
For 5 Gallons
Finished alcohol content 4.7 - 6.0%

Ingredient needed:  
4  to 5 pounds of white sugar (see reverse)

Equipment Needed:
1. 5 Gallon + boiling pot.
1. 6 Gallon Fermenter
2. Secondary Fermenter
3. Siphon hose
4. Hydrometer
5. Beer bottles and capper or keg system
6. Kitchen Scale

1. Mix the two packs of EC-1118 Yeast  
(save one pack for later) into a 
cup of warm water and let sit to 
rehydrate. Cover and set aside. 

2. Bring 3 gallons of water to a 
boil in a 5 gallon or larger boil-
ing pot. Weigh out 4-5 pounds 
of white sugar 

(see reverse).

3. When boiling, mix in your 
sugar and then turn off heat 
once the sugar is fully dis-
solved.

4. Now add the Yeast Nutrient Pack (the 
unlabeled bag of tan powder) and stir. Cover 
the pot to chill or use a wort chiller if you 
have one (highly recommended).

5. When cool to 90° F or less, 
transfer to a sanitized fermen-
ter and stir in your hydrated 
yeast mix.  Add cold water to 
make 5 gallons.

6. Seal with lid and airlock and 
let ferment for 10 days. Open 
the lid and vigorously stir ev-
ery couple days for the first 6 days (3 times) 
to encourage fermentation. Temperature 
should be between 68° and 80° F.

7. After 10 days, siphon into a sani-
tized secondary fermenter to help 
clear the seltzer.
8. Let settle in secondary fermen-
ter for 10 more days and you will 
see it clear.

9. Take a hydrometer reading. It 
should be 1.004 or less. If above 
1.004, stir vigorously and leave an-
other 7 days before bottling.

10. When the gravity reaches 1.004 
or less, it is time to make 

up your priming yeast solution (if 
you plan to naturally carbonate), 
by opening the third EC-1118 
Yeast pack and mixing into a cup 
of warm water and let sit for 15 
minutes.

11. Transfer to your other 
fermenter or a priming tank 
and stir in 5 ounces of your 
white sugar, your rehydrated 
yeast mix, and the Natu-
ral Flavoring Pack (the 
unlabeled clear liquid pack). 
Stir thoroughly for at least 
45 seconds.  Now bottle and 
cap,  and leave at 70° to 78° F for 9 days to 
carbonate before chilling and opening.

Or, if you have a kegging system, do not add 
5 oz of sugar or yeast (but do add the clear 
unmarked Natural Flavoring Pack. Keg, 
chill, and carbonate per your usual method. 

Ingredients: Natural flavoring, Yeast Nutri-
ent, and Yeast.
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What Type Of White Sugar?
We have tested corn, cane, and beet 
sugar in blind taste tests, and find we 
cannot pick out a difference between 
Seltzers made with different sugars. 
So use whatever is easiest to obtain. 

Four or Five Pounds of Sugar?
Needed sugar is not included. Use 4 
pounds of sugar for a lighter, more 
refreshing seltzer with an alcohol 
content of around 4.7%. You can use 
up to 5 pounds of sugar for a higher 
alcohol content (6%) and a slightly 
stronger flavor. Four pounds of white 
sugar will produce a starting gravity 
of 1.035, while five pounds will take it 
up to 1.048.

Using over 5 pounds of sugar will 
result in off flavors and is not rec-
ommended, as the yeast will have a 
harder time fermenting the stronger 
seltzer.

How To Carbonate?
If you have a keg system and C02 
regulator, carbonating by C02 injec-
tion is the most reliable, and results 
in a slightly cleaner flavor, as yeast 
is not added at the end. We find 
refrigerating a keg to 40° F or less 
and leaving 30 PSI of pressure on the 
seltzer for two days does a good job 
of carbonating. If you plan to do this, 
mix in all 3 packs of EC-1118 Yeast at 
the start of fermentation.

Of course, you can naturally carbonate 
before bottling or kegging by mixing 
in the third pack of EC-1118 Yeast at 
bottling, along with 5 extra ounces 
of sugar and the flavoring pack. The 
choice is yours!


