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HOW TO PLACE AN ORDER:

2 +49(0)3379-20 48 54

We take orders over the phone from Monday to Thursday
between 09.00h and 12.00 and between 13.00h and
17.30h. On Fridays until 15.30h. Moreover, our staff can
provide answers to any queries you may have about our
products and services. Please have your client number
and item number at hand if possible.

=|www.mikrobrau.de/shop

Searching, selecting and ordering has never been so
easy. Thanks to your electronic shopping basket, you can
place your order by a simple click of the mouse. Anyone
can order.

£ +49(0)3379-20 48 56

Fill in the order form (page 3) and fax it through to us. Don't
forget to provide your full address!

E You can also send us your order by regular post mail.

Post-Adresse:

HOYER Brauereitechnik
Lilienthalstr. 44

15831 Mahlow
Deutschland

=1 mailto: info@mikrobrau.de
Send us your order by e-mail. Don’t forget to provide
your full address.

Please ask for current prices with the form on page 3.

HOYER Brauereitechnik | Lilienthalstrale 44 | D-15831 Mahlow | Tel.: +49-(0)3379-20 48 54 | Fax: +49-(0)3379-20 48 56




HOYER

Brauereitechnik
LilienthalstralR3e 44

D - 15831 Mahlow

Germany

Tel.:  +49-(0)3379-20 48 54

I_I O Y E R Fax:  +49-(0)3379-20 48 56
Mobil: +49-(0)171-737 39 41
\_/: E-Mail: info@mikrobrau.de

Brauereitechnik

HOYER Brauereitechnik | Lilienthalstr. 44 | D- 15831 Mahlow | Deutschland Your customer no.:
Date:
Your order no.:
Your VAT.-no.:

ANFRAGEBOGEN / INQUIRY FORM:
BESTELLSCHEIN / ORDERING FORM:

Customer data:

Company name:

Name, first name:

Postcode, city:

Country:

Phone, Fax-no.:

E-mail-address:

Article name: Price.p.p Piece/ EURO €
Artikelbezeichnung: EURO € net | Stck. Incl. 19%
Technische Beschreibung Seite 4-5 /Technical desription on page 4-5 VAT/MWSt
BrewStar 6000S & LauterStar 6000 | 60001 | Type model: 2o0r3 Steam
BrewStar 6000G & LauterStar 6000 | 60001 | Typemodel: 2or3 GAS
BrewsStar 5000S & LauterStar 5000 | 5000 | Type model:  2o0r3 Steam
BrewStar 5000G & LauterStar 5000 | 50001 | Type model: 2o0r3 GAS
BrewStar 3000S & LauterStar 3000 | 30001 | Type model: 2or3 Steam
BrewStar 3000G & LauterStar 3000 | 30001 | Type model: 2o0r3 GAS
BrewStar 2000E & LauterStar 2000 | 20001 | Type model: 1,2 0r3 90 kW
BrewStar 2000G & LauterStar 2000 | 20001 | Type model: 1,2 o0r3 GAS
BrewStar 1000E & LauterStar 1000 | 10001| Typemodel: 1,20r3 45 kW
BrewStar 1000G & LauterStar 1000 | 10001| Type model: 1,20r3 GAS
BrewStar 800E & LauterStar 800 | 8001| Typemodel: 1,20r3 45 kW
BrewStar 800G & LauterStar 800 | 8001 | Typemodel: 1,2o0r3 GAS
BrewStar 650E & LauterStar 650 | 6501 | Typemodel: 1,20r3 30 kW
BrewStar 650G & LauterStar 650 | 6501 | Typemodel: 1,20r3 GAS
BrewStar 500E & LauterStar 500 | 5001 | Typemodel: 1,2o0r3 24 kW
BrewStar 500G & LauterStar 500 | 5001 | Typemodel: 1,20r3 GAS
BrewStar 300E & LauterStar 300 | 3001| Typemodel: 1,2o0r3 18 kW
BrewStar 300G & LauterStar 300 | 3001| Typemodel: 1,2o0r3 GAS
BrewStar 200E & LauterStar 200 | 2001 | Typemodel: 1,2o0r3 9 kW
BrewStar 200G & LauterStar 200 | 2001 Type model: 1,2 o0r 3 GAS
Optional:
Piping (between the two machines)
Frame for both machines
Stairs/stage

Our general trade conditions are valid. You accept our general trade conditions with payment.
Es gelten unsere AGB. Mit Zahungseingang akzeptieren Sie unsere AGB.

Advanced payment/Vorabliberweisung:
Net, with your valid VAT-no.

Customer:
Place, date, signature:
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Brewplant Brew Star in staintess steel v2a 1,4301

Mash tun, wort boiler, whirlpool

Model 1: Basic model with flat lid (for wet rooms)
Model 2: With conical hood (for dry rooms)
Model 3: With conical hood and copper clad (for dry rooms)

Technical specifications:

Double walled with PU-foam insulation (50 mm)

Heater for thermal process up to 100°C in a closed water pressure system

Digital process steering

Mash automatic with 3 programs (5 temperature rests and 5 durations on each program)
Motor 380 Volt, stirrer (29 s/min)

Condensate cooler with fan and welded pipes DN20 (down to the bottom)

CIP spray ball DN25 pipe, welded

DN 65 butterfly outlet with DN25 pipe

Vessel mounted on 4 feet or 4 wheels (up to 10 hl)
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Lauter tun: Lauter Star in stainless steel v2a 1,4301

(Outside the same view as Brew Star)
Lauter tun

Model 1: Basic model with flat lid (for wet rooms)
Model 2: With conical hood (for dry rooms)
Model 3: With conical hood and copper clad (for dry rooms)

Technical specifications:

Double walled with PU-foam insulation (50 mm)

Lauter bottom (300 kg/m?)

Motor 380 Volt, automatic spent grains remover (29 s/min)
Spent grains door mounted at the side or backside
Sparger DN25 pipes, welded

CIP spray ball DN25 pipes, welded

DN 65 butterfly outlet with DN25 pipe

Vessel mounted on 4 feet or 4 wheels (up to 10 hl)
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Pic. above: Inside view and piping between Brew Star (left vessel, 1000 |) and Lauter Star (right vessel, 1000 I)
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