
INCLUDES:



ALCOHOL BY 
VOLUME

6.25%

Dark Belgian-Style Ale, Medium  
Bodied, Roasted Malt

MIX CONTAINS: Malted Barley Blend, Hops and Yeast.
Go to brooklynbrewshop.com/instructions for videos  
and complete instructions.
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1 

SCOBY

½ Cup 

Kombucha Starter

4 Bags  

Green Tea

½ Cup  

Sugar

1 Lemon, 

juiced

2-4 1” Pieces  

of Fresh Ginger

INGREDIENTS

THE FARMSTEADY GUIDE TO





USA
Retail Order Form

ITEM SKU RETAIL COST QTY RETAIL RETAIL COST QTY TOTAL

Afternoon Wheat GKAFW $45.00 $22.50 GMAFW $16.00 $10.00

BrewDog Punk IPA GKPUN 48.00 24.00 GMPUN 16.00 10.00

BrewDog Elvis Juice GKELV 48.00 24.00 GMELV 16.00 10.00

Brut IPA GKBRU 48.00 24.00 GMBRU 16.00 10.00

Bruxelles Blonde GKBUX 45.00 22.50 GMBUX 16.00 10.00

Chestnut Brown Ale GKCHB 45.00 22.50 GMCHB 16.00 10.00

Chocolate Maple Porter GKCHP 45.00 22.50 GMCHP 16.00 10.00

Everyday IPA GKHPA 48.00 24.00 GMHPA 16.00 10.00

Evil Twin Bikini Beer GKBKB 48.00 24.00 GMBKB 16.00 10.00

Grapefruit Honey Ale GKGFH 48.00 24.00 GMGFH 16.00 10.00

Jalapeño Saison GKJPS 48.00 24.00 GMJPS 16.00 10.00

Oatmeal Stout GKOAT 45.00 22.50 GMOAT 16.00 10.00

Mikkeller Beer Geek Breakfast GKBGB 48.00 24.00 GMBGB 16.00 10.00

New England IPA GKNPA 48.00 24.00 GMNPA 16.00 10.00

Single Hop IPA: Cascade GKSHP-CAS 48.00 24.00 GMSHP-CAS 16.00 10.00

Single Hop IPA: Galaxy GKSHP-GXY 48.00 24.00 GMSHP-GXY 16.00 10.00

Single Hop IPA: Mosaic GKSHP-MOS 48.00 24.00 GMSHP-MOS 16.00 10.00

Single Hop IPA: Simcoe GKSHP-SIM 48.00 24.00 GMSHP-SIM 16.00 10.00

Stillwater Gose Gone Wild GKGGW 48.00 24.00 GMGGW 16.00 10.00

Unicorn IPA GKUNI 48.00 24.00 GMUNI 16.00 10.00

Warrior Double IPA GKWAR 48.00 24.00 GMWAR 16.00 10.00

CASE SIZE: 2 CASE SIZE: 4

DATE 

COMPANY

CONTACT

81 Prospect Street // Brooklyn, New York 11201

View Our Catalog & Order Online: https://wholesale.brooklynbrewshop.com 
Email Us Your Order & Get Online Access: wholesale@brooklynbrewshop.com
Call Us: (718) 874-0119 ext. 2

ITEM SKU RETAIL COST QTY TOTAL

Bubbly Sparkling Wine Kit GKBUB $70.00 $35.00

Hard Cider Kit GKCDR 48.00 24.00

Sparkling Rosé Kit GKROS 70.00 35.00

CASE SIZE: 2

ITEM SKU RETAIL COST QTY TOTAL

Beer Bottle Set ACBBS $22.00 $11.00

Beer Tasting Set ACTAS 20.00 8.00

Bottle Capper & 50 Caps ACBBS 20.00 12.00

Hydrometer ACHYD 10.00 5.00

Sanitizer Packet ACSAN 2.50 1.50

Beer Making Book ACBOOK 19.99 11.50

Make Some Beer Book ACBOOK2 19.99 11.50

BEER MAKING KITS
Kits include equipment & ingredients.

BEER MAKING MIXES
Mixes include ingredients for one batch. (Kits are reusable)

CHOOSE YOUR STYLE

HARD CIDER & SPARKLING WINE KITS
Makes one gallon batches of sparkling wine or cider.

BREWING ACCESSORIES
Popular items for new & returning brewers & helpful 

books written by our founders.

HOW TO ORDER

GRAND TOTAL

3

REFILL 
MIXES 

AVAILABLE 
TOO!

SPRING 2019

Seasonal Specials

STARTING RETAIL: $16.00

STARTING COST:  $10.00

81 Prospect Street  

Brooklyn, New York 11201 

(718) 874-0119 Ext. 2

View our catalog and order online:  

wholesale.brooklynbrewshop.com 

Or email us your order:  

wholesale@brooklynbrewshop.com

GKUNI

Unicorn IPA

Pink, double-dry hopped & 

topped with rainbow sprinkles 

for magical fun.

COST

$24.00
RETAIL

$48.00

ABV %HOPSCOLOR

5

GKJPS

Jalapeño Saison

Fresh jalapeño brings the heat 

for those who want it. Light-

bodied, dry & spicy.

COST

$24.00
RETAIL

$48.00

ABV %HOPSCOLOR

6

GKNPA

New England IPA

A hefty dose of wheat makes 

for a silky-smooth, juicy, and 

hazy sip.

COST

$24.00
RETAIL

$48.00

ABV %HOPSCOLOR

5

GKGFH

Grapefruit Honey Ale

Grapefruit rind pumps up 

the hops’ natural citrus. Like 

sunshine in a bottle.

COST

$24.00
RETAIL

$48.00

ABV %HOPSCOLOR

5.5
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Seed
Bombs

NORTH 

AMERICAN

WILDFLOWER 

BLEND 

For the Guerrilla Gardener

seed bomb packaging_013117_v1.indd   1 1/31/17   3:35 PM

WARNING: CHOKING HAZARD - NOT FOR CHILDREN UNDER 3 YEARS OR PETS.

Wildflower Blend

N O R TH AMERICAN

Seed bombs are the purest form of guerrilla gardening.  

A bouquet of future flowers encased in mixed soil. 

Originating in Japan as a method of natural farming, 

they’re a fantastic way to introduce something  

beautiful into otherwise unused dirt. Results are more 

predictable if you can place and tend to them, but our seed 

bombs use wildflower seeds, so they’ll grow anywhere.  

Put them in a spare pot for your next centerpiece,  

or lob them over a chain-link fence into an empty lot (with 

permission, of course). No matter where they go,  

seed bombs make the world a little nicer with nothing 

more than light and water.

HOW

Place seed bombs in soil, 2" apart and 2" below the surface. 

Keep the soil consistently moist (if you can).  

You should see sprouts pop up within the first week.

W H AT ’ S S I D E

Contains annual & perennial seeds native to North 

America including spurred snapdragon, white yarrow, 

sweet alyssum, Shirley poppy, Mexican torch hat 

and nodding catchfly. Annuals will bloom only once. 

Perennials will bloom yearly starting the following year.

farmsteady.com

seed bomb packaging_013117_v1.indd   2 1/31/17   3:35 PM
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Airlock  
& Lid

Lets CO2 out and 

nothing else in for a 

worry-free anaerobic 

fermentation

Fermentation  
Weight 

Heavy glass weight 

keeps vegetables 

submerged in brine 

Finger  
Hole

Makes easy work of 

getting the weight in 

and taking it out

Glass  
Fermentation 

Jar 

Half Gallon, easy-

to-clean and sturdy 

American-made 

glass

Grease  
Pencil 

Easily label and date 

your batches (then 

wash it away for the 

next batch)

Salt  
& Spice

Kosher salt and 

caraway seeds 

make for a classic 

kraut

Anatomy of a: 
FARMSTEADY

KRAUT KIT



PREP TIME 

15-30 Minutes

READY TO EAT IN

< 1 Week

You have lots of choices when it comes to fermenting your own pickles.  

All leading to very tasty results. From dill, to half sour, full sour, or even spicy 

pickles, making them is easy, and we have seasonal recipes and videos  

at farmsteady.com to get you inspired. here’s what you need to know:

Lacto-Fermented Pickles

farmsteady.com/instructions

3

Start Fermenting: 

You’re ready to get  
started. If you have any 

questions, please email us 
at: info@farmsteady.com.                      

We love to help. 

2 

Gather Your Essentials: 

Some kitchen equipment 
and fresh ingredients (like 
cucumbers) are required 
for each recipe, so check 

your instructions to make 
sure you’re prepared. 

1

Review Your Instructions: 

Go online for detailed 
step-by-step instructions 

and how-to videos at: 
farmsteady.com/instructions

WE’RE ALWAYS COMING UP WITH MORE WAYS TO USE YOUR KIT. CHECK OUT FARMSTEADY.COM FOR GREAT PICKLE RECIPES.

Pickle Kit
LACTO


