffeewinebeer/Beer_Recipe_Kits_-_Malt_Extract?a_aid=hba�


 

 

Equipment $150 
Ingredients $42.40 
Cost per bottle homebrew $0.79 
Cost per bottle commercial $1.67 
Savings per bottle $0.88 
Bottles to break even 171.35 
Batches to break even 3.21 
 

So you can see that you would have to brew 3.21 (round up to 4) batches 

before you pay back your initial investment of $150. That’s not too bad, but 

a couple caveats: 

This assumes you’re replacing ALL of your craft beer with homebrew. I 

doubt you will stop buying craft beer entirely. This is where my cost savings 

take a hit, but the good thing is that this is entirely under your control. 

You’re probably going to buy more equipment after a few batches. Whether 

it’s another carboy, more airlocks, a better siphon, a wort chiller, or a bottle 

drying rack. There are tons of gadgets in homebrewing, and I admit, they 

are a lot of fun. 

Kegging. Having your homebrew on tap is wonderful, but also expensive. 

Many homebrewers go down this route eventually, so it’s good to be aware 

of the costs. 

As a malt extract brewer, the equipment costs shouldn’t get too out of hand. 

They really start to add up add up when you move on to all-grain brewing, 

but with all-grain your ingredient cost goes down. We won’t get into all-

grain in this report, however. 



 

 

To wrap up, I’ll repeat that I don’t recommend getting into homebrewing 

for the cost savings, but the numbers show that it can certainly be done. 

There are even ways to minimize the stated costs, such as reusing yeast, 

buying ingredients in bulk, and even growing your own hops. 

Even though I’ve spent a good sum of money on homebrewing, I love that it 

is cheap relative to many other hobbies. My little brother’s hobby is souping 

up foreign cars until they can outrun a fighter jet. He spends more on one 

tire than I do on 30 gallons of beer. In college I helped set up a 200 gallon 

salt-water aquarium. It was about $3,000 just to get the thing up and 

running (then all of our fish died one month later). 

Now money is money, and I wouldn’t call homebrewing a cheap hobby, but 

there are certainly more expensive ones out there. Still, please be aware of 

your financial situation and only get into homebrewing if you can afford it. 

If the initial costs are a stretch, than it’s best to wait until you have the 

resources. 

If you’re ready to get brewing, view the plans and pricing that The 

Homebrew Academy offers. 

 

Cheers, 

Billy Broas 

Homebrew Academy 

BillyBrew.com 

http://homebrewacademy.com/learn-to-brew-beer�
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