
 

 

 
 
 
 
 
 

 
 
 



 

 
 
 

 

     Introducing the ALL-NEW 2.0 NANO–X 150L Jacketed Unitank 

A Market First in Compact Brewing Innovation 

Welcome to the revolutionary 2.0 NANO–X Jacketed Unitank series—a true game-changer for 

brewers worldwide. The standout feature? Dual Zoned Jackets—two independent cooling zones, 

one for the cone and another for the upper body, giving you unparalleled control over your 

fermentation process. 

Cool the cone independently for yeast harvesting or run glycol through both zones 

simultaneously with a single pass. It’s smarter, more precise brewing—by design. 

    Built for Brewers, Backed by Australian Innovation 

As always, this unitank is designed, engineered, and tested right here in Australia. At Cheeky 

Peak, we design every piece of equipment in-house, from our popular Tip Brew Systems to our 

precision-built dished kettles and Jacketed Boilers. We're proud to be global leaders in modern 

brewing design, trusted by retailers and brewers around the world. 

     Performance That Goes Beyond Expectations 

• Dual Zoned Jackets 

Independently control the cone and upper body for better temperature precision. 

• Pressure Rated to 1 Bar / 15 PSI 

Brew under pressure with confidence thanks to its robust build and 100% sanitary welds 

from a long-trusted fabrication partner. 

• Optimized for Every Brew Stage 

Perfect for everything from fermentation to yeast harvesting to cold crashing. 

  



 

Key Features of the NANO-X Jacketed Unitank Series 
 

    2” Cone Dump Port Assembly 

 

The 2” Unitank cone dump port allows for easy and efficient collection of yeast. During fermentation, 

yeast and trub can cake up and become difficult to remove, increasing the risk of blockages. A wider 

port—like the 2” dump port—significantly reduces this risk. Additionally, dry hops, which also tend 

to clump and cause issues, can be removed more effectively, minimizing downtime and enhancing 

overall brewing efficiency. 

 

 

 



 

NANO-X 2.0 Jacketed Unitank Racking Port 

The unitank racking port allows for the clean transfer of beer from the fermenter while leaving 

behind sediment such as yeast and trub. Positioned above the cone, the rotatable racking arm 

enables brewers to precisely 'rack' off clear beer without disturbing the settled solids, making it 

ideal for both fermentation and serving applications.

 

 



 

NANO-X Jacketed Unitank 2” TC Element Port 

The NANO-X 2.0 Jacketed Unitanks features a 2” tri-clamp (TC) port designed for the installation of 

a heating element. This element port is strategically positioned at an upward angle, promoting more 

efficient heat distribution throughout the fermenting product. The angled placement also helps 

reduce yeast caking on the top of the element, ensuring more consistent fermentation and easier 

cleanup. 

 
 
  



 

NANO-X Jacketed Unitank Midpoint TC Ports & Accessories 
 
The NANO-X Jacketed Unitank includes three 1.5” Tri-Clamp (TC) ports located between the 

upper and lower jacketed sections. Each port serves a dedicated function to enhance control and 

versatility during fermentation and conditioning: 

 

Sample Tap Port 

This port is designed for sampling the fermenting product to assess gravity, fermentation pH and 

taste throughout the brewing process. Finished beer can also be poured from this port. 

Optional Accessory: A Pig Tail Sample Coil is available (sold separately) to minimize foaming and 

control the flow rate, reducing splashing and product loss during sampling. 

 

Thermowell Port 

Fitted with a thermowell, this port allows for the safe insertion of a temperature probe connected to 

a fermentation controller. The thermowell isolates the sensor from the liquid while still providing 

accurate temperature readings for precise fermentation control. 

 

Carbonation Port 

This port is used for carbonating the beer during conditioning. It is typically fitted with a carbonation 

stone assembly to diffuse CO₂ evenly throughout the liquid, ensuring consistent and efficient 

carbonation. 

 
 



 

NANO-X Jacketed Unitank Top TC Ports 

At the top of the NANO-X Jacketed Unitanks are four 1.5” Tri-Clamp (TC) ports, each designed 

for specific functionality during fermentation and conditioning. 

Blow-Off Arm Port 

One of these ports is dedicated exclusively to the blow-off arm. It features a 1.5” TC connection 

with a 19mm internal diameter, differentiating it from the standard ports to optimize blow-off 

performance and pressure relief during active fermentation. 

Accessory Ports & Included Fittings 

The remaining three ports are equipped with the following standard accessories: 

• 1 Bar Pressure Relief Valve (PRV): Ensures overpressure protection by releasing excess 

pressure above 1 bar. 

• 2 Bar Pressure Gauge: Provides accurate monitoring of internal tank pressure. 

• 1.5” TC End Cap: Seals the unused port but can be easily removed for additional fittings or 

accessories as needed. 

 



 

NANO-X Jacketed Unitank Top Port 
 

All NANO-X Jacketed Unitanks feature a large Tri-Clamp (TC) port at the very top of the Unitank, 

designed for versatility and expansion. 

Included with this port are: 

• A short reducer to adapt the large port to a standard TC size 

• The appropriate Tri-Clamp and seal for securing the reducer 

• A TC end cap, along with its matching seal and clamp, to close off the port when not in use 

While the port comes capped by default, it also supports a variety of optional accessories. For 

example, a hop injector can be installed for late-hop additions or other process enhancements. 

 

 
  



 

 
NANO-X Jacketed Unitank Blow-Off Arm 
 
Every unitank requires a blow-off system to safely manage pressure buildup caused by CO₂ during 

active fermentation. The NANO-X Jacketed Unitank comes equipped with a dedicated blow-off 

arm, which connects to the top-mounted 1.5” TC blow-off port. 

This system allows excess CO₂ to be safely vented while maintaining a sanitary environment. The 

blow-off arm can be directed into a sanitizer-filled vessel to prevent contamination while releasing 

pressure. 

Proper use of the blow-off arm protects both the tank and the beer, ensuring a safe and efficient 

fermentation process. 

 

 



 

NANO–X 2.0 Are Now Dual Jacketed Unitanks 

 

The 2.0 NANO–X Jacketed Unitanks redefine performance and control in a compact brewing 

system. This next-generation design is a market first in its class, featuring DUAL-ZONED 

JACKETS—two independently controlled cooling jackets, one on the cone and one on the upper 

body of the tank. 

 

Experience unmatched versatility and precision: 

• Independently cool the cone and body or run glycol through both zones in a single pass. 

• Harvest yeast with precision by cooling the cone only, without affecting the rest of the 

batch. 

• Cold crash efficiently once fermentation is complete by engaging the upper body jacket. 

Built for serious brewers who demand professional-level control, the 2.0 NANO–X Jacketed 

Unitanks are a true game-changer—delivering quality, consistency, and flexibility like never before. 

 

 



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

NANO-X 2.0 Jacketed Unitanks Capacity & Dimensions 
 
 

 
  



 

 

 



 

Accessories you might also consider (Sold Separately) 
 

 



 
 



 

 

 

 

 



 

Agitators 

Ditch the Mash Paddle! 

Upgrade your brewing, fermenting or distilling process with our versatile range of Agitators, 

designed to suit all NANO-X vessels. Our Agitators significantly improve efficiency in mashing, 

boiling, fermenting, and distilling processes across a wide range of food and beverage 

applications. 

 

Product Features: 

• Includes 1 x Adjustable Stirring Blade,  

• 2 X Adjustable Stirring Blades for 200L and 270L Mash Tuns Agitators 

• Powered by 240V / 10A Single Phase socket 

• Built with 304 Stainless Steel (SS) Shaft and 304SS Stirring Blade 

• Compatible with all NANO-X vessels 

 

Why Use an Agitator? 

• Simplified Mashing: No more manual stirring—enables better mash pH control and more 

consistent results 

• Increased Mash Efficiency: Shorten mash times to as little as 30 minutes while improving 

sugar extraction 

• Enhanced Fermentation Results: Improve wort homogeneity for better yeast performance 

and fermentation efficiency 

 
 

  



 

 
  



 

Passivation guide for your NANO-X Water Jacketed Boiler 
 

All NANO 304SS gear is made from high grade 304 stainless steel as used by commercial brewers 
in the food industry. Commercial brewers understand that quality equipment is an investment that 
will provide years of service when properly maintained. Home and craft brewers can benefit in the 
same way by following simple cleaning and care processes described in this guide. 
 
Stainless steel is made from iron, carbon, chromium and other elements. The 300 series include 
304 and 316 grades which are highly resistant to corrosion and tolerant to a wide range of 
temperatures without losing structural integrity. 
 
The chromium content of stainless-steel alloys creates a thin passivation layer which protects iron 
within the material by preventing oxygen from having direct access to the underlying iron. When 
the protective layer is broken as happens during manufacture and fabrication, small surface 
imperfections and free iron are inevitable. Scrubbing your 304-grade stainless steel or using an 
abrasive cleaning agent can also break through the passivation layer or leave free iron residues. 
These provide opportunities for attack by corrosive agents causing surface rust and/or pitting to 
occur. 
 
DO clean, rinse, and dry your equipment immediately after use. Dirt and residues from brewing 
processes can concentrate as they dry causing damage to the passivation layer and the underlying 
alloy. 
 
DO NOT use steel wool or steel scourers to clean stainless steel. Avoid abrasive cleaners. 
 
DO use synthetic scourers such as scotch Brite as these will not leave harmful residues and are 
less likely to damage the protection layer. 
 
DO NOT use chlorine-based cleaners or sanitisers. Chlorine is the enemy we must live with but 
only in our brew water adjustments such as Sodium Chloride or Calcium Chloride. 
 
DO use oxygen bleach or citric and oxalic acid-based cleaners such as Sodium Percarbonate, 
PBW, Oxyper, Trisodium Phosphate. If you have electronic etched markings avoid Oxalic Acid 
based cleaners as these will fade or erase the etched markings. 
 
DO use phosphoric acid based sanitisers such as Starsan or Stellarsan. These are no rinse 
products that protect against bacteria or wild yeast infection without tainting your beer, damaging 
your equipment or harming the environment. 
 
DO passivate your equipment prior to first use. In the case of your NANO-X 2.0 Jacketed Unitank  
this includes: 
Vessel internally and externally, including 304SS parts. Use one of the methods described below. 
Both internals of the dual cooling jackets, cone and body jackets 
 

Method 1 - Passivating with Citric Acid 
 

The international standards for passivating stainless steel (Designation: A967/A967M − 17, and 
A380/A380M − 17) from ASTM outline several methods for passivating various grades of stainless 
steel. The primary methods involve the use of either Nitric Acid or Citric Acid. Nitric Acid is highly 
corrosive and must be handled with great care. It is also harmful to the environment as products 
of its reactions to metals and other chemicals include noxious gases such as NO and NO2. Citric 
Acid is a weak organic acid which can be handled with simple precautions even at high 
concentrations and has no significant impact on the environment. Passivation of parts with citric 
acid can be achieved as follows: 



 

 
STEP 1: The parts must be thoroughly cleaned to remove dirt, grease, and other contaminants all 
of which can interfere with the passivation reactions creating holes in the passivation layer. 
Cleaning agents suitable for this step include Sodium Percarbonate, PBW, Tri Sodium Phosphate, 
Bar Keepers Friend. Whatever you use, take the time to understand the ingredients in your cleaning 
product and avoid the use of any that contains chlorine bleach. Avoid using an Oxalic Acid based 
cleaner such as Bar Keepers Friend on Nano vessels with etched volume marks as these may be 
faded or removed by such products. After thorough cleaning of all parts (including dismantling and 
cleaning of your removable valves and pipework), rinse well in clean water and dry the parts prior 
to the passivation step. 
 
STEP 2: Mix a solution of 4-10% citric acid by weight with clean water. Eg. 1 litre of water requires 
40-100g of citric acid. At lower concentrations use the higher end of the recommended time. 
 
STEP 3: Soak parts in citric acid solution at room temperature (20C) for 20-30 minutes. In the case 
of 304 SS Nano pots or fermenters it is clearly not economical to fill these with a citric acid solution, 
so we recommend using an appropriate CIP spray ball and pump to maintain contact between the 
acid solution and the interior surfaces of the vessel. Regarding the external surfaces of these 
vessels, thorough cleaning, rinsing and drying should provide sufficient protection given these are 
not subject to extensive periods of contact with brewing liquids. 
 
STEP 4: Immediately after removal from the passivating solution, the parts shall be  
rinsed thoroughly in clean water and dried 
 
Method 2 - Passivating with Starsan/Stellarsan 
 
The international standards recognise other chemicals and methods for passivation, provided 
these meet standard test conditions. Home brewers have access to no rinse sanitizers containing 
phosphoric acid and these provide an accessible and economical alternative to citric acid for those 
without access to CIP spray cleaning systems. You can passivate your 304SS Nano and Nano X 
brew pots and fermenters using Stellarsan/Starsan phosphoric acid-based sanitisers as follows: 
 
STEP 1: Clean your parts using the same cleaning products and procedure as in Method  
 
STEP 2: Mix a solution of Starsan/Stellarsan that is 5 times more concentrated than standard for 
sanitizing. Ie. 
1.5 ml per litre becomes 7.5 ml per litre. 
 
STEP 3: Soak parts in the Starsan/Stellarsan solution at room temperature (20C) for 20-30 
minutes. The CIP spray ball solution can also be used here, but for those without access to this 
equipment, the solution required to fill a 30-litre vessel requires 225 ml of Stellarsan which can be 
purchased for a reasonable price from our online store or other home brew shops. If you have 
more than one vessel it would be acceptable to reuse the passivating solution for a second and 
third vessel and indeed for the smaller parts that make up your system. 
 
STEP 4: Immediately after removal from the passivating solution, the parts shall be rinsed 
thoroughly in clean water, and dried. 
 
References: 
https://beersmith.com/blog/2017/01/09/passivating-stainless-steel-beer-brewing-equipment-to-
prevent-corrosion/   
http://howtobrew.com/ 

  

https://beersmith.com/blog/2017/01/09/passivating-stainless-steel-beer-brewing-equipment-to-prevent-corrosion/
https://beersmith.com/blog/2017/01/09/passivating-stainless-steel-beer-brewing-equipment-to-prevent-corrosion/
http://howtobrew.com/


 

General Cleaning Guidelines 

• All stainless-steel parts can be cleaned with commercial household detergents or 100% 

sodium percarbonate. 

• Always use a non-abrasive sponge or brush (e.g. Scrub Daddy). 

    Do not use abrasive sponges or metal brushes as they can damage surfaces. 

• After every 5–6 uses, remove and soak valves overnight, then clean thoroughly with a 

brush. 

• Avoid splashing water on electrical components. 

• Before each brew day, rinse all components with warm water and ensure no detergent 

residue remains. Let all parts dry completely by tipping vessels. 

Cleaning steps for your jacketed boiler 

Follow these steps for thorough cleaning of the kettles and frame: 

NANO-X Jacketed Unitank: 

o Heat water above 40°C and add cleaning agent 

o Open all valves and recirculate water through all fittings 

o Use a soft brush to scrub internal surfaces and heating elements. 

o Every second brew, soak overnight with detergent solution. 

       Ensure all electrical systems are off while soaking. 

  



 

Cleaning Heating Elements – If you purchase them 

     Always disconnect power before cleaning elements. 

Cleaning Process: 

1. Remove the element from the 2” Tri Clover port once power is off. 

2. Clean using hot water and 100% sodium percarbonate or equivalent. 

3. Use a non-abrasive sponge or brush to remove any deposits. 

4. If needed, use white vinegar to remove mineral buildup from hard water. 

Important Warnings: 

• Do not immerse or soak the terminal side of the element. 

• Inspect seals, cables, and connectors before and after each use. 

• Do not use chlorine bleach or hydrochloric acid (HCl)—these can cause pitting and void 

the warranty. 

• Always allow elements to dry completely before reinstalling. 

System Storage 

• Store your system dry and away from rust-prone objects. 

• Ensure all components are thoroughly dried  

 

  

 


