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Tips for Home Brewers

BY CHARLES O’BRIEN

Colby Janisch MBA 15 turned a home-brewing
hobby into Jersey City’s 902 Brewing Company,
which opened in 2020. Here, he shares tips to help
aspiring home brewers get started with confidence.

SKIP THE FANCY EQUIPMENT.
A BEGINNER KIT AND A STRAIGHT-
[ FORWARD RECIPE WILL HELP YOU
|| LEARN THE PROCESS BEFORE

CREATIONS.

EXPERIMENTING WITH YOUR OWN |

TINY AMOUNTS OF BACTERIA CAN
SPOIL AN ENTIRE BATCH WEEKS
AFTER BREWING, MAKING CAREFUL
CLEANING JUST AS IMPORTANT
AS BREWING ITSELF.

BEFORE BUYING INGREDIENTS, DECIDE WHAT
YOU WANT TO BREW. DIFFERENT GRAINS,
HOPS AND YEAST ALL CONTRIBUTE TO A

BEER’S UNIQUE FLAVOR PROFILE, SO
CHOOSE A STYLE THAT MATCHES THE
OCCASION RATHER THAN A SPECIFIC MEAL.

Pilsner Porter

MY FAVORITE?
MALLARD ALE!

CANS
ACTUALLY
PROTECT
BEER BETTER,
BECAUSE ]
THEY BLOCK
LIGHT,
HELPING
IT STAY
FRESHER Z
LONGER.
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THINK OF YEAST AS A LIVING
INGREDIENT. EVEN A FEW
DEGREES OUTSIDE ITS
RECOMMENDED RANGE CAN
CREATE OFF-FLAVORS AND
CHANGE THE BEER YOU
INTENDED TO MAKE.
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BREWING DAY IS ONLY THE
BEGINNING. DEPENDING ON
THE STYLE, YOUR BEER MAY
NEED ANYWHERE FROM TWO
TO EIGHT WEEKS BEFORE IT'S
READY TO ENJOY.
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