how to make a moonshine still

How to make a moonshine still is a topic that has intrigued many DIY enthusiasts and hobbyists for
generations. The art of distilling spirits, particularly moonshine, has deep historical roots in various cultures.
While moonshine is often associated with illegal distilling, many people today are interested in creating a
still for educational purposes or to produce their own spirits legally. This article will guide you through the

process of making a simple moonshine still, covering the necessary materials, design, and safety precautions.
Understanding the Basics of Distillation

Before diving into the construction of a moonshine still, it's important to understand the fundamental
principles of distillation. Distillation is a process that separates components of a liquid mixture based on

differences in boiling points. In the case of moonshine, the goal is to extract alcohol from a fermented mash.
Key Terms

- Mash: A mixture of grains, water, and yeast that ferments to produce alcohol.
- Fermentation: The process by which yeast converts sugars into alcohol and carbon dioxide.
- Distillation: The heating of a liquid to create vapor, which is then cooled to form a liquid again, separating

the alcohol from other components.
Materials Needed

To create your own moonshine still, you will need a variety of materials and tools. Below is a list of

essential items:
Essential Materials

. Pot: A large stainless steel pot with a lid (5-10 gallons).

. Copper tubing: Approximately 10-20 feet of 1/2 inch copper tubing.
. Heat source: A propane burner or electric stove.

. Water source: For cooling the vapor.

. Fermentation vessel: A glass or plastic carboy for the mash.

. Airlock: To allow gases to escape during fermentation.

. Thermometer: To monitor the temperature of the mash and vapor.

. Hydrometer: For measuring the specific gravity of the mash.
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. Sealant: Food-grade silicone or Teflon tape for sealing connections.

Optional Materials

- Cooling coils: A more sophisticated cooling system for better condensation.

- Collection jars: To collect the distilled spirits.



The Design of a Basic Moonshine Still

Overview of Components

A basic moonshine still consists of three main parts:

1. Boiler: Where the mash is heated.

2. Condenser: Where vapor cools and condenses back into liquid.

3. Collection: Where the distilled liquid is collected.

Step-by-Step Instructions to Build Your Still

1. Prepare the Boiler

- Choose a Pot: Start with a stainless steel pot. Ensure that it has a tight-fitting lid.

- Create an Outlet: Drill a hole in the lid of the pot to fit the copper tubing. The hole should be snug to
prevent vapor from escaping.

2. Set Up the Condenser

- Attach Copper Tubing: Insert one end of the copper tubing into the hole you drilled. Seal around the
edges with food-grade silicone or Teflon tape to prevent leaks.

- Create a Cooling Jacket: If you want to enhance condensation, you can coil the tubing inside a bucket
filled with ice or cold water. This creates a cooling jacket that helps condense the vapor more efficiently.

3. Connect the Collection Container

- Direct the Vapor: The other end of the copper tubing should lead into a collection jar. Ensure that this end

is positioned lower than the boiler to allow gravity to assist in the flow of the liquid.

4. Set Up the Heat Source

- Position the Pot: Place your pot on a propane burner or electric stove. Make sure it is stable and that the

heat source can be controlled easily.

Fermenting the Mash

Before you can distill alcohol, you need to create a mash and let it ferment. Here's how to do it:

Ingredients for the Mash

- Grains: Corn, barley, or sugar.

- Water: Clean, preferably distilled water.



- Yeast: Any type of brewing yeast will work.

Fermentation Process

1. Combine Ingredients: Mix your grains with water in the fermentation vessel.

2. Add Yeast: Sprinkle yeast over the mixture and stir gently.

3. Seal the Vessel: Fit the airlock to the fermentation vessel to allow gases to escape while preventing
contamination.

4. Let it Ferment: Store the vessel in a warm, dark place for 1-2 weeks. You will know fermentation is

complete when bubbling stops and the specific gravity reading stabilizes.

Safety Precautions

‘When distilling alcohol, safety should always be your top priority. Here are some crucial safety measures to

consider:

- Ventilation: Always work in a well-ventilated area to avoid the buildup of flammable vapors.

- Fire Safety: Keep fire extinguishers nearby when working with heat sources.

- Legal Compliance: Check local laws and regulations regarding distillation. In many places, distilling alcohol
without a license is illegal.

- Proper Equipment: Ensure all your equipment is food-safe and suitable for distillation.

Operating the Moonshine Still

Step-by-Step Distillation Process

1. Heat the Mash: Place the pot on the heat source and begin to heat the mash slowly. Monitor the
temperature with a thermometer.

2. Collect the Distillate: As the mash heats, the alcohol will vaporize and travel through the copper tubing.
It will condense in the cooler section and drip into the collection jar.

3. Monitor the Output: The first distillate collected is known as “foreshots,” which contains undesirable
compounds. Discard the first 50-100 ml.

4. Collect the Hearts: This is the desirable alcohol that you will keep. Monitor the temperature; the ideal
range for distilling is between 173°F and 185°F.

5. Stop Collecting: When the temperature starts to rise above 185°F, you may begin to collect “tails,” which

are less desirable. Stop the distillation process.

Conclusion

Building your own moonshine still is a rewarding project that combines craftsmanship with a bit of
chemistry. However, it’s imperative to approach this endeavor responsibly, with a strong understanding of
the legalities and safety precautions involved. Whether you're interested in distilling for personal use or

simply want to learn about the process, creating a moonshine still can be an exciting venture into the



world of home distillation. Always remember to prioritize safety and legality in your distillation activities.

Happy distilling!

Frequently Asked Questions

‘What materials do I need to make a basic moonshine still?

To make a basic moonshine still, you will need a large pot (preferably stainless steel), a lid that fits tightly, a

copper or stainless steel tubing for the condenser, a collection container for the distillate, and a heat source.

Is it legal to build a moonshine still?

In many places, it is illegal to distill alcohol without a permit, even for personal use. Always check local

laws and regulations before attempting to build or use a moonshine still.

‘What is the purpose of the condenser in a moonshine still?

The condenser is used to cool and condense the vapor produced during the distillation process back into

liquid form. It plays a crucial role in separating alcohol from the mash.

How do I ensure my moonshine still is safe to use?

To ensure safety, use food-grade materials, avoid open flames near the still, ensure proper ventilation, and

never run the still unattended. Additionally, make sure all connections are secure to prevent leaks.

What is the difference between pot stills and reflux stills?

Pot stills are simpler and produce a more flavorful spirit with higher congeners, while reflux stills are

more complex and can produce a purer, higher-proof alcohol due to multiple distillation processes.

How can I improve the quality of the moonshine I produce?

You can improve quality by using high-quality ingredients, carefully controlling the temperature during

distillation, making cuts to separate different alcohol fractions, and aging the spirit if desired.

‘What types of alcohol can I produce with a moonshine still?

‘With a moonshine still, you can produce various types of alcohol, including whiskey, rum, vodka, and

brandy, depending on the ingredients and fermentation process used.
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