
A Better Brew: 
Upgrading Your Brew 
Transfer Equipment
•  See what you’re overlooking in your craft brewing process

•  Learn how brew transfer equipment can make or break your beer

•  Discover better options for enhancing your craft brewery

G U I D E



Contents

Improving the Brewing Process03

Swapping Out Standard Solutions04

Going for the Upgrade05

Staying Sustainable06

Surveying Your Options07

02



03

Improving the Brewing Process
There are many steps involved in the 
commercial brewing process and many 
opportunities to manage fluid transfer  
in the best way possible.

Mash, wort or beer moves from tank to tank 
via pumps and goes through a chiller, more 
tanks, a filter and yet another tank before 
it’s finally packaged. This means that having 
high-quality fluid transfer equipment should 
not only be a necessity, but a priority in your 
craft brewing business.

From beer tubing and hose to fittings and 
clamps, upgrading overlooked process 
components can help streamline each stage 
of the brewing process and add more value 
to the beer you produce.
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Hot Process 
In the hot process, liquids exceed 170°F. Craft 
brewers will need tools for transferring hot water 
from the hot liquor vessels for mashing, transferring 
mash to the lautering vessel and brew kettle and 
transferring hot wort to cool it down for fermentation. 
Hot process stages require durable, heat tolerant 
tubing and hose that can withstand high 
temperatures up to 350°F without altering flavors.

Cold Process
The cold process starts when liquids drop below 
170°F. The cold process begins at the heat exchanger 
when wort is transferred to fermenters and then 
into conditioning vessels, brite tanks, kegs and other 
serving vessels. During cold stages of brewing, craft 
brewers can use light-duty tubing and hose that 
doesn’t need to cover a wide temperature range.

https://brewsavor.com/craft-brewing/
https://brewsavor.com/hot-process/
https://brewsavor.com/cold-process/
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As these liquids develop along their journey 
to become the beer you know and love,  
they pass through fluid transfer tubing.

Many craft brewers opt for standard 
equipment from brands they’re introduced  
to at the beginning of their brewing 
ventures. They don’t dive deep into the 
intricacies of process tools and the impact 
they have on the end product.

Breaking out of standard solutions to 
find better brewing hose and tubing can 
improve your entire operation. Why? 
Because each drop of beer will flow 
through tubing and hose from one vessel 
to another during the brewing process. 
Everything that liquid touches has the 
potential to impact the taste of the beer.

Investing in Better Brew Transfer Equipment = Investing in Better Business Outcomes

Swapping Out Standard Solutions
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So why should you look into upgrading your brewing hose and tubing?

Solve Problems with Everyday Wear and Tear 
Some standard brewing hose options aren’t engineered to withstand  
the everyday wear and tear of more fast-paced, high-traffic breweries.

Produce Purer, More Consistent Batches 
Not all product materials designed for brewing and dispensing lead to consistent 
tastes and aromas. Look for a hose that helps batches retain their flavor and 
scent to give your customers an enhanced experience. Many of the tubing and 
hose solutions offered through BrewSavor were originally designed for use in the 
medical and biopharma industries. The same materials are now used to keep beer 
flowing smoothly and tasting pure.

Protect Equipment and Beer Lovers 
Cleaning and rinsing your brewing process equipment is important. But not all tubing 
and hose are equal in their abilities to keep bacteria, fungi, and moisture at bay 
to protect the liquids held inside. When you upgrade to hose that allows smoother 
hose-to-fitting transitions, for example, you can more easily eliminate voids where 
beer-spoiling bacteria can grow. As a craft brewer, it’s your responsibility to make 
every effort to reduce the risk of beer contamination, and that starts by evaluating 
each touchpoint in your brewing operation. Find fluid transfer equipment that’s  
easy to clean and equipped with features that prevent these problems.

Equipment should be able to resist corrosion, abrasion, impact and regular cleaning 
procedures. And it doesn’t hurt if your hose is protected even when it’s occasionally 
dragged along a brewery floor. Swapping standard tools for those of a higher quality 
means you’ll spend more time and energy on your beer—not on replacing equipment. 
Consider hose that rebounds to its original shape after impact or that’s reinforced 
for tighter bend radiuses.

• Corrosion
• Abrasion

• Impact
• Crushing

• Kinking
• Collapse

• Dragging
• Cleaning

Going for the Upgrade

1

2
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https://brewsavor.com/products/crush-resistant-reinforced-brewery-hose/
https://brewsavor.com/products/kink-resistant-brewery-hose/
https://brewsavor.com/products/kink-resistant-brewery-hose/
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Does Your Brewing Process Equipment 
Provider Make Use of…

Renewable 
Energy Resources

Energy-Efficient 
Manufacturing

Solar Power Zero Landfills

Staying Sustainable
You know that your products impact the world 
in ways big and small. But they also serve as a 
reflection of your company’s values. More buyers 
look to their favorite foods and beverages to 
come from environmentally conscious companies.

Explore the idea of using brewing tubing and hose 
that’s sustainably made. Being able to share with  
your customers that your brews are the product of  
sustainable equipment and processes is always a plus.

Size up your equipment manufacturer in terms of sustainability and consider  
opting for products that make your beer taste good and your team look even better.

https://brewsavor.com/community-sustainability/
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Craft brewers have a lot to choose from when it comes to brewing and dispensing better 
beers. Consider what your beer and brewery need most and connect with providers to learn 
more about the benefits of advanced products like those listed below. 

Tubing and Hose Type Description Working  
Pressure (PSI)

Max. Operating  
Temperature

Kink Resistant  
Brewery Hose

NSF-Listed Hose  
for Liquid and  
Gas Transfer

Clear, Lightweight 
Tubing

High Temperature  
Tubing

Thermoplastic  
Rubber Tubing

Antimicrobial  
Tubing

Highly Flexible,  
High Temperature  
Reinforced Hose

A butyl-lined hose with monofilament 
reinforcement that rebounds to its 
original shape after impact or crushing.
Learn More 

*Dependent on size and wall thickness

A wire reinforced, butyl-lined hose that’s 
less prone to kinking and blocking the 
fluid flow when you bend it too far.
Learn More 

A hose perfect for applications where 
pressure is involved, such as CO2 and 
nitrogen transfer.
Learn More 

Versatile NSF-listed tubing with no 
phthalates that offers a clear view of 
products within it.
Learn More 

Sterilizable and reusable silicone 
tubing for transferring hot beer 
products between mash vessels, 
brew kettles and hot liquor tanks.
Learn More 

Flexible TPR tubing capable of handling 
a wider temperature range.
Learn More 

Antimicrobial tubing that destroys beer 
spoilers and bacteria to produce better-
tasting beverages.
Learn More 

A flexible, reinforced hose that offers 
purity with more pressure handling and 
high temperature capabilities.
Learn More 

Crush Resistant  
Brewery Hose

Surveying Your Options

240°F250 psi

240°F150 psi

175°F50-465* psi

175°F25-169* psi

500°F
350°F for NSF 
applications

5-28* psi

275°F

125°F37-242* psi

350°F75-233* psi

https://brewsavor.com/products/kink-resistant-brewery-hose/
https://brewsavor.com/products/kink-resistant-brewery-hose/
https://brewsavor.com/products/nylobrade-clear-braid-reinforced-pvc-hose/
https://brewsavor.com/products/nylobrade-clear-braid-reinforced-pvc-hose/
https://brewsavor.com/products/nylobrade-clear-braid-reinforced-pvc-hose/
https://brewsavor.com/products/clearflo-70-clear-phthalate-free-pvc-tubing/
https://brewsavor.com/products/clearflo-70-clear-phthalate-free-pvc-tubing/
https://brewsavor.com/products/silcon-silicone-tubing/
https://brewsavor.com/products/silcon-silicone-tubing/
https://brewsavor.com/products/suprene-thermoplastic-rubber-tpr-tubing/
https://brewsavor.com/products/suprene-thermoplastic-rubber-tpr-tubing/
https://brewsavor.com/products/clearflo-ag-47-clear-antimicrobial-phthalate-free-tubing/
https://brewsavor.com/products/clearflo-ag-47-clear-antimicrobial-phthalate-free-tubing/
https://brewsavor.com/products/silbrade-braid-reinforced-silicone-hose/
https://brewsavor.com/products/silbrade-braid-reinforced-silicone-hose/
https://brewsavor.com/products/silbrade-braid-reinforced-silicone-hose/
http://brewsavor.com/products/crush-resistant-reinforced-brewery-hose/
http://brewsavor.com/products/kink-resistant-brewery-hose/
http://brewsavor.com/products/nylobrade-clear-braid-reinforced-pvc-hose/
http://brewsavor.com/products/clearflo-70-clear-phthalate-free-pvc-tubing/
http://brewsavor.com/products/silcon-silicone-tubing/
https://brewsavor.com/products/suprene-thermoplastic-rubber-tpr-tubing/
https://brewsavor.com/products/clearflo-ag-47-clear-antimicrobial-phthalate-free-tubing/
http://brewsavor.com/products/silbrade-braid-reinforced-silicone-hose/
https://brewsavor.com/products/crush-resistant-reinforced-brewery-hose/
https://brewsavor.com/products/crush-resistant-reinforced-brewery-hose/
https://brewsavor.com/products/crush-resistant-reinforced-brewery-hose/
https://brewsavor.com/products/kink-resistant-brewery-hose/
https://brewsavor.com/products/nylobrade-clear-braid-reinforced-pvc-hose/
https://brewsavor.com/products/clearflo-70-clear-phthalate-free-pvc-tubing/
https://brewsavor.com/products/silcon-silicone-tubing/
https://brewsavor.com/products/suprene-thermoplastic-rubber-tpr-tubing/
https://brewsavor.com/products/clearflo-ag-47-clear-antimicrobial-phthalate-free-tubing/
https://brewsavor.com/products/silbrade-braid-reinforced-silicone-hose/
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Looking for more support as you make 
brewing transfer equipment decisions for 
your craft brewery? Get in touch with the 
experts at BrewSavor to find the tools  
you need for the taste you want.

BrewSavor is a premier provider of 
innovative fluid transfer products for craft 
brewers with bigger, bolder ambitions.  
We make it easy to find high-quality tubing, 
hose, fittings and clamps for both low-  
and high-temperature applications.

Let’s Talk Taste

Achieve Pure, 
Consistent Flavor in 

Every Batch You Brew

Find Easy Tools for 
Each Stage of the 
Brewing Process

Get Tips and 
Education on 
Fluid Transfer

(215) 526-2200  | (800) 777-0147(toll free US only)

www.BrewSavor.com  | info@brewsavor.com

https://www.linkedin.com/company/brewsavor/
https://www.facebook.com/BrewSavor
https://www.youtube.com/channel/UCv8CRaOy4r52fDnX87tuR7A
http://www.BrewSavor.com
mailto:info%40brewsavor.com?subject=

