
3 Easy stEps to great bEEr!
Your Authorized Big & Easy Dealer

drop thE pill... 

wait... 

thEn chill!



premium pilsner  
5% alc./vol.

this extraordinary european style beer has a full bodied flavour with 
a pronounced but pleasant bitterness, deep amber in colour. Brewed 
only with the finest imported German hops, including the world  
famous Hallertau. You would have to travel to Europe to enjoy a beer 
of  this quality, this fresh!  

Mexican cerveza 
5% alc./vol. 

Blue sunny skies, sandy golden beaches, the warm turquoise sea, 
and of  course, cold refreshing Mexican beer, bring back great 
memories. treat yourself  and your friends to this smooth and easy 
drinking Cerveza! 

red lager 
5% alc./vol. 

this very popular Canadian beer lets you enjoy the dark richness of  a 
British style ale, as well as the smoothness of  a North American lager. It’s 
caramel flavours deliver a slightly sweet aftertaste. Let the great taste 
speak for itself !

Instructions:
Makes Beer with 5% Alc. Vol.

1. Let product adjust to room temperature. Open bottle and
discard cap. Drop yeast pill into bottle, and screw on separately
supplied pressure cap firmly. Caution: Never use standard
cap without the pressure relief hole, bottle will explode. Do not
place any objects on top of bottle. Keep out of reach of children
and pets.
2. Store upright out of direct sunlight at room temperature (not
below 19°C, 66°F) until beer becomes very clear (1 to 2 weeks
depending on room temperature). 
3. Refrigerate upright for at least 12 hours.  Pour carefully.
Caution: Do not attempt to open bottle without chilling.

Instructions :
Produit une bière avec 5 % vol. alc.

1. Laissez le produit s’ajuster à la température de la pièce.
Ouvrir la bouteille et jeter le bouchon. Laissez tomber la pilule
de levure dans la bouteille et vissez le bouchon étanche fourni
séparément. Avertissement: N’utilisez jamais de bouchon
normal sans soupape de détente, sans quoi la bouteille va
exploser. Ne placez aucun objet au-dessus de la bouteille.
Gardez hors de portée des enfants et des animaux.
2. Entreposez debout loin des rayons directs du soleil à
température pièce (pas en deçà de 19°C ou 66°F) jusqu’à ce que
la bière soit très claire (Une à deux semaines selon la
température de la pièce). 
3. Réfrigérez debout pendant au moins 12 heures. Versez
attentivement. Avertissement : N’essayez pas d’ouvrir la
bouteille sans qu’elle ait été réfrigérée.

Ingredients: Brewer’s wort: water, barley malt, glucose (corn
syrup). hops, lactic acid, may contain caramel color.
Brewers’s Yeast: Yeast, emulsifier (E491), vegetable cellulose

Ingrédients: moût: eau, malt d’orge, glucose (sirop de maïs),
houblon, acide lactique, peut contenir la couleur de caramel.
Levure de bière: levure émulsifiant (E491), cellulose de légumes 

Produced By / Produit Par: The Big & Easy Bottle Brewing Company Inc.,
130 Healey Rd., Bolton, Ontario L4L 3P6

Not to be sold to anyone under the legal drinking age
Ventre interdite a toute personne qui n a pas atteint l age legal pour boire
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Frequently asked Questions 
Q: What is the liquid in The Big & Easy Bottle Brew, and what does the yeast do? 
A:  The liquid is non-alcoholic, unfermented beer called “Brewer’s Wort”. The yeast converts the  
 sugar in the wort into alcohol and carbon dioxide (CO2). Foam develops during fermentation  
 leaving a protein ring in the neck of  the bottle. After fermentation, the yeast settles firmly to  
 the bottom. 

Q:  Is Brewer’s Yeast healthy? 
A:  Brewer’s Yeast is a rich natural source of  B group vitamins and contains a range of  amino  
 acids, minerals and trace elements.

Q:  What does the pressure cap do? 
A:  the pressure cap vents excess Co2 and carbonates the beer naturally. 

Q:  How do I best store the finished beer? 
A:  Best is to store the beer at room temperature up to 8 weeks, refrigerate for 12 hours  
 before opening. 

Q:  Will my beer go flat if  I don’t drink the whole bottle? 
A:  The yeast helps to keep the beer carbonated for a few days. The less beer remaining, the faster  
 it will go flat. Keep remaining beer in the refrigerator.

Easy to Follow instructions 
Makes beer with 5% alc./vol. 

PrEP TIME: 10 sEcoNDs                READY IN AppRoxImATElY 2 WEEks

1.  Let product adjust to room temperature. Unscrew and discard solid cap, drop yeast pill into  
 bottle, and firmly screw on pressure cap (pressure cap includes relief  valve). 

 cAuTIoN: Never use solid cap, bottle will explode. Do not place any objects on top of  bottle.  
 Keep out of  reach of  children and pets. 

2.  Store upright out of  direct sunlight at room temperature (not below 19°C, 66°F) until beer  
 becomes very clear (1 to 2 weeks depending on room temperature). 

3.  refrigerate upright for at least 12 hours. Pour carefully.

 cAuTIoN: Do not attempt to open bottle without chilling.

jusT 3 EAsY sTEps 
to great BEER IN NO TIME!

The Big and Easy Bottle Brew makes it easy for you to make your own beer, because it is  
made up of  conveniently bottled wort, produced from only the best ingredients available. The 
only thing left for you to do, is add the yeast to start the fermenation process. In addition, our 
unique pressure cap allows your beer to ferment and carbonate perfectly and naturally right in 
the bottle. At the end of  fermenation, the yeast settles firmly to the bottom. 

This is the traditional way of  brewing beer, the way that  it has been done for thousands of  
years, before modern filteration equipment was invented. We believe that  The Big and Easy 
Bottle Brew creates a more natural, premium beer that has not been stripped of  all its greatness 
and flavour.

The final alcohol content of  your beer is approximately 5% alc./vol.
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