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\ MATCH MADE IN YOUR KITCHEN

-» A practical guide to infusing your favorite beverage into your other favorite beverage. €6

COFFEE STOUT, PORTER OR OTHER CLEVER CONCOCTION
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Brewen’s Tlotes:

COMBINE

Add your cold brewed
coffee to the bottling
bucket or keg, and
rack beer on top of
coffee to mix (stir
gently if necessary)
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Everyone can make great beer.™ T@ Y@U ?
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