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Why?

Brewing indoors in winter

Control/automation

Because I want to



RIMS: Recirculating Infusion Mash System 

Wort is recirculated continuously 
with a pump

Heat is added as necessary to 
maintain desired temperature

Usually uses a RIMS Tube, which 
can be expensive to make if all 
stainless.

Simplified Tubeless RIMS

Heating element installed 
under the false bottom

Simplifies the build at the 
expense of greater 
deadspace



Variants - Brutus 2.0

Jeff Karpinski’s Countertop Brutus 2.0

Gravity return from mash tun

Pump and chiller contained in bucket

https://byo.com/stories/item/1933-co
untertop-brewing-system

https://youtu.be/4OgvwalDHVw 
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https://byo.com/stories/item/1933-countertop-brewing-system
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KISS principle - 
even simpler RIMS
Use an electric hotplate/burner 
underneath, rather than a 
heating element below the 
false bottom.



List of Materials

16 qt stainless pot - $12 on sale

Hot plate - lying around in my basement

Pump and hoses - from my main brew setup (smaller 12V 
pump on order from ebay for $28, still not here…) 

False bottom - traded for homebrew 

Inkbird Temp controller - picked up a spare on sale, $40.



It works, but...

Not satisfied with the precision.

Inkbird ITC 308 is designed as a thermostat, not a precision 
temp controller

Sensor should be at outflow, not in mash, so how do I know 
the mash temp is correct?



Plus, I have this Raspberry Pi lying around...

Raspberry Pi is a cheap, Linux based computer with a bank 
of IO pins.

Works with DS18B20 digital sensor

Can output signals to relays etc

Easily programmed, but also lots of programs available!

Brewing software:



CraftBeerPi

Open Source

Active community

Simple plans

IOS app that handles installation and activation!






