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HERMS Trio Premium Brewing Guide

Precautions
The 3V HERMS is positioned at the front of your brewing table, with the majority of fittings past the table edge. The equipment alone weighs almost 75 KG and is
very front heavy. Please make sure your table is stable enough to carry the weight of the equipment plus brewing water and grain! Also make sure that the
table legs extend to the front of the table and are not set back, which would decrease stability.

Important: please consult a professional electrician regarding the installation of your heating elements. You must be sure to use an appropriate GFI outlet
and circuit breakers sized for the load.

Do not over tighten the Tri-Clamp clamps. Hand tight is sufficient!

Do not run the pumps dry, this will damage the pump.

Do not run boiling wort through the pump, this can cause cavitation and damage the pump. Allow the wort cool to below 95C before pumping.

Use caution when draining the system. Hot water or wort can spray out.

Installation
In these instructions the following acronyms will be used:

Mash/Lauter Tun = MLT
Brew kettle = BK
Hot liquor tank = HLT

The HERMS Trio Premium includes appropriate size gaskets to help facilitate a CIP cleaning regimen. When assembling the system please take care to install the
gaskets in the right location. The general rule is to match the inner diameter of the two fittings with the inner diameter of the gasket. If the two fittings to be
connected have different inner diameters, choose a gasket whose inner diameter matches the larger of the two inner diameters.

The gasket placement and valve numbering is shown in the illustration below.
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1. Place the kettles on the brew stand. The HLT can be installed to the left or right of the mash tun. The front edge of the kettles should be located 5cm from the
front of the brew stand. The kettle footprint is 136 cm in width.

2. Install the false bottom in the mash tun on top of the low stand.

3. Install the heating elements, dip tubes, whirlpool tubes, thermowells, and blind caps into the kettles using the 38 mm ID gaskets. Refer to the picture above for the
location of each fitting. In the MLT, place the red silicone gasket onto the dip tube when installing it through the false bottom. The BK whirlpool dip tube should
point horizontally, the output dip tubes should point down to the bottom of the kettles.

4. Clamp the sparge arm into the top port of the MLT. Select the appropriate length vertical tube to install into the sparge arm end. The end of the tube should be
below the level or wort in the MLT when filled. Use one of the small red O-rings when installing the vertical extension. Clamp the sparge spreader plate onto the end
of the vertical sparge tube inside the MLT.

5. Install the short 15mm ID Tee, thermowell, and sight glass to the sparge arm as shown. Use 15mm ID gaskets and one 1ʺ gasket for the sight glass. On the other
end of the sight glass clamp a straight hose barb using a 1ʺ gasket.

6. Install the HERMS coil in the HLT. Make sure to place one black EPDM O-ring into each of the HERMS kettle adapters. Stick the HERMS coil input and output
completely through the Tri-Clamp ports in the HLT to make it easier to screw on the HERMS Tri-Clamp adapters outside the kettle. Screw them on hand tight. Then
clamp these Tri-Clamp adapters with HERMS coil attached into the kettle.

7. Install a 90 degree hose barb on the top HERMS coil adapter using an ID 15mm gasket. It should point towards the MLT. Do not install the silicone tubing yet.

8. Install valves #5 and #7 onto the BK whirlpool and HERMS Coil lower ports. Install a 90 degree hose barb onto the other side of each valve.

9. If you are using the steam condenser (optional) install it in the BK top port, otherwise close that port with an end cap.

10. Next mount the 1ʺ elbows to the BK and HLT, pointing horizontally towards the MLT. Install the 1ʺ Tee on the output of the MLT. You should use the 1ʺ gaskets
for this.

11. Install the four 1ʺ valves #1, #2, #3, and #4 using 1ʺ gaskets.

12. Install the two remaining 1ʺ Tees between valves #1 and #2 and between #3 and #4. Move the BK and HLT as needed to make the fit.

13. Mount the table clamps. The table clamps hold the manifold, pumps, and other fittings and are critical for physical stability. Make sure they are mounted firmly
to your brew stand. The clamp with rod is clamped to the two center tees as shown in the picture below. The rod is then inserted into the aluminum tube clamp,
which is then mounted securely to the table top.

https://www.crafthardware.de/wp-content/uploads/2021/06/HERMS-Trio-Premium-57L-Setup.jpg
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14. Now you can install the pumps to the tees (using 15mm ID gaskets) by clamping the pump output (on top of the pump) to the bottom of the tees. Rotate the
pumps so that the outputs are pointing left and right, respectively. On the left pump, install a small tee, a straight hose barb, and valve # 6. On the right pump, install
one straight hose barb.

15. Cut 3 pieces of hose to length to fit between the hose barbs. Then install the 3 hoses: one between the BK whirlpool port and the left pump, one between the
HERMS coil input and the right pump, and one between the HERMS coil top port and the sight glass on the MLT. Make sure the hoses are clamped to the hose
barbs using the supplied hose clamps!

Brewing
Begin by closing all the valves in your system!

Calculate your required mash water volume for your recipe by using your desired mash thickness, and add 4L to this amount to account for the space under the
false bottom and inside the HERMS coil circuit. Now calculate your sparge water volume, accounting for grain absorption and about 1L mash tun remainder after
lautering. If the sparge water volume is insufficient to cover the HERMS coil completely, add more sparge water than required to ensure the coil is fully
covered.

Add the mash water volume to the MLT and sparge water volume to the HLT. Open the MLT output port (valve #3) and the HERMS coil input valve (valve #7).
Wait 20-30 seconds to let the pump head fill with water. Start the MLT pump. It may be necessary to start and stop the pump several times to complete the pump
purging process. Turn on the HLT heating element and allow the water in both the HLT and MLT to come to the desired temperature. I advise setting the initial temp
to about 2C above your desired strike temperature, to compensate for the cooling effect of adding the grain.

When you have reached the desired temperature, prepare to add the milled grains. Turn off the MLT pump. Slowly add the grains to the MLT while stirring to
avoid clumping. You may find it easier to remove the sparge spreader plate while doughing in.

Note: I recommend using a 1mm mill gap for your milled grains. If you have a high wheat grain bill it can be helpful to add rice hulls in with the grain to help
drainage and prevent compaction.

After the grains are added, allow a 3-5 minute grain rest. Now you can restart the MLT recirculation, but start with low flow rate. Both of these steps are critical
to avoiding grainbed compaction.

Close valve #7 almost completely to restrict the flow when starting the MLT pump. Start and stop (cycle) the MLT pump 4-5 times, briefly waiting with the pump
off for water to fill the chamber. Eventually the sight glass will be completely filled. If after a minute or two there are still bubbles in the line cycle the pump a few
more times. The pump is now primed and will remain so until the system is drained.

You can expect around 7 l/min flow rate with valve #7 fully open and an adequately porous grain bed; the flow rate will drop slightly during the mash period as the
wort becomes more viscous.

Now you can open valve #7 to increase the flow rate through the HERMS loop. Sufficient flow rate is critical to avoid low heating rates and temperature
stratification in the MLT. Now run your mash cycle according to your recipe.

Keep a close eye on the system, especially in the first 5-10 minutes, to look for signs of grain bed compaction. If the grain bed compacts, you will notice the
water level rising in the MLT. Eventually there will be a vacuum under the false bottom you may hear the pump get loud and begin to cavitate. Please use caution to
avoid this, as you can permanently damage the false bottom and pump.

Make sure to check the system from time to time during mashing, and do lot leave the system unattended during mash recirculation.

https://www.crafthardware.de/wp-content/uploads/2021/06/HERMS-Trio-Premium-Clamps.jpg
https://www.crafthardware.de/wp-content/uploads/2021/06/HERMS-Trio-Premium-Valves.jpg
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Once mashing is complete, you can begin the sparge and lauter process. Turn off the HLT heating element first, do not dry fire your heating element when
sparging!

Turn off the MLT pump.

Filling of the brew kettle is done through the whirlpool port and valve #5. Close valve #3 and open valve #2 and valve #4 completely. Valve #5 will be used to
control the lauter rate, and valve #7 will be used to control the sparge rate. Open valves #5 and #7 partially to begin.

The goal is to proceed slowly, moving approximately 1L per minute between the kettles. Slower sparging will raise your brewhouse efficiency. You should
adjust valves #5 and #7 to equalize the flow between kettles while maintaining about 5-8cm of water above the grain bed.

Once the heating element in the BK is fully covered you can begin heating the boil kettle. Once sparging is complete and the desired boil volume has been reached,
turn off the pumps and close all valves.

Drain the system by placing a bucket underneath the HLT. Disconnect the HERMS coil input tube – valve #7 should be closed – and carefully lower the end of the
hose into the bucket. Open valves #3 and #4 and drain the MLT and HLT. Once they are drained, reconnect the hose at valve #7 and disconnect the hose and the
MLT pump outlet. Put the end of the hose into the bucket and open valve #7 to drain the HERMS coil. Finally, move the bucket under valve #6 and open valves #2
and #6. Allow the system to drain completely.

Once draining is complete, close all the system valves to prepare for whirlpooling.

When boil is complete, you can perform an optional whirlpool step. Turn off the boil kettle heating element and allow the wort to cool below 95C. Open the BK
output valve #1, and the whirlpool return valve #5. Turn on the whirlpool pump. It may be necessary to start and stop the pump several times to complete the pump
purging process. Recirculating the hot wort also disinfects the circuit. You should be sure to disinfect any additional tubing that you will use to fill your fermenter.

When whirlpooling is complete you can pump to your fermenter through valve #6. Close valve #5 and open valve #6 to the desired flow rate. You do not need to
stop the pump when making the valve change. When the BK has less than 10L remaining, use a slower rate to help keep your trub cone intact and prevent hop and
trub material from entering the fermenter.

Note: if you skip the whirlpool step it is still a good idea to recirculate very hot wort through the whirlpool loop for even just a few minutes. This will ensure that the
circuit is disinfected completely.

Cleaning
Remove the sight glass, small tee, sparge arm from the MLT and disconnect the MLT output Tee at the dip tube. Now you can remove the mash kettle for cleaning.
Reinstall the mash kettle for a final cleaning with CIP.

You can choose to remove the brew kettle or leave it in place for cleaning. When leaving in place, perform a pre-rinse by filling with water and brushing the
sidewalls of the kettle with a soft sponge or brush. Drain the kettle through the drain port at the tee on the pump input.

The HLT and HERMS coil are clean when sparging is complete.

If you wish to perform a CIP cleaning, start with adding water to the HLT. Add your desired cleaning chemical (e.g. Oxi-Clean or PBW, nothing chlorine based) and
heat the water to desired temperature, stirring occasionally. Now you can pump the cleaning water into the MLT through the HERMS coil, then recirulate within the
MLT for 5-10 minutes. Finally you can pump the cleaning water into the BK and recirculate for 5-10 minutes. Brush the inside of the BK with a nylon brush to help
remove any remaining wort. Finally, pump out the water through the fermenter loop. A final rinse is optional depending on your cleaning solution.

Leave all the ball valves partially open and remove the drain ports on valve #1-#4 to allow drying.

When performing CIP, open and close each ball valve several times to ensure cleaning around the ball valve seat.

I recommend occasional disassembly of the pump head from the pump body for a more complete cleaning and drying. The pump head is mounted with (6) Philips
screws. Do not over tighten when reinstalling the pump head.

At your discretion, perform a complete system tear down for thorough cleaning including disassembly of the ball valves.


