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Home Brewing and Lifestyle: iGulu Appliance
vs. Pinter Kit

BERLIN, GERMANY, September 20, 2025
/EINPresswire.com/ -- When it comes to home
brewing at home, two names attract wide attention:
iGulu and Pinter. Both aim to bring fresh brewing
experiences into households, yet they represent
different approaches to lifestyle innovation. Pinter is
essentially a kit-based brewing tool, designed for
affordability and simple use with official ingredient
packs. iGulu, by contrast, is a household appliance,
offering long-term functionality, automation, and the
freedom to integrate brewing into daily life with both
official kits and personal ingredients.

1. Upfront vs. Ongoing Investment
Pinter: Priced at about $149, with brew packs ranging

from $26 to $36. Budget-friendly, but the closed
system restricts users to official packs only.

iGulu Machine

iGulu: Machines range from $549-$749, with

ingredient kits averaging $18-%$30. Positioned as a

long-term appliance, it supports both official kits and raw materials. Flexible payment options,
including $49/month installment plans and rental programs, reduce upfront barriers.

2. Brewing Convenience

Pinter: Requires fridge space for fermentation and carbonation, with results influenced by
ambient conditions.

iGulu: A fully automated system integrating fermentation, cooling, carbonation, and dispensing.
No fridge required, no manual monitoring needed.

3. Variety & Ingredient Flexibility


http://www.einpresswire.com
http://igulu.com
http://pinter.com

Pinter: As a kit system, it is limited to official brew
packs and classic beer styles such as IPA, lager, and
stout.

iGulu: As an appliance, it allows brewing beer, cider,
kombucha, white wine, and more. Users may choose
convenience with official kits or pursue creativity
with grains, hops, fruit, or tea.

4. Consistency & Food Safety

Pinter: Relies on room-temperature fermentation,
which can result in inconsistent quality and higher
risk of off-flavors or contamination.

iGulu: Uses digital sensors to regulate temperature
and pressure, ensuring consistent flavors, stable
carbonation, and greater food safety assurance.

pinter

Expert insight: “Beer quality is highly dependent on

precise temperature and fermentation control.

Stable conditions lead to cleaner and more consistent flavor,” said Charlie Bamforth, Professor
Emeritus of Brewing Science at UC Davis, widely recognized as “The Pope of Foam.”

5. Design & Home Presence

Pinter: A plastic keg stored in the refrigerator, functional but hidden.

iGulu: A countertop appliance with an integrated tap and LED interface, designed as both a
brewer and a premium lifestyle gadget.

Who Should Consider Each?

Pinter: Best for casual users who want the lowest entry point and occasional brewing.

iGulu: Best for those who value consistency, variety, design, and lifestyle integration.

Final Observation

Industry commentary broadly acknowledges that iGulu's controlled fermentation technology
delivers higher-quality results compared to room-temperature brewing. “Consumers are

increasingly seeking home brewing systems that offer variety and reliability,” according to the
Brewers Association.



Both Pinter and iGulu are reshaping how households experience brewing: one as an accessible
kit for curiosity, the other as a smart appliance integrating brewing into modern lifestyles.
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