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Beer : Date Brewed : Brew Length : Litres
Amount g g g g g g kg
BOILER Ingred
Amount g g g g
Boil Time
Alterationstothe MASH LIQUOR pH Desired mash liquor pH ?
M |9 | BLY | %0, | ol | e e o o o
pIL ng%r liquor solutlcon SO u?icon solutlcon so?utlon mi pH ml pH ml pH
mi mi
Lig/Grist I’kg | Wasted Volumeln M.T. I | Grist Temp. <C
Parameter Ma\‘?‘&lh@r‘?@” M]aénhpm QTI% ér'n-lb Mineralsadd?gptrc))r'cor;(?nma?(sar] !Biquor (grams)
Estimated litres <C <C || set: <C| CasO, | Mgso, NaCl CaCl, | CaCO,
Actual litres <C <C <C g g g g g g
yaratsglﬂt Sta'Ylta‘Fl?me I-\Il-lig.%?-i?l La}r:!\?i%dn Ifrllanlr}rende T(I? E’éé}?%lﬁ‘ aq[riE)n AIgct)qullecsltraé:r.t Eﬁ(‘ﬂ‘l farlne Dﬁ(r:talljt?lon
mins mins mins
NFRLSTR | Rihemah | Predusment | Mehlew | MEFLFERy | FreRumBslen ela e
Time | ml pH 2l & Final Runningsfrom the Mash Tun
<C <C | Time: ‘ SG(20<C): pH:
SPARGE LIQUOR PREPARATION Desired Sparge pH Time: SG(20<0); pH:
gfcl)iluumoer n%vv (I)ifqtll}gr Spggg'rl%jmp. Th%rﬂﬂatat Actalrjgle pH alterationstothe SPARGE LIQUOR
Ilr-1|tL'|§ inthe HLT emp. ml pH ml pH ml pH
<C
Run-off of spargingsfrom the mash tun into the boiler
I | ey e W
Vol. In Boiler [ [ | [ |
[ ~ Sparge Rate I/min I/min I/min I/min l/min
Me Boiler Vol = Litres, SG= PH= Boil down time (minutes) = 60*V/(1.6 * kW)
Start Vol. | Boil-Start Additionsto Boiler : Hop / Spice/ Sugar / Irish Moss/ Other CaSO, | MgSoO,
I Time g g
End Vol. Boil-End [ Cum. Time T- T- T- T- T- T- T- NaCl CaCl,
s I
I Mass or Vol CaCO, g
CHILLING & FERMENTING
VOt | VRt | R | &R | WHRRES™P | WRIRP: | FloWRate | DuPation | Vadly | FSPR | Pitthed
<C I [/min mins
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GENERAL NOTES

FERMENTATION

DATE TIME SEJI?;’(_I)%;C?ET ?g@% COMMENTS




