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Most ‘Turbo Yeast’ has proper directions printed on the packet – 
follow these. If it does not, then the procedure below will work.  

Clean all equipment thoroughly with wash and steriliser. 
 
Fill Fermenter to the 21 litre mark with warm water (approx 30 
degrees). 
 
Add 6kg of of Sugar or Turbo Sugar to the water, a bit at a time. If 
using Dextrose 7kg is needed. Stir thoroughly till sugar is 
dissolved. 
 
Add Yeast and Turbo Carbon (if using dextrose or sugar), stir. Fit 
Airlock and half fill with water. 
 
Allow to ferment for 7 – 14 days. Ideal temperature 24 degrees. 
Hydrometer reading should be 985. 
 
When the wash (water yeast, sugar and liquid carbon)  has 
finished fermenting stir wash thoroughly and add Part A of the 
Turbo Clear and stir well, wait 1 hour and add Part B, stirring 
gently. It should clear in 1–3 days. 
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Distilling the Wash  

1.  Pour the wash into the boiler.  Be careful not to get yeast 
from the bottom of the fermenter into the boiler, as this can 
produce off flavours.  The more yeast you can separate from 
the liquid wash the better your results will be.   

DO NOT OVER FILL THE BOILER  

2. It’s recommended to us ‘Distilling Conditioner’ from a home 
brew shop. This will stop the wash from foaming and gurgling in 
the condenser, otherwise known as “puking”. This is sometimes 
necessary and greatly depends on the yeast strain that you have 
used and what raw ingredients you have made your wash with.  
If you have issues with the wash foaming up the still then you 
will notice the liquid you collect will start to look cloudy and not 
clear.  

IF YOU DON’T DO THIS, IT WILL NOT WORK!  

3. Setup the still as per the assembly instructions in the other 
manual.  

4. Make sure the outlet valve is closed.  
5. Turn on the boiler  
6. Turn on the thermometer.  
7. Place a clean cup or other collection vessel under the copper 

pipe at the side of the still. Preferably use glass, as it will not 
smell or taste like some plastics may after extended exposure.  

8. When the thermometer reads about 50C, turn on the cooling 
water flow (this will take approx. 10mins on a 5L boiler or 
45mins on a 25L boiler.) and this is based on your boiler being 
2000watts.  If you have a lower powered boiler it might take a 
bit longer.   If you are using a pump for recirculating water, it is 
OK to turn on the cooling water BEFORE the boiling starts and 
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before you get to 50C.  The only reason we do not say turn 
the water on before 50C is because we want you to save water.  

9. The water flow at the still head is very easy to setup.  The only 
real requirement is that you reach a minimum water flow speed 
of about 8 liters per minute.  There is no maximum water flow 
speed with this still design so you can run the water as fast as 
you like as long as you are meeting the minimum flow required.  
If your flow of coolent to the still head is not great enough you 
will start to get vapour evaporate from the still head and you 
will lose your valuable spirit to atmosphere. This can be 
dangerous around open flames!  So it’s always better to use a 
bit more flow rather than a bit less.  

10. It should also be noted that your coolant water must stay below 
35C to get good results.  If your cooling water gets too hot you 
will also start to lose vapour out of the top of the still head and 
this will also result in poor yield for the same reason.  

11. After the liquid starts boiling, you will notice that the 
thermometer temperature will rapidly go up. Within a few 
minutes it should slowly come down again to a stable 
temperature between 77C and 80C. If it doesn’t drop below 80C 
within 10 minutes, see the troubleshooting guide.  

12. 10 minutes after it starts boiling, put on some heatproof gloves 
and open up the valve completely.    

13. Open your ball valve & collect this until it stops smelling like nail 
polish remover (about 80ml on a 5L wash, or150ml on 25L).  
This is the ‘heads’ and should be discarded.  WARNING – NEVER 
DRINK THIS LIQUID AS IT COULD BE POISONOUS (particularly if 
you have fermented fruit instead of sugar).  

14. Swap the collection jar to a clean one.  The alcohol collected at 
his stage is your main run and is good to drink, it should be at 
about 92% alcohol.  

15. Make a note of the thermometer reading at this point.  
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16. When the temperature rises 1 degree C from the reading 
you recorded at step 13.  If it time to stop collecting the main 
run or you will start to collect smelly tails and lower percentage 
alcohol.  You should have approx. 800ml from 5L wash, or about 
3.8L from a 25L wash.  This will take approximately 40mins on a 
5L boiler, or 3 ½ hours on a 25L.  If it seems to be taking a lot 
longer than this, then please see the troubleshooting 
instructions in the other manual.  

17. Turn off boiler  
18. Turn off the cooling water  
19. Dispose of the liquid remaining in the boiler.  It has noting 

usable remaining in it.  
20. RINSE THE INSIDE OF THE STILL THOUROUGHLY AS SOON AS IT 

IS COOL ENOUGH TO DO SO.  See the other instruction manual 
on how to do this.  

WARNING – Be careful when emptying the boiler as the liquid is very 
hot.  Wear heatproof gloves when removing the lid as steam may 
escape.  Let the boiler sit for a few minutes after the power has been 
switched off before removing the lid.  

Distilling the Alcohol  

If you have collected the alcohol as per the instructions above, then 
you will have a quantity of alcohol at approximately 92%.  This must 
be diluted to 40% or below before flavouring or drinking.  For each 
litre of 92% alcohol, add 1.3L of clean water.  You will then end up 
with 2.3L of 40% alcohol.  For 50% alcohol, add 800ml of water to 
each litre of 92% alcohol.  For 30% alcohol, add 2L of water to each 
litre of 92% alcohol.  You should check the final strength with an 
alcometer (available at home brew stores) to measure the alcohol 
strength. There are also helpful dilution calculators that can be found 
on homebrewing forums or homedistilling websites.  
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Flavouring  

To flavour your pure spirit and turn it into a flavoured spirit like run or 
whiskey, you need to add an essence.  

Essences are available from home brew stores in pretty much any 
flavour you can think of.  They all have individual instructions painted 
on the bottle, but you often add the contents to a bottle of 40% 
alcohol, give it a shake and you have the spirit you are after.  

It is ready to drink straight away, but does improve over the net few 
weeks.  

Liqueurs often need some additional sugar or milk added, and this is 
specified on the bottle.  
  

Troubleshooting  

NEVER REMOVE THE MESH FROM THE COLUMN!  

If liquid is coming out of the top of the still near where the cooling 
water goes in and out OR making gurgling noises OR cloudy outpour 
OR temperature erratic.  

If the wash in the boiler is frothing up too much, you must add a 
capful of ‘distilling conditioner’ from a home brew shop.  If it 
continues to do it, then the mesh will need to be loosened a little – 
pull it out of the column about 2cm.  DON’T REMOVE THE MESH.  If 
this does not fix the problem, please contact your dealer.  

If the temperature is not stabilizing below 80C  

If the temperature does not drop below 80C within 10 minutes 
something is wrong.  Check that the column is level, check that the 
packing is all in one place.  Check that no vapour is escaping from 
anywhere, particularly the top of the column.  Check that the valve is 
closed.  Check that the wash you are boiling contains at least 10% 
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alcohol – sometimes the wash will get ‘stuck’ and not ferment 
properly, particularly if it is cold.  If none of these fix it, then try 
pushing mesh further into the column about 2cm.  DON’T REMOVE 
THE MESH.  If this doesn’t work, consult your dealer for advice.  

If you are not getting at least 90% alcohol  

Is the temperature staying below 80C? If not see above. Make sure 
you finish collecting the spirit before the temperature rises above 
82C.  Measure how fast the alcohol is coming out of the still. If it is 
still coming out faster than 1.5L per hour, then it will need to be 
repaired – contact your dealer.  

If you are not getting as much alcohol as expected  

You should get over 3L of 92% alcohol from a 25L wash if you are 
using 6Kg of sugar, or over 3.8L if you are using 8Kg. If you are not 
getting this, make sure that there is no steam coming out anywhere – 
check carefully at the top column, as it can be hard to see. You will 
need to increase the water flow a little if there steam at the top of 
the column. Check that there is no steam leaking around the lid of the 
boiler or anywhere else. A VERY small of vapour leaking anywhere will 
result in a LOT of alcohol loss. You should be able to smell it. Measure 
how fast the alcohol is coming out of the still. If it is coming out faster 
than 1.5L per hour, then it will need to be repaired – contact your 
dealer. Make sure that before distilling the wash, that it has 
completely stopped bubbling, and use a hydrometer to check that it 
is between 980 and 990. If not, the wash has not produced the 
correct amount of alcohol. If none of these fix it, then try pushing the 
mesh further into the column about 2cm.  DON’T REMOVE THE 
MESH.  If this doesn’t work, consult your dealer for advice.  

If there is steam coming out of the top of the still  

Cooling water is too slow – increase the flow a little until the steam 
stops. If you are using a water pump, it may not be powerful enough. 
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You need a pump capable of at least 3000L/hr or a max head 
height of 3m.  

If the product still comes out hot  

This is not normal for this type of still.  It helps to evaporate any light 
volatiles that can cause smells and tastes.  

If the product is coming out very slow  

This still set is to run are around 1.2L per hour. After you have opened 
the tap, you would expect it to take around 40mins to get to 800mL 
from 5L boiler, or about 3 ½ hours to get 3.8L from a 25L boiler. 
Measure the output by placing a 1 cup measure (250mL) under the 
output with it still running. Time how long it takes to fill – it should 
take about 12 minutes. If it takes longer than this, then you will need 
to clean the orifice.   

 
  

    
Assembly Instructions  
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  Very carefully clean out the tiny  
hole with a needle.  DO NOT MAKE  
IT BIGGER, just gently clean it  

Brea ther hole must be facing  
upwards  
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1. This reflux still should include all the components show in the 
image above.  
2. When the still arrives it will arrive in a few separate parts that you 
will need to assemble.  Its important that you assemble these 
components carefully and we 

  

Coolant Inlet  

& Outlet  

  

Thermometer  

Ball Valve  

Flow Control Device  

Collection Tube  

Secondary Flow  
Control Device  

Compression Fitting  

Thermowell Hole  
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recommend using Teflon tap on  

the threaded fittings.  

3.   Use Teflon tap to cover the  
thread of the ball valve then  
screw it into the side of the still  
body.  See pictures to right.  No  
need to use a spanner.  Just  
finger tight is fine here. Over  
tightening might damage the  
thread.  

4.   Next get some Teflon tap and  
attach the Teflon tape to the  
thread of the flow control  
device.  Then screw this into  
the ball valve as shown in the  
picture to the right.  
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3.  
5. As shown in the 

picture to the right, 
you will receive two 
flow control devices 
with this still.  
You will receive a flow 
control device with a 
0.6mm hole and also 
another one with a 
1.0mm hole.  The hole 
size is what dictates 
the speed at which the 
spirit flows out of the 
still.  As a result by 
using a larger flow you 
will get faster 
collection of spirit but 
at the same time you 
will get a reduction in 
purity.  We have 
included both flow 
control devices so you 
can either use the 
0.6mm flow control 
device which will mean your distillation process will take longer 
but you will get higher purity.  We have also included the 1.0mm 
flow control device so you can swap this one into the system and 
get lower purity but it will allow you to collect the spirit faster.  
Some customers use the 1mm hole for stripping runs which.  

6. The different flow control devices are marked discretely with a 
small punch on the side of the device but if you have  
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good eyesight you can probably see the difference in hole 
size with your naked 
eyes.  

    
7. Lastly you need to 

attach the collection 
tube with the olive 
fitting. Tighten up this 
fitting onto the flow 
control device and 
give it a small tighten 
with a 
spanner/shifter.  Do 
not over tighten as its 
easy to damage the 
soft brass fittings.  

8. Please note it is important that the breather hold is unobstructed 
and is also facing UPWARD.  The breather hold is so unwanted 
sulphide smells escape to atmosphere.  

  

  

  

  

 

  

Breather Hole   


