Hello fellow brewers,
 
Firstly, let me introduce our team. We are a group of three engineering students including CPL Samuel Ward, LAC Jacob Boon and myself CPL Mike Emmerson who are currently in our final year of study at AUT. Samuel's background is with distillation, Jacobs is in all-grain homebrewing and Mike is a new convert to both hobbies. For our final year project, we are designing an automated control system for hobbyist beer brewing and spirit distillation that can adapt to existing setups. Our goal is to minimize the requirement for user interaction as much as practicable. This system will interface with the customers Wi-Fi network and will be controlled either through a mobile application or webpage, both of which will be continuously updated with live sensor information and progress tracking.
 
We know a lot of brewers have already invested in expensive and familiar equipment, this can make the prospect of upgrading to an automated all-in-one brewing system unappealing as these incur another large investment whilst rendering your current and familiar equipment obsolete. Therefore, our objective is to bring functionality and automation to the customers' existing equipment. We are currently researching what parts of the process should be automated and have a few questions below that we would appreciate if you could answer as your input will be invaluable to our final design.

Call it encouragement if you like but return a completed survey to us by 5pm Friday 9th April and we’ll put you in the draw to win a $50 Homebrew West voucher. That should be enough to cover your next tasty brew or to put towards that latest bit of homebrew kit you’ve been eyeing up but couldn’t quite justify to the Mr’s. This offer is only for the Whenuapai Homebrew Club, so your odds should be pretty good!
 
For Distillers:
 
1) How often do you distil?

2) What volume batches do you ferment?

3) What is your boiler and fermenter volume in litres?

4) Do you have a water reservoir regulator? 

5) Do you have a parrot?

6) Do you use a reflux or pot still?

7) What spirits/recipes do you make? Sugar/grain wash?

8) What do you find frustrating during your current process of distillation?


For Brewers:

1) How often do you brew?

2) Do you brew using all-grain, extract or homebrew kits?

3) What volume batches do you brew?

4) Do you own a Grainfather or similar all-in-one brew system? (If so, please note model number and skip to “General, question 4”)

5) What volume is your brew kettle? (if applicable)

6) What sparging technique do you use? (if applicable)

7) How do you heat your water / wort? (Gas / electric stovetop, heat stick, Recirculation heater etc.)

8) Do you have a mash recirculation system with temperature control? 

9) Do you use a Hop bag / filter or add hops directly into your wort?

10) What do you find frustrating during your current brew process?


General:

1) What brewing / distillation equipment do you have? Include model type/numbers if possible.

2) Do you have any existing automation with your equipment? If YES, what do you have?

3) Would you consider adding automation to your existing system if it were affordable, easily configured and available? 
 
4) Does your Wi-Fi router at home have a WPS button?

5) Do you brew any other types of alcohol? (cider, wine etc)

6) Please provide a brief overview of your brewing process, this will help us to establish some common practices and points for automation.

7) Any further comments or ideas?


Thank you for taking your time to complete our survey. Please remember to email your completed survey to me by 5pm Friday 9th April to be entered into the draw for the $50 voucher.

Cheers and happy brewing!
