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Glycol Systems



About Me



Basics



Glycol system uses

Temperature control for fermentation, heating or cooling

Temperature control for storage

Temperature control for packaging

Air condintioner

Barrel rooms

Cold box



Where to start



Calculating the right chiller



Layout your system



Layout your system con.
• There are typically two styles of glycol systems/loops

• Single loop
• Example to the right in the picture.
• This is where you have a line out from your 

chiller that goes directly to the glycol jacket and 
then a line going out of that same glycol jacket 
right back into the chiller.

• Multiple loops with solenoids
• Examples on the next two slides and for systems 

with multiple fermenters.
• You would split the line going to your 1st 

fermenter with a tee so that you could use that 
same line to go to your 2nd fermenter and so on 
depending on how many fermenters you have.

• Then you ideally would set it up with “first in, last 
out” with typically with a bypass valve at the end 
of the loop where it goes from inlet line to outlet 
line.  This is typically on the more advanced or 
larger systems.







Expectations



Styles and brands



chillers



BrewBuilt chillers con.





MB MiniChilly chillers



Kreyer Chillers
• Chilly 45

• $7,199.99
• 1.28 tons (15,000 btu) of cooling power.  220v single 

phase.
• Integrated pumps and pressure switch

• Chilly max 50
• $9,899.99 = 230v 3 phase
• $10,799.99 = 230v single phase
• 1.8 Tons (21,840btu) of cooling power and .85 Tons of 

heating power
• Can cool glycol/water bath down to -10C/14F or up to 

42C/107F
• Built in pressure switch shuts down recirculation pump 

when not needed
• Chilly max 90

• $10,799.99 = 230v 3 phase
• $11,699.99 = 230v single phase
• 3 Tons (36,000btu) of cooling power and .85 Tons of 

heating power
• Can cool glycol/water bath down to -10C/14F or up to 

42C/107F
• Built in pressure switch shuts down recirculation pump 

when not needed
• larger Chilly Max's are available for special order



Cold Shot



G&D chillers



Tips and our feedback  



Thank you!

Any questions?

David Wonder
davidw@morebeerpro.com

Morebeerpro.com

We have a team waiting to help!

Cheers!

mailto:davidw@morebeerpro.com

