








. 8REW.1 
Tun No .. . Z ... 

WATER 

Bbls. Tem . Time 

Mashing in . 

Malt all in ... 

Underlet .. .,:t S~: .............. /(, . . . ... ;Jc/ti, ........ .. /. .~ :~.°. .. '..'. ... . 

Finished mashing .................. ...... ... .. ~.-;f:-~---· .. /..~::?.~?. .. :~ .... . 

Set tops .. /.,;JO .. 

Sporge .. . . /I[?: . ......... .. / .. f 0 
•. . ?.: .·.~ .... '..'. 

Hop ....... ... ................................. · ........ /lf/f. ..... ... . / .?~ .. • ..... .f./-!.~-., 
TOTAL . . · .................. 1-'f 

INTO KETTLE . . ... c r~ ........ Bbl,. 

LAST RUN .... .... ./ , JJ .................. ..... % 

KETTLE TEST ... Ir?:. ·#~~ .% 

...... .... .. Bbls .. - ....... . ...... Balling Date ···············-···· 

:::Tl~::O:EEL:::NTER ;;;:7 (;:::~~ j~~;. 
REMARKS, Mashed in by, 



Tun No . ... f ... ....... -4Z4:, 
MALT ..... j'91t?),~.~ 

HOPS /~-d :1:., ,,. ./:I jlG:11/ . ...... .h .. • . 
.. . /~&A~-;_ ~/P.LXn f¥. .1·.Ba-,-, . .......................... .4. • . 

. /t1.Ati ~;; "- .. ~1l~. # -cc:.d.:h;~ .t .1~.Bfi~-,,.i.. .~. . .. ..1.:):.: . ............................. . 
/Js. 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in .Zf ..... /...~-!. 0 ...... {/-?. !f."1 . 

Malt all in ..... ................. /!1:'f'.' l'#.i-11 
Underlet if~ .~ .. /~ .......... ~(.ti" 7_(} Q 

Fin ished mashing jjf" ..... J.!':t>_ " 
Set taps .. /it'?~ ..... EP~~. 11 

Sparge j,f'.,,? .... ... /t . .t~ ····· .. .r..<?. .. ti:.: .. '.' .. . 
Hop .................................................. 7 
TOTAL . 

INTO KETTLE . /. fS Bbls. 

EVAPORATION ........ .... Y .. . Bbls. LAST RUN ...... /,./ .. . ............... % 

Bbls. KETTLE TEST . / c1, .. .. ... % 

YEASrr,~.# .~9?.., .'fc .%..?..?.. .... 
Bbls. Date ......................... 

WORT INTO FERMENTER • .. . /U· J : .. J /{·L ....... /.~~-.. 

BEER INTO CELLAR /f1/J .... !!·3 ~-.~<t 
REMARKS, Mashed in by; ~ 



Tun No .. ... '!... 

TOTAL 'fq L.4'.S: 
·· ································"·" ·"" 

WATER 

Bbls. Temo. Time 

Mashing in ........................................ . .. ... / .C. . .......... <!.{ .!.'. .. . .. .. /..1.· .. #..t?..~('f 

Malt all in . 

Finished mashing 

Set taps . 

Sparge .. 

Hop ....... ...................................... ...... .... //.r} 

TOTAL . ;i.. JI i' 

INTO KETTLE .. / rr ....... Bbls. FIRST RUN . ,;J.. ~ ,. ;J._ . % 

EVAPORATION ............. P .. . Bbls. LAST RUN ................... /. :./. ..... .... . ...... .. . % 

OUT KETTLE TEST .. //, C . .................... % 

WORT INTO FERMENTER 

BEER INTO CELLAR .. 

REMARKS, Mashed in by~ 



Tun No, ___ ./ __ _ 

BREW 4 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in .7f' 

Malt all in . /,'/?" ---- ?#..~~''. 
../? __ _____ d_,/t!)o __ ____ __ f,t!J i'. If 

Finished mashing ,;(~,Zb ------ f, #,p _'.I -

Set taps -- -- /;!:#. '.': ---- _f_#.i?., ___ It 

Sparge /,f 0 _______ /ti'" _______ f,!._t_ '' 

Hop _ ------------------- _ --- ------------------- --- ----- 7 __ _ /7t?..~ ------ /~ ?I'/ 

TOTAL _ 

INTO KETTLE _ /j'f' ____________ Bbls. FIRST RUN 

EVAPORATION f___ Bbls. LAST RUN 

WORT INTO FERMENTER 

BEER INTO CELLAR _ 

REMARKS, 

Bbls. ············•····•··•·•· 

! LtlLt? ____ : l 'P" 
Jf'j~ ___ 9 --••· ,1__. 41 

Mashed in by: 

------- % 

. ........... Date __ 



BREW 5 
Tun No .. :Z.., .. 

. ............................ ... 9 

.t:fl..Ll.t::.C..s.;:z. .. r:/.t? .. .!i?.A:':.s..-c, ... rL11 . .1t.a.,,,.,, ..................................... ,,l ... o. 

./..6-:::;ed:,,..'l. .. 1'. .. /..C.A::°.QJ~.:;. ~~~.!7J~.,.;.~0. ............ <i?. .. /1. ..................... . 

TOTAL 'lQ ,_ l?.S: ....................................... 

WATER 

Bbl,. Tem . Time 

Meshing in . . . ] ..... ..... /.tr..• ..... 2., (7_~?.f. 

Malt all in .... . . ······· . . .. /.#.f .... ~: .1~~ '.'. .. .. 

Finished mashing . 

Set taps .. . ................... .. ........................ /,j"]:. ...... ... S::..":f~ . .'.'. .. .. 
Sparge ../hf.~ ... ..... /(.,f~ ... . ?.:.~? .. .'.'. .. . 
Hop ....... .... .... ......... .. .................... .... #_,' / ..... /J'<[ ..... <<~~:'°lo/ 
TOTAL . . ./f/ 

INTO KETTLE . ~,rC .... Bbls. FIRST RUN .............. / .. Z .... ~~-· % 

EVAPORATION ... Bbls. LAST RUN . . .. tJ. ., .f' . .................. % 

OUT .. Bbls. KETTLE TEST . . .//. '1. ................. % 

. .............. 8.b,1~: .......... Balling ....... . ......... Date ......... . 

WORT INTO FERMENTER · ... /fl tL j( '( o . I .fii.4.(: .. 
BEER INTO CELLAR . . /ftf: .............. .. .2..:L . .~../3 

REMARKS, Mashed in by,~ 



Tun No. _,1 __ _ 

BREW 6 

MALT ___ .f.9't??J._~ -- ~ 

HOPS _/ __ ;j ·u ;j,l q /;I :,&t,. $;/ 

___ /,t_-.&c/;1.;,, ._'/' ___ /l?. /IC,n --r .6~.BG -.1·/ -- ···-··- -~ -'. .. _ .. _ 

./,,4_,.,,,., _:,._·s.a_~1 _C7'._~;f",r:;':,.·4t."'·.....: f~ .c!,r ________ _ 
f~:/ls 

WATER 

Mashing in . 

Malt all in . 

Unde,let c,£~ -- ~ -_ 

Finished mashing 

Set taps .... 

Sparge 

Hop 

TOTAL _ 

INTO KETTLE /ff __ _ 

EVAPORATION -- f 

____ / ,f t OUT 

Bbls. 

Bbls. 

Bbls. 

Bbls. 

TOTAL 
, 

Bbls. Tem . Time 

0 -------- /t/°. - 7,,...,, /(I'( 

/.#7" 7.~.l ,, 

/_f . - ---- ,!/o• 7.~·,;2 h 

·-- .?.~!..'1. 
_____ __ / ~f" ____ 'r.l.~ '. 11 

7 1 74.°.. / ,H) ,,,,., 

,;l_,,Y .2. 

FIRST RUN 

LAST RUN 

-·-- % 

KETTLE TEST _______ / .,1_, _r,:l . ·--·- % 

·--~--

. ... ... ~~-t!i!:'.~ ............................. Date 

WORT INTO FERMENTER - ---- 1 r:t() _ : /,;J, ,/4 -- ir-.. 
BEER INTO CELLAR ______ _____ --- · ____________ /f)~• ________ . -5· 0 _ 'P-j_f._ __ ,Ab.: 

REMARKS, Mashed in by~ 

---- - ---- --



_ QllE)V_ 7 

Tun No./.7 .. 

MALT 

.................. ..2.:.-=. 
...................... . .. ;?,,j~···· 

WATER 

Bbls. Temc. Time 

Finished mashing . 

Set taps .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . / ..5. . . . . . . r.: (f. ~r:.~'. .. 
Sporge ., ... . ............. /#I .... /.t:r~ :r. ;z.o .. 

Hop .................................................. /l.f:./2.. . / :;> o .... !. · .. ~./!.':J.:. 
TOTAL ... . .................... . :2.../ 'I. . 

INTO KETTLE . / / (i .............. Bbls. 

EVAPORATION . . /~ ... Bbls. LAST RUN .... ...... . . {? 2 ..... .... ........ % 

OUT /{,_ t:J .......................... Bbls. KETTLE TEST . // .. 6 ...................... % 

YEAST .. ;:Jf~.~ ... .ef: .... .!: .. ?..7. ... 

WORT INTO FERMENTER .. 

BEER INTO CELLAR . 

REMARKS, Mashed in by;~ 



Tun No •.. -f" ... 

. 'REW_ 8 

MALT 

HOPS /.;t-;,f:1£~-,;z -.: /;S '.iG4-;, .. . ...... . .J?c . .-.. 

/,2.dfc..i'f..,;; .. . ....... .. : .. . 

/..~:.C4'l- r./.R/4-;i = ~J.1:J,;....;., 3/~ ····· ,;µ,_,. ··································· 
'l1J./'5. 

TOTAL 

WATER 

Bbls. Tern . Time 

Mashing in /~/_o ...... ]().J'.!f./o.! 

Malt all in /"IZ" . ...... .. z~_{;J __ ~_i'. .. . 

Finished mashing 

Set taps 

Sparge /...4,it ....... /..~Y. 0 .. . .. f.2tJ .. '' .. 
Hop 7 ....... /...Za':. 

TOTAL. 
c,1 . .1/ I 

INTO KETTLE . / •. Y: .9 . .......... Bbls. FIRST RUN 

EVAPORATION ............ f .. . Bbls. LAST RUN . 

OUT .................. [/'<? Bbls. KETTLE TEST . .. // J'.. ...................... % 

YEAS~., -~ . .#!!__ ... 

.............. Bbls.___ ~-~-!I_\!.'.~.. Do!! .. 

· ..... 11 __ ;,.z. ... L //, r?l'.. !,r-; P,~.:~ WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

....... JS-..('. 'I.. ... 2, () ... 

Mashed in by:~ 



BREW g 

Tun No .... J ..... 
···················~··· 

MALT . . .r? ,::;p .C,,,,.,,,,,.,,.,,,t,,~.;2gi,.,,,dr.· 

.~.~.--:: c.e..,.;, .. r: ./. fl .¢f'.r.'r.s::y. Y, .,r::#. .. c; -'-:-:I.. . ........ ···············.l.·.o·········" ......... . 

,(f?.t.Y".<:l . .,-.,..;,.r.:.:d~«..s.;, .. ~~.,f<~''ffJ-,,>':~.?.t:.,-,M.;_ .¥ ··· ...... . ,.? .. ~::: ................... . 

TOTAL ~,'.:::~ ~: 

./11 .. , .. /!!! .. ": ... .. ;.£,.~ .. s.dt./...."."':'.~(r..J. .... 

WATER 

Bbls. Tem . Time 

Mashingin ..................................... 2.r. .... /((J 0 7./~rl 

Malt all in . . .......... .. /,¥,f_. . 'l.4-.:J. '.' 

Underlet ,,,2. ~,.f'~ ..... /& ......... .:i,/(l. . Y.67" 

Finished mashing . ··················· /E? ..... 3°;!? :· ..... . 
Set taps ... .,,,.,-~- ~# 7 .• 

Hop .................................................. ,1/f_3__ . 

TOTAL ................................................ ,,2_-'I_ L 
INTO KETTLE 

EVAPORATION .............. ~... Bbls . 

......... Bbls .............. .. ........... Balling ....... . . ......... ~ate .. 

WORT INTO FERMENTER .. / C/.P·~- / .r:!·r?. ?._o_ ~-~.(<?. .. 

BEER INTO CELLAR . . fftJ ... ,. i.;;, .~/ .. 

REMARKS, Mashed in~ 



Tun No .... { ... 

BREW 10 

MALT . f_'f 8:7J -~ 

HOPS . /.:J.°"4~'i,l .q/.f :.,Bt;#-1/·· ·······~··'··· 

.. /.:1.·&/.ii.2·•9'./£).e/4.Q .. ;1.:.,!J.c..,n ··· . ....... .. _.;k)..: . 

. ./.dd~--,;, .. ..: .. ~.-~a;:1/ =.1-r/...1-;d,1'_.,;_ +r ,,,1: -:_ . 
f;)_- /45. 

TOTAL 

WATER 

Tem . Time 

Mashing in ... ../..?l..D . ...... /1.#..P. ?":1 

Molt all in . ./~I~ ...... /a? .. /~ 5.4!. 

Finished mashing 

Set taps /,~'..1.'." .. . Jl:?.:..t.c. 

Sparge .. /,~Jl ... .... .. / .?...f." ....... .. /.~.-.;?..: .. '.'. .. . 

Hop .... T Lll~ 

TOTAL . 

INTO KETTLE 

EVAPORATION 

OUT . 

LP$' 
p 

/ro .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

c:,f_#J 

Bbls. FIRST RUN . r;;f'tJ ' r:r. . ........ % 

Bbls. 

Bbls. 

. .............. ~~!.~:.... _ .......... ~.':l.1}!.r:'.!:t Date 

. /?J -2 /2,I?': .. J :./J..,'fi.'# 

. /Ff - . .. . .2- J .... f--4-'·6 

Mashed in by;~ 



BREW 11 
Tun No .... /. .. - L .,,.., -%"':.t. 

DATE~ .. ~.:7-~ ... ... ..... .. . 

HOPS /~'Yr.Ci'.~-;;,.. r /..>~.#~ . ..1,y .......... ................ ;;l.Jl .. . 

./.:i.-:..11. t: r.:. . .,,,,z .. .l': .. /.I? .. 4f'./r.n, ... .. ~~4'.v .r,. . . . . . . ... .. .. . ... .. ...... .;', .. q .. . 

WATER 

Bbls. Tem . Time 

Mashing in . 

Malt all in . /H .. <r# ...... '?.· ~ .?..:, .. . 
Underlet -1 ,I~ ............... //,, . .?::/.4 ...... ~ (9 .. :i 

Finished mashing . ··········· ..... .... / _j~~ .... r.:;, ci .~.~ . 
Se t taps /F~. ... 'r-H~. 

Sparge . ......... /H;L, ....... .. /{R: 0 
..... '!)<? .. ·.'. .. 

Hop .. . ···················· ...... ............... ... . ){fli ...... .. ./..?. .. ~. 
TOTAL . ....... ... ..... lJljf 

INTO KETTLE /'.r:.~ . Bbls. 

EVAPORATION ............. r... Bbls. LAST RUN ...... / , /. ................... % 

OUT KETTLE TEST . /;i, , ............ % 

Bbls. .. ..... Balling ... Date 

WORT INTO FERMENTER . 1 j 7) , 7 //_· § •72~ ... .. /...,f, 
BEER INTO CELLAR ........ ................. .. /f'r · j ~ ...... ,;?.:./ ...... 

REMARKS, Mashed in by, h 

_____ ...........__.,. 



Tun No .... f. ... 

HOPS /.;1.-d~ /.f "Zti ,;:; ........... ·························· ;;YI.: .. . 

./..:1.:&A.,;;;. /,!J.E4:; v ... :5-:.BB.p:/ . ....................... il...: 

.. /l?n:.,.;, .~ .. :f.:.BIJ.#7 ··""···;1.:,,,,:'4 ~.,;1.~,r:.;,.,,,,;,. fr .. .!.~,.: ..................... . 

TOTAL 

WATER 

Bbl,. Temo . Time 

Finished mashing . ....... ...... ....... .... /t·z. '.' .. /i7-.~I:~ .. 
Set taps .. . ............................................. /t~.-~ .. .. ..... . 

Hop . . Z 
ol.-¥1 

TOTAL . 

INTO KETTLE . j.fy Bbls. 

EVAPORATION ....... ... f .. . Bbls. LAST RUN .. ..IL? ... 

Bbls. KETTLE TEST . . /,? . .?;:C 

WORT INTO FERMENTER 

REMARKS, Mashed in byt $ 



BREW j 3 
Tun No ..... f .. 

. . ./J::.#..ce...,.=··r:/.~.ek.~.'7 .. -t: .. :i~&?.q,,,,, .................................. J.P. 

/ C>..&:qJ~.,:,. .. r.: .. ... :r .. ~~e.-r,"'.,.~-r-,,·,n.,.,.,;.~.0 .... ............... ,?., .. ~·=··· 

WATER 

Bbls. Tem . Time 

Finished mashing ... ... /~~2 0 .... ~.?::'?. 
Set taps ... /~?: .... 'r_:,!'..'..( .. 

Sparge 

Hop .................................................. /-/ fl-:/. . /.?.f ;z. (hJ ,P;lf . 

TOTAL . . ............... :;t #-¥' 
INTO KETTLE . . . ,/ <r Y--. ........ .. Bbls. 

LAST RUN . .. .......... /c ()_ ...... ........... % 

KETTLE TEST . . /), ,. (, .............. .. % 

WORT INTO FERMENTER ' . J9L .~ /?,,.:J........ ~~'-". ... 
BEER INTO CELLAR . /f<l: { ..... . Lt .. -<' I 

REMARKS, Mashedinb~ 



Tun No .. ./ ..... 
I 

I 

I 

' 

MALT .... ff~ .... .. 
HOPS /.-1A'li:,;;, . <Z /~~,8C. -.n 

BREW 14 

.......... ... ;l,,. .: ... 

.. /.-1.~/4., .. .,,. J .() .. er.;.-,, ... <T ... :1:.A'a.4y. .. ................... ........... h.,. 

.. /4?.AJi.~:;1. <a': ••. ~:.iG ~-, .. ,::,.4'/"/4~--··~;r:;;M . ....:.f fakril.~; ............................. . 

WATER 

Mashing in . 

Malt all in. 

TOTAL . 

INTO KETTLE 

EVAPORATION 

./.fS 

........... t.. 
Bbls. 

Bbls. 

OUT ............... ./,.f:O . .................... Bbls. 

YEAS~ .. ~ .'l'F.. .f. .. 
Bbls. ······················· 

REMARKS, 

fj_-/,is. 

Bbls. Temp, Time 

/~.l" ....... l!:..1.:':~.:"~ .. 
. .. /:?'.f.~ ..... /~-./1?...t:f.'."1. .. 

cJl./r I 

KETTLE TEST /,7. V 1 :. ... . ... . ... . ...... % 

. ............. Ballin~ 

Mashed in by: ~ 



BREW :15 
Tun No . . ... 

WATER 

Bbls, Tem . Time 

Mashing in . . ?r. ..... /t,/ .0 ... 1.-/~-::.1.,t.l, 
Malt all in ... ....... /.#..E .. .... 2-.ft.?~.'. .. ' ... 

Underlet ,;l ~ . /./; ... ....... .:ZN. ....... ~IQ ,, 

Finished mashing . ........................ ./~.--µ__ .· ..... Y2 c, ,. 
Set taps .. . ······ /:,~ . r'! . .-.'. 
Sparge . ...... /~ .f~ ... Z..l.O.i!. 
Hop 61.f,:2,, ....... /2.P' 

TOTAL 

INTO KETTLE /.re .............. Bbls. FIRST RUN ..... ::Z~,,:), ................. % 

EVAPORATION r Bbls. LAST RUN ............... (: /__ ............ ......... % 

KETTLE TEST . 

Bbls. .......................... . ............... Balling 

WORT INTO FERMENTER ... . .... ..IL'/.... 
········· a/d~:~-2... 

REMARKS, Mashed in~ 

- - .._.--;,r,< - ------------,__----- -



Tun No . . /. .... 

__ BREW 16 

. . 
MALT .... f'f?t!!Z), .-~.,b .. 4.-... 

.. /.?.~., «Jt?.£4'/ 4'. ~'..$.a.,., .. ... .. ..... .. ... . 

. Lt:i'd;J;,1 .. ,t~.-.£ti~:;.=.i1"EK,1d:.1~;t?......-o/~ ... r:?~; ............................... . 
f~:/t.s. 

WATER 

Mashing in 

Malt all in. 

Underlet ¢~ ... ... 

Finished mashing . 

Set taps ... 

TOTAL. 

INTO KETTLE ..... /ff' 

EVAPORATION .. . . . .... . i. .. 
OUT ................. /f,L 
YEASrr -:~#': f_ .. 

WORT INTO FERMENTER 

BEER INTO CELLAR .. 

REMARKS, 

Bbls. 

Bbls. 

Bbls. 

Bbls. ······················• 

Bbls. Temo. Time 

//.#; -,P,,.. ...................... 

/,/(,f'..°. ... /.t?,U/f/'.. 

..I? ........ r:I./-?~ ...... . /.,?,~~: '!. 

LAST RUN .. . . . .,?,, ? . ............................. % 

. ......... ~.':!.!!!!:'.fl. Date 

/;2./J& i :.~;.::~;r 
..... ~13..:. 

Mashed in by: 



BREW 17 
Tun No . .. # .. 

········~··· 

MALT .<r?tf:Q.~ .. . ~ •·· 

TOTAL ... ........ Y._j_ ~~.~~··· 
./.(L~ .. /ef ~:,_~~~.J.-U .. ( '?f:?f'f.£ ... 

WATER 

Bbls. Tem . Time 

Mashing in 7r. . .... /r:../.. .~ . .... 'l/~?.!.l'l 
Molt all in. ········· j,¥._,fa .. .. :;,,~t:::;'. .. 

Finished mashing ........... .............. ./.J..X .• .... .. . ~.?.:.9. .. • • 
Set taps .. /. S. ?'f. .. . . .f!J. 
Sparge .... .... /~.l::. 0 

. .... . f-: . .1..P. .... 'J .... . 

Hop .. .. .............. ........................ ... .. ......... 6'.i!/: ...... / 7.tJ. °. ..... / : ,l.0,~~ 

TOTAL ... 

INTO KETTLE ,/ ,.f":,P------ Bbls. FIRST RUN . .. .:t o.<:1 · "' 
EVAPORATION .. tP- Bbls. LAST RUN . ..... / , Cl. ..... ... ... .. .... .. % 

OUT . . /y tJ. ... . .... Bbls. KETTLE TEST /2 .. · ... , ............ ...... % 

YEAST ;?i~ .~ .. #: . .. 

Bbls. Date ·····························•· 
WORT INTO FERMENTER I .. /f P-~ .... J :t '· .. i~ ... ~.I.( dZ:. 

BEER INTO CELLAR .... ······· ·•• ·••······· 1 t<-! ...... .. . .. J .· .. . . ..... ....... . . ~ ~j . 

REMARKS, Mashedinb~ 



I 

I 

I 

11 

II 

I 

I 

I 

11 
11 

1: 

·' 
I 

: ,, 
' 

I 

" 

"-
,, 

Tun No . ./7.. 

BREW 18 

,,( .11 a e r. 
MALT Z9~.-.. .. 
HOPS ./~~..:?f.:,:,;, . 9'. ./a . .,81.a . .fc,/.... . .................... o,l~ .. ; ............................... .. 

../.~.-a.di:?···~/aP.t<<-n .................... ,,!~~ 

./..-:1:c."4·1 9'. ~-.di. d',;1 - .-r.aa.r1...;. 7~ d_;j :-

7~:lts 

WATER 

Bbls. Temn. Time 

Finished moshing ................. ........ .. ./;i~f"' . .. ..... /i'..-. .Y~ .. ~.'.'. .. 
Set taps .. .. . . .. ... . /.:J...-Z.°. ...... .. /../..~.:.'.'. .. . 
Sparge .. .. ./....?/ .......... /,?.£" ... . / .. '.O.. .1~. 

Hop........................................................... ? ...... . ./??.~ ......... c?.::~~I? .. ''. .. 
TOTAL .. 

c,1. l'1 

INTO KETTLE 

EVAPORATION ..... ./ti' .... 

. ...... Bbls. 

Bbls. 

OUT ...... .... ...... /f O . Bbls. 

YEA~~.v:J' .. 

............... 6-h.l~:. .. .. ~.~.Iii.~.~ ........ Date 

. % 

. .... % 

.. ... % 

....... 

WORT INTO FERMENTER 

BEER INTO CELLAR . .. ;,,:,i f ,::: ~i;~"' 
REMARKS, Mashed in by; 



.)-Tun No ......... . 

BREW 18 

/.a .. B. .. c:.r.~-;,1 .. ~. "'-O. ~<"r: . .,_,.,_ .. ,.. ,-'.,:, .i.11 . .s. .y .... . ..... ,;1,.c.. .. 

;ret'r:,,,,, .~."'-'1. k<? .,_,.:,.. :.~-::~-:!.~ .~ . .;7_·~ · ............. ,l.c1_ 

WATER 

INTO KETTLE 

Mashing in 

Malt all in .... 

TOTAL ~" ,,_,.r: ........................ 

Bbls. Tem . Time 

.. ?& .. <c.~ .... ?-/ff /1/1 
j_-'f_,f_ (J .. ?-~(}_ '.'.. 

/ .?. ..... ,;J,/4 S-:-tJ ~- •. 

Sparge /,If,'/ . . /. i;._ ,f_ 0 
..... '! ... .. ~.~'..'. .... 

Hop .. .. ................. ................................. ..... #.tJ ....... /2.A .. " .... . //F{"'!: 
TOTAL . .. ,j_ .lf.l 

Bbls. FIRST RUN 

EVAPORATION 

/r.r. 
.e Bbls. LAST RUN .. / '. () ................... % 

OUT /.f:_ <? . .................. Bbls. KETTLE TEST //. Y./>,.,. . % 

YEAST . jr;""""'- .. #. . . /Cl ... 

Bbls. 
············•····"······•··· 

WORT INTO FERMENTER ................. ·. /7,f{•J~ //. L . . ... ... ~.;y-£ 

BEER INTO CELLAR ...................... /G-)~J ..... L7 ........... ~.~?;. 

REMARKS, Mashedinb~ 



Tun No ..... ? .. 

MALT ... £~~:2~····· 
HOPS /~~d..~-;i ., . j.j '. BG .iC/ .... . ..... . ... ... ... ... ... .. ... .... .... ' 

.. /e.4'?;/4;.,. .. 'f.L~.&:4"lv../Q .. ,8G .. . .$,a., .. 

/.1L4,. fl./t?..Rfi.~., .,.,. rr .;y_ . . 
9o./£s . 

TOTAL 

WATER 

Bbls. Temo. Time 

F;n;shed mash;ng ..... ... .. ..... .. . ... /-1.Z" .. .. _./,,t,.,f.'_-!_~1( .. . 

Set taps .. .... .... .. ..... .. ... . .... .. . ..... .... . .... .. .. ... .. .. ... .. ... ,/._,.1_~.-r~ ... .. // .. ... . 

Sparge .. 

Hop . 

TOTAL .. 

INTO KETTLE ...... /ff 
EVAPORATION ... .f.. ... 

OUT .. 

WORT INTO FERMENTER 

REMARKS, 

Bbls. 

Bbls. 

Bbls. 

/kil .. ..... .. /~I.". ...... . /.. .nr :.1 .. . 

. ..... 7 .... /]tP...~ . ~ -~~.~~.'.'. .. 
ot.-1// 

LAST RUN . .t:?, -f'.,V . ... ...... .. ...... ..... % 

. ... " 

Mashed in by:~ 



n 
BRi\Y _ 21 

Tun No ... .. 7 .. 

. 

. . .. ..1.0 ....... .. ... ........... . 

.... ,!...o.. 

WATER 

Bbls. Temo, Time 

Malt all in .. ... . /4 ,F. 0 . . . <.:I.IP.~ '.L .. 

Underlet.?c .~~ .. . . /ef, ...... ... .?.-:/ ~ IO , , 

Finished mashing . . ............. ..... / .Ft .~ ...... -~•~ .. '..'. .. . 

Set taps .. . ... ·····••·•• ........ / . b -,q o ....... .. rO. .. '..: .. . 
Sparge ... ....... .... ....... . ....................... /I/ b ...... /{ t'_ ... f: ,lf .'.: .... . 
Hop ............................................... #f~ ...... /Pt? 0 

. . . (/ ~?.,_/4.: 
TOTAL ... ............................................. )ll_j 

INTO KETTLE .. / ir:~ ........... Bbls. FIRST RUN .............. / f': .?' ........... % 

EVAPORATION ................ r .. Bbls. LAST RUN .. . . .. ... ./.-.. . ?? . .................. % 

OUT . . Bbls. KETTLE TEST ..... //,. f'.. . . ....... ,. % 

BEER INTO CELLAR .... 

REMARKS, Mashed in by#t!; 



Tun No ... 'f 

BREW 22 

MALT . f'9tm .~~ 

HOPS .(~';t'aj',;I "' ,BC, i"1 ~ ' 

./.:1.~1.,-., <f /aL4'/ ..-. $~.ia,N .. .................. .;Y.> , . 

La.A1l;;1-;i,.~ .. ~:.B6.-,1 .. = .. ;,.~L41«~·,t1,,..-,._,.;,~ ... ..?..ti ,:. 

fj:l&s. 
TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in .7I . •·· /6c$o .... ///q?~ 
Malt all in . ... /.-f.r° ... /,?.,~#,!.'!/.. 

Underlet&:'~. ... /? ........ ol./&?. ........ /,til" «..,•r 
Finished mashing 

Set taps . 

Sparge 

Hop 

TOTAL . 

INTO KETTLE . .. /£Y ... Bbls. 

EVAPORATION . f .. Bbls. 

bf0 .... /~.~~~'.'. .... 

/~X,"' .. /P..;t:rr. 
/6'(! ........ .... ./.?. .. r: ..... /-r. ;r''.. 

... 7. ......... ... /.Z12.'.".. j~,1,/o ,, 

,,J,o¥ I 

FIRST RUN 

LAST RUN 

OUT . .. . ... . .. . .. . . . /.ft:> ................... Bbls. KETTLE TEST ... . /,;l. YEAr•~ .. ~ ./t .. . 

. ............. Bbls. ... ~9.\!]~-~- Date 

WORT INTO FERMENTER ' /]/,l ..... i ...... /,,J . .2 3 .,,?..l..~.:~ 

BEER INTO CELLAR ...... lf'f: r . . .. ... ..?. ..... .. ... 

REMARKS, Mashed in by: 



BREW 23 
Tun No .... 9.' ... 

MALT 

./.~.--:..f'c£..,1.-,,,. ... :r<: .. ... :t:.~:::o:.v . .r,,.... . . ............ .1. .. 0. ................... . 

/ q .. ff.t;°.;:,-,z..~.~-::.6..<i..sc;, .. ~~.;:,:::ek.r,, t::~-_-,,.,,,_M.-:, .. ~~.. . ............. .Jc ... ~.:_ 

WATER 

Bbl,. Temn. Time 

Malt all in .... 

Underlet --~---~ --.f~ . ....... .... . ( .6. ........ ____ ;!-./(l_ 6 

Finished mashing ....................... /..J~r .. • 
Set taps .. ············ ...... . .... ............. ......... /. :,_--:-_~ 0 ..... f!:. ,I,_'?. .. '..: ... . 

Sparge .. . ............. /./I.;!, ..... /..~ !:"..~ ....... ... ?.:.'1.1 .. '..! ..... . 
Hop .................. ..... ................................. If. f,lf ... . / ... ?._/)_ . ...... / .. · .. l..tJ...f.~ 
TOTAL . .. ················~ !!Jl . 

INTO KETTLE .... /£r: ........ Bbls. FIRST RUN ...... . ::J: t:1 ,. (? ......... ... .. % 

EVAPORATION ....... ~ . Bbls. LAST RUN .................. /: JJ. ....... .. ..... . % 

KETTLE Tes· .. . /.fl ' ,II_ ... . % 

Bbls. ........................... . ...... i!;o.l[i~.~ ........................... Date .. ........ . 

WORT INTO FERMENTER /?..: :J..?.. ~#-«?.?.:.--' 
BEER INTO CELLAR .. ...... ..... .. .. ... ..... 1.r.:._-:1_ .. ... . . .... :r ... ,<_ .......... ..... ,£;;. .~.Y· 

REMARKS, Mashed in~ 



Tun No ..... !. ... 

'. UEW ~24 

...... ~. 
MALT f7',:?2, 

HOPS /~~,17 9'./.1·.lJG4-/ ...... ~ ,. 

/#P/4~ .-. La L'/4:; "' ~~.ll.a -,-1 .................... ... :h.: .... . 

/a~--1 d ,rlla.1, -cc:4Z4,,c~~/4,_;,,~ .!,t~ ......................... . 
f:$:/£s. 

WATER 

Mashing in 

Malt all in . . 

Underlet t5'mu.,i, ... 
Finished mashing 

Set taps 

Sparge 

Hop. 

TOTAL. 

INTO KETTLE ./ ££ 
EVAPORATION .... ...... f .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

Bbls. 

TOTAL 

Bbls. Tem . Time 

Zt . ..... /§,1° .... //,1:.f.:!'"!. 

j,yf<> .... /~-/&!.'.~. 

. .. ../t.. .. ... ..,,!/.t?.· . ..... .. /~-.l.~j'. .. . 

FIRST RUN .. r;;l/..:Z.:r .... 

LAST RUN ...... /?-.. ? .. ·····"' 

Balling_ Date 

Mashed in by:~ 



. 81\E)V_ 2 5 
TunNo ... ,;2, ... - ,,f' 

····················~······· 

.. /...f::.i. C' L'. J .--..,_. "t:. '1. . C ./r:: .,n .. r.. .. .j.~,1f r:; . ,r-.,. . . . . . . . . .. .. .. .. .. .. . ............... £. .. 0. . 

/t> K.<i..,1.,,.. .>!: .J.~.&.a,1,~,-.. ~ .~~#'ll:.,o, .. 't .. l,.~tr.AM,,;., .¥,.,T.P.:4, ......... .. .... ..J .. j .::: .... .. .. .... .... .. . 

TOTAL ... .......... tj_.~":.ef'..S.. . 
.. /d'. .~ .. /1 .. ... :lc .. .. ~&~.~/."'?.r./v.t.sf. .. 

WATER 

Bbls. Temn. Time 

Moshing in ............................................ ...... / C ..... . / .60 .~ .... 'J,/.J -:d.M.. 

Molt ell in .... . ............................................. /8',r, ~. .... (:.!f../i~ ... f .. . 

Underlet . .,2 5.¼......... ............ .. /G ......... :;u~ ....... r.;/~ .. 'L 

Finished meshing .. /. ~~{. .... .. ~.2:.". ... '.'. .. .. 

Set tops ................................................................... /;,~~ 0 .....•. ~ A~'! ... '.'. .. . 
Sparge .... . .......... /H.:l, .... .... /..~ . .f.. .. ...... ? ... J...9. ... '. .'. .. . 
Hop .. . ......... 6'.-r"- ······ /._ ';7_~~ / ./j7-"o/ 

TOTAL . . ;l if. J_ 

INTO KETTLE . . .. . / £ ......... Bbls. 

EVAPORATION ................ k_. Bbls. LAST RUN .................. I ./ .. .. ... . .. .. % 

OUT . . ........ .... / .. rr.a_ ..................... Bbls. KETTLE TEST . . /;J , ~j_ . . ..... % 

YEAST 3,,._, ,#: / ;/ 

WORT INTO FERMENTER . 

Bbls. .. ...... ... Boll ing Date ............... . 

r- Iii :··;::_: .... .... 1~ .J .. ~o2J' ..,I 

BEER INTO CELLAR .... . ... JfZ :i.: ............ ?:.f.. ................... .. -... ... to 

REMARKS, Meshed in by~ 



Tun No •.. .:i' ... 
········~ ··· 

MALT £,? {'?~ 

WATER 

Mashing in . 

Malt all in . 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE ... /r: C Bbls. 

EVAPORATION .... .... 7 .. . Bbls. 

OUT . . ...... .. / ~/ ..... .......... Bbls. 

YEAST~~ ~ . ./.. P. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. Tem . Time 

. r.o /f~ • ..... 2/.J.~.~ 

. ...... ?:#r.:.! .. 
r. /0 ,. 

/_ " .. .... f;~d_ 

/~?,< ..... ~t~" .... -
······· .. /~,?_~ .... f,,?~ 

,1/-t;l., 

;,)J:i, 

/ ' ,:) 0 /. / ~-,. 
. ·••·········•············ ...... ... .......• 

FIRST RUN 

LAST RUN 

KETTLE TEST ...... /_P, · / . . .... % 

Bbls. .. .............. ~,;,.Iii~.~ ........ . 

Mashed in by~ 



Tun No ... -'!'. .. 

BJl~IJ _ 27 

DATE /4,~:.1..f.f½!•~ 

:::s ··.~:~;1~6~ ............................... ·:·~:::········ ···:·.··:::··:::····::::::·.·~ 
./~.~_,,t;:,;i .. ~.:Z.a .. -;:1'/ ............................ .... h. ................................. . 

,:1.:.aa~"/ -ccc.1.-z:.~ v;t/4,_,;.. . .............................. . 

WATER 

Mashing in . 

Malt all in. 

Underlet .c:1~ ... 

Finished mashing . 

Set taps .. 

Sparge .... 

Hop 

TOTAL .. 

INTO KETTLE . .. / ./'f' .. . ...... Bbls. 

EVAPORATION . . . . . ....... Y. . . . . . . . . . . . . . . . . . . . Bbls. 

OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR .... 

REMARKS, 

TOTAL 

Bbls. Tem . Time 

717#,., 

LAST RUN . . ./..- .. r! ... . .... % 

KETTLE TEST . . /o<, ,l. . 

Mashed in by, P--



Tun No . ... ...... A.i-4t· 
MALT 17.t , e-""d~ A1 41.-

.l.d. .. a. .. e..,. ¥.-.. f'..:?. .:t: .. 14..€%. .. ?I. -(.fd. ... 13. ti:: , .. S:-.t .. 

j£.,g'_,<{ ~ .,JO Kv: fr~ :; S°:I:(~~ ... 1/i,/?fA~ ... 

jo 

;r 0 

WATER 

Mashing in 

Malt all in 

Underlet .. .:/~ . . a-... 
Finished mashing 

Set taps 

Sporge 

Hop 

TOTAL 

INTO KETTLE Li'! 
EVAPORATION ... .. r. i . 

Bbls. 

Bbls. 

OUT . fff j:; Bbls. 

YEAST 7_,,.,nm &,,..CM) ,~6',L 

Bbls. 
············•······ .. -·-

Bbls. Tem . Time 
p 

;r,ci; X/..~, !.~ 
1/::l O 

.... Xi"...f'.. ... 
1,tJ , " 2. Id ....... ... ...... ... ................................. , 

FIRST RUN .2,0 , {. i'° . . ............... % 

LAST RUN /,I .. ............................ % 

KETTLE TEST . /2, ,I ........................ % 

················~-':i.1_!)!:lJ1 .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

. IV.-? .......... : j,!t:J,P,l 

. frf. If .. .......... ,f:S . 

REMARKS, Mashed in by: ~ , 



BREW 28 
Tun No .... .... __,,dj:rMf , .. 

MALT ... f't, tU/ (!a..,,,,..a_d,a...Jh~. 

TOTAIL 

.JI). ~S4 Lt ..... Io. ':li!tJ.f.f. .. J .. f'. @ 1.u:Lcl'/., ::i.4tt.., .L~C/ll..L .. 

WATER 

Bbls. Temo. Time 

Mashing in . ......... .................. .. 1I .. .. Lf .J O
. 7 et...~.,rn. 

Molt all in ................................................................ . J':f.Z,°. 1':t f. .... .. . 

Finished mashing ........................ L~~? • !" .;.s-
Set taps . /J .f • f$"S-" 

Sparge .. . 

TOTAL . 

INTO KETTLE / f ... ................. Bbls. FIRST RUN .?.I, (J ............... ... .. ... % 

EVAPORATION ... IO ... Bbls. LAST RUN .. a., 7 ................................ % 

KETTLE TEST JZ .. J'J .. ·······"······"" % 

........... ... 8-?.I~:......... .. ...... Bolling ....... .. .... Dot• ...... . 

! " woRT 1NTO FERMENTER . · / 9,,:t,,/7,, . /2,.120. .... Xlt..v.& ,,u7~~-... 
BEER INTO CELLAR ..................... ..... .. /IA~. -J.. . ... .2'."/ ... ······· .... .. ~.J 

REMARKS, Mashed in by, · 



/(,, 
Tun No . ... .. -

l_ A!J ,-:. . 
MALT .... ttl. Cwr<~d.!l, Md-

J~.l{e:'. £;, . .t: ... U . EK, ~/ ... . ... ... .. . 

~/ ;,., 
.. .l.~~.l;;..t<.. .. ~L.± . ~Ka 6.:z.c .5$1,1 M-,RJ 2~ 

WATER 

Mashing in 

Malt all in .. 

Finished mashing 

Set taps 

Sparge .... 

TOTAL .... 

INTO KETTLE /, :7d 

EVAPORATION .. .. ././). :J_ ... 
OUT ......... Ifl-i. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

Bbls. 

Bbls. 

7 6"". nf.r TOTAL .................. .. ............... ... .. .. .. 

Bbls. Tem . Time 

~f L~L~ 7LL~. 
1:u O ... .. ZJ/.9.. .. 

...... ... .. ....... /§ r °- . .r..~ .. ?:. 

.. ... ..... J '1.k . l.f..6. 
JJ.l ....... If.r ~. Y~~' 
··········f ···· ···Jl() ... 

,:LI r . ................. . 

FIRST RUN :Zo, 31f' . . .... % 

LAST RUN ... d ,. f . ............................ % 

KETTLE TEST Lfl , f . . ... . . . . ... . . % 

Balling 

Mashed in by: 



Tun No . .. 7. ... 

BREW 31 

·················~··· 

MALT .. -rl'~ .~•··· 
...................... .l. .. t:?. . 

.,l.Q 

WATER 

Bbls. Tem . Time 

Mashing in .. ..... ~o ........ .... /l~~ .... .. 

Malt all in . . /-1/.F • . ... /-?,/.t? ~1/'f:. 

Finished mashing ... ... . ................. /-,k o ..... !2.:.-Y..~.~.'..'. .. . 

Set taps /[/f'.' ...... /:(".~ '.'. .... . 
Sparge /#t't ········· /.t.f ..... /: :..~:,~.:.: .. 
Hop ,4 -f .7 .. ··············· . fr ...... / ?~ ,,f:.rr .. 
TOTAL. ,//.7 

INTO KETTLE ... /~c Bbls. FIRST RUN % 

EVAPORATION .......... . r.. Bbls. LAST RUN . /: ?:: ............ ... % 

OUT ..... . /rt? ...... ................ Bbls. KETTLE TEST /,,? .l~ = ..... ... % 

YEAST$~ ~#_g~~ 

........... B.b,1.~:.... . . ..... .... ..... BolHng ............ ....... ...... t>~!e 

WORT INTO FERMENTER i I?2,2 /2.,/lk .. 
BEER INTO CELLAR ........ .... .. ... ..... ... .. /~.2 .... .... . .2: ,)~ .... . . ...... ~// 

REMARKS, Mashed in b-y,~ ... 



Tun No ... J. .... . .............. ........... al.t. .. . 
MALT ... ('Jq() CCVl,(,(./.,.d~ IB~ 
HOPS .J.5: .. t<.6c.~2 .tc .. .I.? ... £;:,.4r: .. ~ 1 . .. ... :ur 

3" ... /£ .. /:3 ... 4 .. :f...f7:: .. :tl(L.ifl< .. "i.L,r .f. /3. .. ... :..L. 

TOTAL 
# 

/~ S.,.~t; .. JI/. /11.aLf. :is.":~v>'lR~ .. :[;;./t. / .. K.m;.,L .... 

WATER 

Bbls. Tern • Time 

Mashing in .................. .. ............. .... 11 ...... /fJ °.. ]//'!. ... 
Malt all in .. J~L z ti. :r .. 
Underlet .... .2 dt..;,,<$ .JJ'. .. ... .. ,:2/c,_ ... l/ J. '.' .. 
f;nished mashing / fj .0 . .... .T.J.i .. '.'. ... . 
Set taps.... ... .. . .. ... ....................... .. .. ..... ....... .. ... .. ... .. .. /£'7. ~. ] ~['..' .. .. 
Spargo .............................................. / f .Z ..... ./Jf'.. .. ~.. t/ .i' • 

Hop . ~L? , ,S I ?o .......... ... f..~ ....... .. 

LAST RUN ....... /, .... 0 ... 

OUT . ... .. . /7 ff ................. Bbls. KETTLE TEST . / ;?, -0.~ /4 . 
.. ... % 

.. .. % 

YEAST -;tr,.l'/ff /J~-,q; 2,p 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbl,. .......................... 

.... /?/,/ 
....... Ji·( ·[-

Date . .. .. ................. . ................ ~.C?.1.~!.~JL ...... 

.... .1... , •.. c...!",,i .... 1.m-.J??o/y/n 
·········j:3 ............... ~.~!!. 



Tun No ..... !... 

WATER 

Mashing in 

Malt all in . 

BREW 33 

.i' (1 

Bbls. Tem . Time 

z~ . . ... /?..:r a ..... /-:::.~".<:.'Y: 

. /,!? " ······· (?-::(d_ ~M.. 

Finished mashing . ................................ /-!.~ .. ''' /,2_:~c'~'. .. . 

Set taps . 

Sparge 

TOTAL 

INTO KETTLE /EE ............... Bbl,. 

EVAPORATION . 7. Bbls. 

Bbls. 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

. ..... /,j ........ /: / r .. 
/~r· /-~:r,, 

FIRST RUN 

LAST RUN . 

..... -?.o: .. , .. 
' /~ . .% 

--~-~-~!!!:!JI ............................. Date ......... . 

Mashed in~ 

- -- -- - - - _...... - . --



Tun No .. ./. .. 

BREW 34 

. ............. C,<.J,__ 

MALT 'i{f/ ~p e.~a..tLo... 'thqJ}. 
HOPS Lf 1{6,, :5~. -f: JS""_ J3. ~. ?/ ... 

... l .~ ... 6 .t . .'f. ". .~ .. -1:. .. 10 .... €.l( .. ~.'. .. t .... ~ .K.1:1 . .m .. ~3: ... 
31 

WATER 

Bbl,. Temo. Time 

Mashing in ............... ..... 60 ........... . J~L .. 7/f... ~.~'. 
Molt all in .. ... .... ............... U:-/</ °.. J§'{ ... . 

Finished mashing ... ......... .......... ... ..J.~r... .. f ;J. [) . 

Set taps .. .. ..... 9 ... 
Sparge .. . ........ I~Q ..... / pf' .. 901§ .. 

1. .. (7P ~ . 

INTO KETTLE . / J!"_ . Bbls. FIRST RUN ,:l,(l,~:fi . ....................... % 

EVAPORATION .r.. . Bbls. LAST RUN ... L .J .. ................. % 

OUT L (o_ ....................... Bbls. KETTLE TEST J,l , .. a ............................ % 

YEAST ,~,;_t?'/ I.J&a.J., ~:/, 7 

WORT INTO FERMENTER 

BEER INTO CElLAR 

REMARKS, 

.. Date ... Bb,1.~,. ········: ......... ~.~.111.~.~ 

. / J':! 7 J;J_ ./~/2 1 ~ ·~ ·1/S-j 
./ft·.. ,1f->' ........... ~.~I..? .. . 

Mashed in by: 



BREW 35 
Tun No .. 2. ... .. J~ 

MALT £<.tfv 

/.tf.J..ce .r-.,. r. d'rr.,:r:. ?Y.<7. ~;r., .,., . r: J ~dM s:-::z.. . .... ....... . .t.~·=· 
l.£ed'.r.~ .. l':./..ef..tt:'.f;.,r.z_ .. ::;. -'~4'.Cr'..,...J. .,,..'.A;,,i(,Z°._,( .......... .... 

WATER 

Bbls. Tem . Time 

Mashing in ....... 2? ....... /JL 0 . 

Malt all in .. ./~P 4 . .... /2·/~ ..... . 

Finished mashing 

Set tops 

Spargo .... . ................................... ../#/; ...... .. /G..-t. 4 
. ... . /: ... ~.?.~.'..'. .. . 

Hop ,i/ f:: H ... L / ? I O , . 0-0 '' 

TOTAL . 

INTO KETTLE . . .... /re Bbls. FIRST RUN 

EVAPORATION . r . Bbls. LAST RUN . 

OUT /£. 6 .................... Bbls. 

YEAST V """ ~ka~l' 

Bbls. . ...... ~.4:l.~!\~J1 ............................. Date .. 

WORT INTO FERMENTER . ; . / fr:J. .. . 

BEER INTO CELLAR .. .... ................... /.fl,./, .. : .. . 

REMARKS, Mashed in~ 



.... 

:,r~~~~ ~==~!!!!!!!!!!!!!!!-------

11 

Tun No .... J' .... 

I 

II 

11 

II 

11 

II 

11 . 

BREW 36 

. ....... c;d..l.:lkr , 
MALT . t:'u, () () . f!. .,._,,,,,_a.di,_ ~rdt. 
HOPS ,~K5cf2 .. f: .. / .. L.f!? !:: ... ~/ ............. ........................... . .. 

1~ 13 :f:. "..-1:.t:.tb 13.~6.I -t::/o ... I;.. K.S:!-tS:.l<'.ia s.-:i . .......... .J. .;r 

/.~!:,1:-.S..1-r../.~.K,& ty .13.(1. o_~...,.;. H~- ................... .3..~ ..................... . 

TOTAL . 'J. ,;( .? Q..'.:. .. 
./P~.,,I~ J~~- .1..::.. /J.......,,;t,,,, ................... . 

WATER 

Bbls. Time 

Mashing in ..... .. . ... ........ .................. ... qt? .... ...... J.t .. ..... . ...... .7.1...1. .. A tn 

Molt all in .. ........ .. ..... .. . J//.L ... 4- ......... 7.§.? .... . 

Underlet .... /;, :r;f.-t!~.. . ..... /.": ..... . ,2J~ ....... ....... 8'./. :':l, ...... . ,, 
Finished mashing ....................... .. ./:i..'1. .~.. ...r .. '. .. tL .. . 
Set taps ............ ....... . . ....... .. ............ ... ............. ....... Lf:f . . P.§ .L . 
Sparge .. .......... .............. /'(~ ..... . .. Jf.i'. .. 9.~.~. 

v 
Hop "/_t:.l_. ........ ............ .. ..... 1 
TOTAL .................................................. ,2 i. 3__ 

INTO KETTLE .. ..... /I'f ................. Bbls. FIRST RUN . :/,f?.,J ...... % 

EVAPORATION . .... f'_... Bbls. 

OUT ............... / f'_e> .................. Bbls. 

YEAST ,1.r11'1'r 1.3.r<.w #'_g'jf'. 

Bbls. 

LAST RUN ..... LJI. .. 

KETTLE TEST ... lL.9.. :t 

....... Ballin~ ........ 

.. ............ % 

.......... % 

Date 

WORT INTO FERMENTER I j f,;._ , () ..... 1 ; ..... /I, .F.J;.!':. \i<.Jd.ntAy..?.,/4:t. 
BEER INTO CELLAR. . ... .......••.••. jr(,,l, · 1 ~?, · 1~~JJ... .. 
REMARKS, Mashed in by; 



Tun No ... ,f.: ... 

BREW 37 

HOPS /.$.~~?r:.~fc .. /'.r_4'.~.,r:r. ... 

.~4. .. -dce.J:;:, .. r,,;a.dc:F",,r,:'tt~,,r...,.,,, .. r .. J~d ... 

,;l.q 

.l.S.~ 

Jo 

TOTAL 
f' .>- ,.,9 .r: 

. ·········""••"' 

WATER 

Bbls. Tem . Time 

Mashing in 

Malt all in .. 

Underlet ,.Z .,.J';4;.,.... .. ,/~ ........... ... .?/." ···· ........ !~:6'..0. ... '.! ... . 

Finished mashing ..... .. .. .... . . /,Fl 0 
. ... (~. ~71..:.'.. 

Set tops ................................. .......... ................... /~ .~ ·~ ·~· .... . J . .:z.". ... " 
Sporge ............................................ ./ ~4 . ...... /ff • ,). (TO 

Hop 

TOTAL. 

INTO KETTLE 

EVAPORATION 

/.r,F-

·········~ ·· 

Bbls. 

Bbls. 

7 / ?t1 0 

FIRST RUN 

LAST RUN .. /· cJ. ..................... % 

OUT / r Cl Bbls. 

YEAST ;= KETTLE TEST . .. /,(',, f>. .. ................... % 

Bbls. .............................. . .......... Ballin9 .......... . ......... Date .. 

WORT INTO FERMENTER .... 

BEER INTO CELLAR 

REMARKS, Mashedinb~ 

r. 



BREW 38 
Tun No .... .f. ... ........ OJ.,_ 

MALT f q <U? (: ~ -.t(.ll. 

HOPS I i/{c_f:L f J§ //~ '. 1 . . 

. /~ .. '2. .t!.. .-1. .. '.~-:r .. N.E/C.. ~1r. ... !'. .. /f A .d1.[ .2 . .. 

IeffG.. t."Z-:-f .. .. to. .4~ s-+Itf;:;mjUK~ ,:It': 3 () 

TOTAL ............. f ~4!/ / 
.. L.~~.xt-a-£f~~c?_ .. .. 7116:=.- tJI.13 ••.• ~.:tt,71 ... s:~ ... 1 .~ms:., ............ . 

WATER 

Bbls. Temp. Time 

<Y' 
Mashing in .. ........... ... . .... ................ . ... . O .0 . . .... / .. ,..3. ... . . ..... . 7..//.. .. i, .. .. 

Molt all in .. . ................... .... / ¥.?.. .. .... .. . 7 .. ?.:J .... . 
Unde rlet. ,:l, 41,.,;. ::£;/L<,,c,n .... . . .. ./ (,: .... .... .. .... ;#. //?. ...... ..... . 'r,.f..~ .. ...... . 

Finished mashing . .. .. ..... ... .. ....... ...... ........ . 1s.Z ' '1.'..:?§ 
" 

Set taps .. ........... ..1. ;-_.r .... ... J. . .?. .. '.f. ....... . 
Sparge .. ;c.;-o .. J lr~ . f.-!.?.. 

INTO KETTLE .......... /tf' if Bbls. FIRST RUN ..... ~.(), i3 .................... % 

EVAPORA TION Bbls. LAST RUN ...... .. L ... .......................... " 
OUT ............... . / 'i..J ............. Bbls. KETTLE TEST ... l .. 2.,./. .. 

YEAST7f.n,,, 0""'1!/4.; 
... ... ...... .. Bbls. ~-~-1}!!.'.~. _ Da!e 

W ORT INTO FERM ENTER 

BEER INTO CELLA R 

... IV L ' /~ , it r2f. iL~.7./l..'J 

....... /fLf · ~,'- ~ f!!.!}J'!.:. 

REMARKS, Moshedinb~ 



Tun No . . ? .... 

BREW 39 

·········~ ····· 

MALT ... i.9.m:i ... .. 
HOPS /~'.~ ..J',;. . ./,:r,80. ~:;... .... .. . .... ....... .;µ)_.,. 

/.~:&.:?f., .. ;z . ... r. #.-,,::;~ ... @'cl- ......... ~: 

/R.,!'G.g:-~ .. .. /..t1. . .aa~,,. ... " .. ~:/U,., .. t#-·.,.~.~;c4-p .~~ '--·~' 
fo. lJ; 

WATER 

Mashing in 

Malt all in . 

Finished mashing 

Set taps 

Sparge 

Hop . 

TOTAL 

INTO KETTLE . Bbls. 

EVAPORATION ..... f?;, Bbls. 

OUT ................... /Zf& .. Bbls. 

YEASr, .&.,...._, .. -,,:;: d~ ... 

TOTAL 

Bbls. Temc. Time 

./?,,7..' ....... /( ~~'.Plt.f 

... j,f'fO .... /ti?..~()_!f_,+/_ . 

........ . ............... J~ Z" ..... ./i'. . .!·•t .'!. 

......... /..~.·.1 .. ·. 0 . .... ... ..1 .• u .: .. '.'. .. . 
h'L.Z ... .... ... /?tY. 0 . .. cit?.[.~'. .. .. 

7 

FIRST RUN 

LAST RUN ..... . tlc 'f'.. ............... ......... % 

KETTLE TEST . /,?'· . .... .. . . . . . .. .. ....... % 

.. ............ Bbls. .. ............ . Bolling D~!e 

'··:i~: l !:: ·.,_ IJ:t:~. WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, Mashed in by:~ 



Tun No .... 1 .... 

BREW 40 ·- ..... ,. ,.. 

MALT . r'Vc (!_ ~11,..r,l~. V.vu>..,ef-
HOPS I'.i..Ki>: .. '~t . .J.i .. /3 .Gr..t., 

./if. .. .. ~.T.. .. ~-'.±. .. / .P..t:.5..~(t: ... ~.&-lllt .. . 6.:1,., ....... . 

;P./<?T .. ~2.:.nP.~fl.. '/-1::c .K-1£1. . 7r-fK'Y7' 

WATER 

Bbls. Tem . Time 

Mashing in . ......... ......................... .. 1f". ....... ... . ./L~ .. ,, .. 

Malt all in .. ···················· t.1/? . Z~-1.. 
Underlet .2 -;m..,,,s .J::/- ... .... ./~ ....... .... </!:/~ . .......... ... 3/.~ .... . 

,, 
Finished mashing ..................................... .... /..[Z. ....... .. /f. .. 2.~ ....... . 

Set taps .. . ................................ ... .. .. . ./ ;fyf , ... ... ?.'. . .S..~ ....... . 
Spargo .............................................. /1(~'. .... ff .f':. • ..... <?. .. .. .... . 

# 

Hap "'/.-r: .J ............................ Z ..... .... IZ{). . .............................. . 
TOTAL . ?i? 

INTO KETTLE .. /,Y,!r ............. Bbls. FIRST RUN . ,2(1. 'f . % 

EVAPORATION .... 1·i .... 
OUT ... ................ 1r() t 
YEAST :Y..aMn 3.g 

Bbls. LAST RUN ... /.-... -:f . . ....... % 

Bbls. KETTLE TEST . Iil ., 2. . . . .......... % 

............•. Bbls . ........... Ballin~ ......... .. ........ Date 

WORT INTO FERMENTER 

BEER INTO CELLAR 

.. /..ff. .... ...... : /.?: t! .1 ~o/a ~-%~,y..o 
.. ff),. o. ...... :tD.' . ..@~ ~.1.t .. . 

REMARKS, Mashed in by: ~ -



Tun No./k .. . ,!;tt,_ef 

MALT Z f'@. ,. ~ . 

HOPS ./~ .. ~~ifl····~·····./a . .,8t'i./i?'/ ·· 

./;1.·d.1~ •·· 'II ... . /a.~ ... ,i:J .. 

B.R~f _ 41 

. d!.? c. 

.. ,.,7.~.,:. 
/~L4;t~ . .1..~di.~;;i = ;j-,&_/4.~...;."" ... 

WATER 

Mashing in ... 

Malt all in . 

TOTAL . 

INTO KETTLE Bbls. 

EVAPORATION ...... .// .. . Bbls. 

OUT . . . . . . . . . . ... .. . ./,? ·r ..................... Bbls. 

YEAS~.~ .. tr.~ .... . 

WORT INTO FERMENTER . 

BEER INTO CELLAR . 

REMARKS, 

Bbls. 

TOTAL 

Bbls. Tem . Time 

t. ········· /Zo..°. ······· .. " ..... 
cJ./9 

FIRST RUN ... . . ~<P.:. .............. % 

LAST RUN .. .. &_ . f@ '. ................. % 

KETTLE TEST . . . ./ ,;1_ .-. ..f . . . . . . .... . . . . . . ..... % 

, ............... Ballins ......... . 

Mashed in by:~ 

Date 

... .1..1..r.fo..:~ 
..~ .. ~z.. 

----------- ---- - - -- ------- - -



Tun No . ... i". .... 
·~"J· 

MALT .... <ff Vi C. Q e <M.A..a..rla. J1,t,,_Q%. 
HOPS J',_ /:(~ ~z -C /",_ /1 G-_ ~I .. 

QI\E)V_ 4 2 

/D .. /3 .. .. "f .. ~::1.:t: ... (« .. /J .. i?: .;"~B .ff.K°.~~ .. £/(,l/?1 .~ .................. 1 ... ... . 

/?.F-IC 5"_~-,:/d.Ke?.~/' :i.J.3.~r.;'.i:,,_ /t"f'1 3 o 

WATER 

Bbls. Tem . Time 

Mashing in . 1~ ...... lfl . ?JT. 
Malt all in . J"f_f . 7.5...~ ..... 
Underlet ... .t .. dtttl . .r. J.J..<,~ .. .. .. /f, .. .... ....... ;:J,./f?. . .... .. .Y.l..~ .. . 
F;n;shed mash;ng ................ /[i"_ . . .... 'i'. .J... "£ ... . 
Set taps .. . i:_$. r.. 
Sparge .. If 1c .......... J ~X P.1".~ ... . 

..7. .... /?t1. ... /: i.t 
TOTAL . ............... o2ff 

INTO KETTLE ... 1rr . Bbls. FIRST RUN . / 'f, f . .......... % 

EVAPORATION ....... ;! .. . Bbls. LAST RUN .. .... /, lL ....... % 

OUT ............ /J'f' Bbls. KETTLE TEST //.? ;[" ............. % 

Date 

WORT INTO FERMENTER 'J.tJ.1.~flrrrP 
BEER INTO CELLAR .~~/?. ...... . 

REMARKS, Mashed in by: 



Tun No .... 9. ... 

MALT 

HOPS 

/'1.~/4',,7.fl ,,r.a.zffl.$/21?../"4,,, « .. :f-~A ~,,Z· . ;;,.~ 

./.:t'.£'4.-. .. ,./.~ d~, ... = . .?..°&;/&.,.....;.~ ..... h .. ·. 
f'~:/,i:, . 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in . z;, ......... ... / .?,?. .. °. ..... 1/~(:J..~P..-:t. .. 
Malt all in .. ... .............. / ~Io .... /;;-?.ii.<?..~~. 

..ol/.t? " ...... / ,l,,Yqr., .... . 

Finished mash ing ./~~.!.~ ...... /i'i .. :?.:ot..:.'.'. .. . 
Set taps .. ...................... ../.~~~ .. •.() ... ..Ii'.#.'..'.'. .. . . 

Hop . 7 ......... ... ./ZC!.°. 
TOTAL .. 

c;l.# -'I 

INTO KETTLE /_ f' 9'. ... Bbls. 

EVAPORATION ............. f ................... Bbls. LAST RUN .. . . . .. tJ · t ................... % 

OUT . . . . . . . . . . . . . . . . f f,:,. . . ........... Bbls. 

YEASr,.~.:#:.~'f .. . 

Bbls. . .......... Ba ing ......................... Date .. .. . . 

WORT INTO FERMENTER .Jj/ . Y.._ . . . .//,. (.~ . .?po.. ./.~ .. ,::&;I' 
BEER INTO CELLAR . . .............. /fJ-: '{ . . . .,1,f"_ .. . ... ~_/j-

REMARKS, Mashed in by, 



Tun No •.. ./ ... 

BREW 44 

.. od:/-~r 
MALT ~ .M? CUd<.a.da 9:'1r.o..R:t 
HOPS /~/-rtf :;_6:_-1 J fi t:iG ~/'. .. .... 

.lll . .l.J.tf.7. ":.:i-t: .. /li' ... d .~ . ~"l: ./tU(,<r~~/r/1/.1.t .. .............. .. 7....~-

/.ll. £.£:.~~-r.:c/.l)/('v.5~ ~de?.~~ #7'~ ... .......... 2 .. t?.. .. . 

. /d~ ~ ./~4~.· .. ;i11~::-.. ,1:;;•;~;~~::••· ··· 
WATER 

Mashing in 

Malt all in .. 

Finished mashing 

Set taps 

Sparge 

TOTAL . 

INTO KETTLE ... / . 'f r 
EVAPORATION .. . f ~ ... 

Bbls. Tem . Time 
.,¥ 

..... . ...... .. ...... .... . ... ]q, ...... / ?I ..... Zl'.6 .. . 

L1!2< .. Zf .. ::f. ... 

1r~ ......... 3.'..:1..if". ... . 

. / Ef .... .... .Y..fli .. . 

.. //P/ .. .. . l~f ............ t ."f..~. 
" 7 ..... .... ./.?.~.. . .. ./.7."..~.~··· 

Bbls. FIRST RUN 

Bbls. . ... ... " 
OUT ..... (2.17z. Bbls. 

LAST RUN ... (J • j'. S. .. 

KETTLE TEST ... ..II tj -:r . . ... " 
YEAST r.a"-77? ~...-,,v ~){ JLf .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. ························· 
·. ,\/k?:Z ..... 1 II.I r· 
... /F-.'f: .......... .1_.J 

Mashed in by~ 

. .. ......... Date 



Tun No •... c1. ... 

MALT 2.<J <'-Z/ ,~ 

HOPS ./,;?:/4.,;,,;J .. .... ./d.:.i[L,;1.;1 .. 

./.~'.&"C3f.~./(?_e.~·; ... <t ... ~'.~.t'1 . .;j,;; .. 

/12/4,r;1••1 . ./.1?.,2la,;;,.<1. ,;r/4,-1;;•=· ~'/.4'/.,,;,_~ . 

tu ' ............................... .. 

. .. ~.· ......................... . 

.k . .............................. .. 
9o. /6.i; . 

WATER 

Mashing in . 

Malt all in . 

Underlet .,;#..~ .. ... 

Finished mashing 

Set taps .. 

Sparge .. 

Hop . 

TOTAL. 

INTO KETTLE .. .[f 'L .............. Bbls. 

EVAPORATION ................ .r. .. Bbls. 

OUT ................ J1f ... 
YEAS~· .~ .?..~ .-'.~ ... 

Bbl,. 

TOTAL 

Bbls. Tem . Time 

.... ]f. . (.(J..t) ..... /(#.°<?.e..AJ. .. 

//(9.~ .... /.il. . .z...~:.tJ'~. 

] ... .... JZ.O.. ": .... ~:-~ . .. '' .. . 
ci'/1 

FIRST RUN ... ,i/.,9 . .2.~ .................... % 

LAST RUN ..... . (?. oJ..~ ...... .... ... ...... % 

KETTLE TEST ........ /oL.o1. ... . 

............... 8.?.I~:... ... .. ..... ~.~.J;~.11 ....... . .......... Date __ 

WORT INTO FERMENTER . .. /'f.2, :-?~., ... ' /;2._ /j 

BEER INTO CELLAR ........................... jf_J_ ~-:3_ ..... .... ......... -!.: ? .. . 

REMARKS, Mashed in by,~ 



Tun No •... 3 .... 

BREW 46 

. .. .. ... ... .. .................... (lL.. .. . 
MALT 0 </~ .. (}t,..,,.,.,..tuf_a... ~rJJ 
HOPS Jfi/{:(1°.~,r 15"_ /.3t;;._f?- .......... .. ....... ..... ....... ]_&_ 

/~ /J'C!::r.. ~;z_l" /() £<':L ~/r.: .. 5. . K8m. 5.-": ............. :!~ ... . 

/O.ll.. .~-2:±.-./..P. .. /.!. .tF. .'-:',,.r<f'A@: 2 5.~s--1.;, ~ J ........ ?.P . 

TOTAL ?oJ.J,_ r. 
?Y # 

.N . ..4~ ... 2.di.~,r:;;, A...t.;f, ... / ... 4?6S:S.,. 

WATER 

Bbls. Tem . Time .,,_ 
..... ?£".. .. ........ /~.t-... "' Zlrl . Mashing in 

Malt all in . I'lf't> 75'..:J 
Undedet . ..2 .. ~ . ~ --· .. jf ..... ,2_/_() ......... ]/. 

I> 

Finished mashing 

Set taps 

Sparge 

TOTAL .. 

INTO KETTLE .... /lf.ff' 

EVAPORATION 

OUT 

...... j ... 
f'?o 

Bbls. 

Bbls. 

Bbls. 

··················· ..l.~r~ . 'l.;i,§ ,, 
.. .:..r~ .~ .... . 'l. .i'..fi. .... 

······ ...... 1 .. /,?.r. ... ..... 9..3/..~-- -(" 

FIRST RUN 

LAST RUN .......... ../, ... ?,. . ............ % 

KETTLE TEST . / .,2 , .2, . . ... % 

Bbls. Bolling ... Date 

WORT INTa° iERMENTER 

BEER INTO CELLAR . 

.. IV: J ... : .l~:.:r 
............. 11<:2, . .... ~IS'.. 

REMARKS, Mashed in by: 



Tun No ... #. .. 

/a&/~::i··"·./.o. . .i!la.,n. ..• . .;1.-/4 . .,~ ..... . ;;l.~.~ ... . 

./.1..i!.~.; .. .. ~;; = .:~;,,.~ ·1?r··· ~. 
9o. 16s. 

TOTAL 

WATER 

Bbls. Tem • Time 

Mashing in .... 

Malt all in .... ........................ /./([~ .... /c?_./_~ ·-1,.,_. 
Underlet o1.~ .. k.Y . .,, , .. , .... . /?.. .. ... .. c/(o_o ....... /-1.J .. ~.~.'.'. .. . 
Finished mashing /.~-2~ ..... /.1. .-?.P .. '.'. .. . 

INTO KETTLE . Bbls. 

EVAPORATION ............. f ... . Bbls. 

OUT ....................... /7 9 ..................... Bbl,. 

YEASr·~ .. P. .. f1.? .. . 

Bbls. . ............ Balling .... . . ......... Date 

WORT INTO FERMENTER 

BEER INTO CELLAR .... 

jf :.,3._ //, j'_J 

......... Jt. 7..:l . . -1· .. 

REMARKS, Mashed in by:,&" 

------------ -- -- -------



Tun No • . .r ... 
BREW 48 

. .............. {)k . 
MALT .... .. '?. .~ ... e ~a.ti.a. !.Ji&. 
HOPS ./5: ... ('f'.'t;:f.~ .. 1': ... /§ ~& f_( .. . ............ ;J. .. o .. . 

. ff. ... /J.t!.7- '.:2.-r .. .ro.£>'<.~~:t: .... i~. /J't1/?7.~ .. -.: ... 

1.~ 1r.,::; (..~,-,1 ro/J'j£''± 1,//4/ff ... ~.z:L;;.. . 
. ..................... J. .. 0 .. . 

30 

TOTAL . . 'f.~ /,.1¢.;. 
# .,,,, ,., ..,,, 
1a .. Ac..Lh..1.o . .. 7?'?.-..:2 .. . .1...£~..:t= .. 4a.£r; .. .; ... Km .. £:. 

WATER 

Mashing in 

Malt all in 

Finished mashing 

Set taps 

Sporge 

TOTAL 

INTO KETTLE 

EVAPORATION 

11"6"". 

... I 
/1'1 OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

Bbls. 

Bbls. Tem . Time 

7~ . /I,-,:•. 2.1., -:'.~~ 
..... .7.f.!:: ... 

..... ~/.t> ... .. ... TLP:. 

.. ..... / ? r ... ..~ .. :s:.o ... 
0 " 

. .. . '1..~r:~L. .. . 

1-y . .2:. .... /(. r .... 'l.z~ ... :.' .. . 
t> 

····· ... 7. .... .... JZ 0 IY;,.~ .. 
,,z ¥! 

FIRST RUN 

LAST RUN 

KETTLE TEST . / . ;l.., / .. 

Date .............. ·-····· 

/CJJ,.;,~· ..... : J,2j£ . 
..... I i,{j ......... Jt·i 

Mashed in by:~ 



Tun No . .. Ii,. ... 

BREW 49 

DATE 

MALT .. f<Jt!J3 .~~ 

HOPS ./.1..·d,;,;,i .... 'I' .... /.:'-:.&; ~7 ... 

/.;f~;;;,.<1. .. /..R.c'4~.9. .. ;.:/4 .. ~ .;;i ... 

/t1.A'.l4iiJ, .. . ..:.,j.~di,1·= ·· :)·-;e',47,..,.,;.. · 

. .. ,;b. ,. 

... ........ .. ... ... .. ....... .. .... .. . 

TOTAL 

WATER 

Bbls. Tam . Time 

Mashing in . 
'7f / C,,,1 q /IA-':F?"" 

. ................................................................ . 

Finished mashing . . ..................... .. .11:r • ...... /rl... ~:., .'.'. .. . 

Set taps .. . ..... .... ........ J~:<," ..... / ,?!? ... ~! .. .. . 

Sparge .. /.Y:l: ......... ./~I~ ..... .. c!..~ ... '.'. .. 
7 ....... ... /Z.t?.~ t.c!""O ,, 

TOTAL . 
cl.,f 

INTO KETTLE /LL ........... Bbls. FIRST RUN ... ,?p, r . .. ...... % 

EVAPORATION .. .... .f. .. Bbls. LAST RUN ........... CJ. ti~ ............. % 

OUT .. .... /]f ....................... Bbl,. KETTLE TEST .... .. ../r,7."1..... .. .......... % 

YEAST r · ·~.'#.#.If.. .. . 

............. 8.~I~:......... .. .............. Ball;nij l?.~!e 

WORT INTO FERMENTER ................ ' .. / '/.J . 0 .. ./.t , .. .f z,;?o. ./.9.~~ 

BEER INTO CELLAR ....... .................... Ji/.. .. l ............. ;2,.,:Z. . .. ~ .?.J-:' 

REMARKS, Mashed in by: ~ 



Tun No . ... 1 ... 

BREW 50 

. ~. 
MALT b' 'l~ l!c.-cr..dr;.. 97,i ~-
HOPS / .~If'.~ '5J /6 (SC, r/ .... .... ... ... ....................... ]{?. 

/fj,Sg7~?'~ IC!£K~~ £.~d?. .~~ ............ ..... .SQ 

WATER 

Bbls. Tem . Time 

Mashing in 

Malt all in . . ... ./ .. ,(/'..f:.... . ... ?.'1. .. 7.. .... . . 
Underlet .2~ ~.._,.,. ...... ../., ....... ...... 6'/4 ... ..... r<?. . .7. ... . 
Finished mashing 

Set taps 

Sparge 

..... !LZ ~. . f:..rzJ. 

........ J.~r. f'.§f. 

. /1(2 ......... ./.H'... . . 7. .. J.~ .. . 
0 

Hop . 7'.f,,l ......... .... .............. Z. ..... /2& ...... /'IX. .. . 
TOTAL 

INTO KETTLE 

EVAPORATION 

/a''{ 

.. r 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

Bbls. 

,;z ~-t 

LAST RUN ..... / ., . ./.~- ............. ......... .... % 

KETTLE TEST .. -' _g/ . % 

Bbls. 

Mashed in by:~ 



BREW 51 
Tun No./0 ... 

MALT _7~~ . ...e;-.a.a"' .2:ha-t( 
HOPS .. /6".KG ~..:z_ -r: /a 46 ~~".: ······ . . ... .:? .. r ... 

/P .. /.JL.~. ~~;,,/p(J. t? ~*5: t;.,< :r.21' .f,f' .441 ',: ......... ...... J.P. 

/ 

TOTAL .. f ~hl.s.. .......... . 
...... .. ····· /{?.. .. . ,,_;;-_"2?:-7._ . :;~ :-.. ... . 

WATER 

Bbls. Tem . Time 

Mashing in . f ..... 1 , .. . .... /.ilc ,,1, r 4 . 

Molt all in. .. .... . ....... . ... /9'-Y ......... ././P ... . 

Underlet .. ;2 .. .~... . .J~ . .. . ;J._/_(J ........ ... ./~.6.. .. . 
F;n;shed mosh;ng ............. ......................... .. ./. ~.1. . /"¥'.:C. .. . 
Set tops /[f O 

.. ,?/~~. 
0 

Sparge . .............. t..£te .... J~ .F. 3 

............ 4- .. ...... ./(_() t, ~tf ........................ 

INTO KETTLE .. Bbls. FIRST RUN ...... ./. .~- . 7' 
EVAPORATION .... .... J>:f_.... Bbls. LAST RUN .. .Q .. , .. .7 .. ·················% 

OUT ..... / (p/3. ................ Bbls. 

YEAST . "'fa,.,_ ~~,f',2._ 

Bbls. ······················· ~~.11;~.~ 

WORT INTO FERMENTER . L JLJ.-:-

REMARKS, Mashed~ 



Tun No ... .f. ... 

BREW 52 

MALT i fJ d7J . 

HOPS /,9-,r,f,1-,,; ___ q __ ./:f. __ ._}5'0._~,-- -- _ -------------------- ---- - __ !£.c, _, 

-/-:1_ -.&-..if'~;) ./0 _.("4 "I q'_ -~: -4-,,,.' {Y~ --- - .s.c, . -- -

/,1,d(~:;,, __ ,r._/.,,_,Bt;~•--""$_-~,,,_.,_.,, _~_.t:L',4y.,.;, __ 7r _L _ _. _____ ____ _ 

rtJ./6s. 

WATER 

Malt all in ... 

Underlet,,,;!~--~ ---

Finished mashing 

Set taps .. .. 

Sparge .. 

TOTAL _ 

INTO KETTLE _ _ /_.J'jT_ Bbls. 

EVAPORATION __ ___ 'f_ 

OUT - - .. / .Z'L ,._ ----- ---Bbl,. 

' YEAS~,~ # #.t 

TOTAL 

Bbls. Temo. Time 

__ /,,¥_£ " - /,.t; __ ,2._4. __ i(_A__ 

.../C __ ---- -- .,r_/_q ' ------- /d. ,~~ '.: ... 

-· --- -- -- -- ----- --- ------- -- ./..~'f..~ Vet~~.,'.~ .. . 

-------·------- -- ----- -- /..i.'C. ..... /~<?..>: .... .. 

- /.B.:ic __ ··-· /~Y.~ .. .... ,l,q~> . . 

. .. ? ..... .. /..7.Q." t..o~·• 
_ell'/? . 

FIRST RUN ·-·. -· _. ott7 , T .. -.. -.. -· --·-· " 
LAST RUN _________ /J. f ....... -...... -- % 

KETTLE TEST _ .. .. /,.t_. ,?;_._ 

Bbls. Date 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

______ _ ' _I;,?- c3 __ : /.J.: rJJ~°}.o . 
__ /f'f :l -·-··· .1,[ 

Mashed in by, K 

· *-·~§. 

:<.?., ........ 



Tun No. r. ... 
... ~. 

MALT Yf"= E.-.~"'-d'a .. 9'z.a-f!r: 

1'.'f. /.l 11. 7.. .. [. :Z.'I': . .a.£:K.. ~; 'I': .. £ d:S,?71. . ",::l: 

a . ./~t;f~.f, .. /.cJ .. 612. ~: 11.-:-.~,n S:~:;£E.,Kf:.11-1y 

WATER 

Bbls. Tern • Time 

Mashing in ... /C.:t. 7t~ 4 

Malt all in . /~t[ .z~r ... 
/ 

Underlet . :/ ~:s:: ~,._,,,,_ ...... /C. ··········· ...... ;/,/f ... . .. ... rt).:L .. 
Finished mashing ................. ... ... LfQ. • .. r.:zt, 
Set taps JI.~ " .. f:.~C>. 

Sparge J "/.,,t, ...... .. /'- r ········ .... r..1..t?. .. . 
. 7 ..... .. /Za... / L/6 

TOTAL . ~?"~ 
INTO KETTLE / 1? 'f[ Bbls. FIRST RUN 

EVAPORATION . lT . . ...... Bbls. 

Bbls . KETTLE TEST ... ./ ;l. .. ,. Ji?. ... 

WORT INTO FERMENTER ... l.?l· '·····! Jg :/J 
BEER INTO CELLAR .. ..... ....... .. .... ... If~.......... . . ..... ft. .)/ 

REMARKS, Moshedinb~ 



I 

Tun No • . 11 .. 

l 

BREW 54 

···········H~.•··················· 

MALT 7£rl .,tC_r-.._4-.Lq_ .'hra.,f!:/:_. 

HOPS /~J'(iJ'. 5_:Jf /() /.?~f/ . ..... . -6. 1f 

/fl ~(?-9.:J~?:-t./9.l{l_!f:"_,;,1_,c.,::,::~~~-~': 3 O 

TOTAL ...... <j>~~Lcl-,S . .,.,. .,,, ,... 
.. /..fl ... .. /a .. ?cn,J,,o<J .... .Z£. .. ~...lt""" ... ~ ./ ... /w,. :S., 

WATER 

Bbls. Temo. Time 
,rn 

Mashing in ................... .. ............... .... . ..... . ~ .8': ... . ... /(:L • . .. /:l. .l .. 1.~ .. .. . 

Malt all in . ... .. ... ........... ...... ............ ...... .. . . ........ .... ..... J¥_f'_ ... /t? .. r .. . 
Underlet .f~ ... ...... . H/ .... ....... ~/r2." . / .~~~· ·· 

Finished mashing ···································· JL4' . ... J':I..P .... 
Set tops .. .. ... . . . ......... LJ~'( ...... )/.0.. 

Sparge .... . /-1? ... ..... ... ./.If:. r.. ...... ..Uf~ .... .. 

TOTAL ....... ........... ................................. .£ /f 

INTO KETTLE 

EVAPORATION ......... <?. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbl,. 

Bbls. 

FIRST RUN . . J'?_, i' 

LAST RUN . . .. Q • .9 
KETTLE TEST . //, 1_ 

Mashed in by; 

"'""' % 

' ...... % 

I 
. ; 



Tun No ... / ..... 

MALT f'fb?J 

HOPS /;i '. /4~~ 9 . J:r..Ba.n 

BREW 5r: 

..6z_ 
DATE~~• . .!/. .. -%~ 

.. /.d:&/2;;, .<rLR/4,; .. Y. ... ~,,r:;.,,,, .. _;,";,,1 .. 

/.P./4.c7.r.! .. . /..a .A6.;,7. « . .:t.·~~.t.i =,jf 4,_;.~ 

WATER 

Mashing in . 

Malt all in . 

Underlet af.~ . ... 

Finished mashing 

Set taps 

Sparge 

TOTAL . 

INTO KETTLE . . . .... /.f.£ . Bbls. 

EVAPORATION Bbls. 

Bbls. 

REMARKS, 

Bbls. Temo. Time 

. .......... h:'lf u .... /<!.?.'! IP'!. . 
14 .......... .. 97./o.a .... .. /..,/,-?',Q .~ .. . . 

.. ... I~.·za . ..... /~~;,_:~• .. 

.......... ... J~··-'····~···· · .. . .!-.i'. .. :1. .. '..''. .. . 

/~o ....... /t,J. 0 .. 9':.0. .. 1:.~'. .. . 
. Z 

o1.H ;$ 

LAST RUN 

KETTLE TEST .... /,,;' · ,,,l_;;j__':.. .. ...... .. % 

Mashed in by: p--



Tun No ... ,!,. ~. 
MALT .. '?u Cr..-ada.. 9:n~ .. 
HOPS ..... /.~.,'<." .~~?': .. /~. &tJ.. 7./ .. 

BREW 56 

.. ~£.../5. .. <!.-2 ... •~·*· ·/.o. ~«~',.,, .. £ .. ,t;:,,$!.f.~ .. 3o 

WATER 

Finished mashing . 

Set taps . 

INTO KETTLE . /£<J' 

EVAPORATION .... '/ ... 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

Bbls. 

/.'ll 
... /f[S 

........... ........... ..1.~?. .. 

1r~ ............ .'i'.s:A ..... . 

LAST RUN ........ ./,.J;r .. . . ............. % 

KETTLE TEST . /. .~: .. 3 ... . .% 

Mashed in by~ 



BREW 57 
Tun No. fi. ... . ..... s;/_,t,,,,'j . 

MALT . 7[&1 Q . (!.,:,.,..,~a..4..Q. . 'b.t«ftr. 

.to. /.3..e..:t ... Ja. ,(J<;, .. ~ 1-f: LEJC:.3.':°~ 5:: . . :J" 

/ .:Ct;K.~~+..1.al<G,.. ... , .. L.'6.C.-t~~... . .... J.¢ .. 

TTOTAL ,,, ..,,. .., 
./.a .... ;J..J...I.: ..... .ta ... 3:n-... ... ,U.~ . /J.i.,.,..Jfn., .Stt.11.-r. .. 1../r::,n.s. .. 

WATER 

Bbls. Tem . Time 

Mashing in . . '-f' ............ /0,.0 
.. o,;f 

Malt all in . ... J~I". ... .. JfL .. 

Finished mashing 

Set taps 

Sparge .. 

. .... . 

TOTAL . .. ~./.1/. .. 
INTO KETTLE . ll C) Bbls. FIRST RUN /'L 9r .. 
EVAPORATION ........ '/. .. . Bbls. LAST RUN .. . () • f('f" . ..... % 

OUT . ................. /(,,/ ............... Bbls. . .... . % 

YEAST 7,,._ ": 7' 
Bbls. Date 

···········•····•····· 

WORT INTO FERMENTER 

BEER INTO CELLAR 

J/..J~~~ ~.ry.'v. 
174. ·C,, ef,:t ...... ~~.:17 

REMARKS, Mashed in~ 



BREW 5E 
-5 

Tun No .. #.: .. 
·················~ ··· 

MALT f9tb).~~ 
HOPS /_;1-A'fi~';,? <;e ./~')!i'O,;;, ......... .;h .. l... 

/.~&/4ii1 /,:7L4,,, ~-.,.r.;;;..1,.;1;;,_ ................ ... ..... .h 

.... h.:. 

9tJ./6s. 
TOTAL 

WATER 

Bbls. TemD. Time 

Mashing in . 7f. ..... ..... . /(, ~!'.':.!!. 

Malt ell in . /./;_.[~ ...... j,.,Z..<!_<J_tf~ 

Finished mashing 

INTO KETTLE Bbls. 

EVAPORATION ........... 9 .. Bbls. 

WORT INTO FERMENTER · ..... lVJ ..... J~.J .. 
BEER INTO CELLAR .. Jr/ ......... :rl . 

REMARKS, Mashed in by: 



BREW 5S 

Tun No. f'. ... 
. ~. 

MALT t t>,,-a • .. ...ef. 

WATER 

Bbls. Tern • Time 

Mashing in ..... ~.7 . 4.. ....... ..... /.f..~ __ ,., 

Malt all in . 

Underlet .. .Z~. s-,'-.e,.,_,,.,. ... . .... /~... :Z.I<? .. .. ft..?. 

Finished mashing ·············· ········( .r.~ .. .. r.!.t, .. 
Set taps ........ l. .f:-//. IJ .... . ? .If./.?? ... . 

Sparge .... <~-~- ...... ........ !..f.£ . -~-- ..... 9. .. l.f.. 
y ........ . ./Zd ,,:z ;;L,# 

TOTAL . .?__~Y., 

INTO KETTLE . / ff" Bbls . 

EV A PORAT/ON ..... 7-4- Bbls. LAST RUN IP , .. 'f . .. . % 

OUT /Jfi .... ...... .... Bbls. KETTLE TEST . /,l. , £-r ....... . ........ % 

............ Bbls .. . ... .... ~.c_i-~!!~JL . ............... .. .... ... . Date 

WORT INTO F~RMENTER • ..... /f-2, ·.J. :.. . .... j!:,. !~ . i?7~ ~y.;!·1/C · 
BEER INTO CELLAR ............. ...... ... .. ... l"'-: ~........ .l -'->~ .. " ~ .. :Y--

REMARKS• Mashed in by:~ 



Tun No ... /.J . 

BREW 60 

. ........... fl__.,_r· · 
MALT 7'f,ca La,,,,,i__«d,~ . . '/1':ul.£:t; .. 

HOPS Jf /1:'"~ r__:z-f . /.Q./;lj;,, #'/ ............... .... .Z.£.. 

/0 ,<U.?.f(~ t:a ~~-~F. 1:..~: L~.it ~t ... .... ... 3.J!. 

l C ~<<-. >__:t.,r, Jef. £6-~::z,,__ £/3 <'-?. '}'-·: "'7-1~. 1 6 

WATER 

Bbls. Time ,,,,,, 
Mashing in . ' i'.. .. . .. ,.L,.i .. ... . J.?..L . . 

Malt ell in .. 

Underlet ... "'·- .. :SC,.~ 

Finished mashing ... . . .... ........ ................. J£,r .. ;?,!A~ .. 

Set taps .. 

Sparge 

TOTAL . 

INTO KETTLE .... /.?_~ 

EVAPORATION ....... fl ... 

OUT ./.fe.J .. 

YEAST "7-,nr7 6~. ... 'f.<f. .. 

WORT INTO FERMENTER 

REMARKS, 

Bbls. 

Bbl,. 

Bbl,. 

.... /[t .~. ,1£.C .. 

. ... ..1/.6 ............. Jfi' .· .. .1 ,t~-

Bbls. 

...... .:l/i"__ 

Fl RST RUN If· t. . 
LAST RUN .... ./.. .. &d~ .... 

KETTLE TEST .. ..//.., .. .. 

Mashed in by; 

. .... % 



Tun No./£ ... 

BREW 6:i 

. ..................... ,l,.s7er .. 

MALT 7 f. t1 a <:.~4da:. 'kt.~ 
HOPS J§,(/r:;r.~ .~ ··* ·· J~lf.4-,-: ~-/ 

LJ":6.~ .. ~'.'°'./::.[t1 .. ~~l'?/J ... ( .2.::: ... 

. ~£..£,:C,~ 2::.r. .. £ ~11=: .J':.~ .. ~.4. .. e.~ . .,.,; ¢""7"~ 

TTOTAL - ,.,, 
... /.C:. s._~ .. l'.'.C ...... 'nt, .. -. ,.ZS:. ~o,.. .. Y._.J..f: . .. . 

WATER 

Bbls. Tem . Time 

_Mashing in . 

Malt all in. 

Finished mashing . ...... ...... ........... ... ...... ....... .. ... / ['? .. /. ~~:· .. . 
Set taps . 1<(~1[a_ . 
Sparge . .... ,:,?i ..... JJ-.f . .lctf 

INTO KETTLE ........ Jl/J ............... Bbls. 

EVAPORATION ........ /P .. . Bbls. 

OUT . Bbls. KETTLE TEST /. ,(, 0 . . . . . . ... .. . ... . . . ... % .,... 
YEAST •rr??• .PiJ,,.,..,._, . ... 4/.. ... 

.............. Bbl, ........... . .. ................ Date .. 

WORT INTO FERMENTER .. //: .. .'!.. .?.~ i~~¥-v.f.$ 
BEER INTO CELLAR .......................... /?_(, ................... .J..· ... Q .... . ... ~./. .. 

REMARKS, Mashed~ 



Tun No ... ,;s:.~. 

BREW 6~ 

DATE ~7,!_&!~3 
························•··························· 

HOPS /~ "6;,;i q ./;J",BL, .:,:t .. . .................... . . S., • .. 

.. /~.-a-A;;i. ,_/,2L47 .,._ ............... .. ...... . ;,,.., .... . 

WATER 

Mashing in 

Malt all in .... 

Finished mashing 

Set taps .. 

Sparge 

TOTAL 

Bbls, 

. :kl. 
?o.//,s. 

Tem . Time 

/._£.;J · ..... Z./..r./4! 
./£?" .. . 11:..-i'. .. ~'. ... 

/t .......... c!re.d ...... l..t?.-1'. :.'. 
...... l.,!ff:~ 

.. /.~."J.:4 . ...... r_./(X :: 
....... /..t:: f4. ..... l-!. r. i: ... 

Hop .... '1-'"" . ...... ............... . . . l . ....... . ./Zt?. .. .. . /,:,--,, .,,,,, 
TOTAL 

,,,1//$ 

INTO KETTLE . . . /. Y $' Bbls. FIRST RUN 

EVAPORATION .......... K.. Bbls. LAST RUN 

OUT ............. /f'<J Bbls. KETTLE TEST /.l, ... cl . . ............ % 

YEAS~-~- .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, Mashed in by: 



Tun No .... t::: .... ........ /4,.,._y 
MALT .... a.,11::'.Q ... e..,.,,,..,_,.__,:t~ .... o..U. 
HOPS /$: ,t'.tf_ t!~/:: !:C ,(!IF, '_/__ . .. ... ... ...... .. . .............. .. .. . .. J. .IJ. 

./.u. d._f!c?_ S..+ Id (1.{f ~~Jtr~/C.~'; ~Y.r.?.<71. ~.""':':: ........ ... J.~ 

WATER 

Bbls. Temp, Time 

Mashing in . 

Malt all in . . ... ·············· J~t'. ... ./../.. ... 
Underlet . .2 .~ . ... /~. . .... .. -!!a. ..... .. /~ :2_ °. . 

Finished mashing 

Set tops . /£Y ... /() ~:. ... 
Sparge ............................................ / f#. ..... J(,:f:.~ /~-0 ,, 

INTO KETTLE .... J 'j':£ .......... Bbls. FIRST RUN .. .2/.: .. ?-.. . 

EVAPORATION ....... .... rr .. . Bbls. LAST RUN ........ 0., .. £ . ...................... % 

KETTLE TEST ... //. r._ .................... % 

Bbl,. ........................ . .......... Balling ....... Date ............... . 

WORT INTO FERMENTER . .. 1..f.,:,, i2:-. .... 1/ ... £. ... lJJ"'-. 3-726/.n 
BEER INTO CELLAR . .. /8-?:.t .· . ... ....... ?, ;,_ ....... 

REMARKS, Mashedinb~ 

-- - - - --------::::-_ ------- - -



Tun No . ... 1.. ... 

• BREW 6t 

···········~ ··· 

MALT . l'i't?zJ.~~ 
HOPS . O'c .. .<'.~.:Ll.G.,;1;1.... . .... .... ., .. . 

/~-R4ifJ jp.£.4,1"' ::L/&M.,-:r ......... . 

. /P..d..,·.a . ..:/.o..8a:,1"'.1:d,.,~,,.,~-:e4..,;::f}; . . .. 
~ti/6'.s. 

WATER 

Mashing in . 

Malt all in 

Finished .mashing 

Set taps 

Sparge 

TOTAL 

INTO KETTLE ,Lr¥ Bbls. 

EVAPORATION !':. Bbls. 

Bbls. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

TOTAL 

Bbls. Tem . Time 

]f ..... .. ../?/4 .. .... 1-':.P. Ff.."'. 

/.r/.fd ... ?~.?. ... '.' .. 
c,1,/(? .. f./p 

/-P.~7~ ...... i,rl. ~'. ... '~ ··· 
/..,1:.i :~ ..... .i.f~.:.t! ... 

/,Y.lc ······ .... ./..4J.4 ..... {l.J.;j_~:.'. 
····· z ... .. j.Z,,P" . /,:17) l'/1'1 

,;?ft$ 

FIRST RUN r:1t? , & . .. ..... % 

LAST RUN ... .. / •.. ,1- .. . ................. % 

KETTLE TEST . . /,2 .. ,;le .. ........ % 

Mashed in by:#"' 



Tun No ... $ ..... 

I# I 

. \ \I 

BREW 6~ 

.. ... ~. 
MALT .... 8'..f~ _£~~Q. 9Jtr,,,.,[Jf. 
HoPs a: K.6.-c ':'.~~-1:. <iG ~ 1 . .... 

WATER 

Mashing in . 

Bbls. Tem . Time 

Malt all in .................................................................. /.1/.. f. .... .. ... / :!. ./.J.. .. 

Underlet ..Z~~ 4-b~ . LC, .............. 6/ .. 6. ..... . /,?_,!!. ... . 

Finished mashing . . .......... /.:CZ .. . /..~ .'f.:.-C ..... . ,, 
Set taps .. . ..... ... .......... .. 

'• 
Sparge .. ·········· ····················· ................. /_~.% ... ..... .... ( .f .. r ... d 

TOTAL . 

INTO KETTLE . FIRST RUN .. . . ,;'c, · (p ............................ % 

EVAPORATION ....... ...... r .. . Bbls. LAST RUN . ¢ , q ?."°. .................. % 

OUT ....... .. . .......... /. f'..e ............. Bbls. KETTLE TEST .. /.2 ...... :l. ............................. % 

YEAST '7~ 1[[~ ~J, 

..... .. Date ........ ....... . 

WORT INTO FERMENTER . .. .. / f ,,2. ;I ./!: <! ."7.4. . 

BEER INTO CELLAR .................... .... Jf'l· 2, .. ... -?.:.f 

REMARKS, F ,Dv-w- I- f ~Mashed i~ 

------------~- --~ -------



Tun No ... r .... 
.. BREW 6( 

/,?.&/2.z g/12,&l.;j;t <!t'D/4;, .-'. .1. ;j~ ······· .Y...~ .. . 
/~~~..r:;4;P..d~:.z,P.l:~~./,;2;p .... . M .. , .................. .............. . 

~:J-:/;{s. 
TOTAL 

WATER 

Bbls. Temo. Time 

Mashing in 

Malt all in ....................... ................. •·· /.;1/fi',p 
······················· 

Underlet~ ... .... 

Finished mashing 

Set taps .. 

Sparge .... 

TOTAL . 

INTO KETTLE .. .. /f:i' .. . 

EVAPORATION .......... . 9 .. . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

... ........ ... ... ·············· /£1'.I) . . ii~~ .. '.'.. 
. •·••···· /..[?() .. fl(i'. .. '.! .. 

. .. .. /./01 . ..... ... /.~.r~ . ....... fi!L '.'. .. 
. .. 1. ..... . ../]I/!."... /. tJ'"a II 

Bbls. 

Bbls. 

Bbls. 
·················•········ 

c?./IJ 

FIRST RUN 

LAST RUN /.,,!_~~ .. 

KETTLE TEST .. /(.f,r 

J9Ii : .. ..// fl~ t;ld 
... t"i-/•1· 

Mashed in by: 

.% 

. .... % 

.... % 

Date __ 



BREW 6~ 
/() 

Tun No .. 

HOPS /~ ·.,,rj; ~ ··f#···· O. .... .,/.tl ... Zf.a. .;j'l · ..... .............. . .......... ·· ... ..?P...: ........... ........ ..... ...... . 

/.,:uf2Y.&,;;.4../tJ. LiG.,97- ... 1. ,;f /4 .~~.. . . . . . . . . . . . . . . . . ......... . . .7..,#. -;_ 

..... £..., ................. .... .... ...... . 

WATER 

Bb ls. Tem . Time 

Mashing in ... ................................... t~ ....... . /~ .. ~." ...... / <P.: .~.!J:':"-
Malt all in .. . ............................ /1f ........ _/~ .. ! . .:::. .. '.'. .. . 

Finished mashing .... . ................... .. /.t? ". /A.1. (r. 
Set taps . . ......... ... ..... !..?..·/.~ .... J ,?.1..:.'. .. . 
Sparge . . .............. /,_t:l:_,;J ........ ... / t:.J" 0 . . o1. / .J.' " 

TOTAL .. 

INTO KETTLE Bbls. FIRST RUN .. /.?, J~ --. ................. % 

EVAPORATION . ...... /t? .. . Bbls . LAST RUN .. . . ....... f2 , .. 9J.~ . ....... ........... . % 

Bbls. KETTLE TEST .... .... .// .+'_~.~ ................. % 

YEAS~ •. ~ .q;-:::-_ .J."J" ... 
Date ···············-···· r ···· .......... 8.b.l~: .......................... Ballin~ ...... . 

WORT INTO FERMENTER . II~~: "/fl 
BEER INTO CELLAR . . .... .. /JZ. .. ?:. ····· ........... 2-· .·L 

REMARKS,~ ,J:a,., - '"'/d ti// _if,..,,, Mashed in by, g" 

--- --- ----~-~-----~ _,_,.,_ -



/ 
Tun No .... 

•e BREW 6f 

. .. . 
MALT . 8' .'/H:I _,C,,,,_a,(f',, ht~ . 
HOPS (ftf:'<lc '1Iff9r;;: ~1 ... J..L ... 
/.r.Al.~?. ~?. a:1(/(/? r.£.,f§/?:r <~ .. . .. ... J.o ... 
l~l'f'lf''°..~r: 1 6.rl.11..~~.: f~l{(lp,, ,.E/.t,;,17; .. }Q. 

,,,,. ,.,,- >Y 

/(! -~- . ~-.h~ .. ... 

WATER 

Mashing in 

Molt all in . 

Finished mashing 

Set taps 

Sparge .. 

Hop 

TOTAL 

INTO KETTLE 1y7 

EVAPORATION 

OUT .. LfL 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

Bbls. 

Bbls. 

Bbls. 

Bbls. Tem . Time 

. .... ( £? • /~.',(.9. .. 

......... rrr...~ .. /!'.". . 
/'f:2 .... .. /J.f7. 1ro 

7 .... //f ... ?.:u.~ ...... . 
.. 11! 
FIRST RUN 

LAST RUN 

KETTLE TEST .. /.J '. o.J~ ..... % 

Date 

/l(/ ..... L .. /o?· d '. 31.. 0 . i . ":1-R/n 
.... l f':I. .. ... ,?'.:{ ~':/:. .... 

REMARKS,~ k. /- f ,k Mashed in by:~ 



Tun No.~ 

QREW 6 

MALT .. L9luJ..~ .. 
HOPS ..1a·£3~· .9 ... /~ ~.8a .. ~":f .......... .. .. ................. .... ... .b .. '. 

/~~&/4;-i '-/,:!£4'/ q_ .:f.'.& 6"3 ........... ... ...... £ .... ·························· 

/.t?.&¼;:i. -9'./t1..ik;;;,7 <r.:,-~~~.:-:-c~/4J . ....:. , .h.: 

TOTAL 

WATER 

Bbls. Tem • Time 

Finished mashing . 

Set taps .. 

Sparge .... . . ./,#.:t ..... /.(f.~ ..... ff~.'..'.: .... 
Hop . . .......... 6-.. 'K. .. O:f. . .Z ....... 17.~d ····· /~· 
TOTAL . 

cJ?,/.;T 

INTO KETTLE . ../.f f ................ Bbls. 

EVAPORATION .... ........ 9.. . Bbls. LAST RUN ........ £J. f ............ ....... % 

OUT . . . . . . ............... _./ . .J'tJ .. .................. Bbls. 

YEASTr , ~ ->._~~.· 

.............. 6.b.1.• : ......... . , .. .. .. .......... ~.~.lli~.11. . ......... Date .. . 

WORT INTO FERMENTER ; /?I: t? /ti!.: il_j_~ ti/.~ ! . .. "1.£..$..$ 

BEER INTO CELLAR ... / 1//.:.7 ................. g:-?.~ .. ....... .. . ... .. ~f. 

REMARKS, Mashed in by, ~ 



Tun No .. 

BREW 70 

DATE 

MALT 

HOPS .. /.#·,,rc.~ .~.Q .. .,/a ... A,c .• n ..... . 

. /t2Nh-1 ... v.. ./.a.8t.,F1 .. g ... .,J.~i:1;; ... 

/~Lr;,,,,.-. L4"1iGJ. ,"'~~a-.z&;,.~.~ . 

TOTAL 

/.~ ....... /.a~ ... , .. c:1.f':"~~/.".~s. '. 

WATER 

Bbls. Tem . Time 

Mashing in 

Malt all in .. . ... ... /4#.. .. f.. .". .. ....... ... /!.~ .. .l( .. 

Underlet .,?~ ~ .... /,/,' ... . cfl/t:' .a ....... /,~(/ ~I 

Finished mashing ............ .. /j]~ .. / $ ;j - It 

Set taps .. . ..... .. ......... / J.&'. 4 .... c1..~.~.: ... 11. 

Sparge .. /.U! ......... .. /? .. £ ." ....... ,;t,! ~. ''. ... . 

. . .... :j .. ······· /.],:,~ . ,;i. ;,y tJ " 

TOTAL ... 
e7tJ ;j-

INTO KETTLE Bbls. FIRST RUN /P. ,f ... % 

EVAPORATION 

/.~CJ 

/t, Bbls. LAST RUN . o 9,i~ .......... " 
Bbls . KETTLE TEST . . ... //, ~;;!~...... . ..... % 

.............. Bbls. 

WORT INTO FERMENTER 

REMARKS,y~- - r,/tJ<S//J,.,Mashedinby: ~ 



BREW 71 
Tun No ... J ..... 

+'fr .. ........ ~•·· 

MALT Ff_fr) c~,:;,.d'a~-
HOPS rS:/('.C ~?_f/5~/$6:~f ... ..................................... ... ..... ... ....... 

1-r. ,4e.7. ~';. Id£/< i"_.~ :I .5'..!:11 .f:'1!. 0_ . .................. ...... . .. . . . .. . .. . .. 3 .r;. 
. 'fl,-

10./(C:i..:-r..J.P .~tP.(t.f ~/dn~~·····O:. C,;,<t::t'F. . . ....... ...... }~ 

TOTAL ..... .. 90 (,IJ.r_. 
,.,, 71' ,,., ,,.. • 

... ./u ... ... 10 .... ..... 2.~~ 11...-,::;t~ d........fJ_fo ... /r.<.m:ts· 

WATER 

Bbls. Tern . Time 

Mashing in · 7~ ...... I~J.. ..... //,!.~ . 

Malt all in. ... / -¥f.'. /#. d_ 'Y. .. . 

Finished mashing 
0 

.......... ......... If P . .... . ./:i..t .. 7 .. . 

Set taps ... ./~'..f . • ... ar... 
Sparge .. .. .... .. ..... . /£( 'f .............. .. .. ... ..... Lt..[~ /LP . 
Hop ..... . 41:.l. .. 7 l?v . .... ... ............... . 

TOTAL . 

INTO KETTLE FIRST RUN ... . .;'a.-.. .:f' ... 

EVAPORATION ......... . J" ... . Bbls. 

ouT ................. Irr Bbls. 

YEAS&.4- .~ .~ .~-$_ ... 

Date ..........................•..... 

WORT INTO FERMENTER . 

BEER INTO CELLAR . 

REMARKS, Mashedinb~ 



BREW 7} 

Tun No •.. &' .... 

MALT .. %9ira.~ ... 
DATE ./4.'.~ ,l..f{/,1,,?., . 

HOPS /.:J, ',{1;p:,;i .9: .. ../.~ .. -,86..,:,:/ ... . 

.. /.~'.~/4~.<1 ... /P.£.4! ... -t ... .:,:.ld{Mu·{l ·· 

.h . .Klf..p;:, .. 1# ./.<1 . .ll.C ;n.st . £&,1,1~-., -c: . ..1e'4t,,;,.~ . 
9o.lts. 

TOTAL 

WATER 

Bbls. Temp. Time 

Mashing in 71 .. . ../~ '??.~ .... . ?/~'.I(#! 
Malt all in .... .......................... llt.r~ ..... . Z~.:?J. .'.' ..... . 
Underlet .. J~ ... ~... . . .. /? .......... .. ef/<J.6. ........ (l-/(?. 1! .. 

Finished mashing ........... .... .... . /,?.".,[~ . . l.!'!..~~ .. • .... . 
Set taps .. . ....... ..... .. ... ... ... . .................... .. .... /~.?. .. ': . ..... , .. .f.,.?...-~.~.!! .. .. 

Spargo ........................ ... .. ................ /.-£,,? ..... .. ./..~f."' . '/..J j" ,, 

Hop ..... .;f'.<J'J . . .J .. ...... /.]/!..~ I~ .P~ 

TOTAL . 
,,7_ ,4' .i 

INTO KETTLE Bbls. 

EVAPORATION ...... .... 'r .. . Bbls. 

OUT . . . /.7 'i?. .. Bbls. KETTLE TEST . . . /.,,7., ,,? .. . . ... . ...... .... .. % 

YEAS~.,~.l'?.':.f.J. ... 

Bbl, . 

WORT INTO FERMENTER . ... /Ye!, . ii ... . ... /c!· .. /.~.:.J?(j ... 
BEER INTO CELLAR . .................... Jt'I :........... -:?·i: 

REMARKS, Mashed in by, K 



Tun No .. ./£ ... 
DATE 

... /,?..,&4..:P.;J"#.9'../t] .. ,Zl£l..71 .. ,-,: ... ,?.~~M,9:., .. ...... .... .... .. .. ..... .P.~-:_. 

>~-::t_~.1r:.n. ,1./a.d".,1;. c1.:~.., .~ .... . .... .b. 
ft> . /l,5 . 

WATER 

Bbls. Tem • Time 

Mashing in 

Malt all in . 

. .. J,r'.... iZ,(a" /,;.of•~-,. 

Finished mashing ./~f.' ..... J/t?. .'..'. ... 
Set taps .. ...... .. . ... ... .. L..1"4 " . /. ,1':.q .. .'.'. 

INTO KETTLE . /.& t2 . .. Bbls. 

EVAPORATION ./.() Bbls. 

Bbls. KETTLE TEST . . . . // t, 

Bbls. 
············•·•··•··•·•• . ... ... Balling ..... . 

WORT INTO FERMENTER .. / L ?. o;,o 
BEER INTO CELLAR . /{o .J ....... :L-$ 

REMARKS, Mashed in by:~ 



BREW 74 
TunNo • • f:: 

MALT ,~·ftm 

HOPS /j~ ff(} J-;.L ,<;/£,dCx.J-,,: .. . ..... ........ . ~.d. 

.. /..~~1#.CP..,r; .. ~./.d .e.~.r;, .. r. ... .ra:-:-'.YM. .. J-:~ .. . . ..... .J.. .. t1.. 

TOTAL 

WATER 

Bbl,. Temc. Time 

Mashing in 

Malt all in ..... ................................. .................... .. ...... /,;1,!.f.. .~ ..... . (,?.J.~.~lfl'I,. 

Underlet ..... ,2 ,r_,&;;;_ ... . . . . /? ..... .. ... . )/ti.~ . ...... .. Ll.,lr'.f .. :.' .... . 

Finished mashing . . ··················· .. Irr.." ...... .1,;., ... ~~.:J .. :1 .... . 

Set taps .. . . ..... ..... .. ........ . ........... .......... .. /L{ ......... L?-..?:. .. : . .' .... . 
Sparge .............. ............................... JH#. ........ /tf .~ ... ..?..: .. ":. ~~.'.'. .. . 
Hop ... .. ll f) ....................... ...... . 2 .. ... .. ... ... L?O.. ....... . (,,: '...~~.'..'. .. . . 
TOTAL ................................................ ':_)fj_~ 

INTO KETTLE Bbls. FIRST RUN ... ) 0.. J. -. . 
EVAPORATION 

IFk .. 

.. r Bbls. LAST RUN .. .... ./., l ..... . ... % 

KETTLE TEST ..... ../ .;J, .... J . . ........... . % 

REMARKS, Mashed in by~ 



·· BREW 75 
Tun No . .. ..... . ........... .L!.-4 .... . 

MALT ?'/'_~ {'~4.~ f'k~ 
HOPS / ~ K4: .. ~.3: ... -f': .. l.6~ ... l.l .~ .. .f'L ... 

TOTAL ....... . fef../ .J .S::. f:1 A~ 1/J. ~~,lJ. /3~67:) .d.~- J. ~"1?.S ... .. .............. . 

WATER 

Bbls. Temo. Time 

Mashing in ....... vr ....... ..... ...11..1 . .. 1.tt.:. 
Malt all in .... ...... .................... ... .. .. .... .. , .. 1'19 • .. 7,1(.1. 

Finished mashing ... ......................... If .. • . .?.t.r .. . 
Set tops ............... / ;i_:~" .... Y'JI.[ ..... .. 

Sparge ... (f'.l_ ......... / ~[ "' ....... f..hL 

z 
TOTAL 

INTO KETTLE Bbls. FIRST RUN 

EVAPORATION .......... ¥. . Bbls. 

KETTLE TEST /,2, :Z. .. . .. % 

Bbls . .......................... .............. ~.':1.\!~ .':IJL . . .. l?.~!e 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

/~:6:-< 
. .1cf . ..... ... ~ .~.f .. 

REMARKS, Mashed in byt~ 



I 

I 

II 

II 

Tun No .. /. .... 

BREW 76 

HOPS /~~kCrF?-··r ··· ,/f~#.li'..J ."CL ........ ...... . ,1.a 

... t'.J.--::.dC.€.,,;z .. .l'::<'.,.~ .t.r..,101 .. :t. .~-:d:,:1.lV.(J.,;;1.. .. . . .......... 7. .. a 
/ .. !'.«..U: ..J.;;,,.:r,./ .~.ll .r;,r,,,. -r. .. .--;f:.,,,M.r,; . .:z.~ -::&,17,,~. <[~~ .. ... ...... J. .. ?1.. 

WATER 

Bbl,. TemD. Time 

Mashing in ... 

Malt all in .................................................................... .. /:1/.~~ ..... ./.J.:l.~ .. tt~! .. 

Underlet ;. ~: .5.,t;;;;_ ................. /t ............ ;u.4. ...... /7.,.l .~-::. .~.! ... . 

Finished mashing 

Set tops .................................... ................................ .. /J.~r°. .... LI..? .... '. .! .. .. . 
Sparge .............................................. /if.P. ......... /'. ~. /,}.71_ .'.' .... . 
Hop JI, +_ i . . ] I ) d (p · J .5 - " 

TOTAL .. 

INTO KETTLE .. Bbls. FIRST RUN . . . ./. :? .. ./ . .. % 

EVAPORATION 

./.£-:c .. 
,f- Bbls. LAST RUN .. .... . ./, .. /. .. . . ...... % 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

. Bbls. KETTLE TEST .... . ) . .:!., .6 .. . "% 

Bbl,. ............ ............ 

Mashed in by~ 

I 



BREW 77 
Tun No .... f ... 

MALT J.1~,~~ 
HOPS /.f/(t;.,r1,;1 ,,,_ __ ./.d:,,8(; -~-1 __________ _____ ________ ---~ : __ _ 

/~-.&.fi.,-., -~ -- ./.;?._,,!."4~ ., _.,1_:&,.,, 6 -~ - ----- -------- ~ - ----- --- -·---------------- -

TOTAL 

WATER 

Bbls. Tern . Time 

Mashing in 

Malt all in. - ------ ----------- /,1,'9_" 7 // ;1 - ,, 

Underlet ¢~ _ _ __ /? _________ e?/o_• fo.1-,, 

Finished mashing -- _ ----------- --- -------- _ -- -- --- /_. ~zo l'_ol O,. 

Set taps .. _ _____________ _________ __ ____ _ _____ __ ___ ______ _./~ __ ".1_~o __ £ -j-(? II 

Sparge j,,Y ;z_ --- /f .f._~ ---- ___ tc?._7.._ '.'._, __ 
Hop _ 7 ------ jf_P_' /. / ;j· p,., 
TOTAL __ _ 

INTO KETTLE _ /._ j' y_ __ __ Bbl,_ 

EVAPORATION ____ Y. _ 
OUT _ _ __ /.£_0 __ _ Bbls. 

YEASr-•-~ __ -it:r_t_,1/ ___ _ 

Bbl,_ Date 

WORT INTO FERMENTER _./.lLL _ /?· / ,Pl _ --~-~a 
BEER INTO CELLAR _ --- --------- -- -- /Jtf:, <j, --- .,?-,!~ -- -- --- --- ~_j__ -

REMARKS, Mashed in by; 



l n1 
II I 

Tun No .. . 9 ... 

' 

l 
' 

"' 

BREW 78 

MALT 

.. ./(!. . . #(f'.'.,r~ l':/tt.4'.<;;_Jyt-:J-:-:a:--"t MJ:;2.. . ....... .. . . ... 2.;,.~ . 

./,J.-:-:~k.J--11..:~:.0 .. /r..'r . .s?-""- .. j.-:.tf.ce/-,;,.· ,,,;. .~ rT~. . ..... ...i'.P 

TOTAL ~{;) I::'!.!-_ 

.... !.P .. .. /Q .~ .~ .. .:z...-r::""~.~./.~,;f:.'.M.£ ... .. .. ....... . 

WATER 

Bbls. Temn. Time 

Underlet . P: .~ . . J~ ... . ..... /~ ... .... ,,Yd. ;,;i.JJ " 

Finished mashing ············ ... . o .:r.". .. o.'.~.~~.:.: .. . 

Set taps .. .... J.rc ". .... . ./:/~.~ .. '..'. ... . 
Spargo .......... . . .. ... ....... ..... ... .... .... ... . /,¥ (}_ ......... /{f 
Hop .... . ] -/-:.i ........ ... ... .. ... .. ........ .... .. ~. .......... /(.0. 
TOTAL ................ .. ........ ...... .... .... .... ... . ;ZJ/.;;,._ 

INTO KETTLE . / .f.r. 

EVAPORATION ........ .. /. .. 

OUT . 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

Bbls. FIRST RUN ...... / f : f . . 

Bbls. LAST RUN . _/,/~.= 

Bbls. KETTLE TEST . ,// _r J .. 

Bbl,. ······························· . .......... Ballin9 ................ Date 

Mashed iA--hy, 



Tun No ... /. ..... 

BREW 79 

. ... d2L., .. 

MALT ??~ <:.-a. da /ka.£.r-
.. .. ... ..... . .............. .Jo. ......... ·······•····· 

. ........... .... 3 .d .... . . .<.~ .. -t:: .E~-'.'1:,?? .. ~,:;,_ ... . 

/.(}/d.L:lr.:/atf~£f~.r-<:?n,:.1./ .5f,£_,l".1,,,;_>4b/"· .... .............. £ .ti ... ..................... . 

TOTAL ........ 9d {h 
:o ~u.sf 'i.o ~, I'£ t(J~r:,, s~-:-.r.r.m1 ~. . .......... . 

WATER 

Bbls. Tem . Time 

Mashing in 

Malt all in .... ....... ......... .... ...... .......... .......................... ../~.?' ......... 7.¥.£ .. . 

Underlet . .2.~ .~~·--· 

Finished mashing 

Set tops .. 

Sparge 

TOTAL. 

INTO KETTLE .. Bbls. 

EVAPORATION ............ /.. .. Bbls. LAST RUN .. . /, ... d. -fl~ ... . .. ... % 

OUT ..... JR/. Bbls. KETTLE TEST . /~.-. .,r.,. .. .... ... .... . .. .. % 

YEAST ;h,_,. 4,._.,.w ~t,,7. 

Bbls . ....................... 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, Mashed in by:~ 



I 
Tun No./.4.. 

I 

1.i 

I 
I 

II 

J 

. I 

I 

i:! 

BREW 80 

DATE 

MALT 

WATER 

Bbls. Temp. Time 

Moshing in 

Malt all in . 

Spargo .... . ........................ . /,;] .. . It r" .. /.l~J.~ .. '..' ... 

Hop YcfJ .............................. ?. .. . I "ltJ (,,.;JJ - .. . ................................ .. 

TOTAL ................................................ ,2. l,.JL 

INTO KETTLE . .. /2.~ . Bbl, . 

EVAPORATION ....... / .. .. f:'k ... Bbls. LAST RUN .................... / .. ( .... . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Mashed in by~ 



Tun No . . .o.'?. ... 

MALT .. J9h. .. 

HOPS ./~:,n!;.?,1 !? .. /~.:E.a.n .. 

. /..:t:&.-4;;.9'. ./cuf,:' 4,;z• •·"-···~'.,;r:;:;_.,c;;> · · · 

./.P.·.&.~-,., .<¥.. /0.JJ.a.~1 .. 9':.~:4,,,.,,~.,.,,.ofr~,;,. .. 

TOTAL 

WATER 

Bbls. 

Mashing in . 

Malt all in . 

Sparge .. 

, QR_E,. 81 

.. , ... L .. , .. .. .................... ... . 

Temo. Time 

. .. ? ....... j]!? c_ ....... . .~ .... '~ .. . 

TOTAL . 
,;J,,¥ I 

INTO KETTLE . .. ./f¥ . . ........... Bbls. FIRST RUN .... ,,,7.,(1,. ,,?,1.,~ % 

EVAPORATION ............ . 'f. .. . Bbls. LAST RUN ...... . t? Zi~ ·········· ......... % 

OUT . . /Zf ...... ... ........... Bbl,. 

YEA~. ~ ,1>c ?:#'.,r],}' 

............. .. 6.~1.•:... .... .. .. .............. Balling 

WORT INTO FERMENTER .· /f',( 0 . .. / 2 .,.l'.,fO. .... 

Date ····:;:~; 
BEER INTO CELLAR .. . . ... . / !:t/·7· .......... ."'<.,,/ . /.J , 

REMARKS, Mashed in by:~ 

--. 



Tun No ... J ... 

BREW 82 

.... ./.r. .. .i.Cr> r~. -r:/<:r .. 4:!'k,h. l':,r::-:r.-1Mr~ •· .. J..a 

.... ]P. / ..t'-r..t;p~.:-1:/~.~C;.;< .. f:.?.'?r.Lth.r.,. .~ ~ .~,t-'~~~. 

TOTAL ................ .'!.9 .. ~4._.f.. .. . 
... /.!f. .~.F.~ ./d. .. .. ,:r.r:"~ ... .. /1f:t:41.-F 

WATER 

Bbls. Tem . Time 

Mashing in .2, ........ /?a.• ....... ?/.~.liH-

Malt all in ... /A<.!'.' .... )•'.~(} '.' 

./ .. ~. ... .... ~/(. ... f:: (,'}~!! . . 

Finished mashing .... ... .......... /J..f. . .. .. f'.:IX .:.'. .. . 

Set tops .. .... .. . ........ /~Y . .. . f /fJ.~:'. .. 

, Spargo . /)/. ), ......... (U O 
. . .?...· .. :Z:.E:.• .... . 

Hop .#/1. Of:~ . }'/;,,, ... .. /2.L~ ...... L '!. °. ~/_1_-_ 

TOTAL ........................................ ... ,f.21,z, 
INTO KETTLE 

EVAPORATION ...... f_ & . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. FIRST RUN 

Bbl,. LAST RUN ............ /, .:t.J.= .. .......... % 

Bbls. KETTLE TEST L/: ,J/)~ ............. % 

Bbls. Date 

;I?I.3: ! J.t - }- ~/4.,..1~ .. 
!H-J ....... . ,{J ~~.b.-:.. ... 

Mashedinb~ 



' BREW 83 
Tun No .. /<1.. 

MALT 

TOTAL ............. .. '..(i f ."9..S.. .. 
. /t: .. ~~·····/4 .. .. ,'.-;.,>~:-q".~ .. .. /.~-1:/Y.l.. ..... 

WATER 

Bbls. Temn, Time 

Mashing in . 

Malt all in. 

Finished mashing . 

Set tops . ,,2.11,·• 

Sporge ..... 

········,1·~ ··· 

TOTAL ... .t.o 
INTO KETTLE . FIRST RUN .... . . .. / .'I', .7 
EVAPORATION . ........ ?.i... Bbls. LAST RUN ........... . ./ . &,... . ...... % 

OUT . . . . . . . . ... / {, .... ......... Bbls. KETTLE TEST ........ //. ,y. .................... % 

YEAST Jr_~ '/¥' ?. i:_ .. 

............•. Bbls ........................... ~.~.11;~.11. 

REMARKS, Mashed in by,b 

---· 



Tun No, .,_,1:_ __ 
···········~····· 

MALT ... P?~-~ 
HoPs /.;rd~;,; o-. ./.r.aa.#,~··· 

BREW 84 

/.4-:&#.'.1;-, ...: L..t;;.,.. ,;,: .. ~.~,r;::i,., :5·,;1 .................. ....... k ., 

/a . .lr1!i~.;; .. r,c /.(2,8/,~J.Y.:J~.M.¢:,;J. ,;1:.!~A;;i;,....:~ ,#.:c..: 

WATER 

Mashing in 

Malt all in .. 

Finished mashing 

Set taps .. 

Sparge .. 

TOTAL . 

INTO KETTLE 

EVAPORATION 

/ff 

...... ff 
Bbls. 

Bbls. 

Bbls. 

YEAr-~.#: ... & .. ? .~ .. Ztlc ..... . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

9CJ. //,.5 . 
TOTAL 

Bbls. Tem . Time 

/t .r ..... 11 ':'!~~~"'. 

.... /"('!o ..... /,,t,o!d:J!~. 

./C.-. .. . .,!/'7 ........ /,;2//.tJ . . '.( . 

.................... /J:74. ...... /r?: ... ~"#. ... ... . 

... ····· /.~'.~~() . J,l~ ~!. 

/.f'd ....... L~f'.o ····· ,?_.()_#, ': .. 

7 ...... .. ... /Zt? .. c .. . 
c/./t' I 

FIRST RUN 

LAST RUN .. .. ... % 

Date 

.~r/4:; ... 
1.,-. 

.... .. ....................... . 

Mashed in by; K 



BREW 85 
Tun No . .. ,,S::-.. 

HOPS ./ .:J.~k'1 .s,~ .. r.. .. .. . .............................................. .'!. .. 4 ....... .. 

.. .. ./..!?.~i!.ce..r.>-.t:/<?._,,!,•.,r,J.--... .r .,r/r.A /!fr.i. .. ...... :!. .. a . 

TOTAL ............. 9../7../~f': 
. /.d." ."."'.'"~ /a~ . .£~/. ~4-:.d..!: 

WATER 

Bbl,. Tem . Time 

Underlet 2 ............. ... / .C. .. ......... ~,/_{. ....... .. fr. .. ":'! .. .. '.~ .... . 

Finished meshing .................. . / .. "-~{ .. .... . ... .r::.(?: .... :: .... . 

Set taps .. . ····••·•· ......... / ~ .?f.. .~. ...... !,;_'f'.-i2. .. '.: .. . . 

Sparge .. . ......... .. /,ii g . ······· /G.f. .. .. ?,, .?...:Z.: .'. .'.. 

., .6 .... ,,,, /2.t? ... .. /:1'.'q.~0.r. 

INTO KETTLE ... /..rr ............ Bbls. FIRST RUN ........ .. ,;lJl, .4 .... ........ % 

EVAPORATION ............. / . Bbls. LAST RUN ........... /c ........ % 

OUT .. . ..... .. .... . . /.Jr/ ................. Bbl,. KETTLE TEST ..... /,;:J_,. :;l ,6. ~... . % 

YEAST .;)f_~ 4'r' 6. fr. 

.. ........... B.~1.~:.......... . .............. ll~.lli~.~. Dote 

WORT INTO FERMENTER /71 .. .J .~ .:. J,P_.J/,{ j ...... .. 2.~ 

BEER INTO CELLAR ........................ . ./f<f..:.'f.. , .~ '. 6 . ... .. ... ... ../.(;, 

REMARKS, Mashe d in by~ 

---. 



Tun No. /( ... 
DATE 

MALT 

HOPS . / . ..1.~;r.6._r,:,..t:/.1?-8(;,1.7 ..... ......... Ac.fl..~ ... 

... /. .lf . .d .. C.C-.17 . .t-..o .ttti.J.-,: ... ~.l.-:.(f.:&l"'f.r..:z. ... . . ... :tr ... 

. /r4f.~,p. .. .. ,. .. . ~~.4f~r.s:z. ,.;..¥1",··· . .............. Lo . 

WATER 

Bbls. Temp . Time 

Mashing in .... ... C.H... /.rf O .... /.,t_~,,f.1.'1._ . 

Malt all in. /,?_7;_• ... j.,l.,l 

Underlet .. .,1., . . .. .£~ ....... ...... /#. .. . .. ,J./d 6 . ... / •.. ~~.f.: ... '..e .. . 

Finished mashing 

Set taps 

Sparge 

TOTAL . 

INTO KETTLE 

EVAPORATION 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

... ... ..... .......... .. ... /~1°.. .,1_, rr ,i. 

....... ... /J7.· . .... l· l?... :.'. 
.... !If'_ ....... jff. ..... /to ~·. 

[ ..... /?t!· ...... f't'.£ 

.:! .. oL 
FIRST RUN 

LAST RUN . 

./,r}? 

~]f 

KETTLE TEST ....... //., .7 .?° .. 

Mashed in by~ 



BREW 87 
Tun No • .. t. ... 

MALT .. ff/Jc, .. . .. 

HoPs /:rd-:1;;, . . 9. ... ./#..:,ac. ,n••·· .. ...... ... .. ................. ....... . .. ..h .. '. ......................... .. 
../~:&~-;7 a' ../.t? ff4~ .,, . .:t~&A!. :j ' .:Z ................................. ~ : 

TOTAL 

WATER 

Bbls. Tern . Time 

Mashing in . 

Malt all in . 

Finished mashing 

Sparge .. 

z 
TOTAL ... 

c,7_,',I' I' 

INTO KETTLE . /fy Bbls. 

EVAPORATION Bbls. 

OUT ...... .................. ./Zfb . ........... .. Bbls. KETTLE TEST .... ... /il: ilc,r 
YEAS~·/4,_·= ·Z/ .... . 

. ......... B,b,1~: ........................... ~9.1.1;~.ij-

WORT INTO FERMENTER /. t/ /. 0 

REMARKS, Mashed in by, ~ 

---------- --- ----~ 



Tun No ... 7~ ... 

BREW 88 

HOPS /J.~ ff:<;'.-J-,,.. ... r: ./~.-::.# .w..r-'•·· ········ ····· ··J .0. .. 

... /J-::~ .. c:'E!.,r;.r/t?.4"..,r_,,,_ .. -,,,.r.--t:,,.,MJ.~ ··· .. ........... JJ: .. 9 . 

/t1. .«.:li;1'J1, ·:t:al.i?..(;',r,-. .>'-.l .?r::'1'<".'t,.;.t .. :,: .. ~::.f. ~J;, .. ¥ .ef~. ,.? 0 

TOTAL ....... ?'3-:C.,,,.-',. .. 
. /..d. .. .. /d.:~~ .. . .1.::-."."'~ .. ~/..~-"f::d..[ 

WATER 

Mashing in 

Malt all in . 

Finished mashing 

Set taps .... 

Sparge 

TOTAL ... 

INTO KETTLE /.,r 
EVAPORATION ... },/:i 

Bbls. Tem . Time 

. ??. ./J~.4 .• ..... 7,/¢. ~M 

······· ············· ··· · · ··· ····•··••·· ..... /.-f'F 4 
...... 7:fl_cl '.'. 

Bbls. 

Bbls. 

····················· /{~/. • ...... . ~/? ... 'L. 

... J.[£ , .. . E~.?. .. :: ..... 
Ill.~ ......... /ff O 1- Y() .. 

7 .... .. .... /..2t ' ..... /..: ~T1.."f: .. 
. il. l.. 

FIRST RUN ,,,,. CJ •.. :Z ..... % 

LAST RUN /. 41. .. ............... % 

OUT ......... /ye!,/':J,., Bbls. KETTLE TEST ... .... /2,;'J~. . ........ % 

YEAST~~ ~ff .. ?,J~• ···~ ······ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

: J'i..~ ] : . /~ .. :. .............. · (',,?._'!! 

jf'l,) .. . ... . . jJJ, . . ... JZ: .. 

Mashed in~ 



· BREW 89 

Tun No . ./..; .. 

MALT 

HOPS ./~?.<i.s-:, r/.6 ... 4.tl .. r,-... . ········ .:i:i ~ 

.... /.<t .. &CE'JJ.-:;p..r../.t?. . &'..~,-.. l':.£-r.~t':l,.,s.~ ... ·············2..~.= 

WATER 

Bbls. Temo. Time 

Underlet ,2 ............ /.,« ......... .1.rt?. ....... . -?:. .9. .?:. ... '..' .. 
Finished mashing .................. ... /?JJ °. .). · I ,:2.. " 

Set taps .. ....... ..... ... . /..r.f.~ ..... . .?.:.~.:!: .. :.: .. . 
Sparge /,x$ ...... J..f r .... J./..o. .. .. :~ ... . 

/I 

Hop . . ............ ...... ..J.,,., . .:l .. . . ········ ..... ..... /..1.t'. .. . 

TOTAL . ,,,;,o~ 

INTO KETTLE . /t{(l .............. Bbls. FIRST RUN ....... /.r, .. /".. ................. % 

EVAPORATION ..... ...... P ..... . Bbls. LAST RUN .. .. . /. 0"/~ . . . .. ........ % 

KETTLE TEST ...... // •.. fl'. ......................... % 

............. Bbls ......... . . ...... Ball;ng ....... . . ...... Date ....... . 

WORT INTO FERMENTER . 

BEER INTO CELLAR ... 

REMARKS, Mashed in by,~ 



Tun No ..... f. ... 

QR_E,_ 9 0 

················~ ···· 

MALT ... £9~~ .. 
HOPS /.:f m.1;,, ... '!'f . ./.,d.:Z/6 . .;1:, ... . . ...... ... .:kt .. • .. . 

. /.t.-,&';:."/2;.i ,,,,,,11/4o2 ,c .. :r:d,., .,.-., .................... .Li .. : ... . 

WATER 

Mashing in 

Malt all in .. 

Finished mashing 

Set taps .. 

Sparge .. 

TOTAL . 

INTO KETTLE /, ,f £ Bbls. 

EVAPORATI ON ............... 9 .. . Bbls. 

OUT ./Lf. Bbls. 

TOTAL 

Bbls. 

... .. : 

9o. l.6s . 

Temo. Time 

1~ ... / &f" ..... 
.. /..,:11.9.~ ... /<?,<c?°.d."1. 

................ .. /~f 4 ..... /,,t ~"-?..:.:i. 
................ . . ....... ./.~.~.'..''. 

/.f':1' ... .. ./.? .¥ .4 .. ..... <?.". .~: .. t .. . 

7 . ······ J.zq~ 
~,YI 

FIRST RUN . £./, t ...... % 

LAST RUN ... /? .. .7... . ........... % 

KETTLE TEST .. /.1- . .i1... . ... % 

YEAr-~ .# .. "1uAtr ~~ .. /'U,.fr..: .. 

WORT INTO FERMENTER 

BEER INTO CELLAR ... 

REMARKS, 

Bb.l~:. . .... ~?.lli~.Q 

/'flJ ...... : J-J: L: 
tfJ · .................... .t .p~ 

Mashed in by: 

Date 

/.l.~.1. 

········ ..... .!r. .. 



Tun No ..... f. ... 
f"1'pµO*/ 

HOPS /J-:A:'.t:;.,r-,;,.. .tc ... ,(J.~.4'.t:.J.7... . . ................ 7. . .9 . 

.. . /,1..--::4.'.c.C.J::,..r/() ~.d'::.,,.,;,.. .. >': .. ~ -:.tr:~.;A(J.--;;z... ········ ..... .......... ... J.. ... Q..~ 

/!1 .d":".(fj.-,,,. .. ,::./.~.Lt:.;.r--l':":.-!.~/.t:.<'Y_,,...,,_.., .. ,t."::¢",t;;;,. .. ~ .:r-... ················,l..··Q 

TOTAL .. . .. tP-'.':-!'i:.:S.: .. . 

... /tt. ... X....:.~ .. -!:t1..-'.'."'~ .. d .. ~::-.~~~ .. -r~ .. /.~~/'(..J.; ...... . 

WATER 

Bbls. Tem . Time 

Mashing in 

Malt all in. . .... ("'.f../: .. . .... .. 1.#..~ ... .. . 
Underlet ,Z ............ /{,. ............ ,,,:;, /([_ .... . . J.':".."..? ..... ~.' .. . 
Finished mashing . 

Set taps .. !;1~ ... .. r.:.~."..~.'. ..... 
Sparge . .......... /~.r_ 0 

.. 7.,,10,, 

Hop . .,/ff~ .... 7 ... .. . /?.~ ,;l./7~,.,. 

TOTAL . . ................................. ?kl 
INTO KETTLE . Bbls. FIRST RUN .... .:i. IL~. % 

EVAPORATION ........... / f:::a. . Bbls. LAST RUN ....... .... . /. 4' ............... % 

OUT /~(!/:3_ .. Bbls. KETTLE TEST ..... /,:Z • .1 .J.= ..... ... % 

YEAST .. ~ .~ .ZJ4 .. ... 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. ............................... 

i;r.Lt:· 
.lff:k 

. .......... Balling ........... Date .. 

; J2 .'f5 ~~/!..~ 

.,t. /.>~ . ... . . ~/t· 

Moshedinb~ 



HoPs /~·d.:,-:,; .... 9: .. ../:i.2la .. .,.1 . ..................... .............. .... .... .... ~. 

/.:1:&/4.; .,1, . ./a£4;;1. "'- ... ~ .:.~~;;1.... . ............... 211. . 

. , .. il.,, .. , 

9a.1£s. 

WATER 

Bbls. Tem . Time 

Me1shing in 

Malt all in .. 

Finished mashing 

. . I ............. ./74. ". .... ~:-~~'? .. .'.'. .. .. 
TOTAL . 

~,ty.;i' 

INTO KETTLE . . .. /.f'.. .~ .. . Bbls. 

EVAPORATION ........... f'.. .. . Bbls. 

OUT ... . ... . /f..O.... . Bbls. KETTLE TEST ..... /,,7 .. .;f 

YEAS~,~ .. #."?1uur~~ .. 'i':/, .. 

....... .. ... 8.~1-~:... .. .. .... ~.~.I.Ii~-~ .... 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, Mashed in by; 

. ...... % 



Tun No .... ,I'., .. 

BREW 93 

. ...... ,&/. 
MALT . /TIP.PY .. .. <;_~.,_ dla.. .. 'hi..,._e_,t . 

. /a .. 4 ~. 9. . ~;,,/:: ,;:c, .. .. il/ f '-.K.-e..d ............................... JL.1. .. ... . 

./£ .. #..,1:.,:[",;2,,t-_/&1KG . .s_.:2r.: f..d.C'.-9..~ ./4/yJ:-.=-, ..?Ci ...................... . 

WATER 

Mashing in . 

Malt all in 

Underlet 

Finished mashing 

Set taps .. 

Sparge .. 

TOTAL. 

INTO KETTLE Bbls. 

EVAPORATION ........ f ... Bbls. 

OUT .......... .... .... //f. Bbls. -~-YEAST-f'--~·~··r/~ ... S".£ .... 

Bbls. 

WORT INTO FERMENTER . I1/ 

Bbls. Tem . Time 

. .... ·········· ... /qr ...... /J. .. ~.!!. -

J{ ..... "1/.?! , ... /4'/p ., 

. . . . . . .. . . . . . . . . . . . . . / rZ.' .. /....r %.P. .. 
....... ..... . /.~£. ......... //.°. 

0 

13/ <f .... ... ./..?.P ....... .1..~.z.. .. . 

...... .... /l.A ........ C.:z.. " 
..!_ 3/~ 
FIRST RUN . ,.?/. t,~ . 

. ............. Date 

BEER INTO CELLAR . . ./~.Lf.:/ .. 

REMARKS, Mashedinb~ 

r 

-- - ------------- ---- ---------- - . 



ITl] 

Iii 
I 

.. 1111 

I 

I 

I 

I 

,' 

II 

1: 

I 

' 
i 

ii' 

I 
I I 

Tun No ... .:f .... 

BREW 94 

/&~~ -·"'../& .. $6.;;,.,: .,;/p£,4., .. .. .:1·,&,.,.,,,,~ ... ....... .. .:!~::. 

.. = .. .1~&.A'n.~ .. ... ~.-

TOTAL 

WATER 

Bbls. Temo. Time 

Mashing in . 

Malt all in ... .. .......................... .. ... ... .. .. .................... .... /./(f~ ... . .. .7.-f:..". .. '.' .. .. 
Underlet .c/~ .. ... .... . ...... . /~ ...... ... d/~;! .. .. .... f..~ .... '.'., ..... . 
Finished mashing . . ........ .. ............... .. ........ ... /.of'i'.. .4. . .. .. fl~-: .. ('. ..... .. 
Set taps .. 

Sparge ......... ..... ........................ ...... .... .. / ,Y [# .... . ... /t..£~ ...... . f .;1;:5_'.,1'. ... . 

Hop ... ./ / a' J ] ... .. . / .{tJ...~ .. .... ?:.~.: .. ''. ... .. 
TOTAL . 

INTO KETTLE . . . / ¥Y . 
EVAPORATION .... .. 9. .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls, 

. Bbls, 

LAST RUN ........... ./. :. /? .. . ... % 

KETTLE TEST _//. 9 . 

Date 

Mashed in by; 



Tun No ... f.. .... 

BREW 95 

HOPS J.£/(e, ~;_ i:J5 .. tl:-. ~/ ........ ... ....... ................... ... . ..... .T.0. .. . 

./-S.~ .. 4efir..:1..r:. .i'.R£/<.£.:1.z': ... rA',-1- -r..~ .................................... .7.12. 

/1./(lf.. .£.t.t! ./..~ /.J6. .1:.t.1'.I/an:1s:z,-"'.:,~,t-j ;2/2.;z'. .d ..... 3 .o .. .................. .. 

TOTAL 
# #" ,,... ,,,,. 

.. l.'.o. ... 3-~ .. JQ .... -zn.-.. fl.a:. 4....,.s;b,._ 

WATER 

Bbls. Tem . Time 

Mashing in 
0 fi 

/t:,-,! . /(~P.~ .. 

Molt all in .. j,Yj'_ ~ . /.R.Q& ,, 
" .. Jl/_() ....... /~,!;?, .. 

Finished mosh_ing .... JJ?'. .... /?-It.~ ...... . 
" Set taps /,,([ /d.1-

Spargo ................................ ... h/.,,1, .. ..... L, r .. /[p 

Hop ..... ......... ,.', .? ... . 7 . . .... J.1.f ....... f .J.P.. 
TOTAL . 

INTO KETTLE .. / 'r_ J7 

EVAPORATION 

OUT 

.9 
/Yo 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. % 

Bbls. 

Bbls. KETTLE TEST .... / .,?, /.F .. .% 

Bbls. ············•·········· 

l . / '?.t?c,J. /,;;.. /Z .... i .... -<ft,f."-
IB:-2.. .· .. A .. -.. .:?..f .. '.' ~.:!3. · 

Mashed in by: 



,, 

BREW 96 
Tun No •... J:.:. 

MALT 

./-,.-:-:,Q. .<:./' . .r-~ .. t: .. -':.<! .e.'.C,r~ .::t .. ,~::;,1::d f'!J-:.,... ... . ... .. ..t.P. I 

//l../.r:.(i..J,,:;. ... 1::/.R .#(; J:'L &:~r.1 ... ..,, ~[#f'l;-J.b;tf.rt ........ lJ? .. ..................... . 

TOTAL ?_,f? .~.:If,! .. 

.. /..?? ... ~..£.~ .. /o .. .¢~ .. ~.~~-"!..~ .. ~/...'?f.?Y.! ...... 

I 

WATER 

Bbls. Temn, Time 

Mashing in ................... ........... ... ..... "?. .. C... . .... .. ¢. .~ ....... ... '7- .. 1..~--~,e.l,. 

Malt all in . . .. .... /#...?...~ ...... ... t.".:#J..~.!., 

Underlet _;, ............ ..... Jt... . _:l/~ ........ f./ t, ,_. 

Finished mashing .... ................. ... ( .!.~ .. " r.;i.o ,, 

Set taps.. ... . .......... /,f.';;f ?: t,-o .. :.~ .... . 
Sparge .. . .............. ........ .... . . /Hl:f. ........ /f,?.,~ . '1- ,l O '' 

Hop... . )-fJ_ ... 6 ...... !..Z°.. 0 .~/°. .. <":.:. 
TOTAL . . . . . . . . . ... . ...... ... . . . . . . . l) .If 

INTO KETTLE . . .. ... /.. .r.c.. Bbls. FIRST RUN .. ..? d..·4.. ... . .......... % 

EVAPORATION 7 Bbls. .. ... % 

KETTLE TEST .. . . ,l,(l J 
n 

.............. Bbls. .. ..... Balling ...... Date 

:::,,:::0 :.:::,,·· ........... ... ::: I /-';~t '~: 
REMARKS, Mashed in~ 



' BREW 97 
Tun No./( .... 

MALT 

HOPS .... / .~ .-:-. .lf..f!cf'.-S~,t,JJ.Q .<5.6,, .. [/ ... 

.. a .-:-,1:./i!,1.-:.t..1': .. / .P .. 1:(am. :f".?. ..... . 

/.i"1"r °:~£ Lfftf.;~.t .. :t ... £.6(.':J .f~ .,1., 7 .:I ;1- ................... . 

WATER 

Bbls. Tem • Time 

Mashing in 

Malt all in . 

Finished mashing .. .. . . . . . . . . . .. . . . . .. . . . . . .. . . . . . . . . . . . 1.r z .. a .u~ ..... 
Set taps /[L ...... /6.l..-:. 

Sparge 

........... .. ~. .. /?CJ_ ....... ... f.t:E 

TOTAL .. :I,. I 9 

INTO KETTLE Bbls. FIRST RUN 

EVAPORATION Bbls. LAST RUN . 

OUT ..................... /(, Q Bbls. KETTLE TEST . /j,p :f. .. 

YEAST -fh- ldu.....~ .lD? ... 

. ............. B.b,1~:. ·········: ....... BallinlJ 

.... N· t? r;a 
Date 

WORT INTO FERMENTER . 

BEER INTO CELLAR . /£.,[/...... ZX Z, 

REMARKS, Mashed in by:~ 



Tun No .... t ... 

/ 11...&cY&iY .3.a ~"'·"· / t?L"'4tP o/ J .-/4.;j-;; . .. .J;r:. : ... 

. /.:1.:Lr:;;a.Lad.~°/7· = . ..?&~.,~·+r ... ,Y., .. '. ··························"·•·· 
f.:r /,t.s. 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in 

F;n;shed mosh;ng ............................ ./...,f.:f." ...... ... f/q_~.'.! ..... . 
Set taps .. ....... . . .. ./4.·.7.': ..... .. f-'f..#..~.'.:. .. . 
Spargo ... . ...... .... .................. .. /,i'.;! ...... /ff..~ . ?..!f.:,r_'.'. .. 
Hop ................. ~ ."'.. .. 1 ...... /Z'?.4. ... ft~.~ .. 11 

•••• 

TOTAL. 

INTO KETTLE .. /.ff .. ............. Bbls. FIRST RUN .. c?f? ... J... . ............ % 

EVAPORATION ............ . f ... Bbl,. LAST RUN . . ..... t?., .. /... .. .......... ..... % 

ouT ................... /,Ro .. Bbl,. KETTLE TEST . //. f.... . .. .......... % 

YEAS~•~>/1-ff 

Bbl,. 
············•·•········ . .. ....... Date __ 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

lf:?.:J. • !Lf.5. /4 
............ · ..... /ftJ: 5~ ··········· ........... ,2, Q 2 

REMARKS, Mashed in by; ,r 



Tun No . . Z ... 

• BREW 99 

MALT . .7.f'(H;, {f~,._g,,._ 'hta.J!.1:::: 
HOPS !£/{G f;.. -t-. J~ 4t,; IC/ .. 

. /.£. .~ .t.7.. .. t:c .. /12.E../.°C,a .. .. r .. <r~um .. .f"~ ... .. l..(J 

Nlf.tf:.. .t'~.r.. .. a. .#.~.~l.f:.~/uun$;l.=.3.E/-CH.~#'1" K. ..... . .311. ....... ·········· 

WATER 

Mashing in 

Malt all in. 

Finished mashing 

Set taps 

Sparge 

INTO KETTLE 

EVAPORATION 

16'.Y 

........ ti .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. Tem . Time 

..... / .~ .. ...... ....... 1., .. P " .. .... / .!.~.'-~ ,, 
?' .. ... J]D . f,.,,/.tf. ... ... . 

. Bbls. F'IRST RUN ... . :/. (le .:1~ .. . 

Bbls. LAST RUN ......... /. .. ?' .............................. % 

Bbls. KETTLE TEST .. J l/ ;>- ......... ......... % 

Bbls. 
············•···"'"''' . ..... Ballin~ 

i .. /f'.,,t_ , ?.. . L /2,. =·· 
j,f~-:,2 . . ...... -<.:.'t 

Mashed in by:~ 

----~ ------ -- -



Tun No ... £: .. 

BREW_ 100 

. .. !'.l! .. ~t::t"J..~ . .,, .t'.~ . .t4'.r, ... -t: .. l".P. . .r..c:J::-,1. .. t:s7r.-r.t:'!f;, .............. -!. .. ~.:::: ... . 
/6.-::.e.K.;.c~ .'1'::a .. (f;::v..,J-:>-c .c',.~~§~e.J.~.~ .cT ... . .... ....... .l.r? 

TOTAL ... '!.~.~/:.~!.. .. 
... /4. .. .... lt!~ .. .?-c.J~'."'.'°~ .. ~ ./ .~1'1..-L ... 

WATER 

Bbls. Temo. Time 

Mashing in .. .. . ... .... ... ............. ... .. .... ?t ...... ./f t7d . ..... 7..,/.0..!J.!.'J 

Molt all in .............................................................. ./-1"_,f_ • ........ !.'.~.t . . f.!... 

Finished mashing 

Set tops ................................... ................................ .. .. /J]:.. 
d 

Spargo ............ ······················· ................. Ill~ ... ..... /f P. °. . ..?.· ... :1:.x: .. ·.: ... . 
Hop . ... /Ir I 7 ...... .12., .... /: ;;_:,_-~/f.N. 
TOTAL ............................. · ..................... :1../{l 

INTO KETTLE ........... L C~ Bbls. FIRST RUN 

EVAPORATION ...... ./ ... . Bbls. LAST RUN ................... /, .. .2c.... . .. % 

Bbls. Date 
r 
· ... /9,L~ /Lif f)<i ~/4t..1.r..:,,_ WORT INTO FERMENTER 

BEER INTO CELLAR ................. I ii ............... ~:2.r- ...... .. 

REMARKS, Mashedinb~ 



-
BREW 101 

Tun No .... f.'. .... . ....... sd...l:~r-
MALT ... ~e,.,;,,,o. c~4...,£.t:1. 'k.~ 
HOPS .... /£.K.6-c 5.t. f .. /~ 4 .ti:.51,. .. ... ........... ... .. . ..................... J .<>. ... 

t.(} .. . ~t!.i':~-".r./.d..l.3.tt .. :!i/.;f. .. /.(}. f/f'.li.!- . .f'.£//4.mr .. . .... . ................ J. .. $.~ 

/.£/,<.. .~;. .-/.. . llv.-:~~ = £.it':iY.1- ..:..1,/'1' ~ ., ......... J.~ .. 

TOTAL ... .. .......... f./[.{ .tu .. , .......... . 
,fl' ;r/ ,v- , 

./.() .. ~ 1. JC! .. 5,u-,:/ :l..~ ~. L.5/o,. ~- /./r:m..S'. ....................... ... . 

WATER 

Bbls. Temn. Time 

Malt all in ... 

,, 
·· · ··················· I c.,t.,?"_ J,,UJ. ~. 

Underlet .. .. ... .s:::J..c.Go-,,A,'";1 ... 

Finished mashing Ii 
Set taps .. 

Spargo .. . . ..... . . .................................. . ./'f (,, ...... ./~ f. o . / ~-r F, 

,, 
Hop ..... L/f .7_ "1 I lo 4 

... ... ? .. ./.f..r ........ . 
TOTAL . 

INTO KETTLE . . . . / j' p_ .. Bbls. FIRST RUN /f1,f .. 

EVAPORATION ...... .... P ... . Bbls. 

OUT . L'l11_ . Bbls. KETTLE TEST / /. .-.. .7.-C ....................... % 

REMARKS, Mashed in by,~ 



TunNo./... ······••·••····~ ····· 

MALT ,r_,f'it:Q_ 

HOPS ./,r: .-:-r .c. .,.,.. .... 1,./_,r: . .#.<:; . .,4 ..... 

BREW 102 

.. ... /..~.:#..CL' J.C:Z. .:t:: .-'!? ¢:'A-:.1::,_ .,-.., -:.+:-: d:":f. .r-;z. .. 

WATER 

Mashing in 

Malt all in. 

Finished mashing 

Set tops 

Sparge 

TOTAL 

INTO KETTLE 

EVAPORATION 

/ .,,p-~ 

r 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. Tem . Time 

........... '7~ . jj,t ., . ,/_(.,1:,-:t:.~. 

Bbls. 

Bbls. 

Bbls. 

.. /9/.0 
If.Cf:. 

... /!fr.· . .. i~·l.4-~l':t 

,/_( .......... -lc((). • ..... l:?.]L,, 

..... / .:Z.. .:~?: .. '.! ... 

..... .. /J~• .. • . ...... /:/,"), '.! . 

/ . ~-,;i. ,, ...................... 

... 7 ......... .. j]d_~ t . ;z j-,. 
....................•... 

l:JiL 
FIRST RUN 

LAST RUN .. .. . . /_. j = 
KETTLE TEST I-', :i, 

. ...... ~.~.\!!!:IJL. Date 

/./,/~ ·9o b~.,:L.~.':"" 
.. 3,X. ~1:z}½w .. 

Mashed in by:~ 



Tun No ... <?.:" ... 

MALT J_q 6-:tJ • 

HOPS ./:t. ·d,;j:,,,. .. ~. /:)~.$6..~~··· 

WATER 

Mashing in .... 

Malt all in .. 

TOTAL 

Bbls. 

DATE 

......... ob..: 

Tem . Time 

z ........ /_[q ....... /"(.-:._·~~ .. 
TOTAL ... ,,?4~ 

INTO KETTLE . / ££ Bbls. 

EVAPORATION .............. Y... . Bbls. 

OUT ................ /.f(l ... 

YEAr. ~.a:; ff, 

. Bbls. KETTLE TEST . /,;? .. 4 .;j .~ .......... % 

.............. Bbl, .... ... . Date __ 

WORT INTO FERMENTER / ')_(. o_ .. ../-!..: .:J. 
BEER INTO CELLAR .. . ...................... /;£.<[Z ........... J.·k .. 

REMARKS, Mashed in by1 



Tun No . .. / ... 

BREW 104 

MALT 

!'a ... #.t:~,1:-,J. .. tc/~ .. Af.g., . .,.,, ... t:/..~~,r.r,,z ,,.. .,1~,u:r.1~ ................... ;l.i.~ .. 

/.t":..4'.d::,r,1 .. l'.<"..t? .. k .C..,1.-c~ .;;. .. • rl!C,P.r~ . ~tZ.. . ............. ] . .<:-!. 

WATER 

Bbls. Tem . Time 

Ma shing in . .7# ......... . /~d. .~ ..... .. //.'.~ .' .R.1:1. 

Malt ell in ... /~.fo .... j:JJ.~~I:!~!, 

Finished mashing .. ... ~ .-!..~(.~ . ... .. / .~.:.-!'!.!..~.1.~ ••• 

Settaps .. . .......... /J.~~ 1 
. /·/J~'.' .. . 

Spargo /-If(, ....... . /_{,j? • .... . /·. n~:! 

Hop .. ,¥-f.L ...... 7. ...... /?d_ 1 (, . ,:1$- ·, 

TOTAL ................................................. . )_l/j 
INTO KETTLE Bbl,. FIRST RUN ,2 (j ,~}~ % 

EVAPORATION 

/~c 
y 

Bbls. LAST RUN . ....... L .? $~ ....... " 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

KETTLE TEST ......... / / · r)--.. .... % 

Bbls. . ......... ... ~!:'.\!!!:IJL. ... Da!e 

1 .. /9/, /(. ? ~b .. h·.-~.2} '1 
........... Ir-> ·,[·.... 12[ .. ~.2-:'i .. 

Mashed jn by:tµ(.. 



1REW 105 
Tun No ... f ... 

···························_,,d...,!-~, . 

MALT ;? "-ti e-. r.t da. 9:,,,_ a.R,:/. 

DATE ~,-,?,f,,/4:z ... 

WATER 

Bbls. Temc. Time 

Mashing in . 
.,,,/;4 

. ........... ... ......... 7~ ........ ... ./l/ . . ... .ZU~ ....... .. . 
"' 

Malt all in. ············· .... . .///f. .... /.1/.:,?. 

tio .z 

F;n;shed mosh;ng . ../. ~~i!i' .. . .. .. . ... 
Set tops . . ........................................ . ..I .r k .. . X . .Y,r 
Sporge .. . ................... p,u/ ..... J?[ ... 9.,lE .... .. .. 
Hop ........ ~~J. ................... .. .. L . ... ... ./?.6. .......... /.X-0. ............ . 

TOTAL . 

INTO KETTLE ......... /j' f'. Bbls. FIRST RUN 

EVAPORATION ............. J' .. . Bbl,. LAST RUN ....... /,p:r ..................... 'l!, 

OUT . .................. /f':'/ .................. Bbls. KETTLE TEST .//, .. 'if' . . . ................... % 

YEAST .;.7-7"'7?.7 £ G<M. :. f'.2.,,, ?~oft".. 
Bbls. ....................... . ............ ~.~.11;~.1, .......... Dote ....... . 

WORT INTO FERMENTER . ../?~ . :J, .. : j ·..//.f 3/# !~~?f,1..i' 
BEER INTO CELLAR .......................... JS:.'f:fi. .. 1 ······ 3 .:3/ ..... ~.,!.L~-o• 

REMARKS, Mashed in by~ 



Tun No . ... J.~ 

BJ~W 106 

HOPS al O .#.C:, .K..ti.r.i. .. t:-.. Jo .. -4'.C: ..• rf. . .. ........... .. ~ .Q 

.. /.£Ai'C!c.J.-:-).T.: .. / .O .. #,t='. .J.7. .. r .. r .dt::J."'l .. ... . ........ .J. .. ¢. .. . 

/ 4 o!.,A.d.. .r.'. .. ,r,;.:t-..:C.e.6'_,;z .. -,c.~~,t,'1,M,,.,,,,.:e. r.r,f"'f.,:,.),,,/, . ... .... .. . -':f~. 

WATER 

Bbls. Temo . Time 

Mashing in . . 2 C ... .. /~ o • ..... /(-_,f.,r,e,~. 

Malt all in ... /~/?_ • ... /.-,1,·".S/.lU:'1. . 

Finished mashing ············ ······· /,FI• . .. 1...:1..-.. # .. () ... ', 

Set taps .. .......... /..t~r':. ... . /:/o. ... .. '.: .. . 
Sporge /#/I. ............ /~!'. .• ...... /.,J~ '.'. 

Hop ......... jff.J.. .............. ... ... .. . ..... 01.. ........... ../]d...~. ( . .z.r,, 
TOTAL .............................................. .:',1 L 

INTO KETTLE 

EVAPORATION ........ rA . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbl,. 

Bbl, . ············•············· 

FIRST RUN 

LAST RUN 

KETTLE TEST 

... j. :---. ................. % 

/ ;l.2,j~ ·-······ % 

... ............. Balling ___ _ Da_!e 

JfL.t ........ ' . /.1 .... d' .. °l,Q. : ...... "'8. .. !Z 

~J..0. .. 



Tun No .... t ... 

BREW 107 

. ... ........... -aL .... . 
MALT £9 tnJ .. 

HOPS ,,lq&_ .. .tri.~;;,_ .. 4 .. /..a .. Jf(l-,./ .. 

/.1.~;p .. <1. .• /.a.;:f:'.L-.,;;, ... .t.~.:BG..;11/ 

/'tf,,(#..i'!p:,,z ... .. . .1.L(;.(3;,.d .. .1..~~-a.9'..~~/j,;1.,;..~. 

WATER 

Bbls. Tem . Time 

Finished mashing . . ............... ....... .. L t.a~ ...... l ., ? .(J. .'. '. .. . 

Set taps .. .................... .. / .1.J .. ti ... :o..':. .... . 
Sparge . ................. . / 1'.'f' . .... .. . ../t .. f. .. ': . .... 'l !.'7.. :: ... . 

. 1 .. .. .... /:Ze~ 
TOTAL .... c/#.?' 

INTO KETTLE . /. ff_ ................ Bbls. FIRST RUN ........... <iJ. /., .. L. 

EVAPORATION Bbls. LAST RUN .... . /, /~ ...... .. ..... ..... .... % 

OUT . .. /~?) ................ Bbls. KETTLE TEST . /,? :. .......... .... ........ . % 

YEASTr, .~ .. #C .. 'T/ .. 

Bbls. Date ......... . 

WORT INTO FERMENTER ........ , j / 7:"<: :I, · ,,.H' .. ~ .:il ..... . µ .. ?. .. -

REMARKS, Mashed in by, 



I 
l 

I 

' 

"', 
I 

' 

I 

I 
I 

I 

Tun No . ... .7 .... 

BREW 108 

MALT 

./.o .. .l!.?.e.;.:-;,. .. l':'.--:!!.4!.t:;.,n, .. t:.au~-r.,_:;.. .r:~-::£.,t.,:,_,~ .......... .............. ,l,J.: . 

!..-?.~g,rJ~ .(:-.. /'.a. <'r.4'. . .,~ . "" · ~-:Lce..,.';lc . .-'. .~ . ,i!.d.. .. . ............ . ,,i .. ~. 

WATER 

Ma shing in 

Malt all in .. 

Finished mashing 

Set taps .. . 

Sparge .. 

TOTAL . 

INTO KETTLE • /__r_,P--_ 

EVAPORATION ................. .. 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

Bbls. 

Bbls. 

Bbls. Temo . Time 

. .711. /(Q • .... /(].1.f.?/!1.. 

.... /-£,f:'_~ .... /;z_,q_f:-:/V1., 

j?_ . ..... ):/"···o··· / .,.,,_,- ,, 

.... ··········· .. . / .~."J:: .. . ..... l?:-.-.. ~ .6 ... '..' .. . 

.. ......... /CC.~ ..... //.". '.! .. 

Jd_C, .......... /?_fo .. /:S.-:-f '., . 

. .. 7 ......... /)d__• C-/.>-,, 

.:i:lfj 
FIRST RUN 

LAST RUN 

KETTLE TEST . 

...... ,;i..0.1~ ... 

Mashed in by: V7l1.. • 

... % 

I 



Tun No .. . !'. ..... 

.. 

BREW 109 

. ........... 

MALT r~ - {:a.,.,..a.~«. 'JJ.._~ ... 
....... ..... ....... .. ... . . .. -lf). ..... 

WATER 

Bbl,. Temn. Time 

Mosh;ng ;n . .. 7,Y. ...... ..... ./c,,/ .. _, ...... ,7e .. 1: ... ,q _,,., 

Malt all ;n . ............ .... ............ .... ... . ................. ... ... ./.~'I_ ~--· . 7.£.;'( 

Underlet . .2 .. s.4.,.,,.~.•• ....... ... ..!..~ ...... ...... ,Z/p ........ ... JF.:. .i?..r .. 

Finished mashing 

TOTAL .. 

INTO KETTLE ..... / ff Yf Bbls. 

Bbls. EVAPORATION LAST RUN .... ./_. .. ;!,. .. . .......... % 

OUT . .. Bbls. KETTLE TEST //, fr r . . ................ % 

Bbl,. ............................... ... .. ..... 6..~.\I;~-~-- - ................... Date ............... . 

REMARKS, Mashed in by~ 

-



Tun No .. .1. ... 

BREW 110 

HOPS .. ,;I, /:l .. .Q.e.. /C.(i. ,,:-,;,. . 1:,,:'_() .. ,Q'_.c; .. J ".7f' .. 

/,1.::: . .i.C.r',r,J. ... t:-:./c .. l:'.t":'.,-:;z... ... "': .. J~.PaJ.:;r .. 

. .................. Jo .. . 
.1, () 

WATER 

Mashing in 

Malt all in . 

Finished mesh~ 

Set taps 

Spcrge 

INTO KETTLE 

EVAPORATION ......... r . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

Bbls. 

TOTAL 

Bbls. Tem . Time 

........ ./?:: 4-.?':.!Y:1, 
j(,. ....... . 21<> .~ (~-!le&:': .:.! .. . 

.. ..... / ?.:~ ~. '.'. 

..... .. /_s_ ~,(,'_ • ..... j-/_~ C! 

.... 7 ..... ... ... ./.?.fj .. . 

.#') 

FIRST RUN 

LAST RUN . 

KETTLE TEST ..... /,?, ,l 

; . ro ,, 

. ........ % 

. ....... '?.~!~ 
. /f,1-/ ..... i /c?.-. g:'1 cJjQ j.:~~ _,?;(_~ 

.. l!'f-.l .... ~.f:)'. . ~,L 

Mashedinb~ 



Tun No .. /t.' ... 

BREW 111 

. ... ,(J(G. t1' I" 
MALT /9~, 
HOPS /~:~Jf,;j~ 'l /i?;,&l,#:/- .. 

DATE 

.. /d·..,d;. $ .-.-, ..... <t .... /.i!. ~M .#iP··· .................................. ... cl.1.~, 

.... /.t.:..f":',4;;, .. <¥. •.• ~-/4;;, .= .. .:?.~-.7.,,,:..:;,~ ..... d#..:, 

7~·/ts . 
TOTAL 

WATER 

Bbls. Tem . 

Mashing in . 

Malt all in. 

Time 

Underlet,;?.~ . ~ .... . ... /~. . .. ... rr./<?." . ....... /.,l.~ .. ~! ... . 

Finished mashing 

Set taps. 

Sparge 

Hop 

TOTAL .. 

INTO KETTLE .. f7t:J . 

EVAPORATION f.b. . 
OUT 

YEAST r . &..-,_, #: 9_7_ 

WORT INTO FERMENTER 

BEER INTO CELLAR .. 

REMARKS, 

Bbls. 

Bbls. 

Bbls. 

Bbl,. ...................... 

. .. / .~09'.~ . ...... /<?: -:'/..~:.'.: .. 

... ?. ..... J.1P.':.. 
ol,/f 

FIRST RUN . r;,7().; 

LAST RUN . ...... ?J .. N.'. .. . 
KETTLE TEST ..... /.?._. ,i1c._ 

. ...... Date ____ _ 

: ...... /.1.:,,_ 3/& 

.% 

... /. ? ~- . . .. . -2. , (, ?a ............................. .. .. 

Mashed in by:~ 



Tun No •. ./ .... 

BREW 112 

. ........ cu.,. . 
MALT i 9 ':ca {! t,..,,. !/. da. ~a.d.. 
HoPs io ,de', Kil~,. t. t.() .tl.~. 1~1. . . .......... ~ .'l.. 

/~ .. 1,,r;,r_~.;..t-:J~ £.K.:f:i .:t:L.19.~ .f'.I .. . ..... 3. .<?. 

/ll..if..L,ll.,E..f..t .. f.:.C.EE..r.z .. -1:.~&1A1.,-~r.f¥tm,.,;.,1(¥f .............. :/..£. 

TOTAL ............. Ji. .f~Lb.:1. ...... . 

";o. .,da...M: "'Lo 9nc:-, ::u:til..dC?:t ~ -'/ .<'.f'.,m..:s::,. 

WATER 

Bbls. Temo. Time 

Mashing in ................. . . .. 7.v ........ .... I?./ ... .. to.[. ~-::'.. 
Malt all in .................................. ............ , ... . . .. .. .. ... .. / ,yp ,:, . .. 7.'t:: .. !. 

Finished mashing 
,, 

Set taps .. ........... /~--:.;,. ....... r£~.~ .. .. .. . 
, . 

Sparge .. . ....... ····· ...... /.f.r .. X . .?.r 
Hop . 

. 
. J/-,,, .l. ... ........... ... .7. ....... ..... /..?.1. ........ /f.~ . . :: .. . 

TOTAL . 

INTO KETTLE . /Jr'}J' . 

EVAPORATION ..... r ... 
OUT ............... / F,, . 
YEAs:i,£,,._ .~£u->:':./t:1 t:I. . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. LAST RUN .. /,.f.r.... . ............. % 

Bbls. KETTLE TEST . /,?. _2 . . . . .. % 

............. . B_b,1~:.... . ............... BalHng ............ Date __ _ 

Mashed in by: 



BREW 113 
Tun No . . .1 .... :::, ~:s.?f2~ ..."":ct:~~-

/..(!$df;;;;. d /.P.zi'6.,J7 ~./a/,4;;, d ;-,.,;:;,;,#~ ....... ~~:, 

./.J:/"4";;7<ff/.&.d.~.:z··""'·,;;~J1....;~. ··--:::~is 
TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in ... 7& ...... /t-.(" ..... /(1.'..t:~. 
Malt all in ........................................... /,+:9.'.o ..... /.:?./~"&.f. 

Set tops /J:<," ...... ..... /.d.ef ... ':. .. .. 

Sparge ... / .1'? . ...... /?,,£~ ......... r?. .. ... " 
/ 7po 

TOTAL 

INTO KETTLE /ff~ Bbls. FIRST RUN . .2.CL 'r. % 

EVAPORATION y Bbls. LAST RUN .. . ...... (7. f . .. ... % 

OUT /fl) Bbls. KETTLE TEST . /L'l . % 

Bbls. ............................. . .. Bolling 

WORT INTO FERMENTER . 

REMARKS, Mashed in by: 



Tun No.~ .. 

BREW 114 

DATE 

MALT 

/..ti. L CL'J;) .t: r.'. a. 11. Q.J.-:;, .t:~ 11.4: A:: J .,1. 1'c .. ~.KA M.r;,, ... . ............ . ..?. ~. :-::. 

.,,.,;Ay..;r~ . ............... -1 .. 12 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in .. ... .. / J.-Y .• ... 'l., t? ~!!11. .. 
Malt all in . /#./' • ... . '?::.h~.u ... 

Underlet .. ..2 ,J..;z;;;;;,...,.,. . .. . / ., ... ..... :Z..la • .... ... :.'.. 

Finished mashing . . ... ········ ·········· /..t-:11 • . .. .. r/.t!_ .... · .. •. 

Set taps .. /..r) . .. f.:.8..tJ .. ·.,. 

Sparge .. . ....... ../..#ll . .......... /'.f. • 9 . .2 o .. 

KETTLE TEST . . ... / .;l,, /2 ............. % 

Bbls. ............................... . ..... Date ...... . 

WORT INTO FERMENTER 

BEER INTO CELLAR ... 

REMARKS, 

. ...... /4 .. lf..s 

·······~#L~ 
Mashed in by; 



Tun No .. "'r. ... 

BREW 115 

HOPS c;/A#cJ'&~•,;J·· .Q . ./OBtJ,1I .. .......... ........... ...... ...... ' 

/.;, .. ·&::.;l!r1 .. /a.~d~-,;,.-t .j:Ea -1~/ ·· ..£,,. 

WATER 

Mashing in .... 

Finished mashing 

Set taps ... 

Sparge 

TOTAL . 

INTO KETTLE 

EVAPORATION ....... 7h 

WORT INTO FERMENTER' 

BEER INTO CELLAR .. 

REMARKS, 

Bbls. 

Bbls. 

'...7.-:S.~ ......................... . 

Y::i.·/1,.s. 
TOTAL 

Bbls. Tem . Time 

/t:,:," //.#.;t·p,,,,, 
. ..... ········· ················•······ 

····················· .. /~.7 ." ····· /,i'_.~(!__'.!. .. 

..... ... /:1.:9 ·.~ . .. . /,,7.<'). ... /~ .. 

/,,Y ........ /,?.f" 

7 

FIRST RUN 

KETTLE TEST ..... /p'I. ,l ;r .. ... ........... .. % 

Bbl,. ~.?.I_B~.~. . ........ Date 

/f'). 2, / ,.?:. ,z ~z. i .. ../...~.-;t 

Lf~:# ~,J& .. 

Mashed in by:~ 



Tun No . .. . -'~---

MALT 

. 
l " 

~-
... f: .9 .M ... t~ad-...~.J:t ... 

HOPS .. :2tJ . /!Jl!./f':6 J~.l . .f./1!.Jl..ti,.<f.-,, .. 

t.£.l/3.r:.?..{.".,t. .f..//J£4~[4,< S/3.a r>~<, . 

'BREW 116 

. . ..... .l.P.... 

. ................... ....... ..r..a 

TOTAL .......... J'-: .l..P . .: ... . 
?""' # "' 
/.ti . .J.c: ... 7cn.t= .· ..... .2..:.: .. ¼i.....utq..X.,,hL..1 Ka.is .... 

WATER 

Bbls. Tem . Time 

Mashing in ··················· .. ?~ ........ /6/(! ... bJ. . 

Finished mashing ............... /~2~ .... fil~ 

,,, 

Set taps ...... .. ...... ... " .. ... Y~.r:. ..... . 
Sparge .. 

0 

Hop . . . . .¥>! .$. ............................ ? .......... /.?..f .. . 

TOTAL . 

INTO KETTLE ....... Bbls. FIRST RUN ... . ./J~.,./ 

EVAPORATION ... 1 ..• Bbls. LAST RUN . ./, .i. .. . ................. " 
OUT Ij?/ Bbls. KETTLE TEST ... ./ ,t .• . .,Z .. . ,., 
YEAST 7-4;-;,n ,1$_,.J,<-<X:. J()L . 

r-- ............. Bbls .. . 

WORT INTO FERMENTER . /V, !. ....... ./2 . . lo. .. . 
BEER INTO CELLAR . .................... jjJ_: ? ..... .l.· t?{ . 

REMARKS, Mashed in by; d(/1l1t 



Tun No ..... t ... 
BREW 117 

HOPS eft?.JlC,f'(;.·P',1 ·4/,r/. .. .86 .. ~1/ ........................................ . .. : 

/;t.:µ.,,.":J tt./£7..?4',, 4 ,f,3G 111/ . . .................. : 

/t1:.:f/A'/4;1 .""•·.1.:e4.i .~·· ;j/4p:;,=..1"£....,.,~~ .... -1.;, .. : 
(7 f':j: / Is . 

WATER 

Mashing in . 

Malt all in . 

Underlet 

Fin ished mashing 

Set taps 

Sparge 

TOTAL 

INTO KETTLE 

EVAPORATIO N . Zf':z. 

WORT INTO FERMENTER 

Bbls. 

Bbls. 

Bbls. 

Bbls. Temn . Time 

.. Zt- ....... /J,<7~ ····· ///t~:r:~ .. 
/ k.t6 .... /,2..t>?.e !i(,.,. 

... .. . ................. ./..1.:.7." . .... /cl,~:~ i( .. . 

............... ... /..r:r.c. .... / .1. .1~i! .. 

.. I#~ ....... ./t.1:.°. ..... dJl. -;!.'. .rt .. 

... z ...... 1.zq• ....... 4-~~ .. ... . 
o? ,y' 

FIRST RUN . % 

LAST RUN .. I J;r . .................. "' 

KETTLE TEST ..... /,l, ................... % 

. ......... Balling Date ....................... 

' ... /?;t., .2_ : /,:Z ,,r.j,-;,{ ..... J.,~,;:'.. 

BEER INTO CELLAR .. ................... /ri-: .f .. .. ,? . x~?( ... ...... /..:1.:r.J... 

REMARKS, Mashed in by;~ 



"BREW 118 
Tun No .... ? ... 

TOTAL .. ... . ~:,?:.'!, 
... ,!.~.~ .t'.<1. .~ . . .;z~-::.~~ .. ~ ./~~/.:. 

WATER 

Bbls. Tem . Time 

Finished mashing .... ...... .... ... L4 () 0 
... . . Y-./? 

Set taps .. .................... /,$_~~ 3-:'.#~ ., 

Sparge ........... ... ................................ / If ':l:: ...... /{,,f 0 
.. '1,.,2 / '• 

Hop . .. li:t:H . .. Y .. .. /~()_ ....... /~?::._":_·. 
TOT Al . . . . . . . . . . . . . . . . . . . . . . . ;,. ,If H 

INTO KETTLE C~ Bbls. FIRST RUN 

EVAPORATION Bbl,. LAST RUN ...... ... .. ........ L .L ... . ....... % 

OUT ............ j~/ ......................... Bbls. KETTLE TEST . 

YEAST .Jr~ Jtb.-., i¥:/Q.~~ . 

.............. Bbl, . 

WORT INTO FERMENTER 

REMARKS, Mashed in by:~ 



Tun No ..... j?. .... AL/-_;,,,,, . 

'BREW 119 

e:I. 
DATE :'J'h,_ 941,,/_r.3 , 

MALT ~~'.:'""' e~e1.,. '}v..i,g.t. 

l~.;(JC~~:2 . .,t./O.i3.6: .'frl-/:JO .. EK:i~:t.-f:,~t'<,qdf£~ . ............... .j . .:r: . 
... /.C..c..A'.'.'.';l.'":..2 . .f. .t'J!.t'<.4".~.~&-:f.=£/.!,C?,a.~ .fr'o/' ........... 3!'? .. . 

TOTAL .. ... .. 9S.Llu: ... 

~r ~o ~, ,;_ ~= , /'r,?:r ·s: : 

WATER 

Bbls. Tern . Time 

Mashing in ................................................ /..fl', .. . 

Malt all in .... 

a .. z O 
. ... .. !..:J. .... 

/..-t}°. j~/0 ;/ 
/ 

Underlet .. .?~sf.,._,, ,, ... /t, . ,l/Q 11 •. .. /,!,,l,9..,, 

Finished mashing 

Set taps 

Sparge ./Id~........ / fX. 0 2 o e1 

Hop . 1 ...... .. J I°. ....... b. .. 3..~.~ 
TOTAL 

INTO KETTLE 

EVAPORATION 

/?F 
?L 

.Jflf 
Bbls. FIRlST RUN 

Bbls, LA:ST RUN ..... f .. .f ... 

KETTLE TEST ... //, (,, 

REMARKS, Mashed in by,~ 

(3:/"~q/r ~,d!Y' $7 
;:fU /~-d 

... % 

"" % 



Tun No .... ?. ... 

BREW 120 

MALT 

HOPS /. .P~,rei.,r·,z .. r .. /.)-::-J .. ,:;.J.'C;/ ..... .. .J .. o. 
/0 .. 6.'.C<'c,r;, .r.f':Q .d. . .tl..,7-~,;'Q.4'.';r-,;1:;z .. "t .. . .................. 3-. .r~. 

,J 0 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in . ?~... ./J?f.~ ..... 7,I.~/:tft 
Malt all in. . ...... ··············· ../.-;Y.f: .. • . ....... .. 01.-.. ~ .0. . .. " 

Finished mashing 

Set taps ............................. ........ ........ . ........ ...... ....... ... /1.-:'f. .~ . ..... .. ?::."'!.?:. '' 
Sparge. . /g/,, /ff. 0 1,,;J.J" 

Hop ... .. ..... .. ...... .... . .J-1, .f .J. .......................... 7 . /Jc> .. /.,llo/:M. 

TOTAL ... . ..... ... J.ill 
INTO KETTLE . . ..... /,f-Y Bbls. 

EVAPORATION .. . ....... . 7 .. Bbls. LAST RUN . . . .// ... . .. ... % 

OUT ....... .. .... /,r/ ................... Bbls. KETTLE TEST . . . //,. t' ,r: . . .. . ... ... . ....... % 

YEAST ,41".~ . ~ .1/'6: .. // .;, .~.l/lf: ... 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

Date ······················· 

JV.i. .... : /lf..J~?o 1 .... '4f..l.~ .. 
./ill-? ...... r:!..:Z ,f() .~~IL .. .. 

Mashedinb~ 



{vn No .. ./ ... 

MALT 

~ -
······r:'.?.~ .. e.~(.f.,da .. h1.~ .. 

~----/.Q .. J.L, .. l.l., ... :t.~.2r.fiE.Y..£1,.:t:s-.tf',-,.mY:'-. .=: ~@1111. -/17-f-. 

'BREW 121 

11.:,-

TOTAL ?.:re/;>:, 
# .,.,. -

/.t;;. .. .. /.'.c .... .. ,.2.~.~°"··~'·····I./Cms.:, ........................... . 

WATER 

Bbls. Tem . Time 

Moshing in ... ... .... 2 tL .. /(l O 
. 1./]J .. 

Malt all in . . ............... ...... .1.-1/.!:. .. ~--- . /.;70 7 A ············;·;· 

Underlet .2 sdu, .. ,,,,,.. ..... . ......... LC . ....... ···· ····:l,1.._1_ ........ .. /..~ .. ~.Z.. 

Finished mashing 

Set taps . 

TOTAL .... 

INTO KETTLE . 

EVAPORATION ..... ....... r. .. 
Bbls. 

Bbls. 

......... .. Bbls. 

,, 

FIRST RUN ..... . .?..,:'; .. ,.,Y .. 

LAST RUN . . ... ./ ..... 7 .......................... % 

KETTLE TEST ./.l., .//C .. 

. ...... Balling .......... Date __ 

WORT INTO FERMENTER . . ./?/ .. ~... . . /:?,.:Z.J~ ~foJ.r.W,J, 

BEER INTO CELLAR ........ .................. j J1r.,.l? ............... .i.• .. ~L - ·H.1f/s:i 

REMARKS, Mashed in by,~ 



Tun No . . d .... 

MALT )79_~.~ 

HoPs Jt,'.k/(/J,9-;, 4 /.a.Bt;.n ... .. lib .. '.. 

/.:1.:.&:J1d-;, .. 4'./4E!Cs~ .... .. [S.·J.; '.l ... 

/-g!.l.d.L.,~ ."'··~z4.,.Y .:rk,1>1~-.7.c-: d'XH.Mi'J...;.. 

. ....... ... · ..... . . 
..,2_~ 

5$:l/.s. 
TOTAL 

WATER 

Bbl,. Tern . Time 

Mashing in 

Malt all in .. 

./_/t?4 ....... f/~~'.'. 
Finished mashing . 

7 /.:1:r" .... . r..r1...t.1'. .. . 
Set taps .. .. . . ... .. /[;1 P_ ... f..[3_ ''. 

Spcrge . /-f .4 ...... .. /?.f" . /17 . #11" 

. .. 7 ........ //:_'?o cl.ti/ j- P-'I 

TOTAL 
,/_,1/J 

INTO KETTLE /ff Bbls. FIRST RUN . c:£,:I , $ .................. % 

EVAPORATION , .. Bbls. LAST RUN ....... /_. o(. .. . .... % 

OUT . Bbls. KETTLE TEST . /,,?_. / ef~ .......... % 

YEASTr, .~ .. -<r.//,/ .. -c .//.f:. ... 

Bbls . ......... .. __ .... ..... .. ~.':'.\!\~.fl ...... f?.~~ 

WORT INTO FERMENTER ' .. /.f.;_, .... . /~,/J-;;_ 7.-'YJ._·1. ... 
BEER INTO CELL'AR . lit , i r?'. '. (, 17,, .. ~/Y/J.J 

REMARKS, Mashed in by:~ 



Tun No . .... f .. .. 

I 
I 

BREW 123 

. . . .,,,d/_.,_r· . 
MALT f ~'.":.?.o C:o.v...a.dlil krla.fi: 

...................................... ...... !J.P. . 

/.ti .. /3.C jf: .tr..f .. ~ ./.. f? 4~ .'-.1..t: ./..t/.,1>.<f':[J r .,(/r,&,n.[~ ,. . .................. 3:.J~. 

/.S~Cd':£z ... t./.~./.Ctl,c S.# .=c.LIS.C:~r:f . .:..... . d.7.'J~ . .................... . J .. 

TOTAL ........... q .. ;\.~.(.. .~ .. !: ...... .. .. . . 

.. 'J.<? .. -.J. .. ..»I:: ... ~ . ~, ~,-:. /.J.~,,,. «<idt:..#/.Jra:z.'r:. 

WATER 

Bbls. Temo. Time 

Mashing in 

Malt all in . . 
Underlet . 2. :v/:~ ......... .. /C. ... . ... . ... .2/fJ . ......... ../,,'.;?..~.~. 

Finished mashing ....................................................... ....... ./..J:.C,. .. ... . ./.'.il.J.1 .~. 
If 

Hop ......................... ,</..r' .. .,. ... . 

TOTAL . 

INTO KETTLE ...... /J".j' .......... Bbls. 

EVAPORATION . . . . . ... ... f'. .. Bbls. 

Bbls . 

LAST RUN . . O.•r. ................................ 'l(, 

KETTLE TEST ... //.. .. 7 .... . 

. . B_b,1~:....... r ..... .. ~~)li~.11. 

WORT INTO FERMENTER · ... / . .?/ . ./. r // { ~-;:; ... iu.udfk+~· 

BEER INTO CELLAR . . . .................... /fl,] 1 ?, '. f& ...... 1f~ ~l..1./. JJ. 

Date 
••••••••••••• ••-• • ••• ••• • •••rn••• 

REMARKS, Mashed in byt 

.. 



BREW 124 
Tun No . . JI', ... 

TOTAL R'J.-J.l'J'. ........................... . 

WATER 

Bbls. Tem . Time 

Mashing in ?Y /J~~ 0 
.... . t/" t!. M, 

Malt all in N.i'. • ...... . Z·.-'IR': .L' ... . 

./C. . .......... :?!". .... ... ...... r:. .. ~.r.. .. '.1 .. . 

Finished mashing ..................... . Ir'X .... ~· .. .2.:9. ... :.'. 
Set taps ................. ./X//.~ ······· .f:. ~.!' .... '.: ... 
Sparge /,11c,:2, ........ 1.,r'. ,, . .10 .. 

. Y .... 12.~~·········/· .s-;r.. 
TOTAL ,//,I{ 

INTO KETTLE ,;/r C Bbls. FIRST RUN :io. 4.. ......... . ...... "' 
EVAPORA TJON .. .. . . .... . .. ?: . Bbls. LAST RUN . ......... /-/ .................... % 

KETTLE TEST ......... % 

WORT INTO FERMENTER 

BEER INTO CELLAR .. 

REMARKS, Mashed in by:~ 



Tun No .... . ~.---:. ... 

BREW 125 

. ........... ...... .. d. 

/.t-:4.C r.:0:~ .t:/l)t;.EJ~ ... . t -f>..4 .~ .(C/ . . ............ .;ii) 

/.~ .. iU-. .. HE .. ,:.:t. .:f:.~'../i.FIU .. r:.r.K-,im.S-~;; .. r-+',am.'f.:,...'":Hr- . 

TOTAL ................ 'i?.:£.L.iu: ... 

WATER 

Bbl,. Tem . Time 

Mashing in . 7#' . ..... ...... /J-:,t.. " /_/-?.?.'.. . 
..{ 

Malt all in ... .. u,t1. . 4 
. ./..?..P. ~.---:. .. ;,· 

Underlet . ... .J .. ?:1.~-1 .. U,..<~ .- - .... l':.f.. ....... ... ... ,t./_f ... .... . .. ./..J..-!..i.-:. .. ,, 

Finished mashing 

Set tops . J . ~~1 .... ..... /~ . ..7 
Sparge .. ··············· .. J'f .. <l,,. .. . . . /(r_ . . J.<r.L .... ~'. ... 
Hop .. .. . ...... ... .... 4:f..l .. . 

TOTAL . 

INTO KETTLE . / . .f: .. ?. .. Bbls. Fl RST RUN ...... .2 a .-./.. . 

EVAPORATION .~ .. Bbls. LAST RUN ...... ./. , .. 2. .. 

OUT . .. / ,f'_ e, ..................... Bbls. KETTLE TEST /..;l .. , ..f C .. 

YEAST-p;,-,/>,,cw...,,,,,..1 / J .. 

Bbl,. ·············•····•··•··•····· Date __ 

1 If/! /?/-~~"!..~ i~~/1f.1 WORT INTO FERMENTER . 

BEER INTO CELLAR . . ........ /JI1. ...... ~.a~ ........ r-:$/¾. 

REMARKS, Mo~hed in by, ~ 



Tun No . ./,. 

BREW 126 

....... Lffae'f, . 

MALT 79 
HOPS /,:j ':&'?/4;;, Qj,:?_;f'L, iii"/ . . . ..... .. ol_~r,. . 

/.2.:d.;1;,1 ,:; /,tl ~-.:fol ....... . .. .... <?. . .J. .'; ..... . 

/.:r.e.4;;i -,. ,j_~,rf;,;j.~ = .t&/4;;,,,;, c,1;; .-

7,j_ -/Js . 
TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in .. .. ..... ................. . . .. i f ...... ... /~~':!'.'.' ..... 7,/~./!"·· · 

Malt all in .. . 7,y~·,, . ................. ........ . 

./".f. .... c1/tJ 6 . . . . . . Lo.~'.''. 
Finished mashing . /4.?1 4 ..... t~t? '.'. 
Set taps .. . ........... . /.?:~() . .. r~ :CJ..~:. 
Sparge /~/. ······ /£:ff) ... '/../tJ_ .'.'. . 
Hop .... ..... ... .... .... # .a-.. P? . ....... ... ... . .......... {,, ....... /Zq,4. ...... /(~/:"':", 
TOTAL . 

INTO KETTLE Bbls. 

EVAPORATION ......... . f' .. . Bbls. 

OUT .................. ./,&L. . Bbls. 

YEASr, .~ .#./// .... 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

c:I. I 'l 

FIRST RUN 

LAST RUN . ..... /l , .. f . ................. .... % 

KETTLE TEST . /i7. / . . . . . . .. . .. . . .. % 

J;l..,?% 

... j,j 

Mashed in by:~ 

Date 



Tun No./!... 

BREW 127 

MALT 7f'oa ... ('.0,,,:vco.d0- .. Y.r!Al.l.~. 
HOPS a:'.4c;t!.£:z. ... +..1.o .. /J.Cc£/ .. . 

. /~.~/(t;,.~.a_ .. :+. .. . /. .. 9. .. K.,run.f,.:,, .. , .. . 

.,. .C-,f"'.,.. _.._ ,... v ,, n C 7 . • p 0,. - , ................ 2 .... :i ... -.... . /..K .. ~.l ..... -,.2..>e ... .. n. .6' .. 6:.::? ... = ..... .u .......... 5- ...... ,.°7...,,. ./""""'-· 

WATER 

Mashing in . 

Malt all in. 

Finished mashing 

Set taps . 

Sparge .. 

TOTAL . 

INTO KETTLE 

EVAPORATION ·······_q·i-··· 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

.. Bbls. 

Bbls. 

.... ... 

Bbls. Temo. 

.. /.~~L/ 

L-?C ..... /f.~ 

FIRST RUN ..l.f .. ...?.:r. .... 

LAST RUN ....... /... .. . l. .. . 

KETTLE TEST . .. /1., .. q .. ·L . 

Mashed n byt 

Time 

-
I, 

I 

! 
I 



Tun No • .. 6 ... 

BREW 128 

?h- IL/.l ~-., DATE ,=~,iji"' .... .. ......... .... . 

MALT 

. /..~~#CE'..r.7 .1':/<Uf"e_,,,.~ 1'c .~.~i1C.17 . . ... ..... 7c .t?. 

IO. .4!.-<.,/1.~J~ .. r.-:.[4='<".r~t-.l?'t:-'fH..,;.L;;. ~~,r_~,,,,,,::,.~ .~ ... ,?.~=· 

WATER 

Bbls. Tern . Time 

Mashing in 

Malt all in ... 1#2. • ...... J2•ftCu 

Underlet ... -2. .. ~,.!"~ ... /Ge ......... ,:Z..!t? ........ (~. ?.J.~•) .. 
Finished mashing . ................ J,>~j"< I :J.. 3 7 " 
Set taps .......... />.~I. .......... . J. °.?. .. '..' 
Sparge . JH~ ........ /(,_f O 

........ . J, .. .lj, . .?.'..' .. . 
Hop ......... ... ..... J.1:f./ ......... .. ...... .. ( . ...... /?p_~ (.. lo •• 

TOTAL ............. ............................... ~/+i_ 
INTO KETTLE /,r t:r 
EVAPORATION ....... ...... ?. .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbl,. 

Bbls. 

FIRST RUN ;tt?,6 % 

LAST RUN / .. // .................. % 

KETTLE TEST .. /,7..J ·················· % 

Mashed in by: 



Tun No .... Z ... 

'BREW 129 

MALT f9 ,~ 

DATE ~~/,;;r...$~ 
............ ~.v_ ....................... . 

HOPS dtl d.J;; ... g . ../t? .. .8G.p:;t ..... . .. ... .. ~ -
.. / . .1.·~;, .. r1. ... /.Q..f4';7- .. <1'. •• ,;f,:.8£1.,,,,, .... ···· ········,;b;,,··'· 

/a.f,,if,l'.~:iz.<1. .. ~ .R'/.!.6,~··,r, ,t·,,<,;;,,,,,.1-;..~. ~r,,,,,,.,~_.,.;,,~ . , ... ,.t,~ .. 7. 

fj~/1,s. 
TOTAL 

WATER 

Bbls, Tem . 

Mashing in . 77 

Malt all in ... 

Time 

Underlet .ol. .. ... .... . .. /f ......... ..cl./°..~. .-,1 ,!J? ,, 

··················· ; t r ::::: i: ;;;~:;~ :::: Finished mashing 

Set taps . ......... /...iA:.~ .... f.!/..;;,,.~~: .. .. 
Sparge .. . ......................................... /..-1/..!'T., ...... /c:BJC ..... .. tl~ .... .. .. 

INTO KETTLE . .. /. fS Bbls. 

EVAPORATION Bbls. 

. Bbls . 

............. Bbls ......... 

WORT INTO FERMENTER . J(/.,.f,7 

BEER INTO CELLAR . .... .... .. ... ...... / tJ..- t 
..... /,'1, ,lt~ zy P 

:l: ? . 

REMARKS, Mashed in by,~ 



Tun No . .. J'::".. 

BREW 130 

MALT 

.... J, .. f?. .. 

./d. .. ,c'..(1"..J-:-J. ... t./() .. # .,:;; .. J .-:-1. .. t-/d.¢'.-:"',r.,tl':)--:,r~,,,...J7 .. 

. /~.:41:,~.z .. ... k::fiJ:c;,,. .. ~.J.~.#..C€J:::z .. ¥<1d.. 
. . ,l~~ 

J- 0 

WATER 

Mashing in 

Malt all in 

Finished mashing 

Set taps 

Sparge .. 

INTO KETTLE 

EVAPORATION ........... 7~ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

Bbl,. 
············•····•··•·•·· 

Bbls. Tem . Time 

.. 7# .... ,/J.7~ . ../!'./:'..'.!!'1.-

/-¥..-t'. ..... l!J~ ~/1 
/L .... :Z/~ • l .:Z:, .. .7c.6 .... ·.i ... 

.... /,:1/1.~'.' . 

.. . .. ..... /,1:,I . .//.?. ... :.· ... 
/#(, . ......... /Lr.• /. f"Y., 

FIRST RUN 

LAST RUN 

KETTLE TEST 

(, 6". .............. % 

/(.t_j= ·············· % 

. ......... Date __ _ 

' .I.fr?- .... I /I'. ? ¥~ i.:7..-#,1.:t_;i. 
J. i" ,;/, rl- ... ...... .2.1 ~N4Y,!3 

Mashed in by:~ 



BREW 131 
Tun No .. .. 9. ... --4-/::"-'j· 

MALT .. £'.~.n .t!,,_.,._a.d,a.. '}i,,._....J..r&., . 

/.0. .. 11. .t:.._'1:.r.:,, .. fl.O .. t:,C..§/. .. +../..O.#-:f:,5..:,, .:t.F.X-:.;n. .~:z. . . .. . ............ 3..~.~ 

... ;:: r4c'?.h. .;, .. ~-}~. .. . ......... . .1 .. 0 

TOTAL .............. 9 .. ~~.l .. l,>J .. . 
,,,, A"- ,., • 
/.1!. .. .h.u; . ... . /.fJ ... ~ 1 .Z .L .~= . 4--£.,t:, ./..Jun,.r.., . ....................... . 

WATER 

Bbls. Tem . Time 

Mashing in 

Malt all in .1-YZ .. 0 .... 7'1..2:. 

.. L4' ... ...... .. . 4/0 .· .. Fd~ 

Finished mashing .... l .f~.1 ... ........ 9'.IJ..~. ... rr 
(> ,, 

Set tops .. J .~~.T .... <f.'1.E 
Sporge . 1¥? ....... .1., . .r ...... f/.,/_I? .. 

·······7_ ····· JZq·· ··· ··· I~!. 
TOTAL .. .. r?Y -L 

INTO KETTLE Bbls. FIRST RUN 

Bbls. LAST RUN . . .... /,.J. ··············· % 

Bbl,. KETTLE TEST /('. 7 

Bbls. .......................... .. ........ Date __ _ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, ~ - Mashed in by:~ 

~1~;r-r1~ 



Tun No .... / .... 

BREW 132 

- · .IL..£ /.,-U-i DATE':°~/ ....... . 

.. . .. ..... ..lQ .... . . 

/.!1 ... v..t,.H.1.":: . .,r.J:t..DfY:'r.,..t:. ~~<f~,-;,.. .~ .. ~~-r/f.l'r.,;., ~· :.,,,(, ....... ;i .. t:::: 

WATER 

Meshing in 

Malt all in . 

Underlet .... J ... . .£~ ... 

Finished mashing . 

Set taps 

Sparge .. 

Hop . . 

TOTAL. 

INTO KETTLE 

EVAPORATION 

l .r .r: ... 
.... i'1 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, --o-U M"\.R 

. ..... Bbls. 

Bbls. 

.............. Bbls ..... 

TOTAL 
.r:,-1, ,d.T. 

Bbls. Temn. Time 

····· ___ /.)_~-!-/. .. ....... ... l: .. J .. ?. .. :.• .... . 

FIRST RUN 

LAST RUN . 

. ..... ,),"• .. ? .. 
I . ..2. ......... ... .. % 

KETTLE TEST . . ... /_;2, -2 .. :z~ ... ........ % 



Tun No •.. d ... 

BREW 133 

HOPS ol.t?. ,t'lJ, .~ . ../A .. Ji{; ~7 ......... ... ... .. ................. ... .. .:k .. : 

./..:f.~;;,A /t7.C/.-:',1,,_, ."' ,;L!lS :n . . . ..... .J;, .. : 

/1f ./..:tl'.R,p-,:; .~ .. .2.E/~,2i~ . .t~M.;J~.=-1;1~.,.,,.,;,,....;~ 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in Z .t ····•·· ./l"t" 0 . .... Z..°.~?.~ 

Malt all in ... . .. . .. ...................... /"1.7..Q ... 7# 0 ,, 

Underlet . .,,/~ .. ..... 

Finished mashing 

Set taps .. 

Sparge 

TOTAL . 

INTO KETTLE /.Yr ............ Bbls. 

EVAPORATION .7 .. Bbls. 

OUT .... .. ............. /Y/ .. ................ Bbls. 

YEAST-r·~~//'l_ 

1 ~~z.0 .. f 1.1· ,, 

/9:J:o f#~ . " 

/,61& ....... Jt ¥~ .. ...... '!..~~ ... ... . 
7 

c?,..f 

FIRST RUN 

LAST RUN 

.. o2.1-. .. o. ······················ " 
I- <il . ........ .. ..... .... .. " 

... ... ......•. Bbl, ... ___ Ballin~ Date 

WORT INTO FERMENTER . Jf/2 ... /~ . : ... /J ,-/j.£ 

BEER INTO CELLAR .. .... ..... ....... .. .... Jf_.>: . . ....... <..· .> ~: .. 

REMARKS, ~. Mashed in by; ~ 



Tun No .. . .l ..... 

BREW 134 

MALT 

WATER 

Bbls. Tem • Time 

Mashing in . . ?C, ..... ....... ./£."? .• ... P J-:?'.t:.1::1. 
Malt all in .. .. /!f.? .:i.. ,',.~:A.."'.. 

Finished mashing 

Set taps .. 

Sparge .. 

Hop ........ .. H .i: .~ . ................ .. .. ... 7 ..... .... /?". .......... '..:.~': ... '..' ... . 
TOTAL .... ... .. ...... .............. ... .... ... .. .. ... .. .. . ,f J .. 

1Nro KETTLE ... .. /. r..r. . ........ Bbls . 

EVAPORATION ............ 7 .. . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Mashed inb~ 

\ 

. .... % 



Tun No .. /.<?. ... 

MALT 

. . .. ..... _p;!:J . . 
..7/MJ .(!.c....,a.dL .. .. . 

WATER 

Mashing in .. 

Malt all in . 

Finished mashing 

Set taps . 

Sparge 

TOTAL . 

INTO KETTLE Bbls. 

EVAPORATION ...... . f .. Bbls. 

Bbls. 

Bbl, . 

BREW 135 

Bbls. Tem . Time 

1,.,,; ... . 1,~2 z~.c:: ~· 
l'f.1 6 .. 7../f. 

" 
,t 

..1 .. 11.~ .C.. .... . .. .. ?.:Y.f..~ ... .... . 

...... ... J .?.' • .. IJ.J?... ,, 
.:r O .:J-

FIRST RUN .. . /9.,. L 

LAST RUN ... 0 ., .. !J' :~: . .... % 

KETTLE TEST //. ~:r . . . .. . ... . .. . . ... .. % 

.. ...... ................. 

/f.Z '7-t? WORT INTO FERMENTER 

BEER INTO CELLAR . .. ....... /1.o] .... ... :?."I 

REMARKS, Mashed in by:~ 



BREW 136 
Tun No ... # ... 

.. /..J. .~#.Ce,r.-.,_.:t:/t/.C£.J.-.,_ .7!: .. .1 .. ~ .G. .J .cr ... ..................................... .l .. O. 

/ IJ. .,!.,t N<"'.'.;,.c.z_.t-. .4.~c.'.RrJ. f-. ~-:A::.-'f.MJ:J.-!' 5.::~./1.,:;,. .. 'o!~ .... :L...,t:::_ 

WATER 

Bbls. Tem . Time 

Malt all ;n . .... ..?c:lrtt..tt 

Underlet .. ,2. ~'. ....... J(, . .... . .. ?elf .'. ......... l.?.:.l .~~.!.! .. . 

Finished mashing 

Set taps . 

Sparge ................................................ ... JH:/1 ....... .. /./f-:..'. ...... /.: ... ~7. .. '.L . 

Hop ... J./,'fJ' .. 7 ........ /?_(J_ (o. ,W '' 

TOTAL ..................... ................ ···········. :i 11-l 
INTO KETTLE FIRST RUN 

EVAPORATION ................. _? .i: Bbls. LAST RUN 

OUT .............. /,r,i?-:J::. . Bbl,. 

YEAST a,-.., tF/.?~ 

Bbls ... .. D~!~ .. 

WORT INTO FERMENTER . .. /f~, /~ L /<l- cl. 'I?~ [ ,.._' .... /..?..~ 

BEER INTO CELLAR ......................... Jft· ! '. ... .. '. 'I-· . ry.~.J. 
REMARKS, Mashedinb~ 



Tun No •... .1.: .. 
. ......... .,.a& .. . 

MALT .f'<j' . . 
HOPS i,l.d Rf~~ 4/;1 l3C.. ; .·1 .. 

WATER 

Mashing in 

Malt all in 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/~$? 

? 
/.fL OUT 

Bbl,. 

Bbl,. 

Bbls. 

Bbl,. 

BREW 137 

..,,!.;~; ........................ . 
fiJ.Zis 

TOTAL 

Bbl,. Tem . Time 

7t 

.. /~Z" 
. /? .. ..... ,il,/(?~ 

7.o ~-/'/',., 

7-¥.t1 n 

j'_tra " 

.. ·······•········· / -tf~ ····· .t./~.~ .'.'. .. . 
········· .. . / .~ .~ .. o . ..... f-11_:f__'. .. '.'. .. . 

.. l"'I.F ..... .. ./..t1 .. 0 . ......... ?~.~.:? ... . 
. . ..Z ...... /..Zt7°. 

,;II# 7 

FIRST RUN 

LAST RUN 

KETTLE TEST 

WORT INTO FERMENTER 

BEER INTO CELLAR 

. I l?.z .... x . 1 .z .r 1~ 
. ..... 1.f'.~~z....... .. -1.,z ... 

../7%~ 
. ... '-3., ...... . 

REMARKS, Mashed in by:~ 



BREW 138 
Tun No ... .. &. ... 

MALT 

...................... a&. 
. fZ t ~: 

DATE ~.c:%.-?.~~ 

.................................................... 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in /;f",l" ... . . // ... ,/(.C..f'.-"1 

Malt all in. . .L-fza ... /iV~~/(".':' 

Finished mashing 

Set taps .. ..... 1 -.-l.r? .. !!. ..... 

Sparge . ..... . /.?.f" ,i}-_a-c, " 

. . .? .. .. ........ ./Z.-?..b_ .. 
TOTAL 

o2,.4-' tJ 

INTO KETTLE .... /,I£ Bbl,. FIRST RUN 

EVAPORATION .... .. .t. .. Bbls. LAST RUN . ..... tJ-... 'J... .. ... % 

Bbls. KETTLE TEST . .. /( '?ii .~ . % 

Bbls .... 

WORT INTO FERMENTER /,ffj 

BEER INTO CELLAR .... /!/] .. .............. g .t, 

REMARKS, Mashed in by:~ 



Tun No . ... 7. ... 

BREW 139 

/a&/4~ -, / o. .ife.p7 "- / 0L"4~.o. :r4.,_,,,,'o1 · ...... h..~. 

l ~.'.L ~:~. 'I. .. . Lt2d;~··"' · .1 ~k..,....;. .~ . . .. .h .. : ... 
9;1: I/,:; . 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in / ~J" // # o,;>,., 

Malt all in .. /tlr.Z" .... /.?/...f. !i':.":'. 
Underlet .. ... .. .o:7/~ " ....... /,?, .;[.:[: ~:. 

Finished mashing 

Set taps 

Sparge 

Hop . 

TOTAL 

INTO KETTLE /. f . f 
EVAPORATION .... .ff ... 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

.. /? : ;.:".~'. .. 

.. ········ /,_;;f_ ;,y_~ .... ... /.i'.. t .'! .. . 
/-S:',¥_ ....... / C:: .Y. .0 

. .... . i : .. 'I 
7 I 70"' t_ :J o 11 

cl . .Y / 

Bbls. FIRST RUN 

Bbls. LAST RUN .. 

KETTLE TEST .% 

Bbls. ···················--···· 
. J f.t.. L i . //.,7 7' 
. /fJ ~l ... . . ... .£.jJ~ 

. ..:?/..,~~ 

... J.,dy~? 
Mashed in by:,P" 



Tun No ... %'. ... 

BREW 140 

TOTAL . . .. '/. #r.J.A,L 

:,i! ~":.a ~-J~ ~.:::,,_~~«;ff.7.S., . 

WATER 

Tem • Time 

Mashing in 
, 

..... /~f/ .. ... ..... 7Cc .Z..1. .. . 
Malt all in. 

, 
q.1 ... 27'.',r 

Underlet .. ..2.~-~~ ... . . 14'. .......... ,2.(-'. , .... .... £.q .. f!-:-.. 
Finished mashing /l.f." ..... ?.u.-: .. 1 .. 

Set taps. ... /..J~f.~ ... -~ . .. .. r:P.'J(.ef..--:. .... /j 

Sparge . .. ./'f'.I;,. ...... !fr.".~ ... f,Z1~. 
,, 

Hop. .... 1/.,t. .. l .. ...... ...... ....... 1 . . ... ..!..?~ ..... .... ./</.~.-

INTO KETTLE / i?J:. 
EVAPORATION ..... .f' ... 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. FIRST RUN .... /,[/,. PE . 

Bbls. LAST RUN .. . Cl, .. q ... ·····················" 

KETTLE TEST ..//.. 9 ... . ......... " 

Bbl,. BallinQ ............ Date 

·. jjJ:} i //}-( 
.. Ii:'-f'/.. .............. "/:,0 

Mashed in by~ 



Tun No .. /?. ... 

IREW 141 

... ... //I.a.er 
MALT . Zf~.~~ 
HOPS /,:t·,d}:-/4~ ~. Ld 2J.t, ..:11/ .. .;l ;J - · 

.... ./~.d.,.r,2 ... rl. . ./.~.~ .. ,j•.;i. ········································· ,,?.,!~· 

L~"L!K;j~ .<t. j:Kc..,.cg =,j&,/2-;i.,.;.,i ·~!\ Js 

WATER 

Mashing in 

Malt all in . 

Underlet .. 

Finished meshing 

Sparge .. 

TOTAL 

INTO KETTLE . 

EVAPORA T/ON ..... . ./.Q .. . 

OUT 

Bbls. 

Bbl,. 

Bbls. 

TOTAL 

Bbls. Tem . Time 

/:5' (, 0 // I,,' ~·fo'-1 

/,;'./~-~ . .............. . 

/,y ... .. .. ... ?/.'.".~... /;!.~~ ,, 
/~I• /.:2. ~-IJ 

./J...o ....... jff. o ······ ,il_,~.'.'.. 

t ....... lZ<?~ i .~o,, 
cl.I~ 

FIRST RUN ......... d .o ,. Z . .................. "" 

LAST RUN .... .............. Cl.,. J·J~ . .................. % 

KETTLE TEST .. .. / c/· . ii:. . . .. .. .. .. .. .. ..... % 

YEAST~IPM., ~ ."!./,,1_7 .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

·········· ..... 8.b.l~: .... . .......... Date __ _ 

. ..... . ..... ..... : /?..: l .. "lo. 
.. /f5-:.?: ............. 4I 

Mashed in by,~ 



BREW 142 

Tun No . ... . 9' ... 
. Cl-¼ 

MALT .~ 9"° e1MJ,..Ar1.o. ~a..Rlt . 
..................................... 3 .. R .. 

~"' l~ .. .7.L,lf.'?..tr,t, .. >'c .~k./'.~#.. f. .. ~/~.ilr;I. .= ,/o,A1 "'~: ... ... ..... ... 2..t~. 

TOTAL .............. '/i .. ~-::.k'1.L 

~Lo .. A..»t::, ... ; .. l{r:Ay. .s,A.y.:"j.~ .d~r,,. .. ~Jr-.'/ ¥m,r:. ... 

WATER 

Bbls. Tem . Time 

Mashing in 

Malt all in . 

Underlet .. 2 lll.Mha .. .r:il.a...--n".I Jt, ........ ... ZI(i ........ .... ?a .. V .. 

Finished mashing . ............ U~(g .. ~:tJL 

Set taps Jr':( .... ?.n:? .. . 
Sparge . / <,,/'/ . ... Jr, ?.. .. . .... 'l.N. .. . 

.... 7 ..... . Lia . ... ... !.I~~~ .. 

TOTAL .Zl(J 

INTO KETTLE Bbls. FIRST RUN /f' .£. 

EVAPORATION Bbls. LAST RUN / • .l ... ........................ % 

Bbls . KETTLE TEST /,Z. ,. ,1. . . ....................... . % 

........ .... ... Bbls ..... 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, Mashed in by: ~ 



I 

l 
Tun No . ... /. .. 

BR_E,_ 143 

HOPS ./.:J'.d.J.d/- d /.:J :.216 .,;f?- .. .. . .. ................................ .J<l,. 

/.tu:t.'c/2;,_ajtJ.&c.,17 -r.JPf4u" .:r~,.,_,,-.:i . . .:r.:i~: .. 

./.~:/4,;i.<( . ../.a..¢~::, .. :c: .. ~~2_;._·~fad.'. ... :k. 
t:1' 9.:J~/is 

TOTAL 

WATER 

Bbls. Temo. Time 

Mashing in . ········ ······· ... [# ........ / ///./17 i"lf 

Melt all in .. 

Finished mashing 

Set taps .... 

TOTAL . 

INTO KETTLE Bbls. 

EVAPORATION ............ .f.. ................. Bbls. 

OUT ................. / ,fa . Bbls. 

YEAST r-~,t,,/$,;J 

Bbl,. 

REMARKS, 

·················· ...... /1'.f 0 
..... /.<!(f:~..,_ 

./?. ..... .. ,1/q~ ..... /-i': .~.~.'.~ 
.. ········ /.'1.:Z.o . .... /-? P.'.D..:.'. ... 

......... ·········· /..~,~~ .... .. ./i'..~ ... '.!. 

z 
,;J.,f,'o 

LAST RUN ............ . '2.: .. ?. ;j .. ............ ......... % 

KETTLE TEST ...... ./L .. ff.: ......................... % 

. ................ Date .. 

Mashed in by, 

-

' 

i 
' 

: 



BltEJ( 14 4 
Tun No ... &. ... 

MALT 

./.t1. ... tf'.c-.~ .. r.:L.a ... £,,rr.,,. .. "l' .. r .,1.#c;..,r,,.,.~-:r.,-,.,.,r.-J, .. .......... ......... .J. .. ~:::: ... . 

l~~.£.<r;,,'71',./.~ .. -t::,;;.F> .:: A'::,1/t:::E.,,-.,_ .,.,,,;. v-.lf . ... ............. J .fl. .. . . 

WATER 

Bbls. Tem . Time 

Mashing in .. /.r:>. .~. ... . ], t:) 

Malt all In . . .. ··- ··· 
/-','_), ... ... ?.,!L,: . 

Undedet ; .~ ./"~ . /J... .. . ..... :ia . ... ....... .?: .. tT .. ~1 .. . 

Fini she d mashing . ................. /,C-¥' ..... .. r-. .•?:: .... . 
Set taps /r:t" ..... rP ·· 

/1111 ......... /. t_t• .. X .. :'.':.~ ... ·· 
.. G ............ ./?" 0 . l-/0. ./~; 

TOTAL 

INTO KETTLE . / ,r .f':": . Bbls. FIRST RUN 

EVAPORATION .............. , .. . Bbls. LAST RUN . 

KETTLE TEST .. . . ./ /, G.. . ........ ······ % 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, Mashedinb~ 

' / 



Tun No .... /. ... . ....... ....... a& 
MALT .. i'l..t:ra,~ .. 

/.1.:~~~.<1./i?/?'..;1.°;2 ·· ,1. .. :i.: . .llC.. ;17 ... 

1J1L~_, .. .1.."£~.z.<1 ,rd:.,,j.,, .. .,, . .1.:d,,,.~.a . ..;.~ 

TOTAL 

WATER 

BREW 145 

. ..?.t.::-. 

f-J: /1s . 

Malt all in . .. ................. . ... /'1( ... 7...~ .... ... /J?. .... e?. .. ~.':!: .. 

INTO KETTLE ... 0 . /J'.f'. Bbl,. 

EVAPORATION ............ Z& ............ Bbl,. 

. Bbls . KETTLE TEST ....... /,:2..,J . ......... ..... % 

........ ...... Bbl, ... . ......... Balling 

REMARKS, Mashed in by;~ 



Tun No .. ¥ ---

BREW 146 

MALT . y''fH fu...,,,,..od.f!.. 'J41to,J_f 

HOPS ,lg tJ.tJ.l{&,:Lt -t IP4k-~~l .................................................. ....... J.P ... . 

TOTAL f':i~. f./Js:.. 

~1..a .. ,,l.,hl .. :"; .. 'J,,.r.r.. .. ;.1~ IJ...d.,,.,. .. .fc,h/ ... !t,'.f,?t;r. 

WATER 

Meshing in 

Molt ell in .. 

Bbls. Tem . Time 

... £0... /£.l." ... 1/Ir~ ,,,,, 
... Jr,t.Z' .. t'-1/:t 

Underlet . . -?-~ --~ --- .//t) • .. /? . .TA .... 

Finished meshing 

Set tops 

Sporge 

TOTAL 

INTO KETTLE 

EVAPORATION 

OUT 

/f'./' 

...... ¥" 
1fr 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

Bbls. 

Bbls . ......................... 

,. 
1rv- · .. d.~.r. ,, 

.. 1/Y' .. .II/!.~ ... 
v ti'• /ri-" .!</ ............ / ................. ... .......... .. . 

. . ...... 7 ..... JZf • .... lf...!..f. .... . 
2t} 

FIRST RUN /~, f_ % 

LAST RUN /. '/. ................... % 

KETTLE TEST .. //':fj' . % 

/?f·-2_ /~:OJ~: 
.. _,?.:f 

Mashed in by:~ 



Tun No ..... ,L. 

BREW 14 7 

. ............... .J .Q 

···············.:1...a 

.. ... ;).~-

TOTAL ... <!r-:'."!.~ . 
.. ... <ef .. ~ .J .7f:';-'.XJ:l"1Y, . . .... ~ .( -~,K._/IS. 

WATER 

Bbls. Tem . Time 

Mashing in ................................... ?":f ........ /;,~• ... '.?,~f?:L 
Malt all in. /-"!'.? .. ' . .... ?.!!:'.~'.' . 

Finished mashing 

Set taps . /,r_#_ ...... --~~-'-
Sparge .... . ........................... /## ...... /l. .-r.. .. ~--- 'j, ;i ;, '' 

Hop . . ... ./lf..J:... .( ......... ... ~2 .. 'f.. ...... l.: 2-_,~.?.~. 

TOTAL . . ......... l-ijL 
INTO KETTLE Bbls. 

EVAPORATION 

/rF-,F-

1.. Bbls. LAST RUN ........ .... /, ... 1": . .................... % 

KETTLE TEST ..... /.,:2_, ... J' ... 

REMARKS, 



B~E_w_ 148 

...... /1Le. 
MALT 'j' 'l hf e &-n tt,?{, t>. ':Jn a.,f,C . 

.1IJS.c . iit .. f.z ... -t .. /f.~.i.£s .. t:-. .. ~:-:. 4/f .. O .. ....... . ................. l..~ .. . 

1. .Q .. 1:L.l/./l::.£.Z.f.CC.?[3-.-t.5://,1111'1[,1...,,,.D/4111 . .;_,~f, .......... ....... .. .:z.J'. .~ .... . 

TOTAL 

,..- "' ,H' 
/Q S"A..Vt: N ... hi.~ ...... .!L .4 ~..tt . . '.i.-1<.-n,r, . 

WATER 

Bbls. Tem . Time 

Mashing in 
I"; 

/£.f'. ... . ./!.l .!, ... 

Malt all in 

Finished mashing . 

Set taps 

Sparge 

TOTAL . 

INTO KETTLE . / 8',Y' 

EVAPORATION ...... Y, . 
OUT .......... If"o ,,,,. 
YEAs,fkhl?.&,...,..,. .. ,c .. l . .<IQ ... 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

,,, 
... . ./~7 .. .. ,!,l.,/~ 

J,JY,. /.:I.$!~-:: 

.. ........ .. /.B.~ .. J1.r .. . 

... .. . If P~ ...ID..~ .. . 

....... ? ......... t:Ztl ' .. k1L 
. l<tL 

. Bbls. FIRST RUN 

Bbls. LAST RUN . 

Bbls. KETTLE TEST . % 

Mashed in by:~ 



Tun No ... . 7. .... 
···········~······ 

MALT .. £9.n 
HOPS c,lPLl.CJd::1-,; .O'. ./o,8a;1-1 .. 

DATE 

./~Lf'c/.!;.1.",1.<r../L7££.,.;;, ... ,r. .. ,1.~ZJG.~7.. . ............................ :b.:. 

,1v./#.'/4c;,.il .. '1£"4;.7.-. . .$4&.-::~;r,{,,,.,,>,;.. .... ,,1; .. ~.:. 

i ::5: //,s. 

WATER 

Mashing in 

Malt all in .. 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL ... 

INTO KETTLE .. /_'f£ Bbls. 

EVAPORATION .... . Z ... Bbls. 

OUT ........... ... .. . /f/ ................. Bbls. 

YEASTr,.~ .. .. /#...tJ .. . 

Bbl,. 

TOTAL 

Bbls. Tem 

7? /,F.;r" 

/4 .... .. ,2/(?. 

Time 

7o ::5·,t,~ 

7,,,p,, 

'i'.o-o 1, 

. .... J/;;: !I.. 
..... ?.l!..f.:(,., 

/.f'.,,;1 ,,.,,,, /.t. ~" .... . '?;.?~~:.·. 
7 ...... /Zt?.°. /;la.,,,,,,, 

r:J.~;T 

FIRST RUN . .. d .tL.7 ................... % 

LAST RUN ...... ....... L .. cl . ...................... % 

KETTLE TEST ......... /o2, .. ? . ..................... % 

. .......... Date .. . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

. /.. 'l(LY /,Z '. ~~~?%. ... o?.fpf..;;1 

. I'U .. · Y.... ... -!'. 7.. °l..<1 .. ········ k~~-ii: 

REMARKS, Mashed in by; /4' 



Tun No . .. e::. ... . .................... At,e. 
MALT r 91::0 e..Rv.,,\t:UU, .-tlt.o.H:. 

BR_E)V. 150 
¢:. 

DATE !14df,,ii;-1t70.. . 

HOPS .. ;,.~ tJ.f,J,{d, , S.f.f lt.lf.lc£i. .. . ..................... .... . .. -3.C . 

h~ .d;;.1~.t f.Jl)L;[~~t: £(1.?~-1. ................... ... ... . .3.t> ... . 

11 .. J.t .H,f, :f .J.:r .. S .€ .r .. 5:J..-t .. ~K"1."1$';. . -£,(,,m ,it,fr, r,< . .......... 

TOTAL ... ............. 'fr .. (/,£., .. . 
-?1" # # . 
..... N .SA.b': ... /a. .. 9u~., .. .:t.;~ .. $~ .. S.JJl:: .. / .-t'm.s::, . 

WATER 

Bbls. Tern . Time 

Mashing in 

Malt all in .. ..... J~?.~ ,c.;;u:<2. 

Underlet . /, ..... .?tU.~ . /~!, 

Finished mashing . ................... .... I.CJ ....... ..t.a.~ .. . 
Set taps . ......... Lr/ .. . Jf! 

Sparge /<./G ..... 1(.,8 ° .;.z.r ,, 

Hop 

TOTAL . 

INTO KETTLE .. ~ . /?_(, Bbls. FIRST RUN 

EVAPORATION j--. Bbls. LAST RUN 

OUT . / .. f'L Bbl,. KETTLE TEST //. £ --. . 

WORT INTO FERMENTER /~£.. ... i/.;t_. /. .~"'-
BEER INTO CELLAR ll 7 .1 ....... .?., .. ./ .ISJ" 

.Leil,;f- f'-C<!'ii M c,,// 
M 11 Ir~ ,, (" 1 c >- e z .re t"-> 4 ,_, / .f-?- t-o /Pt "9.6' S: 



Tun No. ··q ··· .. .!he .. 
MALT y id o . Ca..,..a.d.tt.. mJJt 
HOPS J. .6.•tJ C,/(6', ... ~3. .. i/P iJ. 4: .:D 

B8£W 151 

........... ... .i'.P ... 

/i~/3t:'f£;. .+c .. lR~.;£c.r."- .t ~4.,;.f1..... . ............ .... .................. . 21 .. 

/.0 ltllX.s2 t.-.lf.Z.1. 1>.~ .f. l/f.1111~ .,,,r,r,1.,,,,s~,;, lhl' ~,.r. . . ................. . ,2-.:s.~ 

TOTAL .. S~J-,.1?..L ... 

,:'.,:i .... 5 ~~P. ~ 1..-f_:l~~ .. ,3,,.__ef,,,,.._ .. S,,.g.r.,~ K-m:S:. 

WATER 

Mashing in 

Malt all in . 

Finished mashing 

Sparge 

Hop ........ ... .'1 .... 1' ... 3 .. . 

TOTAL . 

INTO KETTLE .. Bbl,. 

EVAPORATION Bbls. 

OUT .. .......... ... / yo :=,._ ..... Bbl,. 

YEAST ,;J,,,,,_ / ',1;2. .. 

WORT INTO FERMENTER 

BEER INTO CELLAR . ./ ff :l. (, 

Bbls. Tem . Time 

... 1 f ...... . / .£.f ' .. J/b .. ;;,r. 

/L./.,f /-!,{1!()_~ '.'.. 

.. / ., . ... ,?/~ .... ./~.~!~ .. ,, 
/[?# .. /~/[ 

·• 
.... 7 ······· ..... J?J ....... £,!.~ 
,,?,-f.J'. 

FIRST RUN 

LAST RUN .. / •. ,, .. ;i~ .. ........................ % 

KETTLE TEST ... /..?., .. .t ... ..................... % 

Date 

'1,; ;[uJ,pr,t!fa."B . 

... -~~.:;&~ 
REMARKS, Mashed in by: 



, ,,, 

11 Tun No ... ./. ... 

II 

I 

! 
ii 

Ii 
i.• 

I 

1, 

'I 
ii 

I 

I 
'I 

'I 

i 

I 

I 

BREW 152 

MALT ... f9_m, .. ,.~ ... ~. 

HoPs .£tlk d.;;;, . .,,, .. ./t1. ,&a.,n .. 

TOTAL 

WATER 

Bbls. Temo. Time 

Mo,hing in ..................................... J'&: .......... . /,.1__ _''.f" . 

Molt ell in .. . .. /.£2.". ... 
Undedet .?..~. ............. .. /? .......... r:>Z/'.4'".. .. 

Finished mashing . . ... . .. .. .. .. .... ..... j.j'f_4 .. t:..ri'. tJ_ '.'. 

Set taps ................................................. , .. . ..... /.it .. l.- ~/J .. .... 

Sporge .. . £it'..() ... /A.f.'.~ ..... f .. . 1'. ... 
Hop ............. /,fot,;J' ..................... ... ]. /.7"1" /fj-J'Jtl 

o1:$'1 
TOTAL ................................................... . 

INTO KETTLE Bbl,. FIRST RUN 

EVAPORATION 

./If 
.... i Bbls. LAST RUN . . tl, f_ .................... % 

Bbl, . KETTLE TEST . . . /,;1,-... ,;1 .. .. .......... " 

.............. Bbls .... . .... Date 

REMARKS, Mashed in by:~ 



I 
r • j 

Tun No . .. ... 
.. . ALe . ... 

MALT T . 'lo o.(o.,,,,.a..d..a.. .. 111~ 
HOPS . ..tQ /J.C,/-(t;, .. :,_t1. ... t ... lll .. 1.J.~ •. r1 ... . ............................ ..... ..3.~ ... . 

l~~.,d.t::-r~~:l..t, .. lO .. € .E .£;< .. --t: .tr .. !6U,.trl .. ...... .......... .. ..... ......... ....... Ja. 

/O .. J'.1.H..F.,'-1 •.. . t .. ,C/:;, .E.~'.:t.. ... -tr~,,,_.~:,=.£/f:im.;...~. . ........ J.r 

TOTAL ............. f .~-:-_/., . ./> .L .. . 

~a_ 5,J;,f_. ~o ~.,,,,_:,, L /J.~= S...&t". "5_ «-.at.L 

WATER 

Molt all in 

Underlet .... .2. ht.~ . . 0...e.~ .... 

Finished mashing 

Set tops 

Sporge 

Bbls. Tem . Time 

....1'-' .. .......... i1() .. .1.u.,r .. 
... . urt• . .1~ .. '/P. ... 

1 -r;5~ . .. 1/() ... 

. / 'fc'f, .... .. /Jt:?~ ... /Ii-:-. .. 

" 

7 .... ..... .1..Z??. .. . . .. ,.J..~.'?.... I/ 

INTO KETTLE 

EVAPORATION ... ...... 7..J-.. . Bbls. LAST RUN ....... . 0, .... f'. ..................... ... % 

Bbls. 

Bbl, ... .. .. .............. ....... ~.~.I.II~.~ 

WORT INTO FERMENTER . .. / ·f,;;, 2 - /a? . .!..? ~3/--0. 
BEER INTO CELLAR . .............. /f__~'.</ i.., ,1,1.1__· 

REMARKS, Mashed in by, 



II BREW 15 4 
I 

Tun No .. /~ .. 

Ii I 

11 ,I 

.. / ~.~--rq. r.,_. 't:: ./.~ .. /cac:r;:;,,. .. .. . . :!.J. ... 

II /.1.~£.-rr.,,..,1.. .. :t:, .• ,:::<1::.fi:.s.~ .;;,.,,1.~.4'.ce..,.;,. 1/rT"':flf . .:i. , -

Ii 

WATER 

Bbl,. Temc . Time .. 
't 

I 

li 1 ' 
Finished mashing ...................................... .. / .. r:~---~-..... U:.:.H .7 .. ·.\ .. . 

Set taps .. ........ /J?t_' .... . I./?.ii .... . 

I 

II 

INTO KETTLE ./ / tJ . Bbls. FIRST RUN •·• ./?.., .. b .... .... .. " 
EVAPORATION ....... / ... ... Bbl,. LAST RUN ............ / ,l,_ ................. % 

Bbl,. KETTLE TEST .... . / ;2_, ~-J ............ % 

Bbl,. . ......... Date 

:::,,::o:::~"• ........... Hf···· I ~-;/' '!e ~~;: 

REMARKS, Mashed~ 



Tun No • .. ;j_. __ 

MALT j''9(l'f), ... 

HOPS .. dl.Q ~~",:J .'I /~,8C.,:r/ . ....... ............ .................. ... · · .. h. .. , .. . 

WATER 

Mash ing in 

Malt all in 

Finished mashing 

Set taps 

Sparge 

TOTAL 

INTO KETTLE 

EVAPORATION ........ Z . 
OUT /i'L 

YEAST~- ~ -a:/j'/ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

Bbls. 

TOTAL 

Bbls. Tem . Time 

7i 

......... Li f: . {1'.:1.~':. 
.. /-'(i' ....... /._ffD .... 9.-.c?.. ~•,, 

7 .. .. /Zt?~ I-+' :1·,,o,., 

FIRST RUN ..... .. .:J. (?. ? ~ .. .. . 

LAST RUN . .. (?. 9~ 
KETTLE TEST . . /,;l:. $_. 

Mashed in by;,,#' 

... % 

. " 



II 
II 

I 

II 
II 1' 

II 

II 

II 

1: 

II 

I 

Ii 

Tun No ... ,¥, ... 

BREW 156 

MALT 

HOPS /J"::;<C{; .$"';;2. .,r,/.:r:.Q.t:; .. J .7 . ............................... .. ............. J, .. f'. ... · 

./d .. . # .C/"'_s.~ . .. ~kJ::,,. .l'r".Q,:;,_,..,,,, .'t:.f.:-f:-/f:M .. ....... ... .. . ,l.~.:::: .. . 

WATER 

Bbl,, Temp. Time 

Mashing in . / .. #.. .... . / ~'":( .... /(: /dj~_IJ; 

Malt all in .... . .. /~r.· .... 12 -". f~(f'-1., 
./ .. '-......... .2-.1?t. .. • . ..... .. 1:>:-.;z.ri.: .. . 

Finished mashing 

Set taps .. . ... /)?/. • .... .. .L.".2. .. '.! .. . 
Sparge ........................................ ...... /,¥.,G . / ( F O 

• . ./·.'I.!. .. '..! .. . 
Hop ... .......... . 1:-1:. .. t .. H .. r ..... . /).t! .... ... f :/: .. 6. ... '..' .. . . 
TOTAL ........................................... ~111-l 

.. Bbls. FIRST RUN 

EVAPORATION ........ ? ... Bbls. LAST RUN ..... .............. / .... t? . ....... .... ........ % 

Bbls. KETTLE TEST ... /2,, .. / . .............. ... % 

Bbl,. .......................... Ballin~ Date ... 

WORT INTO FERMENTER 

REMARKS, Mashed in~ 



Tun No .... .r. .. 

BR_E,_ 15 7 

. .......... .ff. Ag .. . 
MALT $'.$~u e.Cvv-a. dA..J(J1L<,.,f;/:: . 

TOTAL ............... f/fe .l .h . .: .. : .... . 
d ,w -;,F ff" 
/.ti . . s~, . .. ~ 1 ... .:tr .. ~-=. .... ~«...ts('. . /, ... 

WATER 

Mashing in 

Malt all in 

Bbls. Tem . Time 

.... 7.t .. . .. /f.'I' . . 7.~£ ,.., 
J~.7.~. 7'1~ 

Underlet . . ,2~ .. d..~ . . ..Ii........ . -7/P " .. ... YtL~ ... ~' 

. ... Ji~?#. tfa.~ ." 
1r~.~ .~. J"J,I["'.. 

.. !Yi" ..... ./ .. ~.!'. ... .. .. .9.~ .1..~ .. ~'. .. 

Finished mashing 

Set taps 

Sparge 

TOTAL 

INTO KETTLE 

EVAPORATION .... ,6, .. 

OUT Lf:z_ 

WORT INTO FERMENTER 

REMARKS, 

Bbls. FIRST RUN . ./ti, .. [;$~ .. 

Bbls. LAST RUN 

Bbls. KETTLE TEST . // ... ? .. 

Bbls. ···············--···--····· 

Mashed in Dy:~ 

...................... % 

··················· % 

Date 



Ii 
I 

I 

Tun No .. J~---

II 

I 

I I,, 

' 

I 
I 

Ii 
I 

I 

REW 158 

... .. ... o ... 

.............. :?: .. P 

WATER 

Bbls. Temn. Time 

Finished mashing ....................... /.~?I:• 1:r.H.i, .. ,., .. . 

Set taps .. .... /[~ ....... . J:!.'. ... ,.! .. .. 

Sporge .............................................. JH ,If ........ /{f:: ...... J Fd. 1\. 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

OUT 

/,r,P:-

r 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

Bbls. 

. r ........ .. . ,.11-0 .. 

.... l-2 lf)I 

FIRST RUN .?-.. o.-.'l. "' 
LAST RUN ........ L6 ........... "-
KETTLE TEST . /,?, C ........ "' 

Mas.hedinb~ 



Tun No . ... 7. .. 

BREW 159 

. . . ~. 

MALT f'.9h .~ 
HOPS ..:?~&<'-I:& g';J . /,:? .it;~,. . . ... ....................... h .. • ... . 

. ,,1;1.:&/f~;;z a./.t?.LE'~;;z ,, .1.:.2l.G.,n . . . .j,,, .. ,. 

/~:l'(#.ft.~.,_:-:.a·L'E'$:z .. 4 .. .1~~.~;.,.'l.~~~"'1:,-;;,,...;.~ .,;'.~ .. ~. 

WATER 

Mashing in 

Finished mashing 

Set taps 

Sparge 

TOTAL 

INTO KETTLE . /..f..~ 
EVAPORATION . X .. 

WORT INTO FERMENTER . 

BEER INTO CELLAR . 

REMARKS, 

Bbls. 

Bbls. 

Bbls. 

TOTAL 

Bbls. Tem . Time 

.. ./i7 .. .... . 'i.N. ~.:! .. 
.... ..... /t:;.~ " .... . J/! .. ~.~.'.'. .. . 

..... / ? f. 4 . .. . . .. Z.b ... '! .. . 

.. z ...... /7_,:;,"' 
,;, :l 

Mashed in by; ~ 



Tun No . .. .f::: 

BREW 160 

HOPS ./'1~Kt,, .r,-,.z .. 7':./. .~.~ . .Q,:;.,.-,,,.... . .............................................. A .. o. .... . 

L .,:.,d..,;;.eF~··t:-/.1' . .eA;c.,c-;,. . ... ,..a.Lr...,.,y .. >'::J.h'.'.'1'~,.- .... ..........•• :1..1.:-::: .... 

,:.,1.-::-~.,1c-.,.~,,. .. :e-<'..<!.dc:~.,.~~.~.!!<~4'..C,,...,.~ .,.,;, . . .. .r.... . ............... J ... q 

WATER 

Bbls. Tem . Time 

Mashing in . z, ...... ... /rt..~ .... 1./,1.re!!I. 

Malt all in. /,t.l.. .... L~/U!.~I,. 

Finished mashing 

Set tops .. /. D'. . ... ../:./.?:: .... :.: .. . 
Sparge 1.:11/f ....... 1a.· .. J: .. ..... ! ... . 
Hop . Jf:f]_ .. 7 ....... L?.d. • ........ b..: .. ?...~.~:.'. .. 
TOTAL 

INTO KETTLE ... . /'.,Fr_ . . .. ........ , Bbls. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

LAST RUN .... d_· ?_ ~,,,.__ ........ % 

KETTLE TEST .. . //, / . ,), ----... . % 

Bbl, . ......................... 

. . 111<!: J /../. [t,z/J. .. ~.{;,!,. 

.. /i°J--, :( ... £.] ..... . 1f..k/...f!!1l~.: 

Mashedinb~ 



Tun No .. .. ? ... . .... Aie .... 
MALT ... f:.f.P .. I. C"-vu1.d..a. ~c,J;f; . 

HOPS . .21i ./$cK:t;, ... L2.;,.JcJ,$..C. .fL . 

;[ .. lfl.t;; .. 'r...£~ .. ,1. .. 1a .. E.E.r.,;i .. ,t. .. :r.t:1.6 C/, ... 

WATER 

Bbl,. 

BREW 161 

. .................. .. 8.cL .. 

. ................... J..Q. 

Tem . Time 

Underlet .. ,.2 .. .. Sb~ ........... ./.."- ........ ...... ~./(( . ........ ..... f:.Q .. ;1. .. . 

Finished mashing ..... U .~.7 ... .. ... ~· 
Set taps . .. ········· ... ....... ............. J $.~;[ .. E . .tf.!.'. .. 
Sparge . ... /'IC! .... Jf.<f' .. 9,t~.~ 

.......... 1 ........... J.Z~ ....... /,[} 
TOTAL .... .Z 'IL 

INTO KETTLE Bbls. FIRST RUN .. . .Jb., .. :J,. 

EVAPORATION Bbls. LAST RUN .. I .. " . ..... ....................... ......... % 

OUT .. .............. ... / f'.'/.. Bbls. KETTLE TEST .. /,{,j[. . . " 
YEAS1rn7t /hi'~ '°':: ./~0 .. 

.............. Bbls. 

WORT INTO FERMENTER 

BEER INTO CELLAR ... 

REMARKS, Mashed in by1~ 



Tun No .... ./ ... 

BREW 162 

MALT Y'lt!?7J,~.~··· 

Hors .,;!t2.8C'M4,-., ,, ./a &a . .,,. .. ... . . ......... ...h.> 

.. / j'p.fi'i"/oLF~::l ·"'··'rBo.,;1:/ .................... ..... . .... ;;k., .. . 

WATER 

Meshing in 

Melt ell in . 

Finished meshing 

Set taps 

Spcrge 

Hop 

TOTAL 

INTO KETTLE / FF .. 
EVAPORATION zc;.,, . 

Wo'RT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

Bbls. 

TOTAL 

Bbls. 

.• .;1.:1-:. . 

~~:Its. 

Tern . Time 

/~:-:1 ° .... /,V/.rr.~ 
/.f.~~ .... ]. '1JJ. ,, 

r2h? D .•..• I~P.I' 
..... /-.. t~: .. '.'. ... 
.... ?,-?.~:.~ 

/#/.? ....... .. /...?..~.o . ........ -!. •. '!) ..... '.' ... . 

-7 ...... . ..1.z.t?..0 .. ..... fJX ~-. 
.?~.J 

LAST RUN . . ./- L ..... % 

KETTLE TEST /~, j .. 

Bolling ....... . Date 

· Lfl.LJ. L JI, , r ......... ! . .. f.P..1:!. .. . 

. lf(t... : .... S-J ~a.-

Mashed in by1~ 



Tun No. ·qt··· 

BREW 163 

..... a4 
MALT .. if_ "7/ · .. 

HOPS ,#t>.4<:',ff;._ .;1-;;,.. ·"'····./Q ,l/(. .;,;,. . . ..... ...... ~ .: .. . 

/#_"4{c../f,,,.gz . .: /0,!"/';1;;, . .r. .. ;j..:,?/6. ~'l ... ... .. .. ... .. .. .. ..... .... ... .iihe. .. : .. 

/t?...Tt.#/.",1;;,. . .r .. .1..;f:.-f.:~;z .. .r. ~'.4N.o~''··~:..4",.,,,,,;,__;,.~ ... ..?..~ .~-. 

WATER 

Mashing in ... 

Molt all in .... 

Finished meshing 

Set taps .. 

Sparge 

TOTAL .... 

INTO KETTLE ... /.f'.f. . Bbl,. 

EVAPORATION z.::,,. Bbls. 

OUT ........... .......... /to Y,:, Bbls. 

YEAST r ,~ .t,r; /~7_ 

Y-:$: I ts. 
TOTAL 

Bbls. Tern . Time 

]f ..... /.__~~o //,#.1"/'N 

/#__1..D .... /~,;}_<>_:'!_~. 

. .... /. . .i..-.?. .. ... a. ... ~f:.'.'. ... 
/;j_ ~" .. J.J..t·'.: .. 

. ...... /,?_f__O 

•·• ] ........ /?q~ 
,:J_# 

FIRST RUN ...... . cl(L &'. .. . " 
LAST RUN ....... ...... ./ .... 0. ........................ % 

KETTLE TEST .. . .. /.;7__ , ... rl. . .. .. ... . ........ % 

.... ... ....... . Bbls. . ... ........ . .. Bellini ..... ... Date .. . .. :::~t ' ~~:__~;{ i ?;::J;:. WORT INTO FERMENTER . 

BEER INTO CELLAR . 

REMARKS, Mashed in by;~ 



Tun No ... .1. ..... 

BREW 16 4 

......... . ALe ti 
DATE ./lfrn, tlu'f/.o./£.1 ... 

MALT j"fH/ e'-A,._ d.o.. . '?J..~ 

,.1:;:_ _Jit'..T..S'.:Z ,f/llc'l£.:t.. ,f .S ,t!t:c-1:,1. . ...... .J.L. 

"'f.j.{11.:f..£ .u.rc.'?: :r.1. t .r AAm ra. =£ /({.,W h. . ;.,_lf7 . .z. r 

TOTAL .......... ?..;C~l?.f .. 
# ,,, 7/ .,,, 
.. /0. .. ..4.lf...l.lr. .... /R ... 'hi.== .. . it.f . .ttl...::fil~ ... .. / .. r'r'./11.S., .... 

WATER 

Mashing in 

Malt all in ... 

Underlet ···-~ -~~~--

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE . ./4"' F 

EVAPORATION 7 
OUT . . Lf'L , 
YEA~_, .4fi~u • .v .. ;,; .. /.f'.t .. . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbl,. 

Bbls. 

Bbls. 

Tem . Time 

.. . /.ff(.. °:. .. 7P..t ... .. 
. J<f..7 " 7..v-! 
. ... ,1/()" .. fr,.,r_ ''. 
1£7° f.zr," 

...... .I?~~--- ~·- .... P...r..~ ... " 

.. .. If? 0 
. . f'J~ .. " 

..... Z . 
,,2~/ 

FIRST RUN 1r,.r .. r. 
LAST RUN 

KETTLE TEST . /,!.., /;F 

Mashed in by:~ 



Tun No .... .. 

BREW 165 

./a.&r..,;1;:ir..Lt?.liG.;;7.,/cU'4.;,.~~-4,.,,~··· .. J~.:.'. 

/.~7:'4;-J, g/QA1i.;1;;,..: .;t~~.,;., :::~;.;~ . . ........... . 

WATER 

INTO KETTLE 

Tem . Time 

Mosh;ng ;n . (, ;j_ '-! 0 .. / /. # <7 l'/lf 

Molt oll ;n . //,I'_ 7. ... /,?/<!, ':!'_flt_ 

Underlet .,,?~ . .. ../..? ... ..... . c?./17_ 0 ....... /rl:. .:!.~.~'.! .. . 

F;n;shed mosh;ng . .......................... 6.~.:t:. "' .... /,l.,.:r". .. 1'.. .. 

Set tops /#.--r 0 . .... ... LiJ..P. ... '.'. .. . 
Sporge . /.1/,p ....... .... /..?f" ... .... i!..~ ... '..' ... . 
Hop 

TOTAL 

... .. ..... ,l(c,_ ! .... ........... . Z. ..... 1.7<?~ 
ci' ~'r 

Bbls. FIRST RUN ..... e,?() .. , .. ;/,, ................ % 

EVAPORATION 

... /Jy 

·········· 9.. Bbl,. LAST RUN ........... ...... CJ ..... f .................... % 

KETTLE TEST ....... /IE ...................... % 

Bbls. ............ Ballins:, .. .......... . .......... £?.~!~ .. 
WORT INTO FERMENTER ................. · . .. / .9'.d., .. l .. 
BEER INTO CELLAR 

REMARKS, Mashed in by,~ 



Tun No .... £. 

WATER 

Finished mashing 

Set taps 

Sparge 

TOTAL 

INTO KETTLE 

EVAPORATION 

. /s:--r 

... 7 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

BREW 166 

DATE 

Bbls. Tem . Time 

... ... r:J?:. 

..... . ... . . . / .r.1:1. .• . .... .. . .Y.:.H.?:-. .. :.• ... . 
. /d;t,, ........ .. / , .. 1?. 0 

. . ... . ft .. :t.?: .... '..'. .. . 
.. r" ... ..... /7J' /..fT,. 

Jlf,t[ 

Bbls. FIRST RUN % 

Bbls. LAST RUN 

KETTLE TEST . /;, () .. . ... .. .. .. .... .. ... % 

Bbls. ·························· 
·.1't-?./'": ...... : ...... IL.9 k.~.r.!..~ 
. /f:(1 ........... ;: 7 ... Jefl.~.1.1. 

Mashedinb~ 



Tun No .... t. ... 

BREW 167 

MALT f 9cTlJ•~~ 

HOPS d.12.ic.ldig;;J.• !I ./Ll .Li'ti.~:f. 

/.;,,&'~,J! .Sf .. /t) .,.CF:j,,;1.Sf ... ;j'.'.",,8t..,rJ.-;; .. . 

/tf.ld/&.., <i.'1.~;; -1.;f:~~ r1..1.:d,.,,)..,;... 

..h, 

. ..... :Y.!. 

.N.:. ........................... . 

TOTAL 

WATER 

Bbl,. Tern . Time 

Mashing in . 71 
Malt all in . . ................... /-:1/..i .. o ... / ;:l_, .f?. .. °.f!~ 

Underlet . .2.~ . . ... /? ........ d./P~ .... /il.~'7.I'.. . 

Finished mashing 

Set taps 

Sparge //(CJ....... /.? .f. . ... .. c? () ~.: ('. .. 
t .#C," 

TOTAL 

INTO KETTLE ..... / ,ff Bbl, . 

EVAPORATION .7... Bbls. 

OUT .. / Y.( ............. Bbls. KETTLE TEST ........... ./.•t ... ..................... % 

YEAS~ .&.,,..,#: .. /.1..9 ..... . 

.... .... .....• . Bbls •.. .. .. . .. ....... Balling 

WORT INTO FERMENTER 

BEER INTO CELLAR .. 

REMARKS, Mashed in by,~ 



Tun No . .. 1 .... 

BREW 168 

...... ALe 
MALT 3''11-c0 (c,.,,..,._a..da_~u....Df:. 

. ............. 3a ... . 

TOTAL ... 2 . .r:"(.b.C~ ... 

~t:o. . .,J._p±_ o ··~/ .,:.:,1>:4J .. s-,:,J.r.7;..K.m s:. 

WATER 

Bbls. Tem . Time 

Mashing in ...... .. 7t?f ."..-'.'J. 

Malt all in J'/.'1° .. 1'1X ... 
.... ((, ........ . ,t,/d ... ... Yo.§-: ,. 

Finished mashing 

Set taps .. . JF'I .. .. ..... F.11.r ... . 
Sparge Pl¥- ····· JfY 0 ?,tj_<'. . 

0 ..... z. ....... cu ... 1 r~.r .. 
TOTAL . . ,; 'I"/ 

INTO KETTLE Bbls. FIRST RUN -'c • j/:r 

EVAPORATION ... ....... 7 .. . Bbls. LAST RUN ...... (,..//~.. . ......... .. ... % 

OUT .. /J'/ Bbls . KETTLE TEST ... 1' .t. ., . .r. . .......... % .,,, 
YEAST .%-~/.3...u,v c. L-£K. .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbl,. ................. ....... 

I .l 1::i ........ i .. JJ.:i§t-. 
.JfZO .......... d·2· 

Mashed in by:~ 

Date 

ieuu1 ~/,1.f.f!. 

... ~;0:s 



BREW 169 
Tun No • ./t .. . /~q~( 

MALT .. Zf CffJ. 

HOPS /:r&/P~ ........ .. . ................. .. c7:r., .. . 

/ ~.:di.:~ .. A .. ./P./4& .~ -:., .... . ........ ..?.d .. •.. 

TOTAL 

WATER 

Bbls. Temn. Time 

Mashing in . 70 

Finished mashing ························· j,J·~c··· · /,il_,"!(.~'.'.. 

Set taps . . j,J:-t.<! .... ./ . ./.~~!( .. 

Sparge .. . /.<!?. .... .. . / ? ... r. .. ...... ./J.:~.:.'.: .. . 

INTO KETTLE Bbl,. 

EVAPORATION .......... ../0. .. Bbl,. LAST RUN .. ··············tl· .. Z .................... " 
KETTLE TEST . . .... /,,L.o! . .................... % 

B~!~: .......... Balling . Date 

WORT INTO FERMENTER . . .............. .i. ... ./r:1., ... rl i!p.,iL .. J~/.J.~3 

BEER INTO CELLAR .......................... /~,,< '.. . ......... ef..· ..... ?.. °,21> 

REMARKS, Mashed in by;~ 



Tun No . .. r... 
BREW 170 

HOPS ,,llcll t/C fft;.p,;,.. ... r/~ .. ~ .t;.f.c-,,. . . 

./t.~tt5'C./'J-;, r/tlr-'.£,;.~. "1:c . .J.-:-. .~ .?i .,r.~ .. . 

. ...... .... 3, .. o. .. . 

. ......... ...... ~ .fl.. 

WATER 

MashinQ in 

Malt all in 

Finished mashing 

Set taps 

Sparge 

TOTAL 

INTO KETTLE 

EVAPORATION ..... ./ .. :f.. 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

Bbl,. Tern . Time 

. 7.lf . .. J~)t,< • .... ?- a. ~~tU:1 

.. I~)· .. ... 7:-'f.O .' .. ' .. 

I E f. • ... ((;l; 

... ,,., / j ?t, ..... .. <t':.H.?:. ... '.'. .. . 
/ij_C .... .. /.~ f ~ ... '1.·?-.?:.:'. 

r ...... / '" '. . /. rr.P,Af 
J. If I! 

Bbls. FIRST RUN 

Bbls. LAST RUN . .. ......... .. 0. · f'. . .... .. ....... % 

Bbls. 

Bbl s. ··························· ~.':l.l!!r.i.11. 

.rf'~, . .i /.1 .0· J~ 
Da!e 

.. . /i? . .3 . ............. l·r; 

Mashed in by:~ 
V 



Tun No . . 9 ... 

MALT ff~.~~ 

HOPS c,1()&/a.~;p .. 'l ... /P.2/G.~;,. 

BREW 171 

/.1.~~ 4./REL';:,-.;_d .$c2tf; ;;,-,, ...... ........................ ,;b.. · .. . 

/fj.f.Rf"Jf~.r;':i'.FF.;,-., «.£/4A1,>,.z.=~;t,(,.,4:;,;,., .. .?.~:. 

f;j; /ls. 

WATER 

Finished mashing 

Set taps 

Sparge 

TOTAL . 

INTO KETTLE . /4 ¥ f" 

EVAPORATION 7. .. 
OUT . /J.L ... 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

Bbls. 

Bbls. 

TOTAL 

Tem . Time 

/[f" ... /o'l.~~t:,_~:. 

......... /r"! " ... /-?.°..:.'.. 

. Z ...... .. ./Z4..'.' .. 
.,2.# I 

FIRST RUN . . ,,.?P· 9.1.: . .......... .... . % 

LAST RUN . ~ . 7, ........ .. .. ... ..... % 

KETTLE TEST .... /,il__.jf. . .. ......... . ..... .. % 

Mashed in by:,R' 



Tun No .... / ... 

BREW 172 

. ........ /t.J,,e. ,. 
MALT f':..r-. /!1<,,1,<.11.t/11.. VJA..o.ll-, 
HOPS ,r,(). dc .. /(6-c .. f,z "'· .u /1.&,.r.1 .. 

/.5.~ .. /J.f:.r.£2-.f-..l.P.c..'l.[.t.f.£.46 .. ~f .. . .. ........... .3 .. 0. 

WATER 

Bbls. Tem . Time 

Mashing in 

Molt ell ;n . . ... . L':f.f .. ... ././!f..~.~ ... !' .. 

Undedet .... ~. ?lt,u,.., . ../.? . ....... .. ,//.0. .. 0 
.. ../.~.r?..r .. ." 

Finished mashing .... .. ./..-?..~.~ ... .. ... !..~ ... "1../..~ .. . 
Set tops ..... Jl.1/ • .. ... JP..~.~ ... '.'. .. . 

Spo,ge ........................................... J'(.!e. ...... Lff' # .. J'/.(~ .. '.'. .. . 

Hop ........... ..'/.,LL ... . ] ... I }I) • . .. ./.. .. J.~ 

TOTAL . 

INTO KETTLE ....... /1J'~ .. . Bbls. FIRST RUN ........ .//).,.1/ .. . 

EVAPORATION 

OUT 

YEAST fo,,_ ~~J{.,, '/ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. LAST RUN .... .. ../,.;t . .......... ......... ..... .... .. % 

Bbls. KETTLE TEST . ..1,/.,.,t. .. 

Bbls. ~-~-1.!!~Jl Date 

/ '?/ () .... i /)., .:1-;::- k-_ ,a,,,/~ 
1lLf· .......... J:S:·. . ... . ./7!.,7~'1 

Mashed in by:~ 



Tun No. ,:J,. ... 

WATER 

Mashing in 

Malt all in. 

Finished mashing 

Set tops 

Sparge 

TOTAL 

INTO KETTLE / j?/ .~.. . Bbl,. 

EVAPORATION ..... & . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

Bbls. 

BREW 173 

Tern . Time 

.......... /t .-::-?-:: · .. .... ?../..~ .. ,:/, 
/..Y?. • .... .. :tfJ,.,,:! .. 

. ... ~:i_~~'. '. 

............ /!~ ... ...... r..~.?.~:.: .. . 
./"'--¥ ........ /tr· ........ '!: .. !.;..>.• ... . 

..... J .. .. . / ?'?.. ,f', P,'1 

, ,f:1 

FIRST RUN 

LAST RUN ............ tJ, .f. . . ....... % 

KETTLE TEST . 

Date 



Tun No .... ... 

MALT ~¥.fr:tl ... .. 
HOPS ,,2.(),a{c<,t'a;,:;.<t .. /tflZJC. ~;/···· 

/4°&:lf:,."3.."- .. /t'l.£:F.).;;1 .. <1 ... ~.~.86 . .-j,; 

WATER 

Finished meshing 

Set tops 

BREW 174 

···········h· 

............ ~.:. 

TOTAL 

Bbls. Tem . Time 

,,:if" ... l{//'. 1.~ 

...... .. /A.'.~.'..~.. . fA' ~- " 

Sparge .. /.f'<>7. ........ /ff .. " ...... ?-.if.'.'. ... . 

TOTAL . 

INTO KETTLE /..~.J' ........... Bbls. 

EVAPORATION ... . . . . . . /. Bbls. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

..... 1 .... ... /Z.P...°.. ,;. "" /'M 

~~.:f 

FIRST RUN .... d. Q : (, +~. . % 

LAST RUN .............. / : /_ ...................... % 

KETTLE TEST ..... . /,2. iJ. 

Bbls. ~.?.lli~.8.... . ..................... D.~!8 

Mashed in by; ff 



Tun No •. .. f ... 

TOTAL ...... .Pi/i.~fPC 
,,., -,r ,,,, ..,,, 

.. . ./.o .. ..... . /.1. .. h~., .. .l.~~.4~.SLl!.f:;, ... ./ .. «"4,1.:s:-. .. . 

WATER 

Mashing in 

Malt all in . 

Underlet .. J ./11.~ . s./-..L.~ ... 
Finished mashing 

Set taps 

Sparge 

INTO KETTLE 

EVAPORATION 

. /£',!'.. 

..... 7 ... 
Jif'L OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbl,. 

Bbls. 

Bbls. 

Bbls. Tern . Time 

. . . . . L:r . .r_ ... . ... /.D. ,'_'..A{ 

J/-1.1 . . •. . . 7 •'(f 

. J l~,Y • . ? Y~.~ .. :.'. ... 
.. ... Jf-r. • .. 'l..?~~ '.~ 

FIRST RUN 

LAST RUN .. / o .. '1 .. . .............. ........ . ... % 

KETTLE TEST .L.2, .?f':° . ....... ....... .... % 

.... /?-.. .. ~.:.?.0 ... 7'v~,p'f-1/f! .. 7.•. 

~-J-. .. . C½;-.·U 

Mashed in by: ~ 



. .-'..t1.d.C:~,1~ .. r./.11 .. .. .. ~A:'d,CV.i~ ................. iJ..~ .. -::: .. . 

/l.~<f:.'1::.r..>.+.-".l .. K~,,1,-" ··.;;..··~-:;,(lc:e_,,.,. .. ....;.~ . .T. .. . ............... .. !J.. .. 

WATER 

Bbls. Tem . Time 

Mashing in ? # . .. . .. /,j~,J.j O . . 'l- u.l.J/1. 
Malt all in . /82 C ... ]. 3.:~~!'.. 

Finished mashing / ,?~-1/ 0 ... ?:. ! . .. . u .. . 

Set tops .. . .. .... .... .. .. /J-:>. ....... ~.J....(.'..' .. . 
Sparge ld6 ...... /l,r.' f.,J, '' 
Hop . .... 7 ....... /?.d...~. /.Jlf;:'M. 

TOTAL . . ~1 
INTO KETTLE . /r.~ ............ Bbl,. 

EVAPORATION .. ..... .:;, 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Da!9 

· ... /?t!: 4 /( f. °,Zo. i ,._. . ... .... R:.e! 
.. It!:t :?·[· .~P...7 

Mashed~ 



BREW 177 

TOTAL . . ....... ¥ .~~~.PL . 

. "!/Ii .. .S . ....U::: .. :'.°'/., . .. ~ 1~;.;r:4~tn':\ . .S.o..Af: .,.,,,./. . .<Y.?l,S..-. 

WATER 

Bbl,. Tem . Time 
P.. 

Mashing in 

Malt all in 

Underlet .. J, ... .. Atf~ .... 

Finished ma shing ...... ............. . J F~ .~ ... .. J~ .¥.~. 

Set taps ...... ,§'l. ~ ... JIP .. . " 

Sparge .. I </.~....... J (, f IXP . 

Hop .......... .Y.-fc ... L ... ....................... 7 ..... J?O .. . ~!~ :· 
TOTAL 

INTO KETTLE . / ff' .. 

EVAPORATION f' 

OUT ./r/; 

YEAST?'-, .if!'.,11/. : ,,,~I) 
WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbl,. 

Bbls. LAST RUN t>... 'l . . . .... % 

Bbls. KETTLE TEST . /~ ,./.. 

Bbl,. Date ....................... ••, ·················-·········-········· 
. /9. . : tr . •. '.!: ,l ········' / c?.: / • °?<>. .•.!l,.<f,11.Ms.tlf. .. /il• 

.. If[}:....... ~:'L .. ~~_:3.1 

Mashed in by;~ 



I 
·1i. ·, 

I 

i Ii 
II Tun No ... /. ... 

I 

t 

I 
Ii 111 

:, 
,! 'I 

I 

•4 

.. .. ........ a.4 ...... . 
MALT ff:~ ... . 
HOPS c:!~&,m.;1:.7 .. ;/;,&C..;J-t: ... 

BREW 178 

../;J:dft:/-,:,;,_t/ . . dJ.£/';1-;;. " · ~~,!lt« . .;i, ... . .... ... ..... b...: 

/Gf...l#L.,~ .. v:J.Lr.'"';'-~.'&M .. =.-'°4/'f;,~.,,.:_fr .. 
,~:/Is. 

WATER 

Mashing in . 

Malt all in ... 

Finished mashing 

Set taps. 

Sparge 

TOTAL .... 

INTO KETTLE ... . /Ff... . ........... Bbl,. 

EVAPORATION ........... L .. Bbl,. 

OUT ................. /fl Bbl,. 

YEASr-,~#./.7,? .. 

8.b.1.~, 

TOTAL 

Bbl,. Temo. Time 

. ............ .... ... /4 .. ·z• ..... t.1~: .'.~ ... . 
/.~ °,?_ :o ... ... !.~~-~ .. '!: .. . 

. .. /.#'4'. ..... .. ./.'?f."... .. '/,,l..E. '.'. .. 

...... t ... , .. ../..Z.~ .. ~. 
,51.#~ 

FIRST RUN .... cl<?· .f .. ................. 'I(, 

LAST RUN ..... . 12 -Z.:J.~ .. ............ .. ... % 

KETTLE TEST ...... . /,2, __ ,Y __ .................. 'I(, 

_ ...... Date __ _ 

WORT INTO FERMENTER 

BEER INTO CELLAR ... . · .•.•. ::;"·'/ /tr:',,; 
REMARKS, Mashed in by; ~ 



Tun No . .. f'. .... 

BREW 179 

11. 
DATE .tu .a:, /1 .u.<,/l~ .. /.f.1. ., ... 

...... 3..a .. . 

1~ .. 4 C:fI;. .tc./..O. 86'.J."I f1oe ,t(~;z. .c1c .:; /4m.::FL ... ... ..... ...... .......... J. .. .. . 

1J~;,..'1'.'.'.f",.r, .. f: ./..O .. !<t:,, .. O:t.t .. ~:~.C:1.f".l ., .. ;,..,_H7~ ... ........... ..... 3..o. 

WATER 

Mashing in 

Molt all in 

Underlet 

Finished mashing 

Set taps 

Sparge 

Bbls. Tern . Time 

.. .../v.J ... ... ./!.~ .. . 

. 1H'.f • j.f.,>.[ ~'. 

J' .. ..... ,z O O .. J,J,,![~ .. 

..... n~ ..... ..t:?..J.,C: ... 

.. Irie.~~··· Jr,~:'.'. . 

.. Jo/ ... <!..... . . .1.~ .. ?. .. . .. .... t~.r .. ": ... . 

Hop . .... 'l .,. 3 ............. ...... . ............ 7. ..... .. /](! ...... J, l.f ~'. . 
TOTAL 

INTO KETTLE 

EVAPOR ATION Bbls. 

om -YEAST44 = .0r.e.w •..... / .. /,2, ... 

WORT INTO FERMENTER 

BEER INTO CELLA R . 

REMARKS, 

FIRST RUN ....... ~c. • .5.. 

LAST RUN .(> .. f'... . ...................... % 

KETTLE TEST . // •. r... % 

Mashed in by; ~ 



Tun No • .. 9. ... 

BREW 180 

DATE 

MALT 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in 7 6 ····· / ["!f 0 
.... 2: .. ".~.?.'tz 

Malt all in .. ................... l~s:::• . .... ?,l.[·i. 

Finished mashing . .......... ...................... l,G,' ... l"../.?: .... '.· 
Set tops . ......... /£#. .. '. . ....... . 8:, J.J,;J, .'..! .. 

Spa,ge ............................................... /H,Y ...... J{f.4 . 9. J. ;J. " 

Hop ..... /1. 7c J.. ..................... / ........ j'}o_4. ,;}.trtJ/:'M. 

TOTAL .. 

INTO KETTLE . 

EVAPORATION 

/rr-
... 2 . 

WORT INTO FERMENTER 

. Bbl, . 

Bbls. LAST RUN ................... ./-... IP ...................... 1(, 

Bbls . KETTLE TEST . //4 FJ. = ............. % 

............•. Bbl, ..... . ... ____ Date __ _ 

• /f,f-,f [ //f-1.~zt;;o .. ?..f't 

BEER INTO CELLAR .... ..................... /tt,, ........ .... ........ S ....... ~/. 

REMARKS• Moshe~ 



If 
Tun No ... ./ .. 

MALT ... S' ... f' Ml. .Cc,.,,<,.a..d.,,,_ n,t&.1:-., . . 
HOPS ~.o .. /J • .f. .. K.(,,., .:tr:1. .. :1: ... n, .. O.G..£1, .. 

WATER 

Mashing in 

Malt all in. 

Underlet 

Finished mashing . 

Set taps . 

Sparge 

TOTAL . 

INTO KETTLE 

EVAPORATION Bbls. 

OUT ................. JJ':J .. ................. Bbls. 

* YEAST <f&nn. /;!aw.~ .... (.7.,Y ... 

BRE.W 181 

DATE n/4,t,Av6-..ll,.p., ...... 

. ............... :~ •. '?. .... . 

Bbls. Temo. Time 

... ... J~j·, ....... . J.J...1"0. ... ~!. .. . 

.I!o/' ... 6 //0 

./1/<-1. ..... Jr,,i O 11° 

FIRST RUN ..... .. .:i'O • f_ .. . 

LAST RUN . . ...... 0..', .................... ...... ... % 

KETTLE TEST ...... / ~ -.•. <. r ..................... % 

.. ..... ........ Bbls.___ ........... Ballin1:1 ................. .. .......... '?.~!~ ............... . 
WORT INTO FERMENTER ............. 

1 

.... / '7r:)'. .. 
1
; /,;1'./~ ~'J'o l(d.,.d,.fluf.1./fr.i 

BEER INTO CELLAR . . ....... · ......... Jf.'l·l,. ... .. .. J. .. -~4/.,!.-

REMARKS, Mashed in by: 

I 

I, 

I 



Tun No ... ... 

BREW 18 2 

HOPS,;;,!,::r&d..,j;;, <f /19 ;sc. .• n. . .. ... · .... 
/.~~.-.,.<Z . ../o.e4',2· ·,;:1,·f . .li.a .,/.. .. ... .......... •. 

WATER 

Meshing in 

Melt ell in .. 

Finished meshing 

Set teps 

Sperge 

TOTAL 

INTO KETTLE ./.f¥ .. Bbls. 

EVAPORATION 7 Bbls. 

OUT .. /fl Bbls. 

TOTAL 

Bbls. 

. , . .#.~.~. 
,~:/is. 

Tem . Time 

. 7?... /,J~t:: ZP..~'9'~ 

/.-f'X" ....... !/(_.~ .. '..' ... . 

/~L" ..... flt(''. 

/,:tj.'.°. ..... .... l.!O .. :.:: .. . 
........ /..?.P. ...... 'l.,-'::..'.:t .. 

.. 1 ....... J7,:J_ .~. 
<Y.-9$ 

FIRST RUN .,1Q. 7. .. ··········· ... % 

LAST RUN .. ,:;,£:>.: ................ % 

YEAS~·~,z;,,:./7;1..: ... . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

. . ............. ~.~!.~: ......................... ~.c::i.1.1. !~JL. . 

. . /V -4~ . . 12 ,J.!d 
.. Lr{ 1· ..... .LJ .. 

Mashed in by:~ 



I 

Tun No .... .3. .... 

I 

MALT 

. .... SJ~A9· 
.J'.£~ CD,,-,,JJ.da..,. 'rh,J,,/; 

BREw 183 

,,,~e,.P.:f.U/o.d,1,.1?...t.u . .C.tr:f"-.f.~ . .1r~m.:r;,,., . ................................... ;u~. 

,r.e::t!'.r.;1..-1: .. a..-'<6-. o.~LtJc.'fr.~ ·"""' """r ,,,.uc ... . ............ :s.~ 

TOTAL ...... .. .rn.l.:.~:.: .. . 
. ;C .;[~~D ~,,1~'.:d'...,,_~ 5:-U:".~,&AIS., ...... .. 

WATER 

Bbls. Temo. Time 

Mash;ng ;n ........ .............................. .......... 71(,. .... J(, J. . . /Llf' .. ~"!',: ~.,,. 
Malt all ;n . . ........ .. /J/J ... ... ...I.Ur .... :! .. . 

Underlet ... J .. :?:~~---~~- ............ /../.,_ ............. ~./(/ .. .. -- .f~.-~.1.-~-- ~-~ .. 

Finished mashing ....... ···················· ..... J .. ,~4 ... .. . J..!...¥.~. ,, 

Set taps .. . .... . L.S#.~ ... ./(o. 

Sparge Ff. ...... .... .1.U:. .. • .. /Tr; 
1 

TOTAL . ~.'f..l 
INTO KETTLE /.?..,f' .. . Bbl,. FIRST RUN ........ ~.O ,.,</ .... . 

EVAPORATION ... ... Y .. . Bbls. LAST RUN 

KETTLE TEST .. ll ... 1 .... ........................ "' 

............... Bbls .... 

REMARKS, 



Tun No .. # .... 

BREw 184 

MALT 

/4 . .H..C.~s-,.,_ ,,1,,t,:1,.,e,r-,.~ .. 't:r.o .. .i.c;J;L.,.,·~=--r;v,,2 .... .......... l .. J.~ .. . 

/..S.~~&:J-~ ·-:r./a.k.4r~-·"'··:c: .. 6p{..7..~ ..... ... . .l. o. 

WATER 

Mashing in 

Malt all in . 

Underlet ... , ... ~ . ~ --· 

Finished mashing 

Set taps 

Sparge 

TOTAL 

INTO KETTLE 

EVAPORATION 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

Bbls. 

Bbls. Tem . Time 

. /6 . .... JJ.."#: ' ... "1.cd_~fi..lJ.. 

...... I#/ • .. ... '?.,,'((! , 

1.6.. .... _:1./tJ ....... .. r.:.tJ:tt.. ... '..' .. . 

. . .. y,_ ...... /_2_,< .. ~ . /J-.V1. 

:l/f-lf 
FIRST RUN 

LAST RUN 

KETTLE TEST ... .... ./,;J.,. ~.. .. ........ % 

Mashed in by~ 



Tun No .... 5.: .. 

r 

BREW_ 185 

. ..... At. 
MALT .. ~ .EfkQ. . £,._____a.,:l.o..rh~ 

TOTAL 

,.r" J • ,_ ..., # • .,_ /7 "1"- - ~ .. / .. ~. , ..;;.--.... · '"" ..• .. /..~ .. _,: .... JO. -~F···-'- ·"· ····,..,.__,_,,··""'··~t , uu. "'·' 

WATER 

Mashing in 

Malt all in . 

Bbl,. Tern . Time 

. ?.~.... . / ~J./.-. ... .//.#.9. .. 1 
t<;.f?. . ./.!..~.~ .. ,, 

Undedet ... ,2.~.~·~··· . ... .... ./L 

Finished mashing 

Set taps . 

Sparge 

TOTAL 

INTO KETTLE . . ... .. ./. ]f:. e_ . 

EVAPORATION 

OUT 

,f 

lf:o, 

Bbls. 

Bbls. 

Bbls. 

" ·······/...~ ~?..~ .... ... l.t. .. ~... l'r 

/'I</..... /t,_f'' /t'o ,, 

/f .... .12,1' ... J, .. '!~~ '.~ .. 
,l-'( 5 

FIRST RUN " 
LAST RUN ... .... 0, 'J.j ...... ............... % 

KETTLE TEST . f.f..~/1~ .... % ,.,, 
YEAST .Jh..'>""'l .. ~.,.L7.5 ... 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

Bbl,. 

· .. /"l/~ 
......... 1r~:2._ -

. ... ~~.mr.i.9 

. .. /<?.·./if.:.~. . .. A .. _,z.Y.:./P 
A ~)' ... ...... ~/41.y 

Mashed in by1 



Tun No ..... C ... 

B~EW 186 

DATE~- °c?'rt_~·j 
MALT .. £Y..47J .... _.4,,u.•., .,e::, .. ......................................... .. 

HOPS./i?Llc":d.,;,2 .4 ./1/l ,BC,. ·.:f'/ ........ ........... .............. .h. .'. .. . 

L.2:&/.,~.'t./12,t!"/!'..:,.2 v '..Zi'G ,;jy ....... ....... .... .. , 

1//#.tf .:1.;,z.<1. .1..-/4.i.~.1,ef,;,,,~ .,,.,1-4:,.,.,~~ .... .?. . .:1., .. 
/is. 

WATER 

Bbls. Tem . Time 

Mashing in / ;f;.;, • .. .. Z.o. ... ~.:tt'1 .. . 

Malt all in .... /#£" ... Z-¥.o. .. i'. ... . 
/? ....... ./.:/cl "' .... t, tJJJ. ,, 

Finished mashing ................... .. /...1.'Z.'.' ...... )':1..~: '.'. 
Set taps .. ·•·••···· /..f'if'.~ ... <(,/!.~>. 
Spa,ge . Ln/,,Y ... ./...?.£..0 .. .. fa?.~.·.!! ... 

Hop .... #0'.r?". ..... .......... .. Z ..... /7,,P~ . ... /!l!.!'111 

TOTAL . 

INTO KETTLE 

EVAPORATION 

/ff 

7~ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. FIRST RUN _d,2,. ..................... % 

Bbl,. LAST RUN ... . tl.. & .......... % 

KETTLE TEST .. /,;?. ,l . . % 

Bbl,. Date 

: ... I?../,t:7. 

.. /tJ.· j .. ... . . :t,.jJ~'. 

J.1$.~l 

.. ~;, 

Mashed in by:~ 



I ,.. 

'BREW 187 

Tun No .... . / .. 

MALT 

HOPS /.J°fC(1J~ .. t:./,j:'.'. . ..rCJ- .CC,' .. .................................. ........... .1.. .. 0 .. .. 

. /.11. .. #L:r_, . .,.;3, .. .,...,,a.ek.,,...,,,_ .. r./a .. .P.c;,,, .-,,, .. rA.~M. .i' j-

/ .r..et1::-:,.-:;, .. :t/.~,k§..1.~ .. ;;; .. :t:: 4.!(,.r.£-2. ~.rd... . ............. "1:. .. i? 

TOTAL 7 ;-~s. 

WATER 

Bbl,. Tem"'. Time 

Mosh;ng ;n . . . ...... ? .6. ...... /,)7, .• ..... 'l, (4.tf./:f., 

Molt ell ;n . .................... /,Al, f .~ ... 2.#C ... ,.• .. . 

Underlet .. .) . /{ ........... .?,_! 0 ..... .. '.:.t? .. .. '..\ .. . 
Finished mashing .................................... .... !...:! .. --.. .. .... .. .. J::-~-~ .... :: ... . 

Spmge . . . . ./ H-. .1/ . . . . . . . . . /. Cf: ........ . Z. J. .. o 

Hop .......... .. ... ... Jf.i: .f.. .. 7 / ?t1 • /. k P,<? 

TOTAL ...................................... ...... .... .. ~If j_ 
INTO KETTLE 

EVAPORATION LAST RUN . 

OUT . .... .. . . .. /. f'.?J .. /.;>. ........ Bbls. KETTLE TEST ...... //, .f..... .. ......... % 

YEAST di_.,..,_,~.,,,,,_/2?. 

Bbl,. ........................ .. ... ............. Ballin9 ... 

WORT INTO FERMENTER . 

BEER INTO CELLAR . 

REMARKS, Mashedinbh 



Tun No ... . f.:' ... 

BREw1 8l 

MALT .. Y.¥¢'-:o.,.~.~ 
HOPS o1tJ,t£e' 6.1~ . <T . ./11 .2/IJ. .~.;t... . ......... ... ' ... . 

./..f..&"P.#~·9'.Jt?.C/4;,r. ,c ... :r,,lla ~7 ......................... ~., .. 

1)!./R.if.1:.;,.".1/-4~.~.J.:~1 .. C,C.~lf!,,,~ ···"'-,j~ 

j$'. li.s. 
TOTAL 

WATER 

Bbls. Temo. Time 

Mashing in 

Molt oil in ........... ......................... .. f•• 

Undedet~~- . ~ .. . 

Finished mashing 

Set taps 

Sparge 

TOTAL 

INTO KETTLE 

EVAPORATION 

/.i'I 
.£ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

....... ····· •·· . ·················· . ../[7.". . .. .. .l/,l.~'.! ... 

........... j;f:,t.~" .. {/1.i>. 

Bbls. 

Bbls. 

Bbls. 

Bbls. ························ 

/.d4 ..... /(,_,f .... </:~ . 
...... 7 ....... /..Z.tJ." / . .U ,P/V/ 

""',f' 7 

FIRST RUN 

LAST RUN 

,;t,a.9 .... "" 
a.i .................. % 

KETTLE TEST . /,,,7. / ,1_ : 

Balling 

Mashed in by:,,,K' 



BREW 18g 

Tun No . .. f' ... 
DATE 

HOPS .. ~ . a. P.e.;r,a .... ,Fi,2··t:/<1 ... 44.,r,• .3 o 

.. /. .~-:-:£.eE.:..,,.:;.i, .. :t:: .<.~ .. el'!., c:,z.."r".x:-H..G.J.,,,.. . .. .t .. Q. 

/'..~ .. ,!.L.H..6: . .J::;:;,..t.: .. ~~eP.,,.-:z. .:t,~A::':1.M.;:-:L .:;: .J::,:r;<f.(!'.{.,. . ................ .?.:.~-::.. 

TOTAL ...... .. ......... e!...:>.~.~.8._.S.. ... ... . 
... /.:¢. .":°5~ . .. . /'.d. .. "".':~ ... ... ,.?.~ .. /..~-t::.1'1..-1. 

WATER 

Bbl,. Temo, Time 

Mashing in . ..... .... .......... .... . .... ::,,, .. .. j ,)?f, ...... ?· .. 

Malt all in ... . . .. .................. /If) .... . /4 .. ~ .~.-:-:. :L. 

Finished mashing . . ................ ...... -,/.,J.""::( .. 0 .. )C .. O...'? ... '..'. .. . 
Set tops ... . .... .. .. ..... .... .... ................ . / .. 0 

. •.. 'fT.l . .?...~: ... . 
Sparge .. . . /ij¥ ...... . / (f O 

..... f.! ( ?. .. ~: 

Hop ... ...... ....... .. .... .. .... 4 .f:. J. . ( ...... .. /.?.'..d. .. .... /$ ... ~i-':-:Y.: . 
TOTAL ..................... ..................... .. ... ... ;k X 

FIRST RUN . ... . . . _:2: ~, .. '7.. ............... % 

EVAPORATION ........ ',. ::2:.. Bbls. LAST RUN ................ / · .I'_ ........... % 

. Bbls . KETTLE TEST ..... ..... / .:Z.. •.. / ................... % 

.. ............. ~~!.~:. . ........... Balling ........... Date 

WORT INTO FERMENTER / ~J. / /.,7_. i'-. ?..11 .. .. . .. .... ~,.!,..'P' 
BEER INTO CELLAR .............. ········· l t't· .2,: . -2..: 1...j~ ..... :.Al,d./ 

REMARKS, Mashedinb~ 



BREW 190 

Tun No . .. /. ... 
DATE 

MALT 

/.Q .. Q..e..e.,.,....:-tc/o .. ek..,:-;.L .:t:-L.6. . .Yc,F~··r .~.--:,1:-,,,,u:its;:;,. ................. . .fc.J.=: .. . 

/ j..~d;,.~ .:t:: .. / .<Ut::.c;:,.~ .. .::. .. >--:..ri'c.~..r.,_. ~,L~ ... .... .. ........ ; ... !?. 

TOTAL ......... .9.J..:~t . 
.. /d..~~Ld.'."."°~ .. .!1c.~:-:-::'.'.'"""~ . ~/.~-1:'..tf.<f .. 

WATER 

Bbls. Tem . Time 

Mashing in .. ....... ..... ............ . .. :;>' /<J.?t • .... /I J.J?t'?lt 

Malt all in ... .. /#.r.' . ... . jp.;i..,r,1.-:1, 

Finished mashing /,U O ..... . . /;I_, i-Y!• . 
Set taps ... JrH 6 . .. J'. ;L.X•\. 
Sparge //DL .... .. /U< ...... J:'. 4 J.~" 

. . ? . ...... /?ef .. 6 . .l O .. 

TOTAL . 1f 
INTO KETTLE Bbls. FIRST RUN /?., .J..~ ... ·········· % 

EVAPORATION ........ .. . Bbls. LAST RUN .. /. 2,, .................... % 

OUT ...... /6'3? .. . Bbl,. KETTLE TEST . /,1, ? . % 

Bbls. .. ........... ... Balling .. 

WORT INTO FERMENTER . ... /9/ tl . .. ·' /17.J :~o. Lr~-¥"'·~ 
BEER INTO CELLAR lN · f ..... .. ... J : 1 · . . . .R.f/.1.1-

REMARKS, Mashed in~r~ 



Tun No ... J. ... 

'BREW 191 

. ....... .. . a,&. .... . 
MALT .. £[97;.,.~ 
HOPS cltut'c'.A'a ~-;i . 4 /t?. .J!Ja ;, J .. 

/ ~&/4# .. <t. .. /,?./'/Y,;1-,;1 ... <:>' ... .J..'..8.C/. ,,.;, .. 

WATER 

Mash ing in . 

Malt all in . 

Finished mashing 

Set taps 

Sparge 

Bbls. 

..-...,?.~ .'..: 
j~_- /./s . 

Tem . Time 

.... 'jp ......... /~ o'!.°. .. ... Z:..~ .!r..,1/, 
• ./~ f (J 7J~'// 

/?... ,;/J/o., ?$~-,, 

......................... /~:1° f./tJ ,, 

.... .. Jj'~:D E'f"t?" 
.. .... . /~f 0 ... l,r?.t?/'. 

Hop ................... Z .... .. . /Z<?~ 
TOTAL 

INTO KETTLE 

EVAPORATION 

/ f f 
.Zh 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

d',,1/'.7 

Bbls. FIRST RUN 

Bbls. LAST RUN ............ / ./ .. . 

Mashed in by; 

.. 



Tun No .... 3. ... 
. ................ ST,ii9 .... . 

MALT f~t?P. (!-~k .. f1:1.rdi:.. 
HOPS /.£ . ff(;, !T::?, .. ,fc:./.$:.,£1.& £1. ... 

WATER 

Bbls. 

BREW 192 

. ............... . .o. 

Tem . Time 

Mashing in ................. ....... . ... 71( ........ /~~-L" ... .. '1..P. ... J.~./1 .. 
Malt all in. ... ../~[. ... .7¥L. " 

Underlet .2-?7r.,,._ .~<>=r:n ....... /.~ . ......... ....... /?/L . ... ...... ?.,IJ ... P. .. # 

Finished mashing ............. ....... /...J.~~ .. . ...... 9..!..~~ .... !! .. 
Set taps . .. ....... .. .I ;53/ . ff':H,f::. '.'.. 
Sparge .. . ................ .../Y~ . .. ..... . J~ .. r .. .. .... /.,U .. .. '.: .. 

TOTAL .. 

INTO KETTLE . / [s' ? .. Bbls. FIRST RUN ........... ,NI., r .. 
EVAPORATION ......... ... Bbls. LAST RUN ..... . : ... t),[f 

Bbls. KETTLE TEST .... //, ?..£. . ............... % 

' YEAST .,,,"7n,..lf.&~ .. cc.,1,J::J ... 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

............... Bbls. .I?.~~ 
. .. /9. . .J .. L /(/?{ iw-Nd,5ri.'f;t"s 

..... Jff:l, ............... -LL ........... #y 
Mashed in by; 



Tun No . . !'.f'. ... 

BR_EJ_ 193 

. ...... M 
MALT f Xtni , 
HOPS c?t?k,rfi;J-;; _g /a ,BG .,,,. 

WATER 

Mashing in 

Malt all in . 

TOTAL 

Bbls. 

7i 

.. ri'..~.:, 
5~:lts. 

Tem . 

................... /1'.r ... 

Time 

Underlet .,,?.,..._;, .. . .J.-.. .•. , .... 

Finished mashing 

Set taps 

Sparge 

TOTAL . 

INTO KETTLE 

EVAPORATION ........ / :f. 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

.... ... ..... .. ....... ...... ....... . ../.-='.:? .. .... j/1:.'.'.. 
. ./J~" ····· ! ... .. ~.'. .. '.'. .... 

. Bbls. 

Bbls. 

Bbls . ....................... 

jrl:',;t ..... . /?E' ...... . 9.,,1_~:rr.. 
. /. . .. /?.~ /.:./!..~?t':! . 

. ?If/ 
FIRST RUN 

LAST RUN 

KETTLE TEST ..... / ;J, , ... . . . ........ .... .. % 

Mashed in by:~ 



~-Tun No .......... . 

BR_EW_ 194 

MALT 

HoPs /;;) :Id[.,~ 9 . ../~-..Ba. :i1 . . . .... k .. , . 

./t:J.~~·~··"··./.R.E4:;;z .. Q .. N.1l.G..1,1 .. .. iii.~"1.,j;;, .. ... ~i..~.·. 

/~:E.4;. q /.dd:j;; =: ~--&/2.,,.,... ft. 4~ ~·· ················ 

WATER 

Mashing in . 

Malt all in .... 

Finished mashing 

Set taps . 

INTO KETTLE .. /.f.E .. 
EVAPORATION ...... th 
OUT . 

. Bbls. 

Bbl,_ 

Bbls. 

TOTAL 

Bbls. Temn. Time 

....................... . /.f?D .... /_~ .• (()_('. .. 

........ .. ......... /~·;1_~tJ .... ..... I .. P...~ .. ... . 

FIRST RUN 

LAST RUN .. 

.,,?tJ. 9. 
fl,(, .... % 

KETTLE TEST ... /1,fJ ................ % 

YEASTr,.~ .#/£4. ... 

...... ........ Bbls ... . ...... Date 

. /. V ,J //2.J.--:.a ' ¥.11..,'¾,.~ .. 
.............. /51~:7 ...... ,!-7, ....... /2.~ 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, Mashed in by;~ 



Tun No •.... 6 ... 

·eeEw 195 

MALT 

HOPS . ..l.-. .rl ... L .. C/r .. tr .. .,.c-.,3. ... r .. /O. .. .tr.a.J,Y. .. 
.. ,"_.1~.-P'..<:C.,r;.;1. ... ,!,/;:! €.d":.,,;,.. .. >'-:. :t:: .-6'..t; . .,. 7 ... 

TOTAL ,r_~°?:~-! .. . 
.... /4.~~ .. . /4 .. .. /2 . .1~~ ¢.~ .. 

...................... / ~.,,f.:::d.E ..... . 
WATER 

Bbls. Tem . Time 

Mashing in ';7£. ....... /,j -::.i' . .. . ?:/ti. !'..t::.( 

Malt all in . ..................... /#..r• .... . .'?#..~-::. .. '.'. ... 
Underlet ,.2 ..... "' . ./b. ........ .... .,,2/ef. ... ... -r.. tt!J.~ '.'. . 
Fi nished mashing ..... ... ... / J-::(.' 0 . .. '.'. 

Set tops / .)~-7"_ " .... .. ~.'(:!.> 
Sparge ............ .. 1,11r . .... /t ~ ... ..... .. r .. ?.-..~r ... 
Hop ...... j./:-f.;i' . ...... ... ... . I 
TOTAL ................................................ ;l_ .q_ . .7 

INTO KETTLE L ,r-:,P-" Bbls. 

EVAPORATION ............ / .. . Bbls. LAST RUN 

OUT . / ,:£ / . Bbls. KETTLE TEST .. . . . ,/_ .7, , .J' $ .... . . . . . . ..... % 

YEAST 4~.~.,.#'= /rk . 

WORT INTO FERMENTER . 

BEER INTO CELLAR 

REMARKS, 

Bbls. 
············•····"·'·· 

...... j ..... ./.f.1,. .. #. ... !LI[ (fo 
;n~} .... rl, of' 

Mashedinb~ 

Date 



...... S±hg. 
MALT }r;t~- fr,.,-,,,.(1.;f,d. ht J:i: 

ar.r..tr.~.2.t .. .. = .. '5:./Jt:'~5.,, .. ..:....~~ ............ .3.a ............ . 

TOTAL ............ E.~.~.l-t.~ ..... . 

WATER 

Bbls. Tem . Time 

Mashing in . ,,, 
Malt all in . ................... ...................... .. .. .......... .. ......... . .l.1/L.~ ...... .ZY...L ... . 
Underlet . ..!..~; .. J:;t-~ .. ........... /...~. . . . ..... t:l./1. .. " .... ... Y..~.I. -11 

Finished mashing . ..... 1~~'. • . . r..1..r~ ... " 
Set taps . ... ...... 1r..r. .. 8'.<1.~:: .... ~. 
Spargo .. . . . ......... ............... .. /,1/? ... .. .../. (, ff'. .• . .. f .. -1..r: ..... .. . 

C, 

Hop ............ ..... .rr .. .1. .. . . . f. . .... ..... J.Zt!.. ./t;L ...... .. 
TOTAL . . ......................... ......... ?~oC( 

INTO KETTLE FIRST RUN 

EVAPORATION ....... f. Bbls. LAST RUN ................ /? ,.9 ... .................. % 

OUT .............. /fo Bbls. KETTLE TEST . ·········· % 
..# 

YEASJ<% "=""· .4f}.,._,;. t<I. ;c .. /. fJ. ... 

WORT INTO FERMENTER . /flZ .... : //. .?.'?" 
BEER INTO CELLAR . . Lrf. 5~ ..... c!· .:1' £0 

REMARKS: Mashed in by~ 



Tun No .... f.. ... 

'BREW 197 

/..1.&/~';1.!7./t?.,f"/!..$-., /1, •• ,::J:LltL,,~ . ......... .. .. ...:%:?. .. : 

/ef/#.L~¥-··<!.~:e'/"~;.7. 9'. .;/.:~-M-.6..--~~,,.;._~ ... ,,:r.;,~, ....................... .. . 
r~- /~s. 

WATER 

Mashing in .. 

Molt ell in .... 

Finished meshing 

Set tops . 

Sporge .. 

TOTAL. 

INTO KETTLE /. Ff. 
EVAPORATION ..... ....... f .. . 

OUT 

YEAS~-~-zrc/'l'..~ ... 

Bbls. 

Bbls. 

Bbls. 

Bbls. Temo. Time 

/..;t'.Z~ . j:/ ~· ,, 

/ ~-.;,•o ... f...~.~.~.:, 
/df. . ..... . ./.? I. 0 . ...... f:.c? ;f_~'.'. 

7 I. $,c p,., ................ /7-?..". 
,;J.#9 

LAST RUN 

...... .. .... 6.b.1.\:. . ...... :S!:'.lli.~·ij···· Date 

WORT INTO FERMENTER j ....... /7.~:._j -: . . .... j( Cf: "7~ i .~/.,.~J 

BEER INTO CELLAR .......... ............. /f"I._· ,:l, .. ............ .:!:.:/ ...... 3/1> .. .. . .J. 

REMARKS, Meshed in by:~ 



.BREW 19£ 

....... .A.l:"'-1, 
MALT rs: 11,,,d l.A-<A..c-..d.a.. ma.Lt 
HOPS . ../:f .. K.6"f:L .... :f ..I.S:113 .. C,,.~L.. . ...................... ............... .... 3 .. C. 

TOTAL . . . . '8:.r./4.6.s .. .-.... 
,,,. # 

. JC. .. ..J..a..tk. .. /.fl . . }1d - .1 .. :lo .ff. ... /3.~tA ... ,d.,Jt:, .. "'/. .. tr:m,.r., .................... . 

WATER 

Bbls. Tern • Time 

Mesh;ng ;n . . .. . ... . .. . .......... . ... ;7,y ...... ..... .JI.I . .. , .. ~s:::.1 .. 
Melt ell ;n . ... ............... ... . .. 1.,'/l .. '. .. .... 7.l.~ ....... '.: .. 

., 
Finished mashing . ...... .......... ....... . .... . .... ?../P. ... " 

Set taps .. ....................... . .JL~ ......... ?..~P. .... . 

Sperge .. ......... ... .. ........... .................... L£'(. ..... . /.J,r.. P ..... '/..!, .. .... " 
Hop ............ A i:-:J .................... ... ... / . .... . 11.r;. " . ./.::!..°. .. !!'!. 
TOTAL ................................................. . :2:)? 

INTO KETTLE FIRST RUN .... . ,l,.0 .. .-.. 2 ................ .. ....... % 

EVAPORATION ............... Y. Bbl,. LAST RUN ...... ../, . ../ ........................... % 

OUT ... .. . . . . . lr c)_ .................... Bbls. KETTLE TEST .. / /. .. .. . ... ... ... ... ... . ..... % ,,. 
YEAST"ef'1'7n .,6.n,t.,.,J ... s .. J.'{1. ..... . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

...... ........ Bbls.___ ·•·-~-~-m:.1.~ Date 

... /..1..1-~ ... i /1'.r.a i~·1/-'i/i 

.... < f ,!__. q ... d]~~ °lt} ~.,#/if.ij 

Mashed in by; 



Tun No ... ./ .... Ail-~. DATE4 .. ,,.,,:1r.5~.r.. 
MALT ... ~ .f>.~.~ .. (:_,,,_.,.o.. J o.. fl1.J.i: 

······ ... ··· .. ...... ...... J..6 . 

. lt?. .,4..(JI: .£;, .t: .. .IL!.EK., .~~:t.. .. f .:i:/<,u11. ~~,;,.. ., . ............... ... ..... . ..... .. .. . :z.~.~. 

1.r.~.Kf.,' .--/, •/ .l"K<f:'.if:~ .. .,,, .. ~~.a.c;,,t:.if.f? .. . ~ .H4rJ-. ... .......... .. ... ... J.c. 

TOTAL ....... ... ... 7~~.Lb.r.: .. . 

"':p ;r_o..&/:-.T '!"./.0 .'.h:t-.7 11' .. iR.~~. /Jv.-d-t=n ~J.+_~ ,f'4l._r., 

WATER 

Bbls. Temn, Time 

Mashing in . t .. 1/ .. 1n< j/..J..t .. ,;: 
Molt all in ... . ... . .......... ....... ...... Jq f'. ' ... . d .. OL. ,, .. 
Underlet ....... /(, ...... ,UJJ. ....... a,!L ,,, 

Fin ished mashing ...... .... .... ......... /?..( (). J2.: :,_j_~/!. 

Set taps . /1,Y # . .. ..IP..~ 

Sparge . 1:i(!... 1,r ... ..... ur.9.. 
lo 0 1 ........... L ..... .......... 1,1.P. 

TOTAL ?Jt 1 
INTO KETTLE Bbls. FIRST RUN .. .11?.,. f' ... 

EVAPORATION Bbls. LAST RUN ...... c. .f".~~ ............... ............ % 

Bbls. KETTLE TEST ...... //., .. 7. .. 

~-~-1_!!~.fl. .... Da!e .... ..... . Bbl,. ........... .............. ... 

WORT INTO FERMENTER ....... ! J 9/. Q /1- C .j ·-pa ~-~r,53. 
BEER INTO CELLAR . Ii/./ ,7.... ~. 0 610 . ~JJ~ 

REMARKS, Mashed in by: 



Tun No .. P.:J. ... 

BR~W 200 

HOPS ~IJ./(C.: .;,,fl /p.,8(; ~1• ......................... #,,. .. '. .. 

... /~.°&".:l!,:,c1..t./.fl.£/'#;;;,. ,,, . .. .1. °&ti;>,/• .................... ~., 

,z././-,'J./ ·Mn ,/ . ., .. c? .... =5 ... -.· .. /c;- .. '1':.:?.L·.:,,::#;, .. -r: .. :f:,r.HM4;,.r,rv,,.,,~.,,.,. . ...................... . 

WATER 

Mashing in 

Malt all in. 

Underlet .~~· .. ... 

Finished mashing 

Set taps .. 

INTO KETTLE 

EVAPORATION 

/...fr 
... 7 

OUT ............ /.fL .. . 

........ Bbls. 

Bbls. 

Bbls. 

YEASTr,.~.c../'Jj' .. 

g:,: //,,;. 
TOTAL 

Bbls. Tem . Time 

. ........... /...~.:4 .. o ... fh- ,, 

FIRST RUN 

LAST RUN .. 

/~~°- ...... f. .. /f...r .. .. .. 

KETTLE TEST ....... /<>?- .. -?.. ..................... % 

............. Bbls ..... 
' 

WORT INTO FERMENTER .... /f~, i .. /J ... ./..J A. .. i ¥·~{ . .'~:! 

BEER INTO CELLAR ........................... Jt.'f.·7 .. c!·f,;j~ZJ?.o .. ~~:I.P 

REMARKS, Mashed in by1 



Tun No •. ./.t::, 
DATE 

BRi\Y 201 

J p-/T.?.~ 

HOPS I J: g e_p .J ::.:.z. .......... ············ . ................ ! .~ .. -:. . 

... ./..¢. ... «. .. <F .. .,::-~ .. :t:: .. ~ : /2:-:."'1 .M. .. .,.~ ... I :i 

.. .. ./li. . .c..k..->-c,,2 ...... -i'c ... J. .~./r.. .f; .,::-~ . .. ,,.,..: ~ .£-A ............ . ./.:>..~. 

TOTAL 

- r,, ._ -P:. ... ... .. ,,2, a @'~ .... J.~ ............ . 

WATER 

Bbls. Temo. Time 

Mashing in 

Malt all in .... 

Finished mashing . 

Set tops .. 

Spargo ............ ... ........ ......................... . .Y..2. ........ ./.6 .. . .... J' .. : .. !. .. '!. .... '.: ... . 
Hop . ........ ) -f~ ................................ //. ..... L?.". .. Y~: . .!. .. ~.!''.'."= 
TOTAL .... ..................................... .. .. ... /#)/ .. 

INTO KETTLE .... // f1. .......... Bbls. FIRST RUN ............ /.Y.: .. 'i'. ........... % 

EVAPORATION ............... /.... Bbls. LAST RUN .. .. ... /: .. ~... . .... % 

OUT ................. /(). ;J, ..................... Bbls. KETTLE TEST / (, . C.. . . ...... . . ..... % 

YEAST .~~. 

. .... .. ~.'=1-~!!!:l.fl ............ Date 

WORT INTO FERMENTER .. : ./! ? .I'?°. ... . j-,,,.5.,p.,r.;...,;1:t!I. 
BEER INTO CELLAR ............................ 1/<L 3. T ... £, .. C>. 

REMARKS, Mashed in ~ 



Tun No . . J ..... 

BREW 20~ 

. . .. A .1.e. 
MALT rr- er-.-a.dG9.r;,r,..JJ;r, 

.. ~r.tfJC.-,f:..£.r.-t.,.().1,£.~~ t! .. $',, .................. ................. J.o. 
,ro'j.,l.f/.;f,.~;. ·"""~~-~.t,', ~~m.f2..cf,t;,Jprf:Zd.·~ . . . ....... .; .. i::. 

TOTAL .......... ... J':.~.~/. . .b .. '-., .. . 

'°;o .. ~r; .. 'n-1 .. ~. _~.;1.C t:J.~ .. ~~/._r:df.$: .. . 

WATER 

Mashing in 

Malt all in 

Finished mashing 

Set taps 

Sporge 

TOTAL. 

INTO KETTLE ... / ,Y F. Bbls. 

EVAPORATION 

Bbls. Tem . Time 

u ........ .. l'.r.1 • . .. .7~':1 .. 1. .. . 
I'll ... ]b~.~··· 

.IF~• .. ?../()" 

. .. /... :C.-1 .. • ... P.,;~ ,. 
.. Jl(. ' ..... J {f' f. :t.o. • 

,4 .. l.?~ ~. J$..Q. . 
,.,~~ 
FIRST RUN 

LAST RUN ...... 0 ..... 1 ... :f. .. 

OUT ........ ........ . Jyc... . Bbls. KETTLE TEST .. /..? .•. / .. .. .. .. .... . .. .. .... .. . % 

YEASL:{fa~1.$...-,~ . ./f/l/. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

· .. /ff, '?'.. .... : /,;)_- 4:7• 
/.~/, .. {f.. ..... t:.o/..· 

Moshedinb~ 

l?.~!e 

t1,¥wf.r.1. 
1/dAflt.-1..1 .: 



Tun No .... lf .. 

BREW _ 20 3 

HOPS ./ .~.~./r.. .. 6 ... r ;,, ,t:/J : 4- .k J.C'(' . ....................... .... .............. :l, .. t:J. .. . 

.. /.L. . .4' .. e£.,.-:;a. ::t.:L~.£.4':',,, ~» ··1:: .. ~:r.rd .t'f., .o,;z.. ....................... ,?. ... ~.::::: .............. . 

/.1.~K.t."-!- •~·(l/ .. kG.~=··"'-··~-::4.<:E.'.s.;.,. .. .. /2-p,(.J, ................... ,1:.ef. .. ... ............... . 

WATER 

Mashing in . 

Molt all in .... 

Fin ished mashing 

Set taps .. 

TOTAL . 

INTO KETTLE ....... /rY,. 
EVAPORATION . .7. 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

Bbls. Tem . Time 

... ············· .. '7 r.. ······ /,C:.( • .. .. . .. !? .. ~.::-~ .t'.1 

····· ·············· .J H..r • . .... ?,::':t .~ .. ... '. .L. 

Bbls. FIRST RUN 

Bbls. LAST RUN .... .. . . . .... /,/....;r ... ........ % 

KETTLE TEST ..... . _//,f~ . .............. % 

........... Bbls....... . ............... ~.~.11;~.~. 

I 9 .!. o /( f lf o i~ ,~~r.:J:..y5. 

. 1 f '/, ........ &c.( ............ .. ~ 1 

Mm,hed in b~ 



BREW 204 
Tun No .... ,.:l 

··························~ ··· 

MALT ... rrd'?? .... ... 
HOPS 0 # C:.,'r:: t;; ... ,Fcc,-. .r/4 . .#(Tr( . . ....... .... :J. .. (:). .. . 

. / .fl.~.Q(:".~:.., .. ~ .7':./9:.e.~.,,.z. .. ~.:-~..i .. <?.~"/··· ... ........... .?:. .. () .. . 
I tJ ... .!/.-YP. .. r;l..:f'. .. ~."s'..,,r;a,.~fl--:.,t~H,,;z, :;; .. ~""'lr"'~J-:::z. . .f.~. •······J_··~•·-::· 

TOTAL c_:, ~_, Q_J 

/.d_ 7-P.,-,41:: ... .. ;J,.j~.,et~ ~~-!..~•1::?'!J 

WATER 

Bbls. Tem . Time 

Mashing in .... ;:;,, .......... /r.lf~ ... If ~§-:-8 
Malt all in . ./-'!.? .... ;:i.tt~7':/:1 

Underlet .:i:, . ~. fJ;:;;.,,,., / (. . ..... 2-/0. ' ...... 1.;i,.,.:!-..~--: .. ~.• .. . . 
Finished mashing . .. l .~. ,.l..?. .. '.! ... 
Set taps .. .. ./.. .. ?.~#.~ ..... L q'l.. :., .. 
Sparge .. .. Lr/ ........ J?F.0 

•• • L .. .S.7..:.'. ... . 
7 ........ L"'l.o. ... 4 .. :.~ .. .. :.· .. . 

TOTAL . :i.ra 
INTO KETTLE FIRST RUN . gtJ,~. . 'lb 

EVAPORATION Bbls. LAST RUN ............ 11, r'. ················· 'lb 

OUT . ........ Bbls. KETTLE TEST . .. /,',, .l r . "' 

Bbls. . ...... ... ~.<:1.l)!~JL ....... .......... .......... '?.~!~·-· 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, Moshedinb~ 

• 



BREW 205 
Tun No ..... ?. ... 

···········~··· 

MALT .&:r~ ... ... 
.. . .l. 0 

.J &> ................. . 

WATER 

Bbls. Tem . Time 

Mashing in . 

Malt all in . 

Finished mashing 

Set taps . /f?f~ ....... /·/!,; .. ,:. 
Sparge .. . . ............................... . ../-H.U. . ...... J? f O 

/ . HF- •• 

Hop ... . .......... H .-1:: l 7 ....... ... ./ .. ?~ ....... b.:/~.~-:!.. :::.:. 
TOTAL . 

INTO KETTLE .... ... .. .. Bbls. FIRST RUN .......... ,;t 0, 

EVAPORATION ........ '7-:!f, Bbls . LAST RUN . .. .. /'. :l 

.............. Bbl, .... .. ...... Balling··•· ................. ....... Date ... 

WORT INTO FERMENTER /f•t f /~, p;_:9,1 ' 
BEER INTO CELLAR .. .. ........ J ?'f -r ....... J 1,z3 ~ 

REMARKS, Mashed in~ 



Tun No . .. 1 ... 
·························~ ··· 

MALT f.Fct:a, 
HOPS ."1.11.&.'Lii~-;; .. ? ./(/,!i'{),;17 .. 

BREW 206 

... /:J...~/4.-., .. !?'. .. Art LL'.r~ .... ... :,9c..,_-,. .................. ... ... . h .: ... . 

/fil/1(/,jc., 'I'. ~:P4-.:z'I: .t'.~M~;; ,.,. j•~4;;.;.7J . · ,;J 

ffj' / Ji. 
TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in 7f' 

Malt all in .. 

Finished mashing . . .................................... /...! .. ~." ..... 11:1.· ''.. 
Set taps . .... .. ... ...... /::1'.'.· ... £&..~.'..'.'. 
Spcrge /-'(,'I ......... / .~J .. o . ... .. f ~ ... " 

...... 7 ....... /..7..P.~. 
TOTAL ... 

,,;,~ .;r-

INTO KETTLE /,f J'. Bbls. FIRST RUN ,,,:1,:, .0 . ................... % 

EVAPORATION ... 7 ... Bbls. LAST RUN . / ./ ..................... % 

Bbls. KETTLE TEST . . .. /,?, / . .,S, .............. % 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, Mashed in by; h' 



Tun No .... 
··········~····· 

BRf'Y _ 20; 

DATE~ S~,2-1 .. 

MALT ... Y..r4::tie:?.~~ 

WATER 

Bbls. Tern . Time 

Malt all in . 

Finished mashing 

Set taps .. 

Spargo .. . ............................ Uf:~ ....... /(.f-.' ...... / : .. f.C. .. '. .. .. . 
Hop .. . ....... .. ...... ,ML1. .. ............... .. ';7 I 7d .......... (.II_~·-······· 
TOTAL ... 

INTO KETTLE .. /,_r~ 
EVAPORATION ............. / .. . 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

Bbls. 

Bbls. 

KETTLE TEST .. ... / .2: ,./~.= ............. % 

Bbl,. ........................... __ Dote .. 

Moshedinb~ 



Tun No ... ? ..... 

BR.EW. 20t 

HOPS ,ZD ./3'C/('_6,.S:;t. -f:.lll.. /.!. /C .£/ .. .. .................. .3.a . . . 

./.~.dC.fZ,£.:2. .. ,L, .. 111. .. EE.:r.1 .... 1' ... :r.Jt:!tr:.£/.,. . . ......................... .3.1?. .. . 

111.f:!.fl..~,.r..2..r...:;:E.~:f.~f:.r/21,m~l!..,-I~m .. .:...."'7. . .............. ~.·:r 

TOTAL . 7J::.<-,.~.r:. ... 
'ff ..,.,, 7 .,,, 
... r.:o. ... Jo...e:Jr ... .1.c ... ~r··..t,·~··,$..,;:;r-n,. .. ::f.Al., ...... t..Km.•~ .... . 

WATER 

Tem . Time 

Mashing in . ..... /;t~...... 7~{~ 

Malt all in . . /fr.l. 0 ...... .7.'-1.1. ... h 

Underlet /f ............ &/-'? ..... YDL 
, 

Finished mashing .... . /L7, ... '.. r._.,1_~. ,, 
Set tops .... /.~.£ f'.~~d_. 

TOTAL 

INTO KETTLE FIRST RUN 

EVAPORATION Bbls. LAST RUN ..... ././. . .......................... % 

OUT ............ j,JT~;i Bbls. KETTLE TEST ../.,! ... /.r_ ... ....................... % 
-,,r 

YEAsT,;'if'u;:,,n..i3'.&...>.# .. /.'?J' ... 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

Bbls. 

1.9/c ... t. 
./N ~. 

Mashed in~ 



Tun No •. ./ ... . .... J4' 
MALT .. £..~.~d:ri ... ~~··· 
HOPS . ./ .. ~~ ,r,,;·>·~,:,. .. T/:>~.~t:t. .,s.",f. . . . ......... .. ... .............................. .. 7' .. .Q .... .. 

/ a .#.1!:e.,s. :;:z. . ./$;,tc,.:-..,.. -t:: .. ~:::a::'1/:1.J.~~ ............ . .. ... .:t..~= .. . 

WATER 

Bbls. Tem . Time 

Mashing in . . 2"7'. ..... ..... /.).-:;; ~~ .. . ././..: .. ~.?..,;:, .. . 

Malt all in . ············· ..... . J -':'..r .. • ..... ,(~, ;i ?.:-.~ .. . 

Finished mashing 

Set taps .. 

Sparge 

Hop 

TOTAL .... 

INTO KETTLE ..... Irk .............. Bbls. FIRST RUN .. . ,1-Q,. (. % 

EVAPORATION .... .... .7. .. -:>. . Bbls. LAST RUN ............... /. ·~·=· .............. % 

OUT . /r_(J . "%, ................ Bbls. KETTLE TEST .. ..... /-! .... :?. ~·=· ... . % 

YEAST ;;r~ f?',z,, .. ,..,.,,L#=, ~.<?:'.O . 

.. ........... Bbl,... ... . . ............... Boll;ng ........ . Date ... .. . . 

WORT INTO FERMENTER I '1.t • ff. //J '?<> .. ~b 
BEER INTO . CELLAR ................... I t(~: .. .t_. JJ.. .... ~-¾/..1141..Z· 

REMARKS, Mashedinb~ 



Tun No . .. d. ... 

BREW 210 

MALT 

HOPS /.j 'Afi :,.;,, .. q .. ../~ .. : . .li'a .. -,.'/. ... . ......................... .. 

. /()&4~.rt.Ld £'4~ . 'l'. .... ~.-&/'J,.:,)z ······· ····· ~~':, 

/~·e4,;,z 7./(?.d~~ = ~g~::,~1J .. ..... #.cP..,. 
f j ~ //,:,. 

TOTAL 

WATER 

Bbls. Temo. Time 

Mashing in .................... .. ]# ..... /~4" 7o~·,,,,,,., 

Malt all in .. 

Underlet ,,:Z ,~:Y:H,•1 . . Jc<,.•~ .. .>.. .. 

Finished mashing 

Set taps .. 

Sparge 

TOTAL 

INTO KETTLE Bbl,. 

EVAPORATION L& .. Bbls. 

OUT ............. /It?./2 Bbls. 

YEAST r,~ 9c <7-.t:rJ) 

........ ····· ... / "".f.~... 7. ol/o " 

. .............. ../ . .,. .. ~ ." ... ... fJ .~.'. .. '~·· ·· 
j.~i:1(0 g,1/~-. 

... /6'£ ...... .. .L? .. F~ ....... .f..r!..~.~ .. '.' .. . 
7 / . .;l,o PM ................. ../.7.t?. .. ... 

,7',P .;f, 

FIRST RUN 

LAST RUN ... {? · 9 ......................... % 

KETTLE TEST ... /I z., . ...... ... ....... 'I(, 

.......... .... Bbls .... . .................. '?.~!~ .. . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, Mashed in by; ~ 



Tun No . .. J. .... 

BREW .211 

DATE 

MALT . r r-.<HJ .. c .. di • - ,,tA...~ 
HOPS ,;), 0 k.G.,1.7',;/1.- .. :lc ./ .Q .. Q .. t;.,..7 ... ..................... . ..... ............... .f .. . 0. .. 

WATER 

Bbls. Tern . Time 

Mashing in ........ . O~ .~ ..... /.(#!Cl., 

Malt all in 

Underlet .~ .~ .. J'~ ... 

.... /,,?.~6 . 

./4 . . . .. ..:1./(l O ... j .;l: .U,.,:Z,.:., .. 

. .. ·················· .. /,)~{ • /.~, J~ .t, . . 

.. ..... / . .s .. "?t .. • .... J. ,;2"T_ .'.'. 

Finished mashing 

Set taps 

Sparge 
0 

/ .#A' ...... /.Lf .~.-... t'.Y .. :.· .. . 
Hop . . ...... Jl.t:~ ........... ...... .............. ( ········· ./ .. '?.4 J. JO ~ 

TOTAL 

INTO KETTLE ./ r~ 
EVAPORATION . ? ¾, 

. Bbls. 

Bbls. 

-fX 
FIRST RUN 

LAST RUN . 

.... ;i.d,$ . 

('.~ 

OUT . . / ,r.6 X . Bbls. KETTLE TEST .. . /,;{ •. /.J.~ .......... .. .. % 

YEAST __j(~ lf},/U,f...U 

D~!e Bbls. ....................... 

WORT INTO FERMENTER : .. / ?<?·.P /"." :. / 7 ?). ~~!..~ 

BEER INTO CELLAR . jf,[.t... ~j .tb.t..f. ... 

REMARKS, Mashed in b~ 

eJ'F.,t: 

~..,di~ 



BREW 212 
Tun No ... ,Y ... 

.. . . ... .... 

MALT ... f'. .~ .. k> . . I-a.da, .. tnaJi:. 
. ........ .. ............... 3 .. 1> ... . 

.. o? ... d .. c .. t .:F .. t:(. .± . t .tJ .. lf£«-.. :r:,, .. -1c ..... -r-'<'"'.m.r2, .. . ................. 2..s.::. 
/f..t:,/.(:U ... ~.J.o .. l( .~ .S.t. .. ,,,. f: .. 1.:J.t: .. ¥ . .1":'.e . ..:..,,.. H7 ····················}·!;1······· 

TOTAL .... . :;'.1J~.(,/u .... 

'!..u, .-J<t-1:1.~-: r.n-, /'!. td.,-,,. -'.Jl-:':"°.t./<.m., r.. 

WATER 

Bbls. Temo. Time 

Ma shing in 

Molt a ll ;n . .... ............ .... .. ... .. .... ... ....... , ...... .. ...... ..... . .J1/] . .. .. .. 7.,¥.J .... , .. 

Underlet ... 2- .. .. S'::IJ.~ .... .... .. .. /1. . ..... ... ... ..... 2 .1 .0. .. . r, .. ...... 'r..P. .. 1 .. 
Finished mashing 

Set taps .. 

1¥~ .. ~ L~.-~h. 
Hop ... ...... .. ... .. .. y,' .L . , ] / ZtJ. P .•. ../.J..~ ........ . 

TOTAL . 

INTO KETTLE ... ./. Ji". .. f'.. ................. Bbls. FIRST RUN 

EVAPORATION . i?_i, ... Bbls. LAST RUN ... ... . ...... (?., . '7 . ..... ....... ... ...... .... .. lt, 

OUT ..... .. .. . . /7'f~ , .............. Bbls. KETTLE TEST .. ...... //, f .. ........ .. ...... ... ... % 

YEAST~-.. ....... . .:t.i?A._ .. . 

WORT INTO FERM ENTER 

REMARKS, Mashed in by;~ 



Tun No.J..1. .. 

BREW 213 

. LAq.er. DATE 

MALT £000. ., f,!,o.,,.;,_r,,d,p,._ 'J/ko.U. 
HOPS ...... J:r ... /.3.Cff ... :i.~ .... . 

TOTAL . . . . 'f-. :t: .()>..r:: .... 

~- ~o. ~<H,. ~{~~;::_~-

WATER 

Bbls. Tem . Time 

Mashing in .... ...... ...... I~ .. 1 " .. ]/?! '!_ 
Malt all in . J<f?'. 7,l/~ 

Finished mashing 

Set tops .. ....... ...... L :r..~ ... . ?¥.:>.~ .... 

Sparge .... . 1P .... . U, ? ... 9..JQ 

Hop ............... ..... f! .. cf: .. 2. . .. ... ... ............. J:I ............. .J]~ .. . /£.,!_~·-····· 

TOTAL /3/ .. ':l .. 
INTO KETTLE /,tJ6 ...... Bbls. 

EVAPORATION ....... bl .. . Bbls. 

OUT /D.O... Bbls. 

YEAsl:j-~f.fA-L<-J~.241 .. 

WORT INTO FERMENTER 

REMARKS, 

Bbls. 

FIRST RUN .... /£.. ",/ 
LAST RUN 

KETTLE TEST . . //,. ? .. 

Mashed in by: 

. ........... Date __ 

. . Pt.1:.1//4;,.. 
.. Af../.J_~. 



BREW 214 
Tun No •... .1 ... 

TOTAL ........ r.:~"'7,,.~!:.-..... . 

.. /d..~~ ..... ,I.~.:'.':'.°.~ .,.,i, .. .1 .~ .. ""~--~·L~d:'.M..r. .. . 

WATER 

Bbls. Temo, Time 

Mashing in ....................................... ... . . .. . ?G. . /,)°H 6 . ... '?,../.~ .. ~~J.. 

Malt all in ................... ......... ........... ..... ................. . /.6!.F..~ ....... 'l ... :?.~ .... •.1 .. .. 

Underlet ..,1. ............... . ~.t. .. ....... . 2:1.t.0 ....... . fJ~ .:.! .. .. 

Finished mashing ......................... .......................... ... (:. ... )~., ... . ...... ?-..~.~---~-~---

INTO KETTLE . . . . /r~ . . . . . . Bbls. FIRST RUN 

LAST RUN . . . . .. . . .. .. /.. ;L ................... % 

KETTLE TEST . . . / .:i · Cl :, ~. ...... ...... % 

Bbls. ·························· ................ Balling ... . ......... Date ___ _ 

WORT INTO FERMENTER ·. /?? c5.~... /~:/->..~ ....... ~~:(.~ 
BEER INTO CELLAR ..................... Jti:· f.. ...... 2., J< ..... .,,fil tki:..N..· 
REMARKS, Mashed in~ 



BREW 215 
Tun No. J,. ... 

. :r.,,,/:~- DATE w..,,_!!, , cfl<.r'/1r..J.· ..... 
MALT .... f:r-. e~QL~a_)Jtt,.£t, 

HOPS ../~ .. /f'. .<r: .. + .. 1 .:>~J:J..(i.,, .•. .rf.-... ..................................................... 3 .. .... . 

TOTAL ........ .... r..r .e;,.k.r. .. : 
--- .,,,, -?f" - -r . ../.~ ..... ~.fLLt: . ........ ~ . . .1~-:: /.3,..,._,;:z;::.._ l --ef_.J ,:r.41-r_. 

WATER 

Bbls. Tem . Time 

Meshing in . 12 .... I,f),/~ .. 7f?.?._!"_ 
Malt ell in ... JL/.e.. I) 11/~ 
Underlet .. . .1. .~ .. ..s:t"...-<.~ -- ..... ... /.b. . ...... ...... ... (P. .. .... .. e...~--- ,,,, 
Finished mashing ... ...................... 1 ·:tr..: 0

. Pis_~ 

Set taps l ~~1/ ... Y.Y..~.~··· 
Sparge .. ./. .~~ -Q . ...... ...... J .. '1. .. f.:'. .. ~-- .... 9.-!. .~-~-#I' 

y' .. . J7/J .. "' I'/ S- ,, 

TOTAL 

INTO KETTLE Bbls. FIRST RUN ... ~./., .. 

EVAPORATION Bbls. LAST RUN ....... 0.·.q . .............. .... . . .. .. .. % 

OUT . Bbls. KETTLE TEST . .j.:f,_j ............................. % 

YEA~,,_,, ~s-.:; J-o !,,, 

............ Bbls. 

WORT INTO FERMENTER 

REMARKS, Mashed in by: 



BREW 216 
Tun No •.. 7 ,,/ 

....................... ..... 

/ 4. . .1~£,.~:t-..J:e~,r~.:t,.~ .-;,t::-,rh,r;, .. ;;,.-.~';;f-,1,,-,,.,""' . 1/-· 
TOTAL ,F-!J -:,_, .r_ 

.. /tr.~ ...• ... .2 .. .. r'.~,;f;/'f.f. 

WATER 

Bbls. Temn. Time 

Molt all in .. . · ................... /,11,r' ... :?:.?fl :.'.. 

.JC ........... 2:/.t! ........ X.lr,. .. •.~ .. .. 

Finished mashing . . . . ... .../J.T ....... r.?.d_ :. 
Set tops. . . ..... /r./i.°. ... .... Y~.~6. ..... 1 ... . 

Sporge .. ........... .. Li f .. .... .. /~£" . f ·JO I 

Hop ........... . H'J. (f ............ ... .... ........... f. ... ..... f ?.tJ.~ .. .?..~ . .!< .......... . 

TOTAL . /¥£ 
INTO KETTLE .. .......... Bbls. FIRST RUN 

EVAPORATION .... ?... Bbls. LAST RUN ....... ·······"··'f. ... ........................ % 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

Bbls. KETTLE TEST .... ../,/.., ... '/.... . ........... . % 

... Ballin~ ........ Date 

... IJ/~ .f< ; /J.:.:Jf~ ~.Ck!:/...~ 
... .... IV. , k . ~: C. ........ .. W..!::l.~ 

Mashed in by,~ 



Tun No . ... r.. ... 
BREW 21 j 

MALT 

TOTAL . . ....... .. n .. -;;,4.,f: .. -/~,£-+.I£. ... .r .... ... ,2..J~ .... ~,.f~/~~<.t..:f:.. 

WATER 

Mashing in 

Finished mashing 

Set taps . 

Sparge 

TOTAL 

INTO KETTLE . /r:~ 

EVAPORATION ....... r .. . 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

Bbls. Tem . Time 

......................... .. J . .?~.C . .... /.),. ~~.'., 
/!~ • ...... . J::1:~ :·. 

l .J/.11, ...... .. . / .0:':..0 
. ...... . J.:.cr> .. . 

7 ...... J?.1· t .. 
............... ,l Jf)~ 

Bbls. 

Bbls. 

Bbls. 

Bbls. ..... ................... 

jf~.3. 

.... /f'[J.~ 

FIRST RUN 

LAST RUN ............... . ./· .. P .................... % 

KETTLE TEST 

................ Balling Date 

. .... a.,.a-: ............ :,,r~.'.~ .. r .. 
. ,?-l ...................... . ~/.f 

Mashed in by~ 



Tun No .... f .... 

BREW 218 

MALT J'?H> . e <Mvt-o..dtL .niAi!:6. .. 
HOPS 2.1) 4,. K.(!:.,£2. + . ./Q. /3, w,,n. 

/,rd..,~·*··~-::.t.*..1.,.&..K-.r.1.:-r..£.a .. tfcD ... 

. .. .3.<?. ... 

/t1 .. i1:1,,,.lli:.£~ .. t .. r.ff..ff:;1,-trffelm~:1.,-,.or4m.h..;,.,.11,... 

TOTAL .. . . ... .f:l~t:.4..r. ... 

~/J. .. A.4.br...-?(£i?J.1c?v.t.2~~11-r= .. ~..,.ff_-~.lf:".m . .s:, 

WATER 

Mashing in 

Malt all in. 

Finished mashing 

Bbls. Time 

/,1 ..... . J ~~'I. .. . J.I.J..i. ·A,'h 

.. l'I.] ." .. .... 1.2.~ .. :i'...'..'. .. . 

Set tops . . ............. /It'.~ .. .... ./..1...P. ..... :.• .. .. 

Sporge ............................................... .. ./.'-/.K ... ....... It/: .. . .../~.~~~ ... '..'. .. . 

INTO KETTLE . / ¥'?. Bbls. FIRST RUN .... . ,Z./,. . ..Z . ....... .. ... .. ... ... .... % 

EVAPORATION .... ..... 1. . Bbl,. LAST RUN ... .... ./ . .P ......... ..................... % 

Bbls. KETTLE TEST .. ",,/ . ./ ... 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, Mashed in by: 



Tun No .. / ... 

WATER 

Mashing in 

Malt all in. 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

/re 
.. )i, 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

BREW 219 

Bbls. Tem . Time 

.. ;;,~ ...... .!.&~" ... /,/~-::'.!.~-
/d:X .~ ... ? "':J.>.'. 
.2 L~ 0 

...... r ~:..~:· . 
.. . . . J.>~~ 0 .. . r.J? .. .. '..'. ... 

/:,~ o r'.H)-., 

IH4 ...... /kf O 
..... '! !'?. ... :.· .. . 

. 7 
l >I:~~ 

Mashed in by~ 



Tun No ... ... 
. ............... ........ .,If t, e 

MALT f".9:H! 14.M..-4-4#1 .YJ:\~. 
HOPS .-ttJ.d. e,~~:r..2. ~ . Ja.dlf, .. :rc. 

/.S::.4..C.~ . .J.'.,?,.~./1!. .F. •. <.s:.z. .... -t: .::r:..d,.t;::, .;r; ... 

. ... .......... .l.o .. . 

. . .. .. .... ...... :J..~. 

TOTAL . ... 

,,y i?' # # 
.. /.~ . . ;;r..~····~~.~1···,1~ . .tluA7;;. .. .S:-~ ... //r':dl, . .S...:. 

WATER 

Bbls, Tem . Time 

Mashing in . 

Malt all in ................. ... .................................. . ... .... .. .... ./. .4/..'/. ... . .... /1...f.'..9. ... ':. .. 

Underlet .. ... .. J .. ... U-.e.~ .. . .. ...... .l.l, . ........ ..... ..2./..'1. ... .... ... /.J.~ .. P.. .. -:. .. . 
Finished mashing 

Set taps .... ................... ... .Il'.~f.. .. J A.;i, .. 

Sparge ... ... .. ....... .. l(I ':{ .... / (,,~ .. .... ./.r~ .... ~'. .. . 
. ..... .... 1. .... ...... IZ~ ... D •. ••.••• k.'.E 

TOTAL .. 2,¥~, ... . 
INTO KETTLE .... ..lf" .. f' ......... . .. Bbls, FIRST RUN .......• ?./, . ./. .. 

Bbls. LAST RUN ........... f/., ... q .. . 
.. Bbls. KETTLE TEST . ... / . .:' •... .. . .. " 

WORT INTO FERMENTER 

............•. Bbl, •... 

'.1fJ, ,)~. 
BEER INTO CELLAR ........................ j f}· i 

..~-4:1.!!]!:'JL Date 

......... /! .l ........... .. 
. . ... J :'L ........ 1t!.~.tfll~. 

REMARKS, Mashed in by, 



Tun No .... i ... 

BREW 221 

···············~····· 

MALT ... ~ E.thf ... 

HOPS .;, .. '1 ... /J. .. C: .. ft .. f<.~ -::.:,.. .. :t: .. 'c .Q .. .. .tf.t;.1 ~ ; .. ...... ...... Jll ..... 

.. / .J .-:;,:t .. c..~..,,:,,,z ... .. <c:k..,c:-,z., .:t: .. . ..,sy. ... . ................ ~.JL 

WATER 

Bbls. Temo, Time 

Molt oll in . .................... .111.r • .... ? .. J~.r~~ .! ... 
. /.,... ..... .),/(?. 0 

...... 1;/.r .. '.I, 

Finished mashing 

Sporge 

Hop ... . .. . #7: .. .J ....................... .. . ] .... / /ef ....... /':!f.f.~. 
TOTAL ... .................................... ....... .. .:t, Jf ! 

INTO KETTLE . . . /.rr= Bbls. 

EVAPORATION .. 2 Bbls. 

............ Bbls. 

REMARKS, 

FIRST RUN 

LAST RUN . . . ... /: ... h . .. . ... % 

KETTLE TEST . . J cc.J . ....... % 

.......... BollinfJ 

Mashed in by~ 
" 

I 

I 

Ii 
II 

II 



Tun No . .. #, ... 

BREW 222 

.. .. ........ /:?l..e.. 
MALT ,,. r-. la,,,,..11,t,(p,., IJ1 J:t;. 

TOTAL .......... '3'.;f,~(,,,&r:., .. . 

"1'/~ ~£~/':_ ;;, ~-:-: IJ.Mf<r.n .... :r~ ~.16.Jf,~, 

WATER 

Mashing in 

Malt all in. 

Underlet ... .l.. ""- .~--.-,,,. .. 

Finished mashing 

Set taps 

Sparge 

TOTAL 

INTO KETTLE ..... . Llf.€f". .. Bbls. 

EVAPORATION ....... . 7:i . Bbls. 

OUT ............. /i'i,f Bbls. 

YEA¥4,_._B--...,~ .~.1 '/ .. 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

Bbls. Tem . Time 

. 7i Jitf'. "' 11,~r .f-. 
R 

.1.'t'!' .. Jl,£1. ,, 

/?1 ... . :u~ ....... ../..t.If ..... . " 

. ..... 1j~1,, .. 

.. J};;.~ 

. l'f</ ..... u. r .. . ...1xr..'.'. ... 
...... J ... .. /)~ ~#.L.'.'. .. 
:l'fJ 
FIRST RUN 

LAST RUN 

Mashed in by: 1/!J!ltP 



BR~'! 223 
Tun No . .I~. 

MALT 

HOPS 7.'::/.:.~-<l .. C.s,.,,.,,. .. . ........... .... .......... ...... ;;r.. ... (?. 

./.'1. .. .f: .<::'.t.'c'J.-c.,z. . :>'.:[l..4a'..tf-;r:k"T. :,_~(r-,,'tM.~ C:Z.. ······· ············ ·~·~·= 
/..1..--:-..f.:.~~.,,_ .. .. k::!fs"">• ·r. .j~c;t'c..J,c-.,2 .~.~.bk' .... .... .!. ... (/. ........ . 

WATER 

Bbls. Temc. Time 

Mashing in ........................... .. ......... ..... . 7.# ......... .... /.. .r.. ( .. .... .... ? .. '!":".~ .. 

Malt all in . ········ ........... /~,:~ ..... fl .... '.! .. . 
.. /.? . .... ..... .... .-ic/.~.~ ····· ,f.;_/._() ~'.. 

Finished mashing 

Set taps / ,"":H • .... ... .• r~:ti ... :~ .. . 
Sparge .... /.,1:-1,," ........ /..4 .. .f.. .. ...... .... '?-:. '1. .. 6: .. '..'. .. . 

Hop . ... . 1/.f]_ . ....................... . . .. f ..... /.?.'. .. ........ /:_ °..<~ 
TOTAL .................. ··········· ....... ........ ... %:Jf X 

INTO KETTLE Bbl,. FIRST RUN 

EVAPORATION Bbls. LAST RUN ...................... /.. .. #. ................... % 

Bbl, . KETTLE TEST . . . /f.. ... .................... % 

............. . Bbl, .... 

I 

REMARKS, Mashed in~ 

Ii 

J 
II 

1, 



-I 
I 

Tun No ... ,C, ... 

BREW 224 

... . . S.A:-0..7 , 
MALT . J"~- · (! ~d.r,_ f."11, r.d.;f-_ . 

/..C£tr. .O.r.J.1Ur'lfc£~ -t :r,6'.?.9..0 .... .:...#7~·.. . ...... ..... Ja. 

TOTAL . . .. i.'.'.r.?A.r.., ... 

~P. ,J<,,d". '!.:£ . .l.?11K>=. -~~s:. i.3 . ...a;;.. .. ~/C,n,,r, . 

WATER 

Bbls. Tem • Time 

Mashing in 

Malt all in . 

• .,,. I', .... Jt°k ...... 1/.25 )i_ 

... . Fl'tr. ". .. /!.Er_ .!! 

Underlet ... .t .~ ... /t, .... . :U.c?. ... .. /,!_/_e_/'. . 

Finished mashing 

Set taps 

Sparge 

TOTAL 

INTO KETTLE . / Y f' 
EVAPORATION ... ..... j" .. . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

. ... Il.7' /.?/~ 11 

.......... Jf"_.f.~. / lf,,J_ _,, 

/ J./~ .. .J.?uf.~ If¢ 11 

7 . JZd. ... t .. ..... /1. ... 
.1.~L 
FIRST RUN 

LAST RUN 

KETTLE TEST 

.4, .. 7. ....................... % 

.11,P . ............ % 

Date 

... /ff () ..... /Lr~< :til,r/9-1:t. 
~-~.t.5 . Ift.f J ... JJ-> -

Mashed in by; 



BREW 225 
Tun No .. / .,:; .. 

. .. .. .. . ~ lf.4,,:-,,:, .. . 

MALT .. 

HOPS / ;j ~&',/ ~:.:, . . . ........... .. .. ..... ./ . .! '.., ............... ...... ...... . 

.. . /R. .. 6...~-.,_.!,L. ;;} ~4M. ;:,.~ . . ...................... /.. . .r.,. 

WATER 

Bbls. Temp. Time 

Mashing in . .. . ~~c9 /. ':.'!.. .. ... / ~~~.!:~ 
Malt all in . ... ············"····"·· /'1~<1~ ... /.<?.:.°. ~."rt_':'! 

Finished mashing 

Set taps . 

Sporge .. . .. ... . ..... ....... z r.. .......... L:? .. ,i,.~ ....... ~LQ_ .. ~.~.'.'. ... . 
Hop ... . .. .... ............... lil .. <1. ... r?. .. .. .... .. .. ,'f .... /?'.tJ.~. ~>o " 

TOTAL . 

INTO KETTLE Bbls. FIRST RUN .. . .. /9. {, ,C 

EVAPORATION ........ .... .fl.. Bbls. LAST RUN ...... .. ..... ../, ... /? . ............... ......... % 

. Bbls. KETTLE TEST .. . . . . ./c? ... . c?.. . .. .... .. . .. .. % 

YEASr .,&-,. .. 71".ol!.$ .. 

.......... ... Bbls .... . ...... Ballin~ ..... ..... Date __ 

BEER INTO CELLAR . 

REMARKS, Mashed in by:~ 

I 
I 

I 

I 
I 



BREW 22€ 
Tun No .... 7 ... 

···· ····················~ ···· 

MALT ... £LI:?:# 

__ /.,). ~ p'.c:_,eF> ··-t:/..<1 .. <f'.trr,,_ ... "1'::.r#.<:i.r,-,, ..... ........ ................ .:!. Q. ... 

/ G1 . .!.:t.<Y/.r,,1 .. .• reA-,,,..>:r.4.K-.r:,.,,~;;, .. r.:.rrA.;or.s ~¥· 'iB',(_ . ...... ,:Z, .. 4 .. ~. 

WATER 

Bbls. Tem . Time 

Mashing in .. / ' /.> ."':r • .... ... '?.:/.t? .. ~.M. 

Malt all in .. /,If}' • ... 7_., _:,~ .iL 

Finished mashing . /,rx a ... 'l; ,?: a_ '. '. 

Set taps ./.. ! ?Y .. ..... .. .. ~~d.. ... '..' .. . 
Sparge .. 111:(,, .... ... /f~ .· .. t~J.~'.'., 

. ···-~ ---· /) <J "' j.. HJ -

TOTAL .. H0 . 
INTO KETTLE .... . / r_~ Bbls, 

EVAPORATION Y"_ Bbls. 

. ...... ·--~-~-~[~ .r:'.\l. ··········· ........... ... I?.~!~----··-········· 

WORT INTO FERMENTER Il'-1 .... ' j./_, J ~!.?.-~ 

BEER INTO CELLAR . ~ -~d.:~ 

REMARKS, 



Tun No ... .£ ... .. 

MALT 

TOTAL 

WATER 

Bbls. 

Meshing in . 

BR~W _ 227 

.... h .. ,. 
f.1:/.6s. 

Tem . Time 

Malt all in . . ... /,_~f." .. . . /.c?-.!'?.!'.~ 

Underlet .2.~ .. ....... . ./.? . ..e'l./.t? "' . .... /c?.4_;,_:,~ 
jr:iished meshing 

7 .... ..... /..7<?.. .... 6./.~.~.'.~ ... 
cl.,,,, .;J 

TOTAL . 

INTO KETTLE .... . ./, T X ................. Bbls. 

EVAPORATION Bbls. LAST RUN ................ ./..· . ./.. ......................... % 

OUT .... .. ......... ./ ;ft) ................. Bbls. KETTLE TEST .. .. /l.Y .. . ......... % 

YEAST -r,~# . .;7,.:Z.L 

............•. Bbls •... . ................. Date 

WORT INTO FERMENTER .. JV:3.: 11,t.... :~~.?..~.~ 
BEER INTO CELLAR .. ...... /.f'f:l. ..... ............... .:J. 0 ... .. f .) . 

REMARKS, Mashed in by; 



Tun No .... . 9. ... 

BREW 228 

. ........ ..... .............. .,di-~··· 
MALT rrr- CWYLr.idL hta.tr. 
HOPS ;r/f'. ..... :6:.2. . + .. /~./',J[,.,,,f/ . 

;p. .. ,(f<.-/.~:t. ·*· a E.,Yr.,. r. .. -r,r:.-...b! .. .. : ............................ ....... ,u.~ .. . 
/£.E/s;. t . .a/rJf .. s:.z . ,,,-.#~e.t:¥ .. S:.2. .. ..:... .r.17~ ··········· .. .l.i). 

WATER 

Bbls. Tem . Time 

Mashing in 

Molt all in .. . .... ./ .r.,/.f. ... ..... . 7..~.~- --· 
Underlet ... J .~ .. £,/-<,f>.,:7,:n.,. ... /.t ... ... . ...... .Z./4 .... . .. . ... cftr.:0 .. . 
Finished mashing 

Set taps 

Sparge 

1E7 '. .. ir'I~~··· 
Lt(~..... J{<f. , f ~P. 1' 

Hop .... . . 'I 1 "2 . ·············· . .. 7 .. .. J]tJ ' .. l P ... b. ..... 
TOTAL ~ur: 

INTO KETTLE Bbl,. FIRST RUN ~p,.'l . . . . . ...... % 

EVAPORATION . . 74. Bbls. LAST RUN 

KETTLE TEST ... ./(, ,/' .... .,.,.,. % 

WORT INTO FERMENTER 

........ ....... ~~!~:... . Bolling Da!e 

·. /9"3·.J .: ....... ..1/.. .. t ..... i 'if.~i1fa 
BEER INTO CELLAR , / $-'{· ..... J.<f (k!.t7, 

REMARKS, Mashed in by: 



Tun No •.. . / .. . 

BREW 229 

. ............. ad .. 
MALT .. flr.,5co .. ,.~~ 

HOPS ..1PA'if,;iiY<1../l),!l(] . ~,... . .... . .......... h... 

../~.:&:-../4,.,.,, .. /.o .e4,~ .'3 .. .. r..ia .... ~.-./ ........................ .. :h. · ... 

TOTAL 

WATER 

Bbls. 

Meshing in . 

... ,,:,_~:, 

'1:J:Jis . 

Temo. Time 

Finished mashing . ............. ................ ······· .... / ~·.r.."' ... ..li? .. .. '.f. .. . 
Set taps .. L~]P .. . (i'..P. .. 

Sparge ... /,s;~ . /.~ ,f °. ....... .?,.~ .. .. '.! .... . 

Hop . ..................... #.-t# ..... ... ....... 7 .... . /Z&_~ 4- .r:? o ,, 

TOTAL . 

INTO KETTLE .... /.££. . ...... Bbls. FIRST RUN 

EVAPORATION .............. ff'..... Bbls. 

Bbls • 

... .. ...... Bbl , ... . ...... ~.<:1.~\!,ryJL ............. _ .... ........ Date 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, Mashed in by1 

Ii 



Tun No . . ..:z ... 

BREW 230 

c:a,_r-_.2 / :ilf-, DATE ................................ ... .. .... .. . 

HOPS .2.0.K.d_,.,;,. .... f ./<'l ... d°..<f._,.y.. ... . . ....... .. ............ .... . . . .. 0 .. .. . 

. /.r-#.¢'£,r,?. .. ,../d . .e-r~,,.a.>t .. ~~,,,.C_r,-..... . ............................ .. Q .. . . 

.. ~~~~('f_,,,_,,,~~,fH,1.-;,. .. . ..[~ .. ... ......... :ZC.j.~ 

TOTAL f.J?~~'. . .,,... 
/.?1..2.~.J::,.,t~ .. .:!,r~ .. ... ... !.£1.'."l.r:. 

WATER 

Bbls. Tem . Time 

Mashing in '7Y /.)°A'• .... ..?J.~ .. ~.M. ... 

Malt all in . /../1.t .•. .... 7- .ra (! 

Underlet .,..:r :;;,,...; .. . .. /{, .... ,,2,/,t.~ ...... ?:_/6 ~'. .. . 

Finished mashing 

Set taps 

Sparge 

INTO KETTLE 

EVAPORATION 

/,E~ 

•·· · ;, 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

/.E.' 0 
. ..... r:l.tJ..,, 

/ r.l! O .. .. f.:. ~~o. '.'.. 

./HJI ..... .. /'.f.~ f. JO ,, 

7 ......... /2.<J. /•IJ-~"'1. 

Bbls. FIRST RUN 

Bbl, . LAST RUN 

KETTLE TEST . /,R ./ .J .. ... .......... % 

Bbls . ... ....................... 

12?·->. : ;;r g. ~M.:<!..r.'.!" 
/f3:f: .............. -L•(.,... 1tliL.~~f.; 

Moshedinb~ 



BREW 231 

Tun No . . .. . 
DATE 

MALT .. ££.-=,,.~ .. 

HOPS .. .21? Ltfi.Qi;I· .<i<./<? .. ,86'. .. -;/ ... . 

. .. .? . .:s.c. . 
5' j: //,;. . 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in 7 11 

Malt all in . 

Finished mashing 

Set taps 

Sparge I .H.~ ...... ... /t. .. Y. .. . ...... ~ --~----~~ .. .. 
7 / 7 0" 

o1l.#o1 ~ 
TOTAL 

INTO KETTLE /._ f _f, Bbls. 

EVAPORATION .. ......... 7 .. Bbls. 

Bbls. 

YEASTr.,.~ .# .~,,7., ,t! ... 

............ Bbls ... .. ltt ~.':'3.~1-~-~-~- Date 

WORT INTO FERMENTER Jf..(,.J ...... ! /..?.:/~~61° .. i,1',kf.,.!'7-. .?..vft.:s 
BEER INTO CELLAR .. U:Z, ·[ . .ff..J ........ ... ~-:?f 

REMARKS, Mashed in by: ,&-' 



Tun No . ... if ... 

eaiw 232 

. ..... .... ... ... ... . hie. 
MALT ff.,& e C,.,,,.,.,, 4. c.l tL l11uJ.i:. 

a .'.,ti.e.r.: ... .1: . .1. .:f ... <'..1 .1: . .£.,.r::1... r.4.&.r:1 ............... .. ... .... ... .. .. .. ... 3-.r?.. 

WATER 

Bbls. Tem . Time 

Mash;ng ;n ...................... .. .. . ··········· . .... 7l ...... Jt(<?.~ ....... 1a.r .. 1.. 
Malt all ;n . . ....... . ../¢.?..~.. . . .. Z~.~ 
Underlet .2 ~ . s::/~ ....... //,. . . . . . . ,.:,/tL.0 ..... . ?.~ .. 1.:-: .. i 1 .. . 

Finished mashing . ....... Jf.f . f:.;y, . :.·:. 
Set taps . ... . ./1:'..? ... .. ..... ?...1r..~ ... ,, .. 
Sparge .. . .. , 'f.'1. ..... 1J.r.~ .. J.Jt>. .... '.'.. 

() 

Hop ................. Hf] ............. .... . J / 7 O ..... ... . l.. P.J?. ... !.! ... . 

TOTAL ............... ... ... ................. .... .. .... .. .. .l(/1 

INTO KETTLE 

EVAPORATION ......... r ... Bbls. 

OUT . . ... .... ..... .. I.Yo. ······"····· ..... Bbls. 
'll .. ~ . ;: .. .t/.f'. ... 

Bbls . ...... ................. 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

FIRST RUN ..... ./f, .. 7 . ................... % 

LAST RUN ......... .. ./., . ./ . . ....... .. ........... 'I!, 

KETTLE TEST ....... /,/ .. ,.1.J.'. ... . .. .......... . % 

. ...... ... Balling_ 

Mashed in by: 



~-Tun No .......... . 

BREW 233 

/P/4/46-~ . {1 /t:1,tf~4.., .rr,;;',M ~,,. ................ A1.;1.-:; 

./:i.L4~ i /Rd$;, ,. ~-&::A;,.,~ 7i!; . . i&i . 
:i~: /£s . 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in 

Malt all ;n . ................ . . .......... .. ... . . ..... ... ........ .. ... /,I/_,¥_~ /,;I, CJ ~1':_"°! 

Underlet .,;.~ . ~... . /.?........ c,'1/,t?~ ... /il..~~:. 

Spcrge 

TOTAL ... 

INTO KETTLE 

EVAPORATION 

LEE 
.th 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

Bbls . ....................... 

: .. /f/3. '. 
.... /f3:J .. · .. 

7_ 5-c ,, 

FIRST RUN 

LAST RUN ................ / c.-Y. .................. .. .. % 

Mashed in by: ~ 



-• 'fl 
I 
I 

I I ' 

: 

I· 
I 

I 
I 

[ 

IL 
f 
" 

Tun No .... & ..... 

BR~W . 234 

.. /.11 .. ..£.<..e.,1.-:-,,_ .. ..,,_,/."1 .<i.'.d::'_,.':.2··?'c·j·"?f'_A.M,1~... . ............. 2..j.::: 
" /.11.r.rr;.,;.-:;:z .. r.-..-::,;_-:-e.r.,r:;,,. .t-:--.#ce~:a-¥<1~ ... ....... ..!.4. 

TOTAL ......... <r{J?:b._.t .. .. 
... /Cl .. ~.E~. ,.,~-:-:;tr~·~···/._".4.:,q,.r.: ....... .. 

WATER 

Bbls. Temo. Time 

Mashing in ... 

Malt all in .. 

Finished mashing 

Set taps ... 

Hop ... 

TOTAL. 

INTO KETTLE ..... / rr ......... Bbl,. FIRST RUN .. . / ,'_, ,l_ . . . . % 

EVAPORATION ............. .. . Bbls. LAST RUN ....... . . / . _.... . .. . ... % 

OUT .......... //r.O. .. ......... ... .. .. ... Bbls. KETTLE TEST . . ,;'( ({, ......... .. ........... % 

YEAST. _7- ff .,J, fl,./ 

....... ....... Bbls ...... Date 

WORT INTO FERMENTER 

BEER INTO CELLAR 

·. / 11,;;, . ] /!..7.. ~<? ~~,!'..{~ 
;fJ,~~, l i'.-l..· ..... ~.~f..s:.,. 

REMARKS, Mashed in by,~ 



Tun No .... 7 ... 

BREW 235 

DATE ..::t._ <2,.,t;,,_ 7./;.Gt .... 

. d. .. d.C.?..£J...lc ./.11.c--:,C, .. $=!: .. i,, .. :i:./.O-o..ml>'.;:t..-... 

I. .c .. /.t'.6<. ,. :r. .. f.. /.;f.G' L..F,;,. .. =· . :f'.,8. C. 9 ,1:.:,. . .,;. . #7 p,:c,,(,. 

TOTAL 

:I? ;.~ ~:,.l~ ~= k..lN:y ":'L~X. ' 

WATER 

Meshing in 

Malt all in . 

Underlet ......... ... J .~~ 

Finished mashing 

INTO KETTLE . Bbls. 

EVAPORATION Bbls. 

OUT . //' ff Bbls. 

YEAS~~~ ,£,2_(,:, 

Bbls. ············•····•····· 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. Tem . Time 

11/.i~':.. .71/.1?. ... ,, 

J" ..... ,,U.o " ....... ?.= .. . 
. J[-1 0 y'/ :;-

FIRST RUN 

LAST RUN ............ /... .c, ............................. % 

KETTLE TEST 

Date 

I/: .f °l<J a?.?.'J.,2~.1' 

~J,, 

Mashed in by:~ 



BR_EJ 236 
Tun No ..... f"... 

MALT 

HOPS /;!-,,t1;,:1;;, <'1: .. /,1'.,ij~ "' ........... ,,Y.' .. ! .. . 

/.t<.4c/.i,:..:,. . p,:/P.L"./4.";l ... ..... ;·,r,::;,,,t6;;1 .............. .;7:;1,-,. 

/~.~.e'L.,.~;;1, .. 9 .. .. ~.:At:t:c/4-.; . ...;. ... .... ,h,,.., 
fj_-11,s_ 

TOTAL 

WATER 

Bbls. Tem . Time 

Meshing in . 

Molt all ;n .. . ./...,'/(, .. "'. 

Underlet ,?~ ......... ... . /4.. . .. ,;2/?J_ ~. 
Finished meshing ..... .. .......... /:S.-1'.". .... l_.f{J_ ·.'. 

Set tops .. /.j",?~ . . ..f!(tJ. .. '.'. .... . 

Sporge .. . ... ······· .. ../..,<!.i' ... ..... .. ./(, .. f". ..... .. f'...<:?..-? .. ~'. .. . 
..7.... /Ze!!". ,9.~ PM 

TOTAL. 
,;,,(,' ;l 

INTO KETTLE ./f..£. Bbls. FIRST RUN .......... /9.- ................... % 

EVAPORATION .. 7/4 Bbls. LAST RUN .............. tJ-.. £~ .. . ................... % 

Bbls. KETTLE TEST ... //7.;J, .. ................... % 

WORT INTO FERMENTER 

Bbls.___ ....... ~.~.~\!.~JL. D~!9 

' /?-?'.- ;f~ .. II] ~a i ~..Z.l..~1. 
BEER INTO CELLAR ..................... /£j-..j~ .:2.,tf ....... ,a.·.~/Jj 
REMARKS, Meshed in by: ~ 



Tun No ... . 'l. .... . .... .#Le ... 
MALT ... J?.ZH. fc,.,,,.,...,:,..d.a... ll1a£f 

WATER 

Mashing in . 

Malt all in . 

Finished mashing 

Set taps 

Sporge 

TOTAL . 

INTO KETTLE . .. / .. iP.J?. Bbls. 

EVAPORATION ........... / .. Bbls. 

Bbls. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

BREW 23, 

················"··· ........ ..... 3.Q . 

. ........ ..... .. . J.4 .. . 

Bbls. Tem . Time 

··········.../9'.C. . 

/(,, ....... ...... .Z:./..~ .. 
h-:-1/ 0 ... . I'.~ .O .. .. 

... D~k· . Y!.9 

z ····· JZ.~ ,!'!. "- c,_ 

FIRST RUN .... ,2.0,./~~ 

LAST RUN 0 , ,'. ··············" 

KETTLE TEST .. /2. . .2£~ 

. .. ~.':l.~E~.~- .. : . Date .-:: 

..... /,,2, .... ;i, .. ~/4. .. Wtn..~~."2f..;1..~ 
. .f..·f . ¢;:d.t --, 

REMARKS, Mashed in by: 



I 
BREW 238 

Tun No../.4 ... 
DATE 

MALT 

HOPS /. ;i-:_ #._ t:"."'.rJ--

··········/./) .... K..<i .. Jc~ .... ?':: .J.£~,M,1.c~ .. 

. /<J. 4-:,r._ .f-C.J .;: ,),~"'C.<T.,s-:;,,r. ,:,,.; ¥ .r~ . .. . /,). -:::. 

11 

WATER 

Bbls. Temn, Time 

Malt all in ... 

Underlet .. -~ --~ --~- ....... . ... 1. .0 .... ....... ;?.-./.~ .. ~-

Finished mashing 

I' Set tops .. 

Ii II 

1• INTO KETTLE . . / .f.= .. . .... Bbls. FIRST RUN ....... /'f': .#.. . . . 
111 EVAPORATION J Bbl,. LAST RUN 

KETTLE TEST ... //. . . '7. . .......................... % 

.............. Bbls. . ........... Dote __ 

WORT INTO FERMENTER 

BEER INTO CELLAR 1 n , .. .. / /":1\?• l~AJJ,P 
REMARKS: Mashed in by: iJ(tt1. 

. I 
Iii 

ll I 



Tun No . .. ./ ... 

BREW 23S 

MALT f R D7J .. - cC,,,.~ ... •. ... ···•···· .................... . 

HoPs JP .r"rLJ.;; <1c /Q .ia.,;1-,, ..... ... ... .. .. .... .. ........ .. .. ....... ...... 411 .. , 

./.;1_"_&.-/._~-:,a /P £/4;;. ... ,,. . ,;S.~. Z3G ... ,n... . ...... .. ,Ls .. : 

/cl,.,/#4,PifJ"" :S.-:,!i'4:;, ~~~;,, .,~·i{,.,~;;,....:. ~~.:i,:: ............. . 
? ~--II, 5 . 

WATER 

Bbls. Tem . Time 

Finished mashing ...................... .... :" .. .. 1 /J.· .. 

Set taps /-'. '!_'° ... Ji:.d':.{>r.. 

Hop . ... . . . ... ... . #. a' ;/. ... ... . .. ... . . . . . Z.. . /. 7 P O c? · IJ"Z> PM 

TOTAL 

INTO KETTLE 

EVAPORATION 

.... /Jr: 

........ ,L 

c,'1,1,' :1' -

Bbls. FIRST RUN 

Bbls. 

KETTLE TEST . . /,;?. ,? 

Bbls. ························ 
: ... I C/I o : /.~: -f. P 0 i .7.-y.'v.:.f WORT INTO FERMENTER 

BEER INTO CELLAR ... /f.2. k· ......... jj . .. Ytl/_ 
J3 

REMARKS, Mashed in by: 



BRJ:Yi . 240 
Tun No. _..;;? __ _ 

DATE 

MALT 

.. ;/..d .... 4.t:.P..p.,_ .. t: .. /..~ .e.K.,,.,,,_.:r.:J,.--:/c:f'.f.t"f,rc....._ .... . . 

. / .~.:.e.t0~ .. "1'/fl.~4..,.-:,....;; .. J-:.,t!t::e.r..:,.. .. y.c/.. ... 
TOTAL 

ri-,,,,u; 
······································ 

WATER 

Bbls. Temo. Time 

Finished mashing ········ .... . . .... .. ...... .. ...... /j: J,·< ..... ?.;:D.~ .... ! .. . 

Set taps . .................. /.J:J .... -~"'l.f":'..11 .. 

Sparge .. . ............ ·.. ..... .. . /'((~ .... / f ,f ... .. '1..-J ... 4. .. :.i .. . 
Hop 

INTO KETTLE [,f:-r Bbls. 

EVAPORATION .... .. 1£.. Bbls. LAST RUN ....... / •. .l.~~ . ... . ... .. ..... 'II 

OUT .. . ........ /Yo;{ .............. Bbls. KETTLE TEST . . . .. //, ].°L. .. . ... . ... ... % 

Bbls. ............................. Date __ 

BEER INTO CELLAR . 

REMARKS, Mashed in by~ 



Tun No •.. 

WATER 

Mashing in 

Malt all in . 

Finished mashing 

Set tops . 

Sparge 

TOTAL . 

BREW. 241 

Bbls. Tem . Time 

.......... ················· ......... 'lk ...... /J.--:C .. .!L.J:1 .. 0.!:': .. 

.. ·················· j~{o .... /2-.,?:.0.l.t.~-

/ J.~,J. /.,).. .. 
JH"I ..... /?r.~ :z. o,- .. 

r ...... /?.q ...... ("!.~~ .. 

INTO KETTLE .. ...... ,/.-C.C . .......... Bbls. 

EVAPORATION ........... .. r .. Bbls. LAST RUN ............. / .t' . ........... .. ...... % 

KETTLE TEST /,;1_. ,1:1_ =· ....... % 

WORT INTO FERMENTER /I/I.$ / ,;i. 3 O)o ~.&,,'.~.L~-

BEER INTO CELLAR ···· . /f:3,7 .. .. . 4.., k ................ ~¼--/z;&..IJ 
REMARKS, Mashed in ~ 



Tun No .. . ~---

BREW 242 

MALT £f .~ 
HOPS .,/lt),fa :;J~ </ /.tl. L'J.G_ . . .. ... ...................... . . $.o: ... . 

./~.:&/.~-,p .s ./.o.r4~ .. ? . . .Ba~:,. ...................... .... . 

WATER 

Mashing in 

Malt all in .. 

Finished mashing 

Set taps .. 

Sparge 

Hop . 

TOTAL 

INTO KETTLE 

EVAPORATION 

l'~P 
.... 7 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

Bbls. 

Bbls. 

• .. I9-:3'. 
. ;fl1:, 

TOTAL 

Bbls. 

.,?~~ 
ff~.-/J,s. 

Temo. Time 

..... ,z6".?. ". .. .. ? ... 

./? .. ... er~P." .. .. ... i~ ... :.'. 
..... .. ........... /~~~:" .... . i.J~.> .. . 
.... .. ... ...... /~ '# .... ... .l/1.f.'.:. ... . 

/~,r . /f [ 0 .... <f...efl..{l~.1/,., 

. ... ] ... /7fo ,l I ,r ?,., 

r?.#6 

FIRST RUN 

LAST RUN 

KETTLE TEST . 

~?J.?P.~ 

... ./.·../.~.~ ... 

./,,? .:? 

. ............. --~~.\!!!:'JL.. Date 

: .;:t, ?! . . : .j.:~ ... 
········· :1.J ffe.lk .. 

Moshed in by: 



BREW 243 
Tun No . ... ,f::. 

DATE 

MALT 

TOTAL rJ~~§..,T, 

.... /.<f.~~ .... :r .. ... 2..~~~. s-d. .. /.~~M...!., ..... 

WATER 

Bbls. Temn. Time 

Mashing in 

Malt all in .. . 

Finished mashing 

Set taps .. 

Sparge .. ... / .H. .. Y.. . ..... .. ( ,_{, _,:_ ....... .. . 'l.: .J..~ ... :: .... . 
..... ? . ······· /_ ] d_ .... l::d':c'.m.,. 

TOTAL .... ·················· :LJt:l 
FIRST RUN 

LAST RUN ..... . I , '1 . ...................... % 

KETTLE TEST l /2 ~~:::;-_ .......... "' 

.............. Bbl, ... .... .. .. .... .. .......... ~!?.1l;~.11 

WORT INTO FERMENTER 

REMARKS, Mashedinb~ 



Tun No . .. . ?. ... 

BREW 244 

.h?.,&:f_,~ <t. . ./d . .&.":4.-;, ... v.. ... ~ .'.,t;;;;M.;y~ ··· ········ ······"'·'1. ·'·· 

/:rL"r;~ ... ,J .. /o .. .t'a .. .,,., .!f .~.:&£~.~ $.:t;, , 

?~~/is. 

WATER 

Mashing in 

Malt all in .. 

Finished mashing . 

Set taps . 

Sparge 

INTO KETTLE / FF 
EVAPORA TION ........ 6, j:_, 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

TOTAL 

Bbls. Temo. Time 

/.i -;,y" ... X..111.. !! ... 

.. ......... /P:?'.' .. f.:~q-~: 

JJ~,t_ ........ ... /4. .F .. " . .. ... f...l..tl.f . . 

Bbls. FIRST RUN ..... dt:l.·. . % 

Bbl,. LAST RUN . /,. (? . ...... % 

Bbls. KETTLE TEST ... //, ,P . .. % 

Bbls. .......................... . ..... . Dote __ _ 

•. / 'l.tfc, P .. : /Lr.% ... 
. Lff .. ·8'. · 

.. sL.P..1-:a .. 
di;:;,, d/n).!.7.., 

Mashed in by: ~ 



Tun No .... Z ... 

BREW 245 

. . 

MALT .... £f.en,..~ ... 
HOPS a"_c,j,'J. .;>-,;. -~ _/.(l . .i<i.;,7- ... .................................... .. : 

./.2.-U./f-;:1,;1.~LR 4-."/;j.i:J<f ~:BC.~.-,, .. .................. ............. .:k .. , .. 

WATER 

Mashing in . 

Malt all in. 

Finished mashing 

Set taps ... 

Sparge .. 

TOTAL . 

INTO KETTLE . . .. /_ r~ 
EVAPORATION .............. 'f .. . 

WORT INTO FERMENTER . 

BEER INTO CELLAR . 

REMARKS, 

.... ~.ti ....................... . 
;j~~ /.£,,. 

Bbls. Tern . Time 

/. ,;zc,, . ............................ . 

. ..... .......... ................ ./...J.~~ .. ...... /~%.': ... .. /_.,r_?._' .. '! .. 
7/ ~- // 

Bbls. 

Bbls. 

KETTLE TEST .. . /.;J ... -'f. . . .% 

Bbls. ······················· ....... ~.<;1.!!!:.tJL 

: li..1-.Z ...... Ji, -3 !~.a.~_;;,: __ 
·'7- .. ~JJ 

Mashed in by1 



BREW 24t 
Tun No •.. £::.. 

HoPs d'ct> Kti->~t:/crdG r / •· ................. -7. a . 
.... ./-J.~Af.~£J;z r/tt?'l'rJ7- r~.ci'4r-2- .............. A.. t?. 

/ t),l/;rflf.':-.r.,zctcf.f..d:,,-;,,,."1':~7f°:,ft"fJ;z.,:,£,f',,f_;'f'_,~#< ..... ~= 
TOTAL k , 2"!-!: 

./4~ . .J~.~ ... ,,,2.~~.~~ .. l..~~d...!., .. 

WATER 

Bbls. Tem . Time 

Mashing in 

Malt all in .. /-¥.to ... ll:·,!61:!'_i 

/t,_ .. .. .. d /4 °. .. ... ).J°f. -''. .. 

Finished mashing . JJ~.lf .. o . ... I~ !( 

Set taps .. /,>~)._ D .... LXa. '. .'. .. 
Sparge 1¥.T.. ... .. . I'- r. .. ..... ~: 0. ~~~'.. 
Hop .. .? ········· / )d.. .. ... 4Jq .. :· 
TOTAL ·····································))f9 .. 

INTO KETTLE .... / rk Bbls. FIRST RUN 

LAST RUN .............. I: .% .................... % 

KETTLE TEST ,/ _;z , .;!_ .. .. . . .... % 

Bbls. . ...... ~.~.Iii~.~ .................. ... ....... . Date 

WORT INTO FERMENTER i /9.L /,p. ?' <f..¢ ~~/k.~ 
BEER INTO CELLAR JP/ .. · 1.., .. t:?.5/ . ~lb.A:!. 
REMARKS, Moshe~ 



BREW 24 7 
Tun No . ./7.. 

MALT . ,;), , ... .. ...... .................. . 

HOPS /:r&fef;;, · ··· ····················· · /,1 .~ 

... .. /P. ;a: ;,.';J.~ . .. .. # .:d,., "'~··· .. ,!.;1..: 

... .... .. L.t?. ... ?'4.-;, ......... 'Ka ··'f:?~·· ... ······ /.~~ ........ ........... . 
#~"/bs. 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in ..... ... ........... .... .. .. . -ft ....... .. 1.~ .. ·.~.·.• .... z~ ~":' 
Malt all in . ······················ ... . / .±'.. . .f .. " ... 7o1J·,, 

Finished mashing ················· . ..... / .. ~.:1..• ....... £. ... P.J?. .. '.! ... . 

Set taps .. .... . /.~ .. :<, .. • .... .... f.. .. b. ... '.'. .. . 

Hop ....... .. I .Za.':' ....... <__-:7__·<t::~"".. 
/ $9 

TOTAL .... 

INTO KETTLE . . . /() .::S ...... Bbls. FIRST RUN 

EVAPORATION Bbls. LAST RUN ................. /: ... -'!' ....................... % 

OUT ...... ............. /.trz) ....................... Bbls. KETTLE TEST .. ..... //...9..J .. ............. .. . % 

YEASr ,.&u,,.,#o'7..$ff'. .. . 

Bbls. 
············•·•··""'" ' '' . ..... ...... .... Ballin9 ........ .. ...... .. . Date .. 

WORT INTO FERMENTER 

REMARKS, Mashed in by: ~ 



ll 
II 

II 

"'T' 

J 

I 

i 

I 

I 

I 

. 

I 

II 

I 

I( I 

Tun No .. .. . 2. ... 

BREW 248 

.... .<..r-:.#...<;~.~.,, . .,.,,,__.t: .. . .e.rr.:-.,-:,.. ~x-::4',;.,..,.,,. . . ........... ./!. .o .. . 
/Q .. <.t<fl"',r.,, .. -,,.L.#'tt":, . .,,..:rrdc.,'u-r,."" ··"'··rA:"'h.,.-,,.¥ . .r.hl ....... ? .. ~.~. 

WATER 

Bbls. Temn. Time 

Mashing in 7~ ....... .. /..[X O 
.... //.. 

Malt all in . /./,' { 0 .... 1-1.~ .... i?..ti.iM. .. 

. Jt,, .. .... ),to 0 
.•..• • • t.-?·~C.•! .. 

Finished mashing ................ /J.~.tf. 0 .... .J.~.,.n.~.• ... 

Set taps . ... J ,/.7·. . .... . 1,~r ... , .. 

Sparge .. ... /J~Q .. ... ... J,F~ ........ lJ!'. .. '.'. .. . 
7 ········· j]~ & . .? .s-

INTO KETTLE . / ,?.' ,r Bbls . 

EVAPORATION ...... ... . Bbls. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS: Mashed in~ 



Tun No ... ./. .. 

BREW 249 

. ...... $;fl ...................... . 

TOTAL .......... f.':~.'.Cc,hr. ... : .. . - - . .. (.If .~, .. S. ... ~;' ..2.iiC. d{. ,., .. ,(7;;::;, s.4 .. .. /.&:47.:i:., .. ........ 

WATER 

Bbls. Temo. Time 

Mashing in .. . . 7..~ ......... .. ./~4-" .. 1.tf ':":: 
Molt all in . . .. .. J .L/. (,, . .. .Z.'/. .. ?~ ... 

Underlet .. .2 . . .. ~ .~.. .. .. /f .. ..... . .?/P ,, ...... f'.P..:f..: . ., 
Finished mashing ................... .. .. . / .~ .~·~ ·--" .. .... P.~.'?. .. . 

Sparge . . ILi.? .. /4F • tl..J?? 
d 

Hop . .. .. J' ...... ....... J..ZP. :2 ,,~ 

TOTAL . 

INTO KETTLE . If~ 

.7 
Bbls. FIRST RUN ~P.: (, j -_ . 

EVAPORATION Bbls. 

OUT . . . ... . ... . .. . .. . . /. j7../ ................... Bbls. 

YEAST . ..¢hh77,. /3.=E.,,,,,) f""J..v2. . 

LAST RUN ./ •. JI,.~: .. 

KETTLE TEST ... /,l, J 
..... % 

.. % 

.............. Bbl, ........... : ........... Bolling ............ ! ............. D.~!O. ..... .. ,i(' 
WORT INTO FERMENTER /'f.;7_: i?,. /,,7,.. ;l_ ?<,> a.-. 
BEER INTO CELLAR. ........................ /,r,>~· 1,. · · .,<•.?)~'. ·········· ~~·Yf' 

REMARKS, Mashed in by: 



Tun No . ...Z. ... 

BR~W _ 250 

Hors ,;J, .a .k6 .. ., .. ... .... ,,-,s.1!&'. . .s:c;,: . ........... Xo.. 
.. /.J .~. ,l't:.e,,.-~ .. 7'/a . .C<'c,F,,_r .. ~.~t6't;,,r, ... ...7-Q 

WATER 

Mashing in 

Malt all in. 

Fin ished mashing 

Set taps 

Sparge 

INTO KETTLE / ,r~ 
EVAPORATION .. . ~ ... 

OUT /ra 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS: 

TOTAL ,-~ -;,,l"J. ............ 

Bbls. Tem . Time 

.J~ ....... /,!~{ '. ..... /.:1:(<>~~I: 

... ../,'r.{ ... l.?.-~.1. ~'..'. ... 

(. ... ;1/4 ...... . /:".?- ., 

............... ./ .. 0 . .... L/.,r~.~, 
• ......... /~j ........ . U!.6..>.• .. . 

............ . Jll& /' y• ,l/J..~~'.'.. 

Bbls. 

Bbls. 

Bbl,. 

.? . / }0° /,,._µO .. 

FIRST RUN 

LAST RUN 

,,J.oc~ ~··· 
/,,t ..... ·····" 

/Pc?- .. .. ......... /r?- ;:;. ';/"•·~~!!:._IL 

. /f<f:7· .... ~:t · ~~.'I-

Moshe~ 



BREW 251 
Tun No . ... #'. .. . ............... M. .... . 

MALT .. .f'):./H/ , 

HOPS . .,?_41 KG .;,,;1. ,r . /4.04' .. ;:J.;, ................................... .... ........ .;&. 

. ./.!..~,,_--,,. '1' .. /,P_;:Y4~. '1 ..... 4~,lJC. ;:J7 ···················· ············b_··· 

r1;1-L,#.'-f.'.#-,,.,,.~~,,,4 .. ~.1-;t,;;;.#.._ ,.,. . .1:t;;,,.,.,..;.* .. <?.t.-.: 
f~:l/.s . 

TOTAL 

WATER 

Bbls, Tem . Time 

Mashing in . 

Malt all in . /-"I. 7': 7_,y_~ .~: .. 

Underlettf/~ . .. . . .. .. /~ ... ... <£/a~ .... ?, ... :: .. . 
Finished mashing . ....... .......... .. .... .. /..;I;.:?.~ ....... ~/.~.'. .. '.,'. .. . 

Set taps .. /..~-~-" ... ' l'.-...Y ~-~-''. 
Sparge .. .. /,.I/~ ... / ~.f.~ . .. , , .. '1..~-~-'. .. '.'. ... 

. .. Z ..... /Zo..~ rl- .b""O '' 

TOTAL 
r7;,f' of -

INTO KETTLE .... /. £_ f ............. Bbls. 

EVAPORATION ... ..... 7... Bbls. . .... % 

OUT KETTLE TEST .......... /.;/ - ,;J_ 

YEAST r : u,:,:;,?,,1/_,it 

............... ~.~~~:...... . ... ·---~-~-~!(!:'.~ ........ . .!?.~!~--

WORT INTO FERMENTER ' . /?~ - ....... i a -_ J ~.1.2.'%..:~--
BEER INTO CELLAR .. Jr~:7 ........ .J.?J~ .... 

REMARKS, Mashed in by: ~ 

I 



f jJl I 

I Iii 

I 

I 

I 

: 

I 

; 
I 

I 

' 

I 
I 

1i 

II 

I ,, 
: 

ll 

Tun No. £ .... 

BREW . 252 

HOPS ./,_~-:_ /,JirJ. "!':/~~./J.. .G Jc,~ ....................................... .......... J'.. . .<?. .. . 

... !.'..!?. ... #.[t:"'_,.,,2 ... t: .. (P ... .. r: .~ff ~ . M.,~...1.. .. ........ . ............. .. .P.. ~. -:. 

!J-:.ef:,r;F-7 •:t:/.4.t'Ct!.r.,_,;: . .SJ!.t~l'J~ .. .,,.; ... ~<!-4._ ............... $. .. (j_····· 

WATER 

Bbls. Tem0 . Time 

Mashing in . .... .......... .. ..... ..... 2 ........ /.. ~X.~ ... J1. rot'.t1., 

Malt all in .. ······ ......... I~(°. ...... /~:?.J?';':'f_. 

. . ./~ .. . ... ,?,-_.to 4 
...... l.~.-.#..s.~.'..' .. .. 

Finished mashing ... ... ····················· . ./ .. ~.-:..~~.~ ..... /;i, ~-:-.1-:.:!. 
Set tops .. 

Sparge .................................................. J)f ......... . J?..k. ....... . ?..:./f1. .... '. .'. .. . 

Hop .... )It.I: .......................... JJ .... . J?O . ,.ffr" 
) ~ L-

TOTAL ........................................... .. .. .. .. ........... fill ... .. 

INTO KETTLE ... /rr 
EVAPORATION r 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

Bbls. FIRST RUN ....... . ,;l. ,:,_, .'l'. .......... % 

Bbls. LAST RUN .................. / • . =2:-:-: ............... % 

KETTLE TEST jJ./_~ ......... % 

Bbls. ........................ . ..... ... ....... Balling ............ Date 

Moshe~ 



Tun No •... .r. ... 

BREW 253 

MALT 

TOTAL ............. Z;:r:.(l;u: .. : .. . 
1¢" 

tt:! · ~r.....e.i:; '!.:1.~ rn--/':z :i~ ~-.,.. J'.<i...SZ.f:,1 ;;,L,tf:. /k.S. r· ..... 

WATER 

Bbls. Tem . Time 

Mashing in 

Underlet ... ;J. . ~/kn? . J<, ........ ..... .+./..". ....... .. f'..C!.~.: .. . 

Finished meshing .................... .. ..l:~.~.7.~ .. . f/.~.~-. " 

Set tops . . .. J.~J.~.~ ... 1:.'-1.!..: .. 

Sporge . .... .. /(,,, f:_" .... '/..~~·~·--~· 
Hop . . . '/-,1-J . ... .. ... .. .... . .... . ? ........... ... t...?P .. .2o 0 

TOTAL . . ................ .. JL/.1... 
INTO KETTLE . /Pf' Bbls. 

EVAPORATION 7 Bbls. LAST RUN .. 

OUT ................ /:f'/ ..................... Bbls. 

YEAS~""" .g'~~ -"1/'..?. 
Bbls. . .. ..... ~~_Iii~-~ .. . . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

·. / f<? · ~, /..t?· ~~''l~ 
J~t : ... :..... _:;,7.J 

REMARKS, Mashed in by~ 



l 
1, 

: I 
ii 

II 
II 
II 

I 

I 

I 

i 

Tun No •... t. .... 

BRnv _ 254 

·· ······~ ···· DATE 

MALT . ?.<Epp 

HOPS ;dk.6/-:-,:,...-tc./l) . ..!1.t: .rc/ .. . ...... :!., 

.. /~~A .. ~e_.,:.,.,;_ .. -/c ./..~ ... E'.-r:,.c,).. .~ .. J.~ ,tlt:.J c,' .. . ............. .1c.P. 

TOTAL ... .. ... . ... .. ~~?:<J~:'.: .. . 

... / 11..~.d'.::-:~ . .:i.r:~~.~ ./~,r.:(Y.,r., . 

WATER 

Bbls, Temo. Time 

Mashing in .................................... . .. ... ~'..t? . ....... ..... ( \!.~l ... " ..... . (4. :.~f-~~--

Malt a ll ;n . ................ ...... ................... .. ... . ................ /~G. ...... . /q,:.-!-f:P...,.-... . 

Underlet -', . ......... . .. /' .. .......... 2:14. ~. I I· <Jr' · • 

Finished mashing . .. ................. ... /..J.~~ -~ ... .. . /1:. . .?.-. .. f?. .... ~-~---
o 

Set taps .. . .... . / J .~?.: ....... .. / ( . .J..t}_ .. '..' ... . 

Sparge ................................................. /[.J, ...... .. J/r, 0 
. . . .. . l:.:.]li?/'I:., 

Hap Jf. -f.J /)~~ (,./tJ " 

TO~ ...................... . ....... 

INTO KETTLE 

EVAPORATION 

... J rr 
.... .:Y .. 

Bbls • 

Bbls. 

FIRST RUN .......... / f!, ,r~ ........... % 

LAST RUN . .. .. . . / , CJ ....... ..... .. .... % 

OUT . . . ..... /(7'. tJ ...................... Bbls. KETTLE TEST ...... /2, , ;I,,,.. . . . . . . ... ... % 

YEAST$.= ~ .,¥:q',,f'..;(. 

Bbls. . . ........ ~~.11;~.L ........ .................. Date .. 

WORT INTO FERMENTER , ; ;~, ; :

1
r /,?. ,fl ';lo.. i;1.~'. ~2.t.-: 

BEER INTO CELLA R .......................... / JJ · [ ... . .. :!. .· .. S ............ ,,lt;;,,,. .. ffeP..4 

REMARKS, Mashed in by1~ 



Tun No . .. . 1 ... 

BREW 255 

. .... k~-
MALT f'_J'.H>, .e.. • .,,,.,.,~cJ..a.., WJ.IA1J..-. ... 
HOPS ..I.J.~J(.r,,.,. 1>.P.. ... + .. .l.:5: ./3. ,.6,. :,~z . ........ .............. ......... .... ...... 3.0 . 

WATER 

Meshing in 

Malt all in . 

Underlet -'· .~ . ~........;,. ... 

Finished mashing 

Set taps . 

Sparge 

TOTAL . 

INTO KETTLE ... /~ J' ........... Bbls. 

EVAPORATION . .. .. .. .7 .. Bbls. 

OUT . . . ... . . . . .. . .. . . J r-( ............. Bbls. 

YEAST,¢7"777/. ;§_,,tr.u/. .7t..d1/o/',··· 

Bbls. ············•····•··•·•··· 

WORT INTO FERMENTER 

BEER INTO CELLAR 

.. .. .. .... ...... ).<>. ................... .. 

Bbls. Tem . Time 

....... . ./~~t 6 . . .. //.!.~.'. .. : ... 

......... ··········· /y'(, " . /fo.r.. .":. 
/(.,, ....... :lc./0 ... 0 /..!.2_f.. . ,,., 

... .. /P~~ .. /.t..~,r.~ 
Jf.J.~ // ;-- // 

IS.a ... . /(£ 6 l.o.O. .. 
,, 
,., 

......... ~... / 7 {) .... /. .. ..... 
,lll 'l . 

FIRST RUN 

LAST RUN 

KETTLE TEST ... /,/, ... (L . .. . % 

REMARKS, Mashed in by:~ 



Tun No ... ? .... 

BREW 256 

/P.A{c4# ... ./o.E.'K,r;i ... .t .. .;.~,r;;.M tf;;,.. •······· .... -?.<f.:.• . 

./~.:e:4;;, ... 91 ... .. -1.~~;r..:.. .. . . .ui., 
1~://.5. 

TOTAL 

WATER 

Bbls. Tem . Time 

Finished mashing ................ /...~.'.~ .. '. ..... . l./E ... '.: ... . 
Set taps .. /.~-;;r.~ .... f"I.E .. '.· .. 
Spargo .... . ................................ /-¥/2' ....... . /.?f 0 . .... '/.d?..~~ .. !~ .. . 

Hop .. i~ .. i?... f ......... .... /.7.q.~ /. ,t/ ~- /'M 

TOTAL. 

INTO KETTLE .... /.£.~ ... 

EVAPORATION .......... . .r . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

..:t.-f' ,'/ 

Bbls. FIRST RUN . . .,,:2,?, f' .................... % 

Bbls. LAST RUN ........ t?.,.ff. ......................... % 

Bbls. ~_<:J_\!]~.\l Date.- ..... 

'}fff •· 1 t1; 1j?'i~~; 
Mashed in by:b"" 



Tun No .... 9.' .... 

BREW 25 

. .......... .. ALe . . 
MALT ... r .r .. H,l. e ¥P-clo... Y'!t.q£l-:. 
HOPS .3.0 .~ .•. .C,J(,.<l,, .. J.~.~ ... + .... L.O.J~.,/$:. rt .. ...... ... ....... ..... ... .. ............. 3 .. t:l 

WATER 

Mashing in 

Molt all in _ .. 

Finished mashing 

Set tops 

Sporge 

TOTAL 

INTO KETTLE 

EVAPORATION 

.. . /Jl'p 

J': 

Bbls. Tem . Time 

.... /'/<-{ .... J .~.f .0 
.. ;¥r.~ .. 

.. . 1 .......... l?~ • .. . .. ~.J.~.~-
. :,'1 J, 

Bbls. 

Bbls. LAST RUN .... /, c, ....... ...... ..... ........... % 

OUT ........ LYo ............ Bbls. KETTLE TEST J,?, ! 7~ .......... .... ..... % 

YEA4_, /$_,,.~~ .JL/. . .f .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

/V .~ . 
. Jt'.! 0 

Mashed in by; 



Tun No .. / ... 

BR_EJ( 258 

····················~····· DATE 

MALT .. fF~()p· ···~···~ 

HOPS .?ca ff(iJ-:;,.±/?J. .. . .... ,,/l. .. ... 

..1.-1..--::.~C:C.r.:;:2 .. :t:-.c.4.c:./c;,,,;,..:r .. .J-:-:-.£a" . .,,, .. . .... .. a. 
/ t1 J.t..~:U:'.';r,1-. r. . .5~~trj,;;, .. t: . .J?,:-:d:M,r~,z,j7r~"t,;,, .. .W,. . . ,2 .~.--::_ ...... 

TOTAL ~} 2:~~: . 
.. /.ef..~&.~f:.C .... £.~? .. ,J.1.,.):....-~.~/~d'.--:C(.of, .. 

WATER 

Bbls. Tem . Time 

Mashing in .. ?H .. . / ,s-:,~ .. . ?.: ... ;1.-.. tJ.1..'. 
Malt all in .. ... r.:. P.J.~.'.'. . 
Underlet ,ln,,,,,.'.,.~ . /.C. ...... ... :;;i,/t. ...... r.:. .,2-f~.:.'. 
Finished mashing . ........................ /[J" ..... T}X.:: .. . 
Set taps ..... ..... IL&. ' .... 9., 4-v.~.~.: .. . 
Sparge .. .................... /,Ck ..... / ~f '. ... t&..6..~~·'··· 

INTO KETTLE 

EVAPORATION . .. .. /-f Bbls. 

OUT ................. (<f_CJ ........... Bbls. 

YEAST ::sr~ ,¢; _;L/f:Y'_ 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

. . ............. ~~!.~:.. [ ... ~~.~!!!".'.~. j ............ Date .. 

·. /t/.J7 i ./o?: .~ '."?.~... . . ..................... .. 
............... If''f· a ..... :Lf · .. 

Mashed in by~ 



Tun No . . .t.: ... 

BREW 25S 

············r)_~, .............. . 

MALT .. !j> %Id> e,,,__.,,_o...cJ..fJ. J1tlt&/,-:-
·····································;;f·fJ. 

t. .P. .. /J. .C.9, .:r..t!.-... + .. ,'..o .. £ ,.«:. .. S::.!. ... t: .. 1i.-c: .. K""' g, .. i.'..~ .. .......................... ;7 .. $. .. .. 

TOTAL ....... . F.~.~l.b.~ .. . 

~.a .. ~. ~.s~ ~ 1 ~~~ ~1$.,,v,,b,,,,_ J.o...Lk./!~./.f..,,,l;f.r. ..... 

WATER 

Mashing in 

Malt all in . 

Finished mashing 

Set taps 

Spcrge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION 

OUT ........................ / ~f.> . ............ Bbls. 

YEAS~-=n. ~:;: . ./</°'? 

............•. Bbls •... 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. Tem . Time 

... ..... 7(, /iY~ ... //1..9. .... 

/qf 4 //J..'.!,. . 
f<, ....... ... .:VP ....... /,,'.a . 

..... /J ·v...~ .. a:1,t.~~:. 
. JL.~. ~. J/ tI-:.. 

IYLI ... L<,,Y 1.J.r 
Y ..... ....... J..1. 0 ... . f.fa.-::. 

. .,?.,ry 

LAST RUN .. ....... (} ., fi.. . ...... ............ % 

KETTLE TEST .... .. / . .t., .. .<? ....................... % 

REMARKS, Mashed in by; 



Tun No •. 

BREW_ 260 

.. M 
MALT £f m,, 

HOPS . .?:?' .,,t;J{J'"# ./t?. fitl ~,; .. ...... . ....... ... .... .. . ... .... ... ... .. ... .. . :J.a.: ... . 

.. /$.~;,t<l/t?.e'£~;;zA .... ~.~.,a.G . .,.-,, ... .. .. ........... ....... b.: .. . 

TOTAL 

WATER 

Bbls. 

Meshing in . 79 

,;u: 
?$: /1,s. 

Tem . Time 

Finished mashing . .................................. .. /#.~? • .... to: ''. 
Set tops . .. . .. ... .. . / ii. '." .. .. f...#. .. ~.'. ... ''. ... 
Sparge ....... ...... .. ..... .................. .... .. ... . ./..~ . .1 ........... ./? .. fl..°. ........ 9 .. '2.fl. .. !! ... , 

TOTAL 

INTO KETTLE . .. /£.f' . Bbls. 

EVAPORATION . I . Bbl,. 

' ... 7 . '''' ''' .. ../Z.(l.~ 
J/;1$ 

LAST RUN 

//I' J- PM 

OUT . Bbls. KETTLE TEST . .. /,? .. ,;;'!, ................... % 

YEASTr·~.#'..!/f'.£~,?//.9. ... 

.............. Bbls. 

WORT INTO FERMENTER J 'J..~: .... J~ ·.3. :.1• 
BEER INTO CELLAR .............. ........... If} . 7 ..... , .l..-J,i5 

REMARKS, Mashed in by1 



Tun No •. lf., ... 

BREW 261 

. . ll.Le. 
MALT ... ;:,'.- . (!o...,,.,,..,,,_ d°"' ./J!l.a.Qr. 
HOPS ,3.()/G.tf s:,.. +c ... Jc .. /3 •. G,.., S~I • ...... ........................... ...... .. ........ ... ~l?. . 

. /~ .~ .. Ai:.({..¥, ... :s:.'.~ .... ... /.t?.E .~ .. . -r:"-3. .. r. .. r .6 ,6 .. . S.'.I ..... ................. J...t?. 

TOTAL .... ...... £~:.l.¢.$. 

'7..a ... S:-,J,J:-:-1·····"'!.· ... s.~, .. h::r.c-, .. ~..2. :S. .. .&.~ ... .. ":./~£ ......... . 

WATER 

Bbls. Tem . Time 

Mashing in . 

Malt all in .... 
;; 

········· ........... /q"i( .... .. ../.2.t:5 .. 0. .. . 

Finished mashing ............. .. ...... ..... /.. .. J."..~:l. .. ': ...... (~.J...'?.. e, 

,, 
Sparge ... 

Hop ... ... . .. .. .. Y . .c± 'i .................. . . .. ?'. ... . 
TOTAL .... ... .. ...... ... ..... .. . .................... _,2~-Q 

INTO KETTLE . /j' f". ......... Bbls. 

EVAPORATION ............. . 1.. Bbls. 

OUT . /f:/ ................ Bbls. 
:# 

YEAsr<!p-.. /.J.,.__..,u/ ,; ..... :/. . .1.~0 .. . 

............•. Bbls •.....•.. 

FIRST RUN ..... ... 2.e> , .. (,. 5.~ .... .. .. .. .... . % 

LAST RUN ..... ./ . . Z: .............................. % 

KETTLE TEST ./ .L • ,,J . . ... ... . . ... ... . . ... .... % 

... ...... Balling __ ................... Date .......... . 

WORT INTO FERMENTER .. · ..... L?#,r .. ... J gg: . 7.~ ~-ht,,()~£3. 
BEER INTO CELLAR ............. ............. j rJ-; (l ... .. . .,!, . f ..... ....... . 4;, .. 
REMARKS, Mashed in by~ 



Tun No .. . j 

BREW 262 

/.r:. ,r.~E:,,.,;: .... 1::.t'.tP.Ctrr,,1 .. r.r .. 4 <r.,17 .. .. ,.E;Q . 

.:zJ -/ d •!/dr._r.J. .>'.r!.~,f;,-,,t .IJif::<f.d,,;,. -Pc J.ir.-,r/1".s~ .y. .. 

WATER 

Mashing in 

Malt all in .. 

Finished mashing 

Set taps 

TOTAL 

INTO KETTLE 

EVAPORATION 

/ rr-
···········;,i 

W ORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

Tem . Time 

. / r 4'. o . . . . >, t!J:i 

/!f, " .... . .? . .r.o ... · .. •. 
Y. /{) ., 

/J - ~" ;J.d ., 
························· ······················ 

............ . -!..l?. .. .. .. .. . f l~<?. .. ~: .. . . 
/#6 ..... / f f ~ ...... r, ,! p :: . 

'7 ..... /l< :J. ,;).tl,!M. 

;~:i~ 
FIRST RUN 

LAST RUN 

KETTLE TEST . 

,;2(),/fc ............. % 

L .. :i:: ................... % 

I ~ , ;i .~.~ ............ " 

Mashed ~ 



Tun No . ... t, ... 

' 

I 

BREW 26 3 

. Sk:4. 
MALT ... ? .J,.~~ .... .< .. c.,,,._c....<L<&... .. .. 

. ................. :l..l.~ ... 

TOTAL ..... :Pc(.,t,,: 
# _.,., 

.... ../.0 ~I . .[~ ~,.:t~~ I~..±~ ~:=•:>.lf1i:r.,~., ...... 
WATER 

Bbls. Temn . Time 

Mashing in . ......................... .... . ..... 7. -~-............. / .~~'- -~ ... .1.a .. i.~~ .. 

Malt all in . . ....................................... .. 

Finished mashing 

Set taps . 

········· .... ./.S. .. '.<; .. 6 .. ..l:!c.~~:. 1-

.. ..... ... ..... .. /.!.~~~.~. 

Sporge .. . . /I,( ,t_ ... ...... Jff .~ .. .././~ .... ~.: .. 

Hop ............. .. 'i f 3 .. .. .. .. .... .. ..... . .. .7 ... ........ /.?..~ ... . .f.~'.". .?.~ .... . 
TOTAL .... 

INTO KETTLE /Py ............... Bbls. 

EVAPORATION . r Bbls. 

OUT . f Y (.:) ................... Bbls. 

YEAS#~ Q'~.,,,,,..,, .. ,2. .. $.7 .. 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

FIRST RUN . /. ?, Zf.~ .. 

LAST RUN .. /_, .,!! : 

Mashed in by1 



Tun No .... ? ... 

BREW 264 

DATE 

MALT 

HOPS ./.1:~#C;J.. 9'. /.tJ'.;6'$. .;U, ................................... .. , .. . 
.:z..,-

./..t1...d'c.A'.'6~ .9'./(J . .e.r; .... .. <r .. -'..~~.M ;1 -;,... .. .............. : 

./.1.:t:.~~.~ .. .. /.,?. .Ktl.,#-:i, "'· .t-&J!.,.., _,;, . .Jo. 
'f" i'~:ll,s. 

TOTAL 

WATER 

Bbls. Tem . 

Finished mashing 

Set taps ... 

Time 

Sparge /Jr . .T ..... ... .£4 .. ~.°. ... .. ;t,,.;1_~:.~ .. 

INTO KETTLE . 

EVAPORATION 

... /2.r: 
y 

OUT .......... /rtJ 

Bbls. 

Bbls. 

Bbls. 

...... ..... /7..qo ··· · f~~~,, 

FIRST RUN 

LAST RUN 

.:!a, .;z 

o,'L 
KETTLE TEST . . . / .?, '. .() 

........... " 
. ... % 

YEASrr -~·...,·"'-·;S_!f'.' ... 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. ·························· 
. .. /X,,t,.] : /I 917.f!. 

.. /1/-Y ..... J:7~--,;'d 

Mashed in by: ~ 

Date ............................ 



Tun No •. .f::. 

I 

' 

tt 

BREW 265 

HoPs /£~A::tr..,r::J. :r/.~.-: .. .i .. .. ..................... ................ . ,7...a 
/4 . ..£~-e.,.;;,. .. r.: .. . /.t1.,t,.•-r.j .. ,1 ... .t-..l.°A'::.~/"'t..s. :;.2 .......................... .:l., .. ;j .. -:::. ... . 

I. ,!"2;-."'.a::-j-:-J. .t:/d "r.<1.J;.:,. ~,;~#.t:e., ¥ .!.~ , . . ... .1 .. 0. ... .. . 

TOTAL . . ,r._~ ~~4:_.S.:. .... 

.... /4 ... .... . ~~""?,, , ...... .. . .:z .. :.-.~~~/.~'-:",F.. 

WATER 

Bbls. Temn. Time 

Underlet .k' 5 ...... / . ... J:/C, ....... . %-../1:. .0. ... :.'. ... 

Finished mashing .................... .. / .. ... ~.-- 9. () ;J. ·' 

Set taps 

Sparge .. 

TOTAL 

............. ................................... /:J~.?..~ 9.])...,, 

............... L~.4 ........ .. /~r.".. l~ •h--,, 

..7 ... 
s--~-

INTO KETTLE .... / £ C ........... Bbls. FIRST RUN ....... _),(7 .. Ir_ ............... % 

EVAPORATION Bbls. LAST RUN ...... (/_ , 2,) . ... .. . % 

OUT .......... /,r;) -S . Bbls. KETTLE TEST . .//., r .,; ........... % 

YEAST ;?t~ .. .... .,1.~-:J<. 
Bbls. ........... .......... ... . ...... Ba ll in fJ .......... Date 

WORT INTO FERMENTER . ...... ; 1.r,'f. ... 7 .. l // t..t:~p ... .1..~ .. ;.;;;r-

BEER INTO CELLAR ... •·••···············• ·•/ft:./ .... 1 ·· ... 2: .. f::l-& ...... ~.4..2.~ 

REMARKS, M oshedin b~ 



Tun No . .. 9 .... 

BREW 266 

··············· a& DATE 

MALT .. Xf.,:NL~ 
HOPS ..?t? /ai_$-;, . v.'../d .!i'G,:17 . .;i..,,a · · 

./.i.:.kLJ~.r.-,Q.£4-., ., ~:&...:1;1 ·· .~., · ·· 

/f1.1#/4;:i~.f.-e4,:,..( . .:r&~~ ... ,:,~'.k','/'Af.1,-;;...;..~ -. .:?.t.; 

WATER 

Mashing in 

Malt all in .. 

Finished mashing 

Set taps 

TOTAL 

Bbls. Tem . Time 

. ./~;1' 0 .... /l#P?./1 

/,Ys?.?' .,,. /,?_./~')ft'?, _ 

/,f . . £,/,p• ,.,,., /<?.,7~.:.'.' .... 

Sparge /&:_.,?_ ...... .. ./?..£.• ...... ./~.'.f!..'.. 1! ... . 

Hop . .. .. -ff . .i ··········· ...... 7 .. ...... /7?7.o ?_3 ,j-,, 

TOTAL 

INTO KETTLE / ,f°_/f 

EVAPORATION ............ f . 

OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

rfl. It' 7 

Bbls. FIRST RUN .. .... .,2.,~,J .. ............ % 

Bbls. LAST RUN . .. .0, ]~.~. . .. . ... % 

Bbls. KETTLE TEST ...... /.,:?_'. J_ . . . .. . .. .. % 

' . L9J../.. i. J).. ~4 i "2u1.~~-
. /£.,l , () · ······ ······· s,J ..... /4 .A~K. 

Mashed in by:~ 



If 

II 
BREW 267 

Tun No ... l ..... 
/!..lee 

MALT YYlk> Cc.-.....t:1...d.A 'ff;._a..L/c:: 
......... ........ '7.a ... 

TOTAL . ··········· R.~~?.:<1.r. .. 
# ,-6" ,,,,,, =,¥ 

... /..c . . ~.,.. .... .r m..u.- .. .zr. iB,.,,:;;z;, L x~ .J,,/:;a,i .r.,. 

WATER 

Bbls. Temo. Time 

Underlet Ji nu;_ . .Jv.:c~ .. ... JS'. ... ,//(L. . ... f.6 . .f.. 

Finished mashing ......... .. ...................... .. .. .... . /. .f.;. ~··· # .. .. . f...2-:-:~ ... ,,, 

Set taps ........ ... ................... ... ........... .......................... ..'. .$'..'/.. o ( f'O ,. 

Sparge .. 1.r~ ........ J 'f ... I!~. ,. 
. . .... ? . .. ..... ..... Jl..d .. • .. ]/,! .,,, 

INTO KETTLE .. /8'. F Bbl,. FIRST RUN ....... ,,.'2 (),. () . % 

EVAPORATION ........................ Bbls. LAST RUN .......... . /!, 'l ......... .............. .. % 

KETTLE TEST ... // •... 3.·:r . ............. ......... % 

............. Bbls .... . ...... ~~}!]~.i .......... Date .. 

:::,,:::
0 
:::~,,. . . I ::;-: I ':::-* 

REMARKS, Mashed in by~ 

,I 



Tun No • . c:1. ... 

WATER 

Mashing in 

Malt all in .... 

Finished mashing 

Set tops 

Sparge 

TOTAL 

INTO KETTLE . /££ Bbls. 

EVAPORATION ........ J' .. . Bbl,. 

OUT . .. / f!? Bbls. 

BREW 268 

TOTAL 

Bbls. 

. .. b. .. : 
f ~-:l&s-

Tem . 

.... 7 ... .. /](1 4 
.;I ;f',f' 

Time 

LAST RUN ................ f! . (,, . . ............... % 

KETTLE TEST .... % 

YEASrr-~, .k .r,1,.~./ ... 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. . ........... Date 

... JV 0 ..... : jl,f.L 1' A.?,,7.#..i ... 

. /ff 2 · .. z, . .. .. ... .,;, l .... jpi/..~.,'l. 

Mashed in by: 



Tun No. /1'.. 
LA~~r. . 

MALT . .r.t>tJ¢ , .e.-~a..d.~.lk. .~ 
.... .,,,/.L ,0 . C .'9. · r.,:t. HOPS 

-,!/ 
..... ./.1?. .... K.' .. tf: .... ~::1. .. . +c .. . if.~ .. . K&.m .,F..::z. ... 

WATER 

Sparge 

TOTAL .. 

INTO KETTLE 

EVAPORATION 

/P l ~ 

..... 7 ... 

OUT . .. ff... 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

.. Bbls. 

Bbls. 

Bbls. 

BREW 268 

..................... 0 .:: 

. .............. ..1.:c 

Bbls. Tem . Time 

t> ..... JE ..... Je,,F ... J...'/.o.. ,, 
..... ........ ..1.20. .. ./.°. .. C. ..... .. 

KETTLE TEST ... .. /L, .. C) .... 

REMARKS, Mashed in by, 



Tun No •... .!. ... 

BREW 270 

._/~.".4;C_/j;J;, ... 9'./P.?~ill··4. ... .:f.'. ,!/G..41. · ···· · ·············· ······;b:,_·•··· 

/~./if'Y/;f,19'.f:6",4;:,~.rfrg-#., .,, ~·~~;:,,,;,, . , t:?..;1 ; 
f ~"/1,_s. 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in . ······ ............. ······· ... fp ......... /;i_~" ..... / ('.(:Ji"_':' 

Malt all in . 

Underlet #~· .. . ... 

Finished mashing 

Set taps .. 

Sparge 

INTO KETTLE . . /. ,Y £ .......... Bbls. 

EVAPORATION ............ £ . Bbls. 

OUT /. .,Yo . . Bbls. 

YEASr.~1'<.o#.4/ ... 

Bbls. 
············•·····•·•·•····· 

WORT INTO FERMENTER 

BEER INTO CELLAR 

. · .... / 9,1, tL 

. /!II</ 

j,Y~'." .. .. /o?,~(J,!_":'_ 

FIRST RUN . r:f':4~4' % 

LAST RUN .......... ./.,.ii' ..................... .. .... % 

Date 

... 1.t . . / 1..-:-. ... 7, ... l .. 1.A.,;, .. rfe.~ ... 
t ,z;d~--.9. .. 

REMARKS, Mashed in by: k"' 



Tun No •.. ... 

BREW 271 

HOPS .. .2.o/<~ • . .F..:r. .. .. :lc .J.() .. III .. <i .. .-. .'rl.... . ..... ... . ·············· .... .... ............ . :;r.Q 

···· ··•····.:,_,:;. 

TOTAL ......... .. r·r.<. .~:.:. :. 

~/.~ ~.....U::., .1-:: ~;1 ~.1'. j3'.<,vifr.:,,_ .. S.....e.:t:.,~L.l:,n .. r:.. 

WATER 

Bbls. Time 

Mashing in . ... 7.f' ..... j~~.l. " .. ](.q_ .fKi 

Malt all in . . .... 1_y,r " .. .7/..P. ... 
0 

Unde,let 1,/-~ ........ J r .. )/0 .... . .. ... F /t .. 

F;n;shed mash;ng ... ./.J~Z " ... .. f'.. :t.:J.~ 
Set taps 

Sparge 

TOTAL 

INTO KETTLE .. L.flf' 

EVAPORATION ........ .. . 

OUT .. IJ7:!.. 
YEAST+,,,.,.,,,~~2.<,L. .. 

WORT INTO FERMENTER . 

BEER INTO CELLAR 

REMARKS, 

0 

... .1.Sc ~.r . ..... f.. l?.~ ... ~'. 
. ... /./',,1.. ..... . / f l: ... 9..?.~.: .. ,, 

" ,, 
... Z .. .. .. . J 7~ ······ .. .t..-!.!. .. ..... . 

.... .?.1~S~ 
. Bbls. FIRST RUN 

Bbls. LAST RUN ..... ..... O.., .. P ............ ... ..... ... ... % 

Bbl,. KETTLE TEST .... /2,J) :t:: . .. ... . % 

Bbls. ························ 

Mashed in by: ~ 



Tun No ... £.. 

BREW 272 

. . .......... ..... ....... h .. , .. . 

/12&".f.~c,;i. !f. .. /.a.L4o1 rt, .~:.M,,,.,.,~··· ...... .. ..... ,,1.r ... . 
/.~.:£4-,p .. .¢/R.K'lip-,;, .= . ~°&~;,..,;. ?"r· .. h.., .. . 

i $ ~/1,_s. 
TOTAL 

WATER 

Bbls. Temn. Time 

Mashing in /£~':. ... /11'.LP..I!'!. 

Malt all in . .... /i'J~!.r..-?1 .. 

. ... /,f .. ... /1,/_0, D . .... /,?,,l_~~.'.!," 

Finished mashing 

Spargo .. /A(? ....... /t-.ef O .. .. /..~:~~.". 

Hop ... . ........ . !"/."'J ............... J . . ..... .. ./..ZO...~ ......... t. ·'!:.°. .. '.'. .... . 
TOTAL . 

INTO KETTLE . /,ff ............... Bbls. FIRST RUN .... d_(? . .,;:,~ ..... ... ... ..... . % 

EVAPORATION ........... !!... Bbls. LAST RUN . . . . tJ -.Z ....................... % 

OUT ............. /...£(? ................ Bbls. KETTLE TEST . . .//.9 .... ............... % 

YEASrr~,#c~t,.,) . 

Bbls • ............ .............. . · ........ Date .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

.. · ...... / 'l,.g._ ····~·~· .. ' IL 9 'J• i b.'.~#. .... .. 

........ Jt[J .... A .. ,, ····· ~-~A.t.l: 

Mashed in by, 



Tun No •... i:;; ..... 

BREW 273 

. ............... /:1:Le . . . DATE 

MALT ? f'tHJ C.wn.~cfa_ rJ],.J,,/;;_ 

HOPS ... :Z.t> ... d.. <..,1(£,. .J .0.l. ... .,,, .. I.P. .. l/$ .... .... f. :~'.I ......................... ....................... .JJL. 

TOTAL .... . f .r L bL: 
-,t 

... . .1.0. . .. $ ~ , ... ... .. ~··/ ···,;i~~ . . ~ t/<n".. .. ~~7··'!.1.-r-n. ~ ..... . 

WATER 

Mashing in . 

Malt all in . 

Finished mashing 

Set taps 

Sparge 

TOTAL 

INTO KETTLE ......... ../ jfp 

EVAPORATION ... 7. .. 
OUT . . ........ lf I 

WORT l~TO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

Bbls. 

Bbls . .................. ........ 

Bbls. Tem . Time 

. .. .?? .... / §~ • .. IL.!..o..t 
.q 

..... 1vr• .. . /~~J: '.: 

. l l ~t.: 6. . J. 1. .v...o. .. '..'.. 

.. .. .. ......... I L'/ c .. .../1 .9. .. . 
t, 

.... .. I? E ... J l/E .. .. . 

7 .......... .. /70 ... . ~yJ ~ . ... . 
..l ;,- r 
FIRST RUN ... ,? .. P., .. '7/.C... % 

LAST RUN .... /, / .................. . .. .... ..... % 

KETTLE TEST /,< ,/ ........................... % 

Mashed in by: 



Tun No .. . / .... 

.. 

I 

ij 
11 

BREW 274 

···············~··· 

MALT r_,r 
HOPS efc a le a .r,1 -tc. /ef. (i' qf"C:/ . . ... . J .0 ... 

... / .J.::-.-<Y..<:..I.C'.F,2 .. t:/,:,4:d":°;.,:, .. r. .. .z.#'.~ . .,.~,, ... . ... ..... .f.a. 

TOTAL ,l~ ?._,fl,! . . 

.. l.o. .. .. .!~.~ .. .;r.~ .J:,,dt: ... ~ d.Er/L 

WATER 

Bbls. Tem . Time 

Mashing in ................................... . ... / .. , . LcD1- ' .... ? ~ ~,1.11., 

Malt all in ... /-1'.{ '. ....... rlt.P. ... '.L. 

/Y ... ~/.t?... S':",.:2-a .. 

Finished mashing 

Set taps . 

Sparge ... 

Hop . . . . . .£.t_Jf . 9 
TOTAL . 

INTO KETTLE .. /,r 7~ 
EVAPORA TION ....... 7 . 

BEER INTO CELLAR 

. ··································,. ,)--( 
Bbls. 

Bbls. 

....... ....... Bbls ... 

FIRST RUN 

LAST RUN .. 

/ ,,r~~ t:;s- ., 
;i5-,r• "f.(n - .. 

I tr' ........ t ./lf. •• 
I ')~ :J. I "l,f/1. .. . .... .. .... ... ... .... , .... 

. ....... Date .. 

REMARKS, Mashed in~ 



Tun No •... f' .. 

BREW 275 

. .......... Ua..:J ·············· 
MALT i'.:f.~c; .0 ( ~a....d_e1... ht,J,/-

WATER 

Mashing in 

Malt all in 

Finished mashing 

Set taps .. 

Sparge 

Hop 

TOTAL . 

INTO KETTLE . 

EVAPORATION . . :i,, 

WORT INTO FERMENTER 

. Bbls. 

Bbls. 

Bbl,. 

............. 3 .0 .... .... ..... ........ .. 

Tem . Time 

. Jf'..J., .. /!.~P./1 

/~! .~.~ . .... t:::?i!.l.. .. J . 

......... ........ ··· ···/~ .--, .. .. . /.,).U..P.. .. , "! 

....... / [,Y r / o ,, 
...... J ?f O . /y X ,, 

... LZl D 7-tr?> ,, 
j - ~ -

· ···················· 

FIRST RUN 

LAST RUN .. i . ..a ... ··············" 

. ...... Date 
' . 
·. j fJ . • t~i / /. ;> z &.e..R.,r.;T 

BEER INTO CELLAR ........................ it(·.£: .... :f,'/.. . •·••···· ~..!-!--. 

REMARKS, Mashed in by;~ 



·' II 

1r I' 

' 

I 

J 

Tun No ... .. 9 ... 

BREW 276 

MALT 

HOPS / iJ.·A1fi(J;z JJ'/.i~,.i.6 -'1·· ... ..... ~.: ... . 

./P..JZ'.?f;j.:p '7 .. /P/4-,;, 9'. . ,;l'.61'1 .1~ .. ... <?~ -'. .. . . 

/.:./4,-:, .. .. /t?.A'."a;J.-;;, .,i ... ~~~L,;;, . ...;..~~ .. . h..: .. . 
i'~ ~/ 1,.s . 

TOTAL 

WATER 

Bbls. Temo, Time 

Mashing in . /;j:.;_Q ··· z~~:11_1¥__ 
Malt all in .. .. ...... Z.1'.o.. .. ~'. 
Underlet .,4t, . .. ... ./£ . .. cfl../e'.' .... ..... i.,~ ... '.i ... 
Finished mashing . . . . ... ... . . .. . .. . /..1 '~ " i 17 ,, 

Set taps .. ................. . /~,ea . .f/f..!. .. '.' .. 
Sparge .... . ...... .................... . / .?..~~. . . /?J. (1 ... • ? .. tf.O. .. '.'. . 

Hop ..f'. <>: ,.r .. ....... .. . .. Z ....... / . .7..1?...~ / ;j • p l'/J1 

TOTAL . ································· ··········'····. 

INTO KETTLE . / f£ ........... Bbls. 

EVAPORATION ..... k ... Bbls. 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

KETTLE TEST . .. /L ... %.. . . ... .. .... ... % 

Mashed in by:~ 



Tun No . ../ .. .. 

BREW 27~ 

. .IILe. DATE IA}.,.d,. JR.AG rfn: ...... 
MALT f",i':HL {!""'-'-,o,.,da...h'l~ 

HoPs ~L1/2,c..l(c.., r1<.+: .L0.~-6=. .£~, • ........... ..... de, ... 
t.r#.,.Cfl.,.~:krc . ./11.EE. . .I.'.~.t ... ~~ .JJ.,.6-, ~~I., ... ...... ... .... ...... ..... .... . ?<> .. . 

WATER 

Bbls. Tem . Time 

Mashing in ......... ... ... .. ............. .......... .. .. ] f' •···· / J.1/. , · /[!?A ., 
Malt all in . 

Underlet 

Finished mashing 

Set taps 

Sparge 

TOTAL 

INTO KETTLE . ' /J?f 

EVAPORATION ..... .. (. ... 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbl,. 

Bbls. 

Bbl, . 

. ..... .. .. B.b.l~: ... 

.. ...... .. ..... . ... J..LY. ... ... .. ..11'..t>. .. . 

.. /[2<. ... . J (, f .. ./..~.6. .. . 
.. .. 'l ........ /.Zo " 7t72> 11 

.. Jr·J~ 

FIRST RUN .. ... ;a, k .. . 

LAST RUN ...... / , P. .. .............. .... .. ....... % 

KETTLE TEST .... /~.1..J. . ............ . .. .. .. .. .. ... % 

. ... ...... .. .... Balling _···· .. ... .. ... Date __ 

i /'lt.J. 

REMARKS, ~,..,;,. -:-Jf:,· ~Mashed in by, ~ 

/,1/t "- p;7'{/ 



Tun No. ,2., ... 

BR.EW_ 27fi 

. ......... ./iLe. 
MALT £ ff f!-ALL/lfLtr 
HOPS ... .1. 17 .. /.1 .. ?. ,,rt5.. . . F .~ ... + .. N .. IJ,6, .. FL. . . .......... SD 

/.£ .. /.l .. c.~.l".:t..r..N .. £.f .. :r . .:r. .... +. .. ~d .. a:.,U .. . . .. ....... .la .. . 

/t1 .. ;rt..t1[.~-1. .. t!.J.L::,-l.,U,.-tc.<.Kifu11.s",1.d'.,t',,m.a .. 

TOTAL .................. 1.. .. 1.>.C. .. 

-,,-,_fo -s: ,:_ r /3. r=.-. S,,ef.: / ,r. d'l,S: 

WATER 

Bbls. Tem . Time 

Mashing in . P.:Lc . / ;.~~ , . /!. .. .. o..1 
" A 

Malt all in ........... ......... ..... . ... .. ... .................... .... I</£. ..... .. /t!.l. .S..-:: .. 1'. . 

Finished mashing .... ..................... .... / .. S'.? .. ... .. /J. .. ¥..?! .... .. 

Set taps .. ................... .... 1..£.r.. .... ... ! .I .P'.. ,, 
Sparge .. . . .!..¥.. .. ?.'. .... ..... l.t..<f .. . ... .. l!{.J.~--- JI 

Hop... Irr !? ...................... ? . ...... /?.°. ....... 'e..Y. .. '?. 
)I 

TOTAL .................................................. • { f -r 
INTO KETTLE . /,f'f 

WORT INTO FERMENTER 

BEER INTO CELLAR .... 

REMARKS, 

.. Bbls. FIRST RUN . . .7.0.,.}L .. . ······· % 

Bbls. LAST RUN . /)._. .e.~~ ................... % 

Bbls. KETTLE TEST ... l--1,/!~ ····················· % 

,.. Bbl,. . ................... ~a.1.li.n.~ ... . 

. .. /9i7· /..,?_. <P-% 
Jt! .f'. ........ A]1~ 

Mashed in by; 

.. 'A-t.f-1~.i... .. 
.. .id1. .. 



Tun No . . .J .... 

BREW _ 2n 

···········~ ··· DATE 

MALT ,j=JtfrJ ... .... 

WATER 

Bbls. Tem . Time 

Mashing in . .......... .../.~-;.,,,• _ 
Malt all in . /ht • .... . / ;J, .: ~ .. Cl .. t./ ... 

• 
Finished mashing .. ....... .1 rr .... 1:t..J2~'.: 

Set taps J .)~( ......... j :l_ ~~:.'. . . 

Sparge . Ir:F.lf .... . /{t ......... J . f:J..~ :.: 

INTO KETTLE <".J"-: re .. 
EVAPORATION .......... .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. FIRST RUN ....... ,:l/. /}_ % 

Bbls. LAST RUN ............ ,}r.J_ ~ ......... .... .. % 

KETTLE TEST . / ?: : . ./ .. . % 

... .......... . Bbl,. __ _ 

/f-Y:i? 

I e./ .z. ............... . I .Y.~---····· 



Tun No ... .. 

• 

BR.EW. 280 

. .... Mc. 
MALT 5£~-~~ 
HOPS .c;/t?d_:,;;z.4 . ./;:1. . .i<l. .. ,;7.'/'. ... 

../~.:&./.,,~ .# La.£:'r~;;Qf. a:.:5.G..,s:; .. 

/cf'./.#.A.:,~.,. .. ... . .-, .. .-. ~~~.~.J-~.n,~j 
.. .. 

,,N:.: 
?~-/.Is . 

WATER 

Bbls. Tem . Time 

Mashing in . / '.:!:".. ... . ..7..~.~:!f/.~. 
Malt all in ... /r/7 .. . . .f.. .. tt:D. ... ,, 

Sparge ................................................ /, ~t:J ... .. ./4 f. ... '1.1'. -.. ~'. .''. .. 
Hop ~-~.;f_ .... 7. ....... /,Zq"., o/. l J·?11 

TOTAL ... 

INTO KETTLE Bbls. 

EV APO RATION .... . ... . t:. . Bbls. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

;j .:j -

LAST RUN ....... ......... /./,!..~ . ................ 'IL 

KETTLE TEST ...... .. /i5J.: .. / .... ............... % 

Date 



Tun No. 

BR~W _ 281 

....... ~•·· DATE 

MALT ~[CrJ! 

HOPS .... rP::.d .. KG5-:;z .. "t .. /..O. .. .il.t::.r.7 ........................................ J.P . 

. /...J.~d.C£.s ~. r: . .--:.11.R.e_r~.r . ., ~ 4 .Ci..s;;, ........... ........ ..:Lo. 

/ {J 4:/.(~:P.J.. -r.:.J£."5, ... ,-,,1?r.A.:~,:z.:, ""4::~"6;L .¥- --~ .... ... s...= .. 
,}-., ---:,,_ ,6' .s: 

WATER 

Bbls. Temn. Time 

Mash;ng ;n .............. ... ........................... .? ? ......... . /...f~J. • . //, . .-::(J.!:.t') 

Malt all ;n . . ........... /&". 'c 1 
.... /-7..., . .;z. .. <f:"1 .• d, 

Underlet ,,f'~'.J.~ .... /Y. ....... .P:: /.a.." f.7..,}!(! .'.· .. .. 

Set taps . ········· ....................... J.r~ ........ ./:.~.1.--:-. .. :: .. . 
Sporge .. . ............. Iii.? ...... Lff O 

...... L .1_~q_ .'.'. .. 

. z ······· J .. ?q~ ...... ?!'f.~.:.'. .. . 
TOTAL .. . ... . .... .,2j~)~ 

INTO KETTLE . .. /J=~ . .............. Bbls. 

EVAPORATION ........... , .. . 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

Bbls. LAST RUN .. .. .. ... . /, .. ,7,, ............... % 

KETTLE TEST .... ....... / ,2, _:2,;L~ .. % 

Bbls. .......................... . .......... Ballin~ Date __ _ 

1 /fi..~ ............ : J,1.-/.r .. <'.'.\I:.? 

....... ./rX.(i ................. .?.· 'L . -:!~3..z . 

Mashed in ~Y•~ 



Tun No . .. t ... 

BR~W. 282 

MALT rr- e,,_,,.,;t,,. .Y.l{rd:I., 

HOPS .. il.a .. /,-'~ _S':.2 .. r.c J.o .4 .. lfc .• I~L-. . ... ... J .a ... 

,r£.,t1.,.c.£ .. ,l:.~ .+ .. 1.~.t£ .. 6 ... tr:L ." ·····r.c.4 •. 6csc/., .. .. . 

/e1/l.k-.L.n .. . ,1-•• . .r..£..E.., .'.:L./£/4m.r.z,:r,t,;;,,.,.,L. . .:,,,1,,.... 

TOTAL ................... i'..:i "":f.,i; .C: ... 
,9' ,,. 71' -'if' 
.LO . ~ , a.'. .. ~ 1 ~$. ~ /i.~r:,, ./Km.s: .. 

WATER 

Finished mashing 

Set taps 

Sparge .. 

TOTAL . 

INTO KETTLE ... /f':f' 
EVAPORATION ... .... . (, ... 

OUT . ll''i. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. Tem . Time 

.................... /.i7(). ?...tc~~--'.: .. . 
.. ?X~.~ .. '.'. .. . 

/;~y, ... .. I Cf " .9...!f .. ,, 
(> 

...... 7 .......... /.?.if.. ...... .. .?...$o .. . 
'.z.f;r .. 

Bbls. 

Bbls . 

Bbls. 

Bbls. 

113..l· 
... /JZ·X ... 

FIRST RUN ..... ,.?r,, .7 . ...................... % 

LAST RUN .... .. :.?. .............. .. ..... .... .. % 

KETTLE TEST /:Z., '. / ............. ........ . % 

REMARKS, y _aud ~ -t1 c1_fo Mashed in by,~ 



BRfW 283 
Tun No ..... /. ... 

..<".r.~.,,,r..e:e.,f.:-;;2- .. r./o .. c'/'f.:;:i.r£.4l.t::c;1-7 ....................• l a ............ ........ .. . 
/ f:.£€!"}:c;2_,±I-r.-f'~ ~-c,.5;,,r,:-1"':1.r-; .. 2 .. ~·=· 

WATER 

Bbls. Tem . Time 

Mashing in . ... zr .... /<l.~¥.. ~ //c. if. .(~ 

Malt all in .. . ...................... /&'. ( " ..... /?.: if.,fd. 

Finished mashing 

Set taps .................................... .......... . ................... L:,~/1. . ... .... .. Lf.? .. :.( ... . 
Sparge .. . .......................... /J~tc. ......... J,a:. / . .f ~-., 

.... 7 ... ...... ... /. .. ?~ ,, 7 ;l.o .. 

TOTAL 

INTO KETTLE / r:P . Bbls. 

LAST RUN .. /, 0 ................ % 

KETTLE TEST . . . . / :J.:.: .:1:: .............. % 

WORT INTO FERMENTER . 

BEER INTO CELLAR 

Bbls. r •••••••..••••••••••••• • 

l I'll~":! 
.;fl? .. 

. ......... Date 

J,z,.:L~ ....... . 
. A, ...... /):t./j)_qe./..?,.:i' 

REMARKS, 



Tun No./7.. 

BR_EW_ 284 

....... 6.f(.tilfr:'. 

MALT .. c?.~ .. .. 
HoPs . J,;Ld:'c..lf.:J;; ........................................................... /.[ 
-/~.d.,.,, ... o! .... .:1.:/4 .. ,;1~ ................................................ ./.?.:• ..... . 

.. /.~/4,.,.~ ,rA'&,;1.~ . ..-. -+r .. .../~.~. 
pf';-/Js . 

WATER 

Finished mashing 

Set taps 

Sparge 

Hop 

TOTAL 

INTO KETTLE 

EVAPORATION .......... 7 
. ?.£ OUT .. 

Bbls. 

Bbls. 

TOTAL 

Bbls. Tem . Time 

/,1 :?~ .... J.jq ''. 

/-12.D .. l/f.t 11 . 

.. ... /? ,r.a. ... f./f.l'. ... 
.. t, ......... .. ./..7.C?..~. I eP.# I)~ 

~ ,f'J 

FIRST RUN 

LAST RUN .... /'./ ..................... % 

KETTLE TEST . . .... /.c?:. ,;7 . ................... % 

YEAr~.# .. /~ ... 9 ..... 

....... ........ ............ ~.':3.1.l.!!.'JL. Da!e 

WORT INTO FERMENTER ' .................... : .. // £ '?() ! ~1.,.o/~-~-
BEER INTO CELLAR ..... /tJ{: :2 :...... :J, <..J- ........ Jkr.,,_!:J-/53., .. 

REMARKS, Mashed in by: 



Tun No •... J'::. 

BREW 285 

DATE 

MALT 

,1£.-#..t.::':?J.-c>f/t!~-:r.,r.c_,_1::.,.,--:-4"'i-1.-::-:,, . ..J. i, 

/ a.,;1.~e.,,;1. .. r.. r€,f',=.-f.~,t,:+:~;J.~.r.:.~~¥ .,!,. . ............ . ::i.r .. 

WATER 

Mashing in 

Malt all in. 

Finished mashing 

Set taps . 

Sparge .. 

TOTAL .. 

INTO KETTLE .. IJ}E 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

Bbls. Tem . Time 

... 2? ...... J~-::cr • .... 11., .t.t?,P./'f .. 

... /-!ti" .... '.,;,J.t?A.tJ.. .. 

.......................... /if. -~2 d . l:i:.•.~.~.'.: ..... 

................. /r1.-::,1-:< ... ./-/?:. ... '.! ... 

·························Ir~... /er• 1-~o-,. 

Bbl,. FIRST RUN 

LAST RUN ................ tL .P. . ... .. ... " 
KETTLE TEST ..... /,,2,, ./ .................... % 

.............. 8..b.l.~:......... .. .......... Balling.. .. . ................ Date .. ..... .. 

' / 1...j~t> /.:?.'.t? '71 ~~-=/.?..~ 

.. /£7 .j .. ... 3 <> .............. !?~/,JJJ,!..63 

Moshe~ 



Tun No . .. 9' ... 

BR.EW_ 286 

.. .. Ale. 
MALT ? ?'k> ~da./hdf. 
HOPS .. JIJ. /r, .. ... :,.-.z. .. r .. ../d . . ,3 .. t»c ..•. f.:,., ........ ............... ... . ........... ..... J.Q. .. . 

/.£. .dJ:. . .C . .;t; .... . .. 1' ... / .0 .. £ .. E.. .S .,l, ... .. 3. .4., ,;,. . .s:-:/ ... . ...... ....... . 3 .o. 

/t1f~~¥•~·*-·tr.££.r2c1c.;r,r;,qs::-:l..,,-,.&u11~.1.,;., .1t<p . . ...... -1.J.~. 

TOTAL ........... C:~~J.~ .. f:..: . .,., ,,,, ,,,. 
.. U ;r~ ....... ~ . }11.1nr., I ;/.~~£."--.;fi;,, $',;.A/_ J,/r/1:1, S'.. , . ............. ......... . 

WATER 

Mashing in 

Malt all in ... 

Finished mashing 

Set taps . 

TOTAL . 

INTO KETTLE 

EVAPORATION 

1f ,f 

.... t;, ... 

WORT INTO FER.MENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbl,. 

Bbls. Temo. Time , 
... ...... 2 ~ . . •·· ..... ...... ;:'O.~ ~. 11 

Bbls • 

....... ..... z~,,1. '' 

..... ...... / tJ.~.1/- -~- .. ... f:..~.~e.... /I 

.. /r:/Y . ............. / .~.£..~ ....... "I.JP..... II 

Z ....... . 1 .lL . ... lo..o. 
1~-~ 
FIRST RUN 

LAST RUN 

KETTLE TEST . J;?. () ;-: ..................... % 

................. ......... Balling 

Mashed in by: 



Tun No .... / ... 

BREW 287 

DATE 

/O .. .b.'..?':C.,1-:;,.f":../.i/.4:-:.d::.r~. 7':: .. .J. ":"...C"1 ;'1_J c;2. .. . . . . . ... .. . . .......... .... .. ,l .. -::-. 

. / .[1;;-_t:f;.-,,,. .. t:l. ./1A::(l_J:-..z,~ .~ .':/!C!"J.=-..,.,_; .. .............. J .. P. 

TOTAL ............. r..~ .. ~'.'_~-':: .. . 
/..(?~ ~ .. .. . J~~.,2~/~-1;:t'!.!: .. 

WATER 

Bbls. Tame. Time 

Mashing in ..... ' ·"· ·····•·· /~<f ... / /J-.:.'!>.t?.. 
Malt all in .... ···················· / ,'/_ ( ~ .. . J;J::, .. 1...~71.. '( 
Underlet #J ,J~ ... ..... . /,r ... ... ,;>J(J ...... . /!J, · ,(J~'./ .. . 

Finished mashing .............. . ....................... ./...~ ~~ .. • ....... .... L/P. ... ::. 

Set taps .. 

Sparge .. . ·········· ... IF-Y l6 J- ' 

. .... ? ........ / ?~ 
TOTAL .... 

Bbls. FIRST RUN . .. ... ,? d.J ................ % 

EVAPORATION Bbls. LAST RUN .. .. . . f : f ............. .... % 

OUT .. /tr~ ........................ Bbls. KETTLE TEST . . . /__ /: ;;_ .~ . .... . . .. . . % 

YEAST >_ ~ . # ,?2_,r . 

.. ............ Bbls ....... .. .... Balling .................. Date __ 

WORT INTO FERMENTER . /.¥ ... 1 ... · ... 0.... ' // - 7f">o i ...,_. ,._,' /) / - -4 

BEER INTO CELLAR ............... ...... J!'/l l $:.; C/ 

REMARKS: Mashed in by1~ 

_r-;7'•' 



Tun No . . i' ... 

BREW . 28E 

. ................ .. .. a& . 
MALT .. f,f,:tzJ., .~ .~ .. 

/~.:&-.:£,,,., (l . ./£l.£"/'!,.1.-., ... o .. ;,C..i.0 . .;,.x ... 

/-f;l./#./4:; .. <1. . .1.:.er:-, . .,«-'.¼Af~;;,.,-,~"J1!,,,,,;;,,,;,.. J'.#.'. 
i~.-/1,:S . 

TOTAL 

WATER 

Tem . Time 

Mashing in /.,:r.7"' 

Malt all in .. 

Finished mashing 

Set taps /d.~-1(0 ..... £ .. ~.:~: .. !: .. . 
Sparge .... ./Lf" .... . 'T,,:!..$_~ . .'.1 .. . 

Hop .............. ... #<1'£........ 1 ...... ./Z?'." ... . 
TOTAL . c?. ~'.i' 

INTO KETTLE . /~f .. .. .......... Bbls. FIRST RUN . ,? 0: (, . % 

EVAPORATION ...... .. t.. ... Bbls. LAST RUN . .. . . . ... I?.: ... d.~.. .. .. . ...... . ........ % 

OUT Bbls. KETTLE TEST .. /ri7:/,!' . . ...... % 

YEASr, <>7,f(). . 

......... ·•--~-~!~:... . .. ·---~-<?J!!!':l.f1 Da!e 

WORT INTO FERMENTER ' .. / t.J', ,r /): ,?.% j o?.I..~:?.:~. 

BEER INTO CELLAR /JJ] ? ............. ~,, ......... ... f)__Q( !t/ef}.: .. 

REMARKS, Mashed in by;~ 



I 

I 

II 

II 

• 
I 

I 

.. 

Tun No ...• ,L. 

BREW _ 28S 

MALT 

....................................... Jo. 

./1<. #.., .t:.!l • .. lli.'.;. .. . .L.Q. .C.tG -1.'.~ .~ .. r Ka .. m.s..'.:1. , .................... .r.~-:: .... . 

,r~.'.f..,t; .. i :~ .. -.! .. ... :.-::a .. c ¾ . .£.2 .. .,;. . H-r ·'l-v aJir..... .3o 

TOTAL ......... F~'. .(..-0s:.: .. : ..... 

WATER 

Bbls. Temn. Time 

Mashing in . 

Malt all in . . ........ .... 1 .'( R ... 0 
..... 7.r11. " 

Underlet ,,,.1 ... s:.:fi~ . .If. .. . .lt tJ .. . ... £1'.P .. 

Finished mashing 

Set taps . 

Sparge .. 

TOTAL .... 

INTO KETTLE .. / fi..F. . .... Bbls. 

EVAPORATION ... .......... f~ .... . Bbls. 

Bbls. 
:,:,, 

YEAS1<fh ~ .. ({;8~;;.,1.,Y,;( =.~i73. .. 

WORT INTO FERMENTER . 

BEER INTO CELLAR . 

REMARKS, 

.. /£~ . /ff ....... 9... ,!~~ .. 
...... .... J.?P.. ······· /':{(::: .. ... . 

,;,-r~ 

LAST RUN .......... P., .. '7. .. . .. ............... % 

Mashed in by,~ 

It 

I! 
I! 

I 

11· 



Tun No ... 6'. ... 

BREW. 290 

MALT . £ r~ • 
HOPS . ,,t_~ A1f '1':2 v ./.,, .. 3'.t2. ,:,;r.. . ... ............ ........ .... . h.: .. .. 

. /.#.&:-./.:,.-;, .~ ./.12 ,f:'4_, . .,_ .;r,.Ba. .n ... ... ...... ... .... ..... ..... ... b.., . 

1:f../,:11'./..,.,,,_ . .,_.;1;.c/~_, . .,_ .. ~-d&.,., . ..,, .<P~,#.., ~ .. . .?~.: ... ..... . . 
?~:lbs. 

TOTAL 

WATER 

Tem . Time 

Mashing in .......... . / .1__-tf_o ..... //.P.'.~.:.f.P1 .. 
Malt all in .. ......... j-",/_t__"' .... /i,7__.~ M,r.. 

Underletc£~ .. ... ~ /. tP" .. .. . IR: <1.CJM . 

Finished mashing ... /,?..~~ '. ''. 

Set taps . /,,1'.?.: ...... j (!_f!.'. !! . . 

Sparge /..~,f' . ... / (r,f~ ..... /!-:.§:1'.. 

Hop . 
l,_1 ; • /(M 

TOTAL 

Bbls. FIRST RUN ..... dt>, .. ti'. .............. ......... % 

EVA PORATION . . ,f-1i , .. Bbls. 

Bbls. KETTLE TEST . /,il .,;i . ..................... % 

YEAS~ , &.u.., # .r?.£~ .. .. ct2.£.#.., .... 

Bbls. . /4-1:~~· D!?!B 

WORT INTO FERMENTER . L'M'. .......... [ '..J:1--i!, _ i .a:,...?~~ .:~ .. 
af/..f .&.J.t'/-S:J BEER INTO CELLAR .2. . .................... 

REMARKS, ,.u,ui:/ ~ d ,,:t ff Mashed in by: &-"" 



.;r, -Tun No ..... ..... . 

BRE'Y _ 291 

DATE 

MALT 

HOPS / .;[.'.~ 0j:,9. . /,;J~ .8tL,:J.,<. . . . ... ........ ........ .. . . ..:!:c> .. : .. . 

.. .Lt?...(f;c/~;;,. 9!./IP..F4;;, .. •L .1. '.~/'1. .. .,-;, ... ....... ..... ...... '.'! .. ~.~: .. 

/ ,;tff,;N1!f.. /.R..J::~ . ,e;!',(K"'/4;,,.-.:. rr··· ...... .. :. 
5-';JI,,. 

TOTAL 

WATER 

Bbls. Tem . 

Mashing in . 77 

Malt all in . 

Finished mashing 

Set taps 

Time 

Sparge .. /."'/. ~ ... .. ./...t .f..~ .... .. le.~&..'.'. .. . 

Hop ... ··········· # <r .£. .......... .. ... 7 .... .. .I7C1..~. ,57, tn, .,, 

.:P.h' 7 
TOTAL . 

Bbls. 

Bbls. 

Bbls. 

YEASr -~-,;J._ ,r.)'.-,,.2£~ .... 

....... .. ... Bbls. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

FIRST RUN ...... . .,?.t?..-... #. .. . 

LAST RUN ....... . £7. ..... X . ............ .. ... ... .. .. % 

KETTLE TEST ........ / /, ,;r .. ... ... . ... .... % 

REMARKS, Mashed in by: ~ 



Tun No . .. .. ~·-· 

BREW 292 

···················~··· DATE 

MALT ,£if~ 

... / 4.~.d.t'.r"_r,z .. 7' ... /'. .. ¢'/'.f"~··r .. :t:.4'4.J.c/ .. . . ·········~·(?.··· 

.:i:r· /o . ..r1.,¥,.r"'.02.:~.,1.~,(;::~,.,, .. '.>".J',,t<f'.~:.z.~ . .F:,t-r"!'J7¥ .. ,r.,. 

TOTAL 
J:, -;;,., 

. . . . . . . . . . . . . . . . . . . . . . . . . . . . ' 

WATER 

Bbls. Tem . Time 

Mashing in .. ..... ... ............ .... £0 ...... /£f~ ... . '?./,D1,C1 

Molt all in .. /#f a ... . rf.~.~ .. '.! ... . 

Finished mashing 

Set taps ..... /.~~ .. ...... .. 'l./t ... i.-... . 

Sparge .. l.>.~{) ...... ; ?f ..... f.:Ia. '.'. .. 
Hop .... ,I{± J .. .. .... ............. ..... . 7 ...... L7() 0 

. . .. . . . . l· .. ~.t/!: 
) j----

TOTAL .... ................ . ... . ... . .. .. ....... .... j 

INTO KETTLE . . Ir~ ...... ...... Bbls. 

EVAPORATION Bbls. 

OUT . /,f :).,, Bbls. KETTLE TEST . /): ,. 2 ................ % 

YEAST;;,.~ ) f f 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

.......... ..':~~~~:.... . ~-~.!!!!:'.fl. D~!! .. 

· . / fl~. ,y i /.!.c-1. e "h ~k.;.x1 

.. /&]l .. ... ;2.., I /4;;;,MJ.~: 
Mashedinb~ 



Tun No • ... 1 ... 

WATER 

Mashing in 

Malt all in .. 

Finished mashing 

Set taps 

Sparge 

TOTAL . 

INTO KETTLE 

EVAPORATION 

IJ'f 

......... ? 
/£,;i . OUT 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls. 

Bbls. 

Bbls. 

Bbls. ······················· 

dR~W 293 

. . .3.o. 

Bbls. Tem . Time 

.... 3'.tL. . ..... (['/. ... . 7.tP ;?. 

.... t<rf 0 .. ZY!.~ ... 

. ..... .. .. . /L7.0 
.. r.A '?.. 

FIRST RUN 

LAST RUN 

KETTLE TEST .. 

Jl-:-.r .~.. f ;t~o_ " 

.. . ,:J. ... ,:1.-.,,.· .. .......... ........ % 

/,,:7, /.;1 ··················· % 

REMARKS, ~~,/-t'Moshed in by, ~ 



BR_EW_ 294 
Tun No .... f ... 

. ............. JJL..c 

MALT 5F- {!,,__,,._d,.,_ /Jtu.,f-: 
HOPS J,:,./4t::, . .l.',7 .. -,L . ./l/.4k-L/, ... 

.. /J'.:-:.,d'..t',£..f.::Z././~.E.,E..S:2 .. -lc .. S.:Al,IFc,:fz ... 

WATER 

Bbls. Tem . Time 

Mashing in .. .... '.£l. ..... !l-?f.1::,1 

Malt all in .... .JI/?" ... tb . .l. 

.2.,~ " ..... j/1;1$. .. ': .. 

Finished mashing . . ....... J;{,_~'7 .... J~f:.d. 

Set taps .. /n.~'° ... Ju. 
Sparge ... IS'O ...... J?lf.~ .... /1/L .. " 

TOTAL ... 

INTO KETTLE /~F ....... Bbls. 

EVAPORATION ...... /, .. Bbls. LAST RUN 

OUT . KETTLE TEST . ./.l . ./ .. . .. ······· % 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, ,µuU ,(/«,,,,#el. f Mashed in by: 



Tun No . ... 9 ... 

BREW 295 

MALT 

....................... ~ ., 
.La..&f~.-,; .. <t .. /a.r/4',? .. .... r6.,., ... ., . ., .... 
/..?LG~·*/.adf..1-;;, .. <t.-:-cc.;,.~-%.;,.,.,.; .. ~·· ... ~ ., 

1i~.'IJs . 
TOTAL 

WATER 

Bbls. Tern . Time 

Meshing in / -1.'.lf ." .. . / /, ~;!.!':1:'!. 

Melt all in . /,j/£. .°. . .. (cl_. t?'f:.1'.":' 

Underlet ,4/.~ ... ... /X.. ..... c?. / q ····· /<i'.,P.1:. '.'. . 
Finish ed mashing 

Set tops .. 

Sparge 

TOTAL . 

INTO KETTLE 

EVAPORATION .......... k .. . 

WORT INTO FERMENTER 

BEER INTO CELLAR ... 

REMARKS, 

Bbls. 

Bbls. 

. Bbls . 

........ ...... Bbls. 

./ .• r~ ..... /PI..i'. . 

······ .. /.. ? .. iii .... / ;! '.<>. .. 

FIRST RUN 

LAST RUN . ...... d.,.C .. . 

KETTLE TEST ...... .//. .,r . 

t . o1 tJ " 

... .. % 

. ........... Date ... ... ... . 

/ '17,1 .. . .... .I/ .. ? .. ?; .. #.~.1:. ... 
.... L'f..7} .. .... ?., ,,Y., ............. ~?<#'.._,~/0 

Mashed in by;~ 



Tun No ... .1 ... 

BRfW. 296 

./.I. ... Af. t: £ J· .-:-.,_. :t, /.(! .£'./C ,1-:_2 . 7' .. .:!:"::~ ./j..,r :.2.. . . .. . . . ............... . J..1/. ~-

I .l~~4.lr;.pJ_ .. *· /()./('.(/,':"'~ .~ ... 4~~-C:A~,i;..i. ........ ,i._ (L~ . 

TOTAL ................ Y...~.:~L .. 
... /e~.r~ ... .fl:.J~ ... .. ~/~!.'(.--G. 

WATER 

Bbls. Temo. Time 

Mashing in ..................... / , . . .. /~~?. 0 
.. /. J/EAJf 

Malt all in .... . .................. /~?.. 0 
. .... )/f.F.'.'.. 

Underlet . q" ;,,,.,.,.'._at;:;_ .. ........ /,k. . .. ;i/f. d ........ ~4...~.~'..'. .. . 

"Finished mashing ............... . .............. .. ..... .. C.J~.f .. ..... ?.':. . .;?.. .. ~.~-~-~---

Set taps .. 

Sparge ..................... .. .................. j)~H ...... /1{,_F_• ...... 9-:.:J.~.>.'. .. . 
• Hop . .. . l:f:fj .. ] ........ . ./2.!? ........ ,?- :J: q_/'.:; 

TOTAL .... ····································),j)~ 
INTO KETTLE ...... /er:£": Bbls. FIRST RUN . . f;l,r;J, () .............. . % 

EVAPORATION 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

Bbls. LAST RUN .. ... . . ./- I ....... ······· % 

Bbls. KETTLE TEST IL ?J= . 

Bbls. ............................... . ...... Balling__ .......... ........ J?.~~ 

Mashed in by,Vm.. 



Tun No • . <?2. ... 

BR~\V _ 297 

DATE ../ '~ .,_. ,,-,:;# -~ ?-' ··--··· ····· .. .. · ....... 

HOPS .,!,a d.9;,; . 9! .. / ,!) ,8a. .,;1 . .. ················· ... .;k/ .. :. 

/.t.-&./.,~'PI. . ./.P.f./'#~·· ·" ·· ·,aa .,_, .. ........ ........... ........ ...... .. 

. · ... . .?.:: ············· ... ........ . 
j ~_-11,;. . 

TOTAL 

WATER 

Bbls. Time 

Meshing in .77 //.ciJJ'/'M 

Malt all in .... / '1'.f.." //,.;,":>-,, 

Sporge . ./..~.~ ....... .. /...? .. ~ .•. ····· / .-:'(_ q. '.'. . 

Hop . ··············· .. #4: ... ..... ... . .. .. 7 ........ J Z.t?..". t . /.; ." 
"" .# 7 

TOTAL 

INTO KETTLE ... / Y..£ Bbls. FIRST RUN ..... ... . <i'./.· .L 

EVAPORATION Bbls. 

OUT Bbls. KETTLE TEST . . . / ,,7, /,? .'. . . . . . . . . . . . . . . . % 

YEAS~-~.1'!. ,,J,fj~., ;l, .. 'lL . 

WORT INTO FERMENTER . 

BEER INTO CELLAR . . 

REMARKS, 

Bbls. 
·················"···•···· 

I /1.rP j,) , t1~ 
/?]6 .... 2_,. ;--,Y-

Mashed in by1 

. ·········~~!~ .. 

. .1..:.~.?.'.. 

Ub !ft.~~;,:/4 . 



Tun No .. !5 . 

BREW 298 

. ..... ... .... ......... 3.a ... . 

TOTAL ........ II~ (,/;.,.: .. . 

.. $.,.,,er:, .. "':. ... :r.. . au.r..; ~.r.i::: 6. <0,--:;6 ... ;.1 lf;'A/..J::, 

WATER 

Meshing in 

Melt ell in . 

Bbls. Tem . Time 

7,r .. . L~'.'f. j~J .. ,// 

///.£ .'. .... 7.,f-2 ... 
Underlet .... ..?.~ .. .•... 

, 
. /f'. ..... .. .. ;t_/,p ········· ... if.R ... ~. " 

Finished meshing 

Set teps ..... 

Hop ....................... ,q.-/, . .2 .. ... . 

TOTAL . 

INTO KETTLE . Bbls. 

EVAPORATION . ......... ( .. . Bbls. 

OUT .................. .//"..? ...... . ............ Bbl,. 
-er 

YEA4'-,.dl.,.,_"-'/,;c. ,2Pf=-<£7 .. 

. . .. ... . .. ..... .. .. ... .. ./.~~7.. " .. y_,,1J ,, 

.. J-:r.~~~ .. ,f.~o.. ... :: 

. ... ? ........ ...... I7t? . ....... .lei?). 
.:? .ff . 

FIRST RUN .. /f.,. fl_~ 

LAST RUN ......... .9.:.C, .. ...................... 1' 

KETTLE TEST .... /)'.: ... 0 ... 

Bbls. . ............... ~.t?.1.!!!:l.Q Date 

WORT INTO FERMENTER 

BEER INTO CELLAR 

· .. ;72, It: .i f, ~cp;,,., .. Ja.51 .. 
. If} 1 ...... j:(l .. 1..t/W 

REMARKS, Mashed in by:~ 



Tun No •.. !'f' .... . ... a.6. 
MALT J'f_~.~~ 
HOPS . .l./J.ll,;·;;. ... .. .L.P. .. 86' . .7-,/ .. 

DATE 

BREW 29S 
U«d rt, ~~-4{ 

, , 
- ........... .. ;f; -.; , .............. . 

./.~~&'c/;J;;, .<?,. / R ~~,;, .. . ... :1. · . .8 t:a.;; '/... . .. ................ #.,, ,. 

/cl.f~~<t..;r.£,4r.-;, . .-.~.:,t;;,,.,,,_; .. .,-..~4 ... ..;,~ 
TOTAL 

WATER 

Bbls. Tem . Time 

INTO KETTLE ....... /,. ~. f'. .. . Bbls. FIRST RUN 

EVAPORATION . ? .. Bbls. LAST RUN .... .. (l. 9 . .................... % 

KETTLE TEST ... /,:,(, /?.-'.. .............. . % 

YEASTr ,~,:,; o!£7-::-. ,P?/-:-_,flf~ .. 

•···········•··~~!~:. . ...... ~.~-~l!!:'JL. . ......... ........ Date ......... . 

WORT INTO FERMENTER . / l'-f': _i 

BEER INTO CELLAR ........................... / f°j~:9 .. 

REMARKS, Mashed in by:~ 



Tun No .. J.~. 

BREW 30 U 

··············~···· 

MALT tf£efP ... .. 

,,J__/4, ~-;;; 
DATE ':~ ..... 6 ................ . 

TOTAL ... ... . cf.4_?_,!'[ 

.//~ .~~~ .. :i . .d'.':""'~ .. .. .. 

WATER 

Bbls. Tem . Time 

Mashing in ... ? .r. . . . /<! ..... '7..:. <?.J..? .11. 
Malt all in .. . .................... /~<f. • ... ?-J.-q ·: 

Finished mashing .. ................. /,r,F • .. 'r.l.9. .... , 
Set taps ..... .. .. / ,r:~ ?- ,,.,, .. 

Spcrge .. . ......... ....... /£),, ....... /~ f~ ...... 't ... ~f.'..'. ... . 

Hop .................. lf'f-. ), ............... ....... { ........ . J]/ I: 6..~~.f!.IJ. 
TOTAL . 

INTO KETTLE /err_ . Bbls. 

EVAPORATION .... b 1 Bbls. 

Bbls. 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

' .. /f4 :~ 
.......... ifJ ~-

FIRST RUN .... . :le P., ;2, ............. % 

LAST RUN ................ /J .:2 .~.~ .. ........ % 

KETTLE TEST ......... / ;J, : .. (?_ .............. % 

REMARKS, Meshed in brJIZA 



Tun No .... t. ... 

BREW 301 

74." DATE ........ ; ....... '. ...... .. /~ .. .. 

/lld<:'J1;1;r,.9! ./P.. .,e4~ .. <t .... of.'.~&. r,;;, 

/J~E.4,_ .-,J . ./..a.ni~.·,;,. .. <f •• 2.&--/2;:;i .. ,.,,;,. ~ · 
.,7;:i ~ 

.~. 

j-;S:J/,s. 

WATER 

Bbls. Tem . Time 

Mashing in 

Underlet .,3/'~ ... .£.:,7 .. .. .... 

Finished mashing . ........................ / .u : "'- ... / i'. ,~1/. .. "- . 

Set tops ......... .. /.~.·.7..t!>_ ... . ... .././?.? .. !:. .. . 

INTO KETTLE ... /.££ .. Bbls. 

EVAPORATION ............. ?. .. . Bbls. LAST RUN . .. . . ... . . ... . p • -'r . .? ..... ......... % 

Bbl,. KETTLE TEST ........ / / ef..~ .'. .............. % 

YEASr.:~.#,2. Y.'..?. .. <1 .~ , ... 

.............. Bbl,. ... .... Bolling ............ . ........ .. Data __ 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, Mashed in by,~ 



BREW 302 

Tun No •.. . 1 ... 

> 

TOTAL . Ffl"'.S.:. 

WATER 

Bbls. Tem . Time 

Mashing in ... 7.~ ........ ..... l.ri~9 ... ' . ... 1,(,1.~ ... A: . 

Malt all in ... 

Underlet .... Ji,.~--.&:-~ .. : .. 
Finished mashing . .... X..u .. :: ..... !( .. . 
Set taps / rc. .. 0 

.... ?..§.'.f~.'.'. .. . 

Sparge /~-{,;,. .. ... / CF 4 .. .. '1..cJ.;1,~ ... '' 
.. . . . .. f ...... J)tJ .. /1.;f.. IJ 

TOTAL 

INTO KETTLE .. I.Ff" .. Bbl,. FIRST RUN /9.t,:i~ .................... % 

EVAPORATION ... .. . t .. . Bbls. LAST RUN a ... ...JX ... ····················" 
OUT . Bbls. KETTLE TEST /(.J/.~.-: ... . ........ % 

Date 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, Mashed in by;~ 



Tun No ... ?.. 

MALT g~ ~' 
HOPS ,,.?.tl .d.J~•··..-·· ·· .. ./.?? ... .i.t.L,n ... 

. ./.~.-,d{:yf~ 'P- .9'. . ./a .. E'~,;1-;;, .... <T: .•• .1 : . .Ba . 6 ·"1 ·· 

p.(#/:,;p.ll.,;tf/4:, .. <r . .:1.~""-'-'·~·.:1:h.M<,,#~.~ 

TOTAL 

WATER 

Bbls. 

Mashing in ............................................. . Z.'f .. . 
Malt all in. 

BREW . 303 

. ...... h 

........ h. ... 

.. .,-Z .. :t!: 
ff P." l6s.. .. 

Time 

Finished mashing . ... ···················· /A.'..f 0 ... .. /,iL.Y~ ... '.'. .. . 

Set taps /~:,:;,~ .... ./.../!?.. ... '.'. .... . 

Sparge. .............. ./&:I········· ./ t, .f. °. ... /.. -1. :<?. .. .. . 
. .. ? ......... .. ./..-.7.'?..~. . (,,_,fl O " 

TOTAL . 
-',#.Y 

LAST RUN ......... v'.· .. .?'i!.~.. . .. % 

KETTLE TEST .. . .. /J.. . ./ . . ... . .. . ... ... . ... .... % 

YEASr-~ff .. d',f.;f ... 

WORT INTO FERMENTER 

Bbl,. ! .............. . 

• ..... L9.2,!. j!!, -~ '. 
.. ········I?.~!~ 

S:.o/.d..~ .... 
BEER INTO CELLAR ....................... ..... lff~j ..... .... . -!..: -f ( .;,,,frd!Y-Jy, -
REMARKS, Mashed in by, 



Tun No ..... f ... 

eaiw 304 

······~··· 

MALT . rP~ ... ... ... 
HOPS .,;.o lrti;,$7J, ·-f: .. /o ... #'..~J'=/······ ............ $. . .a. . 

.. /.,5:::.~~tP..r'?· .t:/d .. t!'/'J;.J. .. ?" .. j~. d tf",r, .. .. ............ .. e .. . 

TOT Al .............. ~:'.'.'1:'.f 
/iJ.~ £~ .,1£~~ .£~ /~,r_t':(,.r.. 

WATER 

Mashing in 

Molt oil in 

Finished meshing 

Set tops 

Sporge 

Hop 

TOTAL 

INTO KETTLE /EE . 
EVAPORATION ...... ...... 1:£ .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbl,. 

Bbls. 

Bbl,. 

Bbls. Tem . Time 

/:iff ' ...... 7,JdJ/J:1, 

J.61..P. ······ ,. >:~q_ : ' 
;,/i! ........ '(-// . '.( 

JJ-:'- , ..... .y;;('.'. 

;r,1;1_· .. 'r:.f".£•:. 
.. l ,>-.;_ .... Ilk .• f.J J -., 

lt:, ..... /24' 
,l[,¥ 

FIRST RUN .. ;J, (), .X. 
LAST RUN ........... / .: . . 0 .. . 

KETTLE TEST .. . .. / . .:!, J? .. . . .. % 

ill~ J ~t)-? 
1t2 i ...... -!,? 



Tun No .... / ... 

B'R~'Y _ 305 

. ................ .:l . .f..~. 

WATER 

Bbls. Tem . Time 

Meshing in . 

Molt all in .. 

Underlet .J.J., . .,.,..;. .. .... 

Finished mashing ................. ................... .... / .. ~-~-7 ... . .... ?..~.~.:-. .... .. . 
Set taps .. .1..l~;C.'. ,Yr r ,, 
Sparge .. . ................................... /.1.Y, .... Jff'.. °. .. 9.,1.[ . " 

Hop .. . ............. <./ .,!c .. .Z ............. .. ' ...... 174.. 
TOTAL . 

INTO KETTLE .. ./ .f.f. 

EVAPORATION .............. t .. . 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

Bbls. FIRST RUN 

Bbls. 

Bbls. ···-···--····-····-"···· 

Mashed in by, 

() 

.. ... " 



BREW . 306 

. QA 

MALT ,,Yf.HJ. ,~ 

HOPS .,.!a /4 .,~ '7c Ja ,a'c ~I 

/~.~..c,.A',:1;;,.-,,, .. /a.,£"'/...;1;; ... .. .. .1.:.11.a . .,, ... . 

'ef /.b.~y "· ~-£'/,"'.,;,. .. ~-£.#'; .c,:!. ·d..t,,~,.;. t· .?:?.'.: ... 

jJ.'/t,-. 
TOTAL 

WATER 

Bbls. Tem . Time 

Finished mashing ······· .. J:1.1. ,, 
Set taps .... /..~'?~ ....... l .. ./t.?. '.'. 

/,,t'~ ...... ... ./t .. £ .~ . ...... .f..~.~.~.'..'. .. . 
& .... . /7.d.' I ~-o M 

TOTAL .. 
.:Z.AI 7 

INTO KETTLE .. /. ff f .. Bbls. FIRST RUN 

EVAPORATION .... z ... Bbls. LAST RUN 

Bbls. KETTLE TEST ./,? · (1.. .................... % 

YEASr. · .~ .,# .. .,?P.t."'.,,?f'..7.. ... 

Bbls. . .......... Date 

WORT INTO FERMENTER . . /9,,? ;,~ /,,).(?,;f~")c 

BEER INTO CELLAR ;J..5.f ............... -'::? 

REMARKS, Mashed in by: 



TunNo .. J ... 
....... ... .. DATE 

MALT ,f,r<f'p 

HoPs d .. o .. 1eri:.,.~ ... >'c./P ... <f.t:'J·Y- ··· . . ........ ..... ,t.a . 
..l,I-:~tY',r~. r:/4 .. Ce_.~., .. r .J.-: R.tr,,.7 . . . . .. . .. . . . . . .. ... . . ............ . .l.. 0. 

/~.,lJ~l;,.,.,z..r..~.~~·".>2·.1:.~r.dM..,;a. .. ~.rrA~J.-.1: .¥ . .,:;; ............ .?: .. :..~ 

WATER 

Bbls. Temn. Time 

Finished mashing 

Set tops / .~~.( .. • ..... ~ .;$.~.'.! 

Spcrge .. . ................ ./.~.J?. ........ / {, ,t " .. . . !.'..?.~.'.'. .... . 

Hop ......... ... ... 1/t .b {, . .. ...... . ../Z.t:J. . .. /.~~Pf.~. 
TOTAL . . J .[.t.f 

INTO KETTLE . . . / tr C ..... ........ Bbls. . % 

EVAPORATION .. . . . . . .... . le ... Bbls. 

OUT ......... .. ...... / r. J .................... Bbls. 

YEAST ;z~ ~¢ <ilft=<. ,T.~L . 

...... .. ..... . Bbl, ..... 

WORT INTO FERMENTER ' . / .?.f:/ 
BEER INTO CELLAR ........ ........ ... .. ..... . /f.3 .7 

REMARKS, Mashedinb~ 



Tun No .. /T. .. 

BREW 308 

.. .. ... . .. LA(;,:1:-.f: 

MALT s:- ... c.<A-M.-AU m.~ .. 

. ..................... .J.r::: .. . 
. t.~ .ff..<'L .. r:?..:;" .. .... ~:::./.1':&. FZ -·"'o/' f.,uf., ······ ················/.5::'. .. . 

TOTAL ............... ~r.?~.i.., ... 

WATER 

Bbls. Tem . Time 

Mashing in 

Malt all in 

.... ~./t?. ... ...... ... <f.P.12 ... 11 

Finished mashing I~i'. a ... . .Ya: . 
Set taps J~~~ .b .. ?.-'II~. ,, 

Sparge ... .. J~cf b .. C/_ ,,< 11 

TOTAL 

Bbls . 

EVAPORATION ... ~j_ Bbls. 

OUT f[i. .............. Bbls. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls ........ .................... ~.~.Iii~.~ .. 

. /lo?[ 
. j()lf:-? ... Jjf 

Mashed in by:~ 

a 



Tun No .. ¥ ... 

MALT 

HOPS /,L/:(d.J.,2 •· t:/.1'_~v.f£ ,.)~ ............................. .......... .. .! cJ. . 
... ~-/.4.:.£c.£..,:z t,/(/ ~11.l'j:;,z ,;/('-'f:/11..,r_:.1 ... . . .. . ... . 

/ ~~l"tf.'.£.J-;,.:7! ... ,o?.l:C<l.,,,-;:,.. :'!. ~~4.Cr.'.J:-..,..,_:;. ¥~· ..... .. ,1 .<? . ...... .. ... ...... ... . 

TOTAL .. .. 

.. / 11..~ .. .r~ .. .. ~.~.~~~.~M.J: ..... 

WATER 

Bbls. Tem . Time 

Meshing in ........................... .. ... ...... . ...... / .. ? ........ .. .. !:. . .r-.?. ... ... . / .t .. #...~~ .. . 

Malt all in. . . ..................... . / .-,,,_f=. 0 
. ...... /?.,.::?c.9.t:4; .. .. .-

Underlet d-;;,,,,.,,,..·~ . . ,l,E .... .... ,,;l/rf?. ...... /;zl.£.'t:T..« .. 
Finished mashing .............. .. /. .J.~I':. . .. /;i. ... n.~.:.: .. . 

Set taps ... .. .. ............. ... .. / .,rf .~ ..... . /, ~.J.-:. .'..'. ... . 

.. Sparge .......... ... .................... .......... . ../ .LI/ ......... /J..tf-.6 .... ... /: .. ~~~.~.'.'. .. . 

TOTAL ... 

INTO KETTLE . . / ,E.P, ............ Bbls. 

EVAPORATION Bbls. LAST RUN .. . .. .tL .f ... ..... % 
I • OUT .. /er;;,_ ...................... Bbls. KETTLE TEST ... //jf.)~ . . % 

YEAST J~ ,j, (J j, 

.. ....... Bbl, ... . . ... .... .. ~C!.lli~.IL 

WORT INTO FERMENTER . .............. ' .. L'li, ) .'J .... j/, I.)/ 
BEER INTO CELLAR .................. ........ lfl l : ... . !::?} 

REMARKS, t/Je,w. Mashed in ~ 



~-Tun No .......... . 

BR_EW 31 U 

MALT 

HOPS / ~:P,,;, " .,;: .T£'..:,-;z, ..... ... ................................. ... , ... . 

/~ ~~··" La .PE~~ .. 4'. . . .;f;,t::;,.,;;c;;,. ................... ..P:D .. . 

/.-R'.?.,e',;;,,-,:/,1.~_,;:z,,,..;$.'.,&c./4;,....;, 7P'~' ::..~ ;1,;. 

WATER 

Meshing in 

Malt all in 

Underlet .-f/~ .~ ... 

Finished mashing 

Set taps 

Sparge 

TOTAL 

INTO KETTLE . . / £,f' Bbls. 

EVAPORATION ........ t Bbls. 

Bbls. 

YEASTr,~,:r,;l,:,_,¥.~,;fp,;1 .. '. ... .. 

Bbls. 

TOTAL 

Bbls. Tem . Time 

/. .n,,, ... .7.1.u~ .. '.ff."1. 

/-t".f" .... 7_'(17_/'. 

... rf'/P ,_, ' .. .. J "51 .... '.'. .. . 

/,{>'.?'.' .... . f .c?.~.'. .::. .. . 
. /..,r.r." .. ... . f .t{( .. .. . 

. ,t~-1( ...... ... /t. .. fi .. °... . f. ,;:J t II 

······· t_ ·····jzCJ'.' ... /~'o?r1 
~.,f/ t 

LAST RUN 

KETTLE TEST . . . //.. . ....................... % 

. ...... Bolling .. 

WORT INTO FERMENTER /Yf.~ ... .L/!, .. P..o. it.,'1/.?.1. ... 
BEER INTO CELLAR . . lflf,f : .. 2J..L .. .. 1.C: .. J:J... 
REMARKS, / ::.~ Mashed in by,~ 



BREW 311 
Tun No ..... ?. ... 

MALT . ~~<f'z1 

HOPS .. iJ:~. fffr.f;_).r ... t:(! .. .T..;{'.c.~J~L ·· ....................... J. .. 9 .. . 
.l..f!~,/l.cer.,r./c .l?:'f:-:':7 ~ , "" ~,J//ff£:2 ... ... . ............... J..9 

/ tf..J.r.1"~.,z.7'..Dl:.l!.&.,z .. >:::.i.~~'1.~.s.-;,z. .;;. ~~,,.,,,,,~-;;,. Ap'-0 .. ............ .:1.= 

TOTAL ... . ... . .. ~°'.!.~!. 

.. /tf~.£.~:ZS.:.~.~/~d..£ .... 

WATER 

Bbls. Tem . Time 

Mashing in £cJ ....... /. ~/ ..... /L.t.~?::'. ' 

Malt all in . /-1/r' ...... !-?·~"-::1.,":': 

Finished mashing ········· l..:! .. .)~d .. :~ 

Set taps !"~t ....... I-!.O. .... :: .. . 
Sparge ~~o_ ....... . /.<..F: • ... ... L.~~ .. -~ .. . 
Hop J,. J lo" t,.;io .. 

TOTAL r ..... 8. ... 

INTO KETTLE . /err .. Bbls. 

EVAPORATION Bbls. LAST RUN . .. tl .· ... 7' .... ........... ...... % 

OUT . ./~/4 ... .................... Bbls. KETTLE TEST . . . . / ,? (?_ 

YEAST .:Jr~ . ~.f: 

. ........ ~~-~!!r.i.\1. Bbls. 
·············•····••·•·•······ 

WORT INTO FERMENTER .. /7'!: If lLJ>,: 
/ 

BEER INTO CELLAR ....... .......... ........ /£,:; .: .:J ....... . 

REMARKS, Mashed in~ 



Tun No .... 7 .... 

BREW 312 

I. .f': .. £'.,. C-f'; . .r..1,. +. .. /a ... /'. .. £.¥. . .f:.z ... +c .. I:~ .X.I.. & . :f.. X 3. .. , 

10.;J,/JtE.£.t..f.f,.££...r.:.~.+.r.,<,,,m.s:;. .,_~,t!f.,,,s::z. .;._.l:f"l"; 

.... . . . aa .. 
.... ... .Jo 

WATER 

Mashing in 

Malt all in. 

Finished mashing 

Set taps . 

Tem . Time I~, .. Z<'.J-:':A. 

///6' ". .. ],t~L." 

Ji' .. .... . :J/(L~ . YlY. ,, 
" .. ... J:.J'.P. ... 

Spargo . /.!'7 . /[[~ f_l/.() 

Hop ......................... ... '-IIJ .. ..... ... ... . . . f .... . . . JZtJ. °. . _/_fJ ... . 

TOTAL. 

INTO KETTLE 

EVAPORATION 

Ii'1: 
.. .. t: ... 

WORT INTO FERMENTER 

Bbls. 

Bbls. 

. Bbl,. 

Bbls. .......................... 
If#. o 

BEER INTO CELLAR .............. ······· . . ltf· ) -

FIRST RUN 

LAST RUN . 

KETTLE TEST .... / .1. .. t? .. 

. ............... ~.':1.l.!~r.i.f1 . .............. 1 ..... '?0 !~ ... d . 
' 11.,L .... ·..,_ . d/£!;/ 

:l,k . l~.?y,1.., __ ,iJ. 

REMARKS, Mashed in by;~ 



Tun No .... £ ... 

MALT 

TOTAL 

WATER 

Bbls. 

BIEW 313 

~-
f;r/J;. 

Temo. Time 

Mashing in .. . ................... ............ . .. ... Z.f ... . 
Malt all in . . 

Underlet ,.,/.~ ... ... 

Finished mashing 

Set taps .. 

Sparge 

TOTAL .................................. ... .. ......... . 

INTO KETTLE . .. . /,{£ . Bbl, . 

EVAPORATION ..... . t .. .............. Bbls. 

Bbls. 

WORT INTO FERMENTER ' ;C/?J--:: 
BEER INTO CELLAR ... .... J~:, " 

. .. /.-? . .. .. ci'/q o 

···················· /~?" 
.......... /;;/·~:'.". 

/7t:J " /.-?'tJ,P,"/ 

c?_,',-'7 

. .... % 

KETTLE TEST . . /(·. 1.f'. . .. .% 

. ......... Date 

.... ./L0. , d,?.~:3/. 

IY ................ 6/fr.4:Y.-?.7 
REMARKS, Mo~hed in by:~ 



Tun No •.. .f .... . ...... lfLe .. . 
MALT ,f'f'NP {!_c,.,,,,_~ fu.~ 
HOPS . ~d/(./f:, :r:_,;, .£4:;I:£.,[~,:t. • . 

WATER 

Finished mashing 

Set taps .. 

Spcrge 

Hop .................... ,,;'..-,i .. i?. .. . 

TOTAL . 

INTO KETTLE . . / er. 
EVAPORATION ... , .. 

OUT ................. Jtf'.:? 
-;;r-

YEAS~-./3Ar.v .. , .. Jo .. " ··· 

. Bbls. 

Bbls. 

Bbl,. 

Bbls . .................. ...... 

BREW 314 

Bbls. Tem . Time 

...... ............. .-1.f:T • .. ~ix .. '' 
L[J:.~ ..... ?.-.r..r..-:. .. '.'. ... 

... ... /(,!' • J.:J..e ,, 

. . .. t ...... ...... !.?.~ ...... . ./..1.~2.. 

. . .:t .. :J .',.f. 

FIRST RUN 

LAST RUN .......... /, . .2.. . ....................... 1' 

KETTLE TEST .... ./.:1 ... ./... . ................... 1' 

WORT INTO FERMENTER 

BEER INTO CELLAR 

' J f{~ 
.. /iJ•i 

REMARKS, Mashed in by: 



Tun No ... ./ ... 

BR~IY _ 315 

.M 
MALT fJ_ hL• 

HOPS ..?tJ/t&;;i <7:/R.J:£'.. ,jc;,;. ... ... ..... 4c., .. . 

/..1:&:'4;,;, ,; /tJ ,?_,<"f;:,;, °' '!j!'/#.f,,h~- ..... .. ~. 
/VJl?"Y.~'" .1.·J:4.,.<r . .,.,e;;,,di,J.."C'C.,.-r,;,.,$....:.. ~ · .... .?..#.: ..... . 

f-;t_-/Js. 

WATER 

Bbls. Temn . Time 

Mashing in .. ..... ............... ... .. . .. .itJ ......... ./:1..:r ... J/(1 /r._/'t. 

Melt all in .. . ........................... /1".~ .~ .... .z~~. /'. .. . 

Finished mashing . ........................ / . :r:to ........ i. . .?c<7. ... '~·-··" 
Set taps . /.~'.;1,~" ... £'1.ti'. .. . . 

Spcrge .. . ..................... .. /.,f'.~- ...... . I ?E" 9_.,,, 7,, 

. .... ... 

TOTAL ................................................ ··°',1/ 
INTO KETTLE . /.f [ Bbls. 

EVAPORATION ......... . ? .. . Bbls. 

WORT INTO FERMENTER 

REMARKS, 

Bbls. 

. % 

Da!e 

;.2,. i r~ J ... . o?..1.:.t$.~ 
J . ..7- "lo ... ~.J,ll.{P/ -

Mashed in by:~ 



BREW . 316 
Tun No../ ./. .. 

DATE 

. L(J ... IC(r .. ._r.;i .... :t. .J.-::kff.H_r_:;.... . . ..... .. ... l .. :i~ .. . 

..l.~ ... . /'.e.r.::.-1·';)···-:t .. . J;;_.lf:. .G ... ..;. .... J--' .. . .. J.d.~ .. 

TOTAL .. . 

. i::~ / ()~~ ::.a .. .... <k~ .... 

WATER 

Bbl,. Tem . Time 

Mashing in ··••·•. .. .................. .. . £<1. .... . /J-::2. .' ...... '7.,l.l.A-.l:1. 

Malt all in .. j,l·/:<f a ... . ?:J.(2 :'. . 
Underlet .. )f 5~ ......... LO ........ . . i),/<5 °. 'l r:; '' 
Finished mashing . . .. ... /.>_ff_ 6 

.... 'r;!.4.. .... ~: ... 
Set taps ... L[?. • ..... X.~t .. :.: 
Spargo ......................... .................. . ... 7 7 .. ...... / '. r._ .... .. 'r.i?:/?. ... '.: .. . 

0 

Hop ............. .J . .t..;,,, ... j .. J'?_~ ... /-?.·.!~(;.I;.: 
TOTAL .. 

INTO KETTLE . / IJ - . Bbls. FIRST RUN ..... / f>, <J . ................. % 

EVAPORA TION .... & .. Bbls. LAST RUN . . . (, .. ,?,, ...................... % 

OUT ........ ............ (7 ................... Bbls. KETTLE TEST ....... //.: ... . r ...................... % 

YEAST .x~ :,;,,, r/ ¢ .. 

Bbls. . ........... Date .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

.............. f /lfl. , a .~~zpo. . .P.J~ 
/~ S:.:1 ~ . g '. r, .. ~'.l'f;dj.tr. 

REMARKS, Mashed in b¥-pe-{ 



Tun No . . :/ ... 

BREW 317 

TOTAL ...... ..... F~.~ .. c..,.c-.. 
~11. . .r..~ ... 1:iu--;1 -"!. ~J.: a=,._~ .r:....u:-..,."!1A-:,1.n-s:, ............. . 

WATER 

Mashing in ... 

Malt all in .. 

Bbls. Time 

/ E.f'." Z/.-r.t1.tt1. 

I41E .~-- ?,tf' " 
Underlet ... -[z'.~ .. .L--nlA.dt ........... /. .£ .. . 
Finished mashing 

Set taps . 

Sparge 

INTO KETTLE . . / ,F_ cF. 
EVAPORATION .... ..... {f, .. . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

/A ..,..-P • 
(/ ~,......, 

..... .... .... .. ....................... . .. JF.Z ."'. .. fl~~--
J.F-1.~ P.!.£ ... 

. .. 1,;r 1rr.P" f..f.p_ 

. Bbl,. 

...... Bbl,. LAST RUN . ...4?., . .7 .. . .. .. % 

Bbl, . KETTLE TEST .... /~ •. 0 .. . 

................ 8.~I_~:.... ...~-~-ll_i~-~ .................. _. .......... Date .. ..... . ; :::;~: :~:t:d j~1il~ 
Mashed in byi~ 



Tun No •. .... 

BRE\V _ 318 

./P.4"cJ.f.;j-;,. ,t./~ ?.'4_~ ... . ~ ~~#:.J · .... ~;.: .. ·· · 

/.~ L'.C,;,;-;, .,.Lt1.d.s~ t? -::7: .,_;d!'c./.~.....: :,;;/ J; . 

TOTAL 

WATER 

Bbls. Tem . Time 

Finished mashing ........... ·························· ./~ '.f~ . ..... . f it:1 ... ? .. . 

Set taps .... ......... ······ . /:~.7..~ . ....... f .. ~.~"..'.'. .... . 

Hop ............. ... ........... 1/.-r,.Z ... . 

TOTAL . 

INTO KETTLE 

EVAPORATION ........... ..f, .. . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS• 

.. Bbls. 

Bbls. 

Bbl,. 

• ... /Jf(O . 
Jtt, 

,;:?/. 7:, : ............. 'I(, FIRST RUN 

LAST RUN .. . P, .. f. . ................ " 

KETTLE TEST ...... / / , ,t/ f~ . .................... % 

. ............... ~~_1_!!!:1.9 .... . Date ·················-···· 
.... /L( 

...... g,1.J..-, 

Mashed in by; 



Tun No . . a'. ... 

BREW 319 

'°\ . ......... .. .. ..... .. ........... ............. .. 

............................. b. .. : ..... 

/adL-1.,.~ .st .. /.t?./3./",;1-;:, .-t. .:r~.,-, ~;;,. ................... c?.~ . .-.: 

/~.~?.4'.;ir .<f../.R.£..~.=.;f.'4<:'/2..,_ . ...,;.. .. ~... ~-
f'$.' //,5. 

TOTAL 

WATER 

Bbls. 

Mashing in ................................. ... £.?? .. 
Malt all in . 

Finished mashing 

Set taps 

TOTAL . 

INTO KETTLE . / .f". f'. . 

EVAPORATION . f-/,, 

WORT INTO FERMENTER 

, BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

Bbls . 

.............. Bbls. .... ~_<_l_l_t~-~-9 

!J..'f.>~ ... l //(5--__ 
./f{p:£.. 

Mashed in by: ~ 

Tem . Time 



BR_EW. 320 
_,... 

Tun No •. t ... .. 
················~··· 

MALT ,trr6tf. 
HOPS ""· a kt:.,r;,, 7':: t'.¢. .r.&E.,r;l •· ....... ................ .i'..(). 

./. -'~£ <:'.!!:7.;r-~±:L.O ... e..££..F.:;.7':: £.JI lfE.r..J.. ...... .......... .. ...• !.~ ... 
I d-l././1.~,r,'.tc!i-T<f.4;:,..-!:~,f:,,tl,t,J.;, ,ar_,t-'(,'f.,r~~!f.! .... .... ,,?J. .~. 

TOTAL .£.~-...~.L . 
.. t.d..~~./tf.~ ... -2£~~ .. .. /.211.L. 

WATER 

Bbls. Tem . Time 

Meshing in . ............ ....................... . .. ./ ?.. ../..)~f.. 6 ... . '?/(U(,/J, .. . 

Molt ell in .. . ................... J~f:.• ...... f:f:f.:. ·.~ .. . 
Underlet .#j J~ ........ . J~ . ....... ,)/() • J-:° r" 
F;n;shed mosh;ng ...................... /.£/! .. ...... ¥. ;;l (} " 

Set tops .... . ................ /~f 8-: ro " 
Sporge ............................................. J,F"/: . .... ... /G~~ ... . fS,!.,() 'L 

Hop ..... J:t:) ..... & .......... / ?,<J " .. /-E°..~.,::.(. 
TOTAL .. ································· ............... )Sit . 

INTO KETTLE .... /£~ ........... Bbls. FIRST RUN ...... ,;l/,.,,7. 

EVAPORATION .............. / .. . Bbl, . 

............. .. 8.b.l~: ... . ...... ~.~.11;~.L ........ . 

WORT INTO FERMENTER /f.J,: :;~ j:2,J:i~;{ ' 
BEER INTO CELLAR . ........ /f'.,t 2 . ............... ,/ Oj' 

REMARKS, Meshed in b~ 5 



Tun No .... .... 

BRi'Y _ 321 

. SJ:,,,_g-· 
MALT .l".f,-'.- .. (!,.,_,.._d. a. .k~~ ..... 

HOPS .. t:r ... .. Sz ... ,<, . .. /~.~,T/2-:-:.;:r~ ... . ................................ ..?o. ...... ........ .... . 

.,,, vy ,r 

.. .. /~ .. $'.~ J() ~,. ~3-:-:2'.~.4:':"~~.I.. C:$,.I'-

WATER 

Bbls. Time 

Mcsh;ng ;n ... L?"' ......... /££: 17 .. L([A-.trJ. 

Molt oil ;n . . ........................ ....... .... .. . ...... .................. /y.d: v ... .Z:.f~t:> .. . 

Underlet J_i. ,r-~,.,_. ...... /~ ........ :ljJ?. ~... ,? / O 

Finished mashing 

Set tops ...................................... ... .......................... . ... .. /.J°..:f'..~ ~.. f:.;f_~~--:..'.: .. . 
Sparge .... . ......... ................... /1.'.~. ..... / f. e °. .. ./Jr?. 

"' 
Hop . . .. . .Vr:.?... . ....... ~. ....... /]/J_ ...... f:nJ.. .. 
TOTAL . . ................... .. ... .. .. .. ?_,!'_~•/ .. 

INTO KETTLE . /,r,f' Bbl,. FIRST RUN ........ ~l?.c .. 9. :r-:::: ................ % 

EVAPORATION ...... . .C .. . Bbls. 

OUT .. . .. . /M. . ............ Bbls. KETTLE TEST . //, . .y__.f~ ~--
YEAS.J.oh,.,_,. ~.S.W. .'c .. {JU,,,,,,:(.;. ..... . 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

Bbls • .......................... .... .... 

/'l-L~ - .... .IL? . 
.... />i:'f,/ ......... ~-.:J 

Mashed;~ 

. .... % 

. "' 



Tun No •... ?' ... 

BREW 322 

. ....... a4 .. . 
MALT . Rftft'Z) -~ ~. 

HOPS c,?(!/2#~ ./P .TE-1;;1. . ..... ... ~.: ... . 
. /;~1 .. .;., .. ~./P../?/.-.,,;z .. ,r. . .1ifL#'.//;;1:,;, .......... ....... ·. 

#-f ~c1 "- <f .:f. ~,,;r:i ,,,~:i£.,N ~,fg, . . .. .?.i,~ ... 
tY~-- /is, 

TOTAL 

WATER 

Bbls. Tem . Time 

Finished mashing ..................... /~'.f' ....... . I~". .. " 
Set tops /..~:?-.' .... ..... /.~.:°.. ... ' 
Sparge .. /#?: ..... .. /~,F" ..... l..il..'.' .. . 

..... l, . ../74' .. "'. /. ~-p ?M 

TOTAL . 
c#_,1/ f 

INTO KETTLE /j'J" .. Bb\s, FIRST RUN 

EVAPORATION t_ Bbls. LAST RUN ............... /,/.1 .. . ... . % 

OUT . .. . ..... . . .. /yo4 ................ Bbl,. KETTLE TEST .... . /f!i? .. ../.~.~··· .... % 

YEAS~sA-:.19: .. ~'-·· 

WORT INTO FERMENTER 

Bbls. _ . ~.~_lli~-~- ...... ..... Date 

..... ! J:1,j.{ i.:ffeL.$...~!ti. ... 
BEER INTO CELLAR .. .. A.:.? ........... ,,ffi//!?.41,.{ 

REMARKS, Mashed in by:~ 



Tun No •... ?:.. 

BR~IY 323 

HOPS /~~kt1.-r.z .. Tf~~Je.c. .. r.,:1. .. ............................ .......... ,?' .. () 
./.~ ... dcc.,.~ .. :t.:./..P. .. /'.€',,,.,.r;.2 •r..J::: ... ,r.,,,«-F_,, ......................... ~.~. 

/.[R.£/.c.r~ .. .-t/.P. ... "ra~c2•• ;: ~4e,,:;-:;;...,.;, ¥,rr, .... . . .. ... Z.c>. .................... . 

WATER 

Mashing in . 

Malt all in ... 

TOTAL ............... ~j_~~4'_{ 

Bbls. Tam . Time 

.. ·························· .... ? 6 ....... ... /~~?'. ······ ?-!" ~t'f, 

.. ····················· /#Ed .... }',~-,2. '.'. 

Finished mashing ................. __ _/..r_y0 
..... . --~.::z __ o_ ,. 

Set taps .. 

Sparge ......................................... ...... /f3/ .. ........ /.(.~. b 'l, .2 }}- ,, 

Hop . . . . . . Ji .f.2.. .. ... .. .. C, ..... /?l.., .. ... ../.:Y.?L.!.' .... 
TOTAL .. ...... ...... .. . .................................. dZ_ :,'~~/ 

INTO KETTLE 

EVAPORATION ...... . ( ... 

WORT INTO FERMENTER 

BEER INTO CELLAR .. 

REMARKS, 

Bbls. FIRST RUN 

Bbls. LAST RUN ............... ~.• .. '-· .......................... % 

Bbls . KETTLE TEST . . //. ,</_ .......... ......... % 

.............. Bbls. . ...... ~-~-1.!!.r:'JL.. . ................. Date 

: .... lJ!'.~~ //,.,J;· ~..7~1'...1: 
.. Jt-5..:k ..... ,1__,7 · .1".?,?,£1.11 

Mashed in by,ffef 



Tun No ... ?. .... 

BR~W 324 

./.Q.#t:.~:j.';,11 .. 7': .. /'1 ... -f'e'.r'.r,a .. ": .. /r-f.M.A'··· .. .. .... ..!~~···· 

/,r,e',e.,,,-J;,..r.:l~,f:g~,-,,_.,=. .. :,~~C6~,..,,..;, .. A;,tJ.... . ............ 7 .t1c ... . 

TOTAL !:)?:~_,.; 
... /ff~~(!~,,?.~~ .. ~-(~M.£. . 

WATER 

Mashing in 

Malt all in 

Finished mashing 

Set taps 

Sparge 

TOTAL 

INTO KETTLE 

EVAPO RA TION 

WORT INTO FERMENTER 

BEER INTO CELLA R 

Bbls. 

Bbls. 

Bbls. 

Bbl,. 

Bbls. Tem . Time 

.. ...I.Ff .. ... P,.r'1.Rl1, 

j~,r" .... /l.1.·d.~?1/?-

/FJ.-:~ ..... L./0.. .. . '..! ... 
...... ... JP·< ...... l- ,rc. '. :. 

r.,, " (,.1r . • /21/ ................... ......... . 
. :i: ~~)f 

FIRST RUN 

LAST RUN .. 

KETTLE TEST ./I: If ········· % 

Date 

.Jf,J, .~ .... 1 JI, ,3. 

/f{. 0 .... ,gg 

REMARKS, Mashed 

JA..~r--u~ 



I 

Tun No .... / ... 

BREW . 325 

DATE 

.................... ···················.J.t?. 

................ ],. ... ······· ......... . 

TOTAL . . .. . ,£~~ .. (,,,¢:/ 

~.a .s.o..£1:::-: ."'!..t.f). ~ 7 ~~~.B~7r= .S~~/..-f:.:'/11,.D 

WATER 

Mashing in . 

Malt all in . 

Finished mashing . 

Set taps . 

Sparge 

Hop ............. H-t :2, 

INTO KETTLE 

EVAPORATION 

1££' 
.. .. ?, ... 

. Bbls • 

Bbls. 

OUT . . ... /f'4... Bbls. ..,,. 
YEAST~=.-6,uw.~ ... .. 

Bbls. Temp, Time 

. .... / .. {~#..--: .. .. ... ?i..~~~--- ~~--
l.'ff ...... .. /..~.£.'... t/..l.¢.. 

.. ..... § ... .. . J?..~ IJ .,1,.:2 0 ,, 

FIRST RUN .... .2.a., .6. 

LAST RUN ....... /. .. .. . . ... % 

KETTLE TEST ... /2,./. .. 

..... ..... .. Bbls ...... ... . 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, Mashed ln by,~ 

I 
I 

II 

,I 



Tun No./t .. 

BRJ:W 326 

. .... ..... ... .... ,{.5.a<!'Y· . DATE 

MALT ;):~~ 

HOPS /.;t_~p_/.,-:-;z 

.. /t?. .. /4-.,, .. 9' ... . .1~~ . .,;7 .. . . ................ ..... . .. /;J .:, . . 

/t? I?/".~~ = .. .1.-:/2.,.~ ... ~. ~r······ ... /.-'..: .. . 
--f'.:J:/£s, 

WATER 

Mashing in 

Malt all in . 

Finished mashing 

Set taps 

Sparge 

TOTAL 

Bbls. Tem . Time 

. #~'7 .... /.'.;S'?~ .. ] / 17_ ,r_;r_ 

...... ..................... /,+'_~ .... 14..~.'..:.'. ... 

. ... f./.?>. ,, 

/.;t_?~ fN O " 

... .... .. /?.£~ ..... 9..s?.JJ. ! 

Hop 

TOTAL . 

. . . .. . .... ~q_ r?. ... .. ... .... .. . . . ..... .. . ../..ZC?..". ... ... . /.;I__· :.:r.~ 

INTO KETTLE ..... /I? ,i_~ 

EVAPORATION ........ ,:;.~. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

Bbl,. 

Bbls. ........................ 

FIRST RUN 

LAST RUN ...... ... 12, .~ ........ . ..... ..... % 

; /( ... ? ..... '??.<? ... 

.. ~,. i 7,1. 

Date ·················-········· 

Mashed in by: 



Tun No ... e:'- ... 

BRiW _ 327 

DATE 

HOPS /£:/r:<i..:.,,;. "r.. /J~,,7.££,.,,::c;J.. ................ ..... .. . ,/. 0. 
/.a ... ... .(o.~f4~ .. r..:>.~--r.~~s7,2 ............ .:.:?.~ 

l~-:..,,f'L/.'j.;,, . .,;.~a.,1CJ.; :i~<J.c'[.s-;.i >:>.'.¥el; . ,7. Q 

TOTAL f-.,p?~:S., 

.. /~~./d.~ .. .J .. ~. ~?.3~ .. ~.l...~d7M. . .C ... 

WATER 

Bbls. Tem . Time 

Mashing in ...................................... ...... /.C,, .. 
Molt all in .. . ... .. /#.f 0 

..... . Z .. lr'.7. .. ,.< .. . 

Underlet ,.ll.5 .. /,r_ ........ ,;1/d_ ....... ~?Jt ·.,. 
Finished mashing 

Set taps . 

Sparge /.J.~ll ...... ./1...!'. .. ...... f.f.(}_ .. ::. 

Hop ... ... .. i!ct:2c ................... . .. , ...... .. .. JZ~ ..... /.-'!. .. ~.-f.~ 
TOTAL ... . 

INTO KETTLE ...... /,f"-£ 
EVAPORATION °1 .... .. / 
OUT /~L 

WORT INTO FERMENTER . 

BEER INTO CELLAR 

REMARKS, 

Bbls. FIRST RUN .. .;i{, ;2_,j~ ........... % 

Bbls. LAST RUN ............... /: .2 ...................... . % 

Bbls. KETTLE TEST ····· ./I: .d ....................... % 

1f;1., r /! ~-. ~ 0 W~d.cr..:!L-
. /i.J-.-! . -~t -fJ .......... 

Mashed in ~ 
(" 



Tun No ... .:J. ... 

/.a.&c"/-.1.·,;, .. v ... ./.a ... c'L..,. .. ., ...: . .t~/4 -,;; .. ............. ... .:l..,C-.. . 

/..#..~J.'/..;1;, .. t? .. /P.d..,~. = · .,~4 ... .. ~. . ... #b. .. ·. 
r:1·1,s 

TOTAL 

WATER 

Tem . Time 

Mashing in . ....... /,_~'.f.". .. .. 7/~~li<1. 
Malt all in .. .. /,:',/..f.0 . ..... ... Z~-~-1! .. 

..d/t?." ..... .. ... i./.D .. ..J' .. 

Finished mashing 

Set taps ... .. / ii :,~~ . .... , f~:~.:.'.'. .... 
Sparge ..... .... /..~.f.~ .. ... f.!~: '.'. 
Hop . ... .. . ,f,A- ..... .. ... . ..... ·····~ ·-· .. . ./.7<7..~ . ..... . J,.t/,.}~,-~ .. 
TOTAL . . . .......................... ........... 9:¥, 

INTO KETTLE .... /rr . .. Bbls. FIRST RUN 

EVAPORATION /, . Bbls. LAST RUN 

OUT ............. 1r.z .................... Bbl,. KETTLE TEST .... .//4 .. !f. ............ ........ .... % 

YEASr,~-,r,;l-P_~ .. . 

Bbls. Date 

WORT INTO FERMENTER '. J'l.:J.'. tJ ...... i j[ ,f '?, 

BEER INTO CELLAR jf,( ' . ,1,f.j 

REMARKS, Mashed in by; ~ 



Tun No •... '.f .. 

BREW 329 

MALT 

HOPS /~~4.,';p ... t<: ... /.1:.J/~:,7 .. 

./R&/4'i9 ... '>f ••.• /R1/£,#-;,, ... 9'. ... ;?..:~;;,-,;z .. 

/d.'..T/",;,;;, .. <t../.RR,#:,;J. = .tA'.C'4.-, . .-:. .. ~-· 

TOTA L 

WATER 

Bbls. Tem . Time 

Meshing in .. 

Malt all in ........................................... .. .. .......... ... /~,f.0 . _ /o7,/;J_.~-1'_'?f. 

Underlet ,;;I,~--.;..~ . ... . /.f.. ...... . <i'/.&1_"'_ /ol_;;f.f•,, 

Set taps . . . ... . . . . .. . .... .. . /, .o!.:7!'.... .. / o1 0 

Spargo ... . ............................. .... /.~.? . ....... /ff .. °. .... J,il,~ '.'.. 

Hop . 

TOTAL . 

INTO KETTLE Bbls. FIRST RUN ......... . <i'.P ..... 7. .. 

EVAPORATION ..... ............ t .. Bbls. LAST RUN ..... ........ [ .. I? ....................... % 

W ORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

. Bbls . KETTLE TEST . . //. ,r ........ ........... % 

.............. Bbls .... 

: /f'jf. i . //-J,/2. ./..1..~.?f.'. .. 

.......... JtL·. f. ... :c:Y o/M..1/-
Mashed in byi 



Tun No . ... 

BR~\V . 3 30 

MALT tPr_ &:C/ ... 

HOPS dl..a .. ;ctt.J·'",1,.····-rLa .1.cE1$,,:i. .. ... . ....... ... . 

. /~":..#.C~,.r-,,2.:r./aJE /'r.,..r:.£.<Tl~t"..,r,i. ... . .. ......... J. .. o. 
/a.l:tl/r.'r,,1.r. ,f-:.J:.,,..;;,J. .. r.£/r-'f ~;J .: . f~kll M.r-1¥.4 ............. ,j.~. 

TOTAL .. ... . . f.~~.J/!f. 
.. /1 .. ~ ./ef~ ... ... ~!2&.f. ... 

WATER 

Mashing in 

Malt all in .. 

Finished mashing . 

Set taps 

Sparge 

TOTAL 

INTO KETTLE .. .. /.r,F: 
EVAPORATION ............... .6.. 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

Bbls. 

Bbls. 

Bbls. Tem . Time 

. / . . .. J ,rf O . . ],/Jlt.t.l 

.. ./#..'?..~ . ... /-#.<?.'.'.:! 

/Ir . :UrL .. ~1.~.!!. .. 
1~~l 0 ~:?:~'.' 
/ ~ f ,, . ... Fe: ~-:~~. '. '. .. 

.... ... /~F~ ... '!l.['.'. 
...... j) <? °. ..... 2: ~.~f.(.: 

FIRST RUN r;;a .,,rJ~ .......... " 
LAST RUN . ..... LI:J~ ..... ............ ,. 
KETTLE TEST . /.), (7 j< .. % 

...... ......... ~.~!.~:. ~~.~[!~.~- ..................... Date 

it!. r .. : /2,/?.; ~A/ir.,[ 
.. /iJ. 8: '. ........ .... .... ?: ;- . . ~1.!.:. 



Tun No ..... ? ... 

BREW 331 

MALT .£;:~~~~ 

HOPS /,[.J1;_.;f;? /.;J'.fe'E.7~.. ...... ~-. 

./.t1 .&..#..;1~ « /a.J'.cc..?;;.~. ~-/4,,,..,,.,_ ..... ...!.~: . 

. .:f~/2;:,-:.. .;l.o, ................. ..... ... .... . 

r.-r/£s. 
TOTAL 

WATER 

Bbls. Temo. Time 

Finishe d mashing /.1.'.F~ .... fr!'..'?.~:. 

Set tops .. /~'.~ ... g~~q_ ~~." 
. .. /&'.&:. ..... .. /4.I." .. ?.h 

..... . t.. ... ... .. . /Ze. .. ~. 
TOTAL . 

c;;I"" 

INTO KETTLE . . /, 2. r ......... Bbls. 

EVAPORATION . . .... ..... t... Bbls. 

OUT .. /£,,:1_. Bbls. KETTLE TEST .... .. //.~;j.-:: ............... % 

YEASr·~.#.~··•··· 

.............. Bbls. Bellin~ ....... . ...... Date .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

. ./76• ~. i /( 1' l?.t'. i .. . , ,;d...~ 
........ /f-?·cS_~: ... ...... ·ti ...... ?:! -

REMARKS, Mashed in by; ~ 



Tun No •... .7 ... 

BREW 332 

MALT 

HOPS .. / .S: .. A'.'.'.tf. .. a:t ... +: .... /. .fJ,,-E:!r..•r:::t, .. 
/.'.11 .. /Jl., .C,~, .. iif.Z • . r. .. ~/)J=e,.~.il:".J. .. r. .. .r,r;:;-m,.s-..2. 
/.;r.fr-ce.-1--1:":.2. r. .. . o./C~ .. ~.z.,.rtd..<..9 . .,-.;z .;,, .3,, 

TOTAL ........... ,F:;f.~ ... ( ,cLr. .. c .. . 

~_, ,r.~ ~/:.2~~ }Jw,...--v;;,. ~~~/K./11.,D 

WATER 

Meshing in 

Malt all in . 

Underlet 

Finished mashing 

EVAPORATION ... ·"··· Bbls. 

OUT . .. . . . . .. ... . / r.? .................. Bbls. 

#-
YEAS"tef~ /J~ = J',:q .. 

Bbls. Tem . Time 

1 r 'l . .J../IA,#./. 

.. ./..4.?. .~ ... .7.J.~11 .. .. " 

~/1L' .... tf..lJ>. " 

J~-:7 4 ... F.:J,ri'. 

LAST RUN ..... ...... 0 .. , .7 .. ................... 'll 

KETTLE TEST .. . .. /./.. ,'-/ .. . . ......... . " 

Balling .. 

WORT INTO FERMENTER . .. l'l?-Z ..... [ /1,J·j 

BEER INTO CELLAR .. .t t'f·X· ... .. .t 'f 

REMARKS, Mashed in by: ~ 



Tun No ..... ~. 

BREW 333 

························~···· 

MALT .. .fr.tJ:tJ..~~ 
HoPs .;o kd r>. l'tJ. .T.e:,,-,,.z .. ............................. .............. J.ti 

.. n.'..il.CL.,~ .. +../...l . .fl~,,2 .. +..J~.Tlf(~,r./l.··· . . . ... J.<J 

; 'I-. J~.lv.,,-,J,;;S/l(f,1-J ¥,. . ....... ,?.. 

TOTAL ... . ....... . !:.~.~-1.~X ... . 
... ~A .. .. /t:\7!'°~ . ..1£~~ .. ~ ./~;f::tf.r.; ... 

WATER 

INTO KETTLE 

Bbls. Tern . Time 

Meshing in .... . ....................... .... $- 0 ....... . /l.tJ. ... •. ...... }, . .b!..<!'!.M... 

Molt ell in .......................................................... /#..~ 1 
... ;?. .... .. '. .. . 

Underlet // J.;l,i::,,,,,_, ............. Lf:':... . .. )/A • ....... ~/(L ,.• ... . 

Finished meshing . ... .......... ./ £] o .... r.:~E .. '.: ... . 
Set tops .. ./ £[• ... ... . i .. :r.r.. .. '..'. ... . 
Sporge ................................................. /rt> ....... .1..l.f ..... .. '!.'..lr.i: ... . 
Hop .. . I.lei:).... .. ... ...... .. ... 6 . ...... .. / .. / ~~?:..,¥. 

2. -TOTAL .................................................... J,1: 
Bbls. 

EVAPORATION ............ (±... Bbls. LAST RUN ................ (/). /,, ....................... % 

OUT ............. / y/7!,.. ... .. ... .. Bbls. KETTLE TEST . /.),. Q .................... % 

YEAST ,:ti~ ~,.;/F. .)'J:-. . 

WORT INTO FERMENTER .. 

BEER INTO CELLAR 

Bbls. Date ················-············· 
/ f,!: I/~ ... :r.d. . .i.i'Yl. 

./J-3 ·.t. ....... ~rf< ........... ~.~/ 



'""' " I 
; If" 

I 

I 
I 

·JI I 
I 

Ii 

II 
II 

I 

l 

I 

II 

I 

I 

!! i 

I I 

'I 

II ' I 
1, 
II 

I 

: 

Tun No.lb ... 

BREW 334 

./..~ ... K.?i..J'i-t .• r~. e.. ,P, J'J . ....... .............. u.: . 
/6. .. -.T.L' .. f.'. .. F.z ... -rf/r,.a.F.J··.;;:,· ~.J..~ ........ ........ .... .. t .. t .. 

TOTAL ,1./_~J:S'S... 
. ~ /?.1~ r?a~a~ ... .... 

WATER 

Bbls. Temn, Time 

Meshing in .. . rt! .. . ./. '1 o .. ..... .. 7:.!?:.At:'t 
Malt all in .. . ......... ....... ~-. .... /If.? •..... 7.:J' .. 8:: '.' 

Finished mashing ········· ............................ /X_'l"' ..... ~/J.~.!.' ... . 
Set taps .. .................. /§2 ° .. fr.1~~1.'. 
Sparge .... . .............................. 7..7 ...... J~f.e .... '1..:/~~:.' 
Hop .. ····~·~······ /7~· /,)./10/'/1. 

INTO KETTLE . /__(.f j.....__ .. Bbls. FIRST RUN . . .. /9_, h .. ..... . % 

EVAPORATION .......... .. 6 ... . Bbls. LAST RUN ................. L )f. .............. % 

KETTLE TEST ....... //, Pi~ ...... % 

.............. Bbls. ___ ............ Balling _ ......... .'?.~~--

WORT INTO FERMENTER 

BEER INTO CELLAR r;;;;,;: .1 /!;: "'· 1~~;,: 



Tun No .... f .... 

BREW. 335 

./.t2..P.er."-F;,•-r/.d.J.4:;, .. i'::.£d:°A:M. r~. . .......... ..... ......... g,r-_. 
/ff.t[P._p,1-.t: .. UA::Q.p,1 .. -t.£~~rj~.,,..;¥.,r_"4_ ............. J...o. ..................... . 

TOTAL ......... J::J?,S:..r,:. . 
... /tf~~ ... /11..~ .. .:l. .. ~~.~.~/~,1:""8,,[ 

WATER 

Bbl,. Tern . Time 

Mashing in . 

Malt all ;n ... /d'.f • ...... /,7.,, ~f::rft.1: .. 

Underlet If: ;,,,,,,,.;.5._~ ........ ..... / Y .... ..... ,?(()_ ........ .',? :?:.'t: .. '. ... . 
Finished mashing .... ... ........ ........ j[f. 0 ....... /~.#..), '.! . 

Set taps . /[?~ ...... JU.(: . . 

Sparge L:f).,, ...... IC..~~ ........ L'1!.~ .. '.I. 
(,, .. ...... /?6_ & -~O" 

TOTAL .. ~#// .. 
INTO KETTLE . . . / P'. .............. Bbls. FIRST RUN . . .. Jo, A .............. % 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

............•. Bbls ..... 

·.1?~,.tf 
./r{Z 

LAST RUN .... ... ... .. .. tJ: ? ............... ..... % 

KETTLE TEST . 

.. Dote .. 

///./J k.,yj ,J,...d..),t,/L 
2.J< ..... A~.6..· 

Mas~;n~ 



~ff' I 

I 
I 

II 

Ii 

I 

II 

I 

I 

,I I 
I I 

I 

' 

I 

J I I 

, l 

Tu n No ... ./ ... 

BREW 336 

........ M. 
MALT fy!M),~ 

HoPs ..?!?d.;1;, <t /aJF~;; .. . . . . ...................... ~, 
/£~;;,. ... ~/pJ'~;:J.;;J.~ .. .efif ../.d.A#;;,. .. ............ ¢y,i., 

/.t?. (-{#..:!!~ .. 'f. .. .. -.r4,,;z."!'. ,9.-;;_a ~:# c-:-.t·d,.,.;1.:1- ... ,=;, ;;f: 
c7· ~of."/&s 

TOTAL 

WATER 

Bbls. Temn. Time 

· Finished mashing .. ,1,~·z 0 ... Y/?.1'.. 
Set taps . .......... .. /C:..;$..~.l! .... l../1..1...". .... ,, 
Sparge .. ,,,.,.,,, .,, '. /..f'.~ .. ' ''' .. /?..L°. ,,., _9.,~ II . 

Hop . ~~ti} ..... ...... . ..... ? .... /7P~ cP_o ·p11 

TOTAL ... 

INTO KETTLE .... /.,¥$ ...... Bbls. FIRST RUN ... ..1<?· C>.. . ....... % 

EVAPORATION ........... ~·-· Bbls. LAST RUN . . . .tJ 9 .................... % 

OUT ................... /f,2 .................... Bbls. KETTLE TEST .... /,.7__._q?_i,'~ ... .. .. % 

YEASr·~."#£_;£ .. 

WORT INTO FERMENTER 

BEER INTO CELLA R . 

REMA RKS, Mashed in by: 



BREW 337 

Tun No . ... .:Z, .. 
·····················-=·d··· DATE 

MALT _.i-.5':(fp 

HoPs .. ,;i,.o .. K.<1 . .1;,i. r/d .. .JE.. s-::z... ........ ........ .. .. .... ... ......... .. ... ,ZC>. 

../,f::Z.C::£/·-:3- '1'c/O. ..T/c,r.;3-i:: :i~.,llfff-J'.,z...... . .............. -E.0 

TOTAL ..... b.--!:4'.!-. ... . 
.... /~ .. ~ ./4~~, ... ,,?..r~ .. ~./~M.£ ...... .. 

WATER 

Bbls. Tem . Time 

Mash;ng ;n . ......... .... . .... 2_ Y ..... /(ti_ c ...... /(~~~rJ.: 
Malt all ;n. . ........................ . j~,f. 0 

...... /.l:_'./~.'?1(1. 
Undedet k;f ........... /.~ ..... ;!_((1_ • ....... (?.:-~ i.~'.'. 

Finished mashing ...... ...... ...... ...... /,Dr.~ ....... I:?: #:l.t! .. 

Set tops /,r~ ..... .1-t.!Ji .. . 

Spcrge ./J.~.J:.: ........ j{f'.o ...... .. ¥.:. .'. .'. .. . 

(,, .......... /)6. °. C .;' r,, 
TOTAL .~r1t 

INTO KETTLE / .,P,:r Bbls. FIRST RUN ......... .J}. (! .. /f'c ......... ... .. ... % 

EVAPORATION G ... Bbls. LAST RUN . . . ..... tJ. ................ % 

KETTLE TEST /2 '. (J f,}= ........... % 

Bbls. -~-~-~!!!:IJ1... . ................ Dote .. ....... . 

WORT INTO FERMENTER . /f~-? //, ?of.'qz~ i~,:£.~,;,r_¥ 
BEER INTO CELLAR .................. .. ... l.f !':.X .. ~'. f'. ....... 

REMARKS, Mashed in by~ 



Tun No ... J .... 

WATER 

Mashing in 

Malt all in . 

Finished mashing 

Set taps 

Sparge 

INTO KETTLE .. /f'.~ 
EVAPORATION ..... t,,. ;i; ... 
OUT .............. ltfl.-;£ .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

Bbls. 

Bbls. 

DATE 

BR_EW_ 338 

............. :J..o. ... 
................... '3..~ .. 

Tem . Time 

J~~9 a. 'U. 7/L 

L~X°. ?</]" 

. .. . :J..lo .. . .... . ir.<11 " 
JE7 .".... f;,,2. ,, 

i :..~r~ ?.-.s·~- ,. 

/v'L .. J.f.r ...... .'l.~.CJ. .. . 

LAST RUN . .. ../, .. P. , ...................... .... .......... % 

KETTLE TEST . . /.2, .. -91~.~ ...... ........ .. .... % 

Mashed in by:~ 

1 



BREW 339 

Tun No ..... .lf. .. 
DATE 

./..a .. ~<::L"._r_,J...r.t'.a . .rr',;1,.~.:t-:.r-r.-:'IM/-:;z, ............................ .t.,j=· 
./..J.~.Z4.;,...t-:/~trt;'f~,,;£ . .!'Cl.'."';y.. ,,,.,:,. ¥.r. .. . ............. J.Jl 

TOTAL .. Jj, ~,:':,:t!J.:_ . 

... /.cr.~./t2 .. ... .. b.U'.,/.~d-l.Y..E .. 

WATER 

Bbls. Temp. Time 

Mashing in .. 

1.r: . ....... 2,r~ .... .. 1~.;l.?., :, ... 
Finished mashing . .. ······· /~~2.-. ..... /,?.,&>r.:.~. 
Set taps .. /.17r. ..... . /./.~ :.! ... . 

Sparge 1 rc, ......... .. ./..t .. r. 0 ,'l. 6-,r I , 

. C ......... .. / ?ef.. .. o . ..... §/~~'.' 
TOTAL . 

,2.Jµ. 

INTO KETTLE FIRST RUN . .... .:Zf: :, ----.. ........ % 

EVAPORATION Bbls. LAST RUN .................. tl, ·~·=· .... .. ... .. % 

OUT . Bbls. KETTLE TEST ....... //c = ............. % 

. ........... Dote 

WORT INTO FERMENTER : J?Y,'.~~· j/.-'/. ~.:1:4.d.(!L 
BEER INTO CELLAR /ft:~--:..... ~J• ...... ~£ -

REMARKS, Moshe d .'.a_n_ b~ 



~-Tun No .......... . 

BR.EW. 340 

. ....... aL .. . 
MALT . .££,= .~ .. ~: 
HoPs ,,?<?~.ff;;, . .. La. J'L,;1 ~.., . .. .. .... . .... ..~.: . 

./~:d:4,;;, fl Lt?. JL;;;i ? 'fi/../~.;1;;, ....... ~.: .. . 

./~./5?./.~•.tI4;, flf:46.d.i, ,,,-.:1~~..;. . , .. !:?..~.: .. . 

WATER 

Mashing in 

Malt all in .. 

Finished mashing 

Set taps .. 

Sparge 

Yo$' 11.s. 
TOTAL 

Bbls. Tem . Time 

f.p ......... ./.d.:.d..." ... l/.~(!/11, 

/.,dr£" .. /rl.,L~?!."1. 

/~:r(J .. /rZ.~:e :1. 

./;.4 .°. .... . ../c?.~ . ..!:. .,,, 

. . ................. ...... .. .... /,1/,-f. ..... /,?, ... d,,r!]/ L 

Hop ........ ....... .......... &'.<>'. . ..?. .... .. .. ... . . .... ? .. /Z?.'.6. (,_Jj'" 

TOTAL .... 

INTO KETTLE ... 

EVAPORATION 

. /i'.f .. 

t-

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

ri2.-f"¥ 

. Bbls. FIRST RUN .. ,,;?p ;;r ............ % 

Bbls. 

Bbls. .......................... . . .............. Date __ _ 

Mashed in byt 



Tun No ....•.... 

BREW . 341 

MALT ... ?.FP.0 ..... CA. N.A.d.A ..... IY/.4.l...t:::. 

HOPS ... ;,...t1../<,.fi' .. r;1. .. .. ± ... I..Q .. J:.E, .. i.'."'1. ., ..... . ................ ,3.o 

WATER 

Bbls. Temo, Time 

Mashing in . ..... ?.<>. . .. .. L ~~i".~ ..... -h7.AIY: · 

Malt all in. . ................. J'/_[ C ]//.t-::<'.. 

" Finished mashing .................................... L~7 [;?_~ ,. 

Set taps . 

Sparge .. 

TOTAL .. 

INTO KETTLE .... /J"J": ........... Bbls. 

EVAPORATION Bbl,. 

OUT . .. ............... _/,f',1, .................... Bbls. 

YEAST -4~J l(p..u,,J~ ;J .. 

.................................... /..~~~--. .. __ .. r~~i?... ,,,, 

lrP. ...... ...! ... ff.~ . . C/.,,!.;.~ 11 

?-. J ?P ....... ... .. '?. .. /!~ .. 

:r..f? 
FIRST RUN 

LAST RUN . 

KETTLE TEST /,? .·. . . ... % 

.............. Bbls .... ...Balling ...... . ......... .. Date ....... . 

~J/Md.$?-
····· ~r 

WORT INTO FERMENTER ... . / f-< .),.: ".'.'.f: < ~~'.74. i 
BEER INTO CELLAR ............................ /1.~~J_ ........... -:!:.? 

REMARKS, Mashed in by; 



Tun No •.... Z. .. 

BREW 342 

DATE 

MALT .. .££~ .. 
HOPS ci'.d Rff..,~ /,? J'E:,-;;,. 
/.~~;;, q /t1 .r4~ .. ~. V'°L#°/4;;,. ....... ....... b.., .. . 
"(?J../~~ -,.7'r' 4·1>~ ,, • ./ . ···,;z·····:S····:···· 'J.t?.T..J'~;:,.>' . .,,.iJr.;1;;,."' ... ~c .. ,;-;, .. -,,,o1 . .tf'l/,.,d:,..-7~ 

WATER 

Finished mashing 

Set taps 

Sparge ., 

TOTAL 

INTO KETTLE /£¥ 

EVAPORATION . . z 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

i-;1:1Js. 
TOTAL 

/._.;j_ £_D .... /,!..-f_f'.' 

... . .. ... ..... /;2.'.~" ...... I.IP .. '.'. .. . 
.. /##. ..... /? ~ " 

.?. ········· /7._qo 
rP.,/,/ C. 

LAST RUN ..... . ..... .. / ... o1... . . . .. ..... ....... 11 

Bbl,. BolHng Da!e 

' .. l t J,7 . 1 .. ... / .t: :J>J& i~ .. .:?:~:-¥ 

.JkLY..... !-7J' ...... ~ 1. /4.i,-.. 

Mashed in by: ~ 



BREW 343 
Tun No .. .. 

····~······ 

MALT £<£.&/.~~. 
HOPS .?:-..o . .k.(i .s .-1':: ./.t1 . . ....................................... . ,Xr?. .. . 

.. /~-::.A't:/._r,;z .. :>':./11.TC,J';;, .. t'..£,l:t.d£..i.'.',.2.. ...................... .. .i.Jl. 

/ .. .. .r.1.1!t"'~. ;z .:t: .. £Jr r,zt~~~~J.-;l.:cf£."fM,T .. U<-7'.J. . ......... ,l.,.A.~ 

TOTAL ... . ... r~~-'#E .. 

. ./..a..~ .... /fJ. .. .. . .:2:.r~~ .. ~/..."!Z?'tF-

WATER 

Bbls. Temc. Time 

Mashing in ..... .. ]t:, ..... ... /67. .. ..... 2-.!.~?f.l!:. 
Malt all in .. ......................................... .... /!If::" '1- ,ro ., 

Finished mashing .................................... /..~.~/.~ ......... ~,!.. '!. .. .' .. . 

Set taps .. .. . ······ /17." ?. .. °-! ..... '.: ...... 
Sparge IJ.~.J/. ......... J{ir.,, 9. ,/fd ., 

INTO KETTLE ......... /,rr Bbls. FIRST RUN ......... tJ .•. b . " 
EVAPORATION ....... 6 Bbls. LAST RUN ............. _a. ( ............. ....... % 

OUT . .. L f.J,, Bbl, . KETTLE TEST ... /_2.;2_ :,= .......... % 

.............. Bbls ............ ........ ..... ~!:'.m~JL Da!e 

WORT INTO FERMENTER ' jf !:?. ! /~:3.._J~. J . .. ...... ?...~ 

BEER INTO CELLAR .............. .. .... ;l:f:J . ... .. ?·.Z. . .~ .. t -

REMARKS, Mashedi~ 



Tun No ... '1.. ... 

BREW 344 

. ..... .... aA .. . 
MALT .. ff~-~.~ 
HOPS ,;,::,A:[;¢~·~ ../.?..TF,;1;;1 ........ . ....... h. .. • .. .. 

/,;1.~; <T . ./C7.J'/_~ . .r.1j1/,?.!!"/4;;, .... ;·········· ....... tt. · 

/tf/.~;,;,d.-'.J"4:J.~~:,8r;.;1;,r.'-.:,,-,t;;&.;1.;,..:.,t; ....... ci1.~·:. 
y~·/ts. 

WATER 

Mashing in 

Malt all in .. 

Fini shed mashing 

Set taps 

Sparge 

TOTAL 

Tern . Time 

....... /;U?." .. 1/-?../.?J'L 
/-&'.£ .. ... /o?../1! ,y_,-, 

/.;;r~o ... /<?-.-'I!.'.'. . 
/'1..1:() . ./-/? ... ': 

.. ./-f' .. ,,Z ...... ... /? .. £.°.. ,,1_ f!'llll 

Hop .. .................. ~-r.? .. ........ .. .... f, .. ...... /.,7r?.. 0 (,, _;$;,·,, 

TOTAL 
cl#~ 

INTO KETTLE /. .f:y Bbls. FIRST RUN .;7.,,t?. C . % 

EVAPORATION . . k .4 . Bbls. LAST RUN . . . ....... ./. ... ,;I, ........... . ....... ... 1' 

Bbls. KETTLE TEST . /.? ... J .............. ...... . % 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, Mashed in by: ~ 



Tun No •... ./. ... 

' 

MALT 

WATER 

BRiW _ 345 

lrLe, DATE 

f' &I>. e 01.,v.. GJ.dA.- }naff 

............. . :?.o. 

Bbls. Temn, Time 

Mash;ng ;n .......................................... . ZK. . .. /.i/.~7'. 0 
.. .. 'l../i?..ll:t??.: 

Malt all ;n .................................................................... /,1/.f". o .. ]//..7 

" Underlet J;f Q-..,,_~ Jj' ......... .2_.J(i. . . .f'..r?. .. ? 
Finished mashing 

Set tops . 

Sparge .. 

Hop .. 

TOTAL .. 

.................. I:i~z..'.'.. F~f'. ~. 
........ J.lf ~. .z,.1.~--~-

./F~. ....... I,'- F.. " ..... . 9.-.?.:1.:: .. ~. 

L?q ..... ...IA.~ .... .l."t!.' 

INTO KETTLE . / ,f'_ .f Bbls. FIRST RUN 

EVAPORATION Bbls. LAST RUN ........... P., .. 7. ............................ % 

OUT . .. .. . . /C,L;.,. . ......... Bbls. KETTLE TEST .... /,t ., ,2 ... . ... . ... . ... ... . . . ... % 

YEA~ if~ .f.l~ 

___ ........... Bbls........ . ........ ... ~.~-~!!!:'Jt .. Date .. . 

WORT INTO FERMENTER . . / f./: (I_ 1 j ;,J,,/;/2. .. !1t1.ut,&.i!1.~¥ 
BEER INTO CELLAR ...................... ..... /r_f:~ ·1 _:x a ............ ~-ue.1?4::.-:::_,. 
REMARKS, Mashed in by; • 

Ill 
Iii 
ii 
ll 
Ii 



Tun No ... e;:,2 ... 

BREW 346 

HOPS /~"A:ff~;;,. ,1 .L.:J ,Tc.'_ .;J ;;,... . .................. .... ...... .;k) .. , .. . 

/p~4~.,.,/1? . .r4~ .... '1". .. :f."/(d-M._,.-., . ................... ·······<i'·.~--·'······ 

/.~ :74.-., ... /.t? .,.ra ;1;;;, Q'. .;i: ~..&./4,;.? .•.. : ~- a?'a . . 
y~-/iJ. 

WATER 

Mashing in 

Finished mashing 

Set taps 

Sparge . 

TOTAL 

Bbls. Tem . Time 

.................... /-P.'.T" .... /,,?,.1/J,. !' 

. /~ ~'. °. II?. (I 

.. /-f'~ ..... L? F" . o?_.r.a_ ,, 

Hop ............. .... .. ~'.": .:J: ... ....... . .. . ? ....... . f7t?.~ 
t,.;l~-,, 

TOTAL . 
,P-4'.Y 

INTO KETTLE FIRST RUN o2CJ, ,£~~ .......... % 

EVAPORATION LAST RUN ............... /L .. ?.~ .. ~. .. . .... % 

OUT .............. /;;/ ................ Bbl,. KETTLE TEST . . //, ,r# ................. % 

YEA~•~ .. z>< .. .$,;j'..£ ... . 

Bbls ............ ............. ~.t?.\!(.r:'.~ 

WORT INTO FERMENTER ·. Jil (! /L7~ 
BEER INTO CELLAR /tL'/, ............ ~-'i. 

REMARKS. Meshed in by: 



Tun No . ... J. .. 

BREW 34 '1 

DATE 

MALT 

HOPS /.~.~k.t:?J :2_1:L~.~.<7~,r._1- . . ... . .1._L)_ 

... /O ... $.r;47.l .. t: .. /.<J..l./.:.r..,2. .. ,<., .. t>Jf:",&M. ... r,1. .............. ............... J...J.: .. 
l_r,r;.'!,F.,z..-,,,./.~Kt:i.J-;.2. ...• . .?~~eJ;.) .. ,,,:_ ..... )0. ... ................... . 

TOTAL J- t,~ 4' s. ....................... 

WATER 

Bbls. Temp. Time 

Malt all in. 
0 

... ... ht.F .. ..... ?:.lfE~~ .. . 
Underlet . l:f:. .. ...... j~ .... J:ld.. ....... Y<1.L: 
Finished mashing /~2 • .. ... Y?.:°. ·'.. 
Set taps .. ... /::£"~~~ r~-o .. 
Sparge .. /J~C. ..... /~J:." ...... .. 'l . .-!..~ .. '.: ..... . 

INTO KETTLE .. /_,f ,r ............... Bbls. 

EVAPORATION .... & Bbls. LAST RUN ....... . .f'. (, .................... ... % 

OUT .. . /fy;),, .................... Bbls. KETTLE TEST . /(, (;. Z_. ............ % 

YEASTJ<..~ ~-'?'/k-1...t~ . 

............•. Bbls •... . ............. ~.l?.~!!!:IJL... . ................... Date 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

· ........ /J~.:.I.. . ....... ...//~-! .. .. .... ;:/k~.~.a:. 
................... 1..tr..:'1:. J-~ 5..~ . .. . .~/. 

REMARKS, 



Tun No. # .. 

BREW 34f 

. . a4 DATE 

MALT £ ,f d:l) • 

HOPS c/d Kti. ,;1.:., .. <'! .. ./.,?. X£',;1':J ... . .......... .k .. . • .. . 

/.tk/4:::z .. .i ... ... v. ... ,g;/-!~/4~;,, ... ...... ~· .. . 
tl~., ..... ~~;;..::1~&.:,;:,-,,~:~,1;;,.,,,:.,;;. . •.. . c:?.~.~. 

~:1-1.1s. 
TOTAL 

WATER 

Bbl,. Tem . Time 

Mashing in 

Malt ell in .. ................... /6(,r.,D ... /<1_ .. 0,~'/f,-'f, 

Un de det .d --· ... ..c.:;;,;;,.._ .... j.f ~"'"'" ... ... ./e?..-.. c?..~.~!'. .. 

Finished mashing . .................... . /,;jI" .... /#. .. ~.-!. ... '! ... . 

Set tap, . .../..?.:?..". . .... .. ./..1.,?.. ... 1! .... 

Sparge ... . .......... /-1(.:2: ....... /~L" .. /J.~J~ '.1 •. 

Hop .......................... . J..-t . .}' . ? ....... /](}" (,.:l-o 11 

TOTAL .... 

INTO KETTLE FIRST RUN . ... sP!? . ...... ······· l(, 

EVAPORATION .... " .... . t..h . Bbl,. LAST RUN .. ..(L? .. ,r ................... % 

OUT ............. /JI& Bbl,. KETTLE TEST /,il. /;J ............ l(, YEASr•~ .. #.f~9 ... 
Bbls. D0!9 

WORT INTO FERMENTER · .... 1'?...J..-cJ.. .... 1 ..... 1,1, r-.1~l ... .i:~.:-, 
~(<u.Jdl. BEER INTO CELLAR /f.3:f . .... ... ~] 

REMARKS, Mashed in by: 



Tun No •... £.. 

BREW 34 ! 

DATE 

/od e4 .;;1 l:: /o ..re. . .r.,2, r.-. .J-:":A:::,:t'.M;;-c-~ ..................... . ,,:;, . ............. ... . 

/ £:J.('.'_ J. .,i. ... 1:c. ./4 K. q J· ~· "- ,j-:,1:C:4-., n:..¥0[. .J O .... ....... ... .. .. .. .. . 

TOTAL .............. ~~~-<6'.J. .. . 
... /.d..~./d. .. .... ~-r~...r.~ .. L'/x'..2:.d.E. .. 

WATER 

Bbls. Temo. Time 

Mash;ng ;n .................................... . .?~ ..... /,Tf • ..... "7: (t!/':f'J .. 

Malt all in . . .. .. /.lt..J.?..~ ...... /:.#.J .... '.L. 

Underlet .. -If ... ~-: . ... .J"'~ . ...... ... I...Y.'. ... ..... __ _;._/_(!_ __ ko3 

Finished mashing . ··········· ........................ / .r~2· ... .. .. r~f .. ·:. 
Set taps . ....... ·········· / J.~r." ····· .if; .. ~O. ... '..'. ..... . 
Sparge .... . ·············· .. t..~-:-.-'I: . ······ ././; ... .. . .... 'l Ja_ '..' ... . 
Hop ... .. ........ . /f.:f.?, .............. ... .. ... . 4 .......... // 6° .. .. ... . !_ 

TOTAL . . ........ .?£)( 
INTO KETTLE Bbl,. FIRST RUN . . de(!, ,l_. ... % 

LAST RUN ................ / ... .9 ................... .. . % 

KETTLE TEST .... //._ "r. . .. . ... . ....... ... .... % 

............•. Bbl,. . ........... Balling _ _ .......... ...... .. Date ... 

WORT INTO FERMENTER 

BEER INTO CELLAR 

·. /'tf: 
It~~l. 

REMARKS, 



BREW _ 35l 
Tun No . .. t ... . ....... M .. DATE 

MALT .. ~F=-~ .. 
HOPS dt:?,('6 ~;.1 • ./1:1 .r~.;:!i,1. ......... ~., . . 

. /,:r&.:ft.1;;.~/a. t7'4~."-·· fj!L,!1/f'.;,(.,-;;, ......... ....... ......... ib..: .. . 
/!?(_./,,.,!;I! ,<. '7f',, .. z;,,-, -<- ,/ • .G ······.;····.;:1····;···· / c1'..,T<?T.::t'~-.,.<t. .w..L1.r.;1;;,.'1'.-,. :,.,..,.,;J.:c:.w(,;f'A',Af.;:1;;,.-.~ 

Y~.-/,t;. 
TOTAL 

WATER 

Tem . Time 

Finished mashing .......................... /4&,,?°: .... 14-? ... 11 ... 

Set taps /u:1.:i..~ .... .. . 9~.'!. .. 
Sparge ... ... .. /t:.¥.." . .. ... i"'l.t?. 

INTO KETTLE ... ..... /.?..£ .............. Bbls. FIRST RUN .... ¢I:?.- 9 .. . ..... ..... ........ . % 

EVAPORATION t .. Bbls. LAST RUN .......... e?·Z~~ .............. % 

OUT ............. /. ,f',,1_ ............... Bbls. KETTLE TEST ...... / . .;l, .. O . ................. . % YEAr .. .. .l!r:.,;J:.f'..,::,···· 

Bbls. . ........ . Dote 

WORT INTO FERMENTER ·. /-?..~~? ······! /.,1, p ~.. i ~,£.~ .:,;, 

BEER INTO CELLAR l~,O........ i ,1 ............. ~IT 



Tun No •.... 7 ... 

BREW 351 

·······················:,_a ... 

.................... ~.a. 

TOTAL ... ............ .. i:..!.-::.4 ~;: ..... . 
.,,,,, ,.,, .,,, -

.... /..e>;1· ··,l'd.t?.:t:... . . ... /.1? .. ,nlo.S:.S: .. = ... :l . .f.'./~.<1.r..Z:c.ef.,. f.'A./!.t:-_.- .. .. / •. .. a::;-&!'.J:., ...... . 

WATER 

Bbls. Tem . Time 

Mosh;ng ;n .. ,Y 0. ..... . /. '5~1._ .... . Z/.~.~N.7 

Moltoll ;n ... . ...................... /,~.r ......... ZA .. o.. .. . ~'. .. 
Underlet ;1;::m(~s-·J".'T7&1'1· . ... Ir . ... .::ZJt:> . .. ... e.J.~ ... '.'.' ... 

Set tops . . ..... /. •... ;j_--::_.f'..... fl. I> .,S--

Spo,ge ....... (, {,. i'_ . ... 9..'. .. ¥.. .. ~.~.:-: .. 

INTO KETTLE .. . Bbls. FIRST RUN .. .. ~.ti.,. r.~-:: ... 

EVAPORATION ........ ,1-~ .. ............. Bbls. LAST RUN . .. () ,.~.-:: .. ........................ " 
OUT . /J?'"J.. . . Bbls. ,,,.. 
YEAS~b:7:?1. .. /3,,,..t..u/ ....... 3.,Uf. .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

Bbls • ....................... 

/ft?, f 

........ JJ-J,p 

KETTLE TEST .... ./.:Z. ., .. 0 ... 

' .... /.Z..,.~ 

.!..·</ 

REMARKS, Mashed in by1 



BREW 352 

Tun No./t ... 
DATE 

HOPS Jj~ § C E'. .,r_z .. ... .... .. ...... . . . / .) .~ .. . 

..... /tl ... .4'.'.G...-JC;) ••* · £ ... c:,l? ;):J •. . ... . l ~= 

... ld J..£..57- t:£>r.q ...,,:, ij. J~ ... . . ...... .. L~.~ .. . . 

WATER 

Bbl,. Tern . Time 

Mcsh;ng ;n .... . ./ ~~.f. d .. . ... / .'./1../J..H.. 

Melt ell ;n .... / # .f. r .... ... '7.: .. l} .. '..'. .. . 

Underlet ,;C~ ->~ U .... .... Jjef .. ..... fr:.(!}. ' '. 
4 

F;n;,hed mcsh;ng .. / I/, .<J ... .. .. . ~!.:.(J. . .'.'. .. . 
0 

Set top, .. /.f..~ ........ ... t .. ~~.C/ .. '.: .. . 
Spcrge ... 17 . /. 6-_ f.:.°. .... f .. J.f .. •. '. .... 
Hop .. . .. . . ........ • /.fJ ............ .... ....... . .)~ .. /)o_ 
TOT AL . . . . . . ..................... ..... ... .... ..... . / If ;l, 

INTO KETTLE . . . ... /.t:J . .)_ = .......... Bbls. FIRST RUN 

EVAPORATION Bbl,. LAST RUN .. . ...... ./.· ... ;,., . ..... ......... .. ... ... % 

OUT . . . .. . . ... .. . . . f r . .. .. ...... .. .. . . . Bbl,. KETTLE TEST .. . . / ,l, f1 . .......... .. ...... .... % 

YEAST .Jr.~ #-= ,,?_ ,l,1/ 

Bbl,. . ... . Date_ 

WORT INTO FERMENTER 

BEER INTO CELt'AR 

,j/],;pa ~.~!.!..~ 

... ( d,f"'] . ... :t f.( ..... ~~-',_'(:: 

REMARKS, Mashed in~ 



Tun No ... .:f.::". 

BR~W . 353 

../<! .. .. ................. .................... .:!.~ .. . 

..l,fi,,."'"';1-:,, ... +. .. /11. .. k:«.~;, ... :-:. :.~~e,,;; . .,,.,,;.¥slii. . .... ......... .J..<1 ... . 

TOTAL ...... ........... . b.i.~.r:. ..... . 
/.tt..-P-~ /<!:~~ ... •. .... .;i,.~~ ~/Q-g,£ 

WATER 

Bbls. Tem . Time 

Mashing in ........................................ )#. ...... ../~.~.~ ...... /[,l.~~'1., 

Molt oil in .. . ................. . . ../.6'.J.'..~ .... /;i,,lf.?..A../'1::. 

Underlet r~ ........ Lr .. ..... .;z,,< ....... /;i,.J..'l.!.!. 

Finished mashing .. ../_..~~r. 0 
...... /.;l.-.. ~~.iL. 

Set taps ./ J~.7. 0 
...... ./.:.?.-..~~.'.'. .. . 

Sparge ............................................. L'J~C ........ / f f ,;J.. a-,, ,'?M. 

Hop ... . /1 ( ,7 ..................... . ... ... l, .. / 7 d {,/ $- ·' 

TOTAL ... 

INTO KETTLE 

EVAPORATI0~ .. 1~ .. 
. ....•• Bbls. 

Bbls. 

FIRST RUN 

LAST RUN ....... . . /J: ............... % 

OUT . ... ......... Ir :i.: ................ . Bbls. KETTLE TEST .. . . .. I/.~~-?.~ ............ % 

YEAST £~.~-:fl":J,0 .. 

Bbls. 
··-·········•·······•·•··· . .......... Date __ 

WORT INTO FERMENTER . /'f'.f: // •t~~"?P .. ~-½.• .. ~./~.~ 

BEER INTO CELLAR ................... .. .... /f'f_: -<. : ......... ... 1!-:'. 

REMARKS, 



II 

I 

I 

: 

I 

I 

Iii 
I 

I I 

I 

I 
I 

I 

i 

Tun No ... 9 

BREW 354 

.... ~ ·~··· DATE 

MALT ~tTJl~~ 
HOPS .. .,,.(J.,kdr?•·.t::/~ i!/f/:':.,;.;,:t ..... .. .J..r?. .. 

.. ./..~.--:.# ? E"J;, .. -r.: .. .. if.C.FJ.c;..:f:.l/1.,Tl_/f":J.~ ... . .d.(L 

lo .. cll~t:'..,rJ .. r...#.~t"..r.., .. t.0r:.#..aJ-.,.,..,~-.-."1',c-r..z. ... ¥4 ....... .).:i-::: .. . 
TOTAL ?X.t-.'!~ 

.... /a .. ~./c. .. ••.. 41 . .;2.~-.-..~ ... .. /211.,r.. ....... . 

WATER 

Bbls. Temn, Time 

Mashing in ....... .......... ......................... .... /,:T: .... /fq O 
••••• /(1.U./!.t:f. 

Malt all in .. . . .... /-1/.f 0 
.. ... ;;i, /r-.A/:1... 

Underl et /? . ..... ... :L/d. .. ........ /?Hf.':.: • 
Finished mashing ............................ .... /.~f.. .. ... .. J.:.P..£.,.! .. . 

Set taps .. 

Spargo .............................................. / ~~?,._ ... /. H:.. 0 
..... ,?. : !['.'. .. 

Hop J.1-.t; ............ .................. ? ........ JZ~ 0 
. t. · .H:. .. ~~•• 

TOTAL .............................................. .)_ J JI--

INTO KETTLE ..... /,rk_ Bbls. FIRST RUN ..... ,;).,tJ,,r/1.~ ....... ll, 

EVAPORATION ... ·············?, Bbls. LAST RUN ...... tL? ................... 11, 

OUT .. / ~). Bbls. 

YEAST .~~#'_~: 

Bbls. ············•·········• 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

KETTLE TEST .... / ,7(, / ~---- ....... % 

Mashed in 



Tun No •... /. ... 

BR~W _ 355 

HOPS /19::,;,f; _,_;;, 9' /.,;;f ~J~,;1;;, .. . . .............. ....... . .. . sYI.·. 

/.P.k/4;;,. "I /tf /.#....:f'..-,JA . .,~R°:rM .,;;, .... ··········,?·.S.·:·· 

/aJ!/!~'-'·"'-"g//~.2!'.n,.'.'.;r.iG.,;y .,,..,.:1-J'4,1 ,;,.,_ . • ..... ..... . 
y~-/~s. 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in 

Molt all ;n . . . . .. ... . . ........................... ... ./..'1/ .. £ .. o ... . 7..~°../.'. .... . 

Underlet .;j~ ........ ... ./2 .... .. . r:fl./(? . .. . _R,/,?. .. 

Finished mashing 

Set taps 

Sporge 

TOTAL . 

INTO KETTLE Bbls. 

.. .... ... ................ .I?/~ ... '' f.i.f.. .. ''. .... ' 

''''' t~'.f°...~'. 
. /..,f'#. ..... /?.I~ ..... fJ .. -! .. ~.'.: ... 

.?. '' ''''' . ../Z.,:7_". 
~o(/ C 

FIRST RUN . ./.9· 7.. ... ......... .. . % 

EVAPORATION . . .... ... . t;,. . . . . . . . . .. . .. . . . . Bbls. LAST RUN . ' .... er ... ? . ............... .... , ...... , % 

WORT INTO FERMENTER . 

BEER INTO CELLAR .. 

REMARKS, 

. Bbls. 

Bbls. 
············•····"•·•····· 

.... /M..,Z. 
/t!:? 

. ...... Bolling ........... Date ...... . 

1/.., ,;,?~· : /.~.v.$..& 

?..t. ~.f..3-

Mashed in by: ~ 



BREW 356 
Tun No .. ~ -----

·····················~··· 

MALT .. rr.@.~.~··· 
HOPS ,?:a KCi.,>;,,. .. :r.c./.Q. ... .T.&.'..P.,r,). ............ ··························· ....... .... -!.'?. . 

. ./~.~4fr:.c.:J-:.z ... :r .. .r.4:P.,,.,, .. t:/J! .. .. ..... .. ... . .... . l.P ..................... . 

/.a .. .f:,7.f_,:;; -,.. ,[/.(1,.r~.:. l~Y.,,:;,.?- ~.!.~ .. ,).. r ................ .. .. . 

WATER 

Bbls. Temo. Time 

Finished mashing . 

Set taps .. /:.1...P. . .' .. ' ...... . 

Hop ............. .. H.+- ?:,: .... ?-.......... ../.?.0. ........... ?/~~.'..' . ... . 
TOTAL . . . ......... ....... ........... ... . . . . . . ......... .. l .!H: 

INTO KETTLE . / <r.r. ................. Bbls. FIRST RUN . .. ~/.;) .................. % 

LAST RUN .. . 0: C ................... % 

KETTLE TEST . . /2 , .................. % 

Bbl,. 

WORT INTO FERMENTER ·./f.?:~~: ... .l!.:.-!~.~·····~·~···JJ:.~ 
BEER INTO CELLA R ........................ I!'.~~ r ........ J. 'l. .. . ,/Jr.-?.'f.. 

REMARKS• 



Tun No .... J .... 

BREW 35 7 

. ........ /rt..e. 
MALT rd'.- . el!..,v.. .. ~11-. hv .. 

TOTAL ............. ff..d~CLJ.:;:., . 

.. ~/J. :r~ :o ~/ :;~:::- ,.:;r.,,,..1...,.. .,r~ '."'I.'. _r,,,r_;r, 

WATER 

Bbls. Tem . Time 

Mashing in 

Melt ell ;n . ......... .. ........ .. .J.'f.J'".· ...... .. .Z.,t}/. 
" Underlet . .;1~/11;,v;, £7,e-,9 <'?:? , ...... J ?. . .......... . .. JC>... . . ... !:.~.$__ 

Finished mashing 

Set tops . .................. L-~--:-.[ .... 9.,J¢. 

Sparge 

,, 
.. f.l,.f .... .... 'l.l.?. 

Hop .................. </ ct' 2... .... .. .. ...... . (p_ ... .. ..J](}_ 

TOTAL .................. ........................ .. ........ 

INTO KETTLE . . J J"J? Bbls. 

EVAPORATION . . . . . . ... . (..;j:... Bbls. 

OUT . . . . . . . . . J<f"/;i: . Bbls. 

YEAs~=.&.r.~~£?./~ .. 
.............. Bbls. 

WORT INTO. FERMENTER • .... /~'ti 
....... ................. .. Ir/-~~ BEER INTO CELLAR 

FIRST RUN 

LAST RUN . 

KETTLE TEST 

.. l,J ................... ...... .... % 

/J,J~~. . % 

REMARKS, Meshed ~ 



Tun No .. ,¥.... . .... ~.d. . 
MALT .r:FhJ .. .. . ... 
HoPs .,?,akc; . .J.,,,. ... -r./.'1.~.€.~-.;;. .. 

BREW. 358 

. ................... .l.P. .. . 

.. ./.r.L ~.~-J'·:.l··"?.:.J.~,!t':',s:-,.,2.Jt-~ t:! .. .r.(#.r.:',rJ. ..... ... .... . J..p 

TOTAL 

./R. ... ·. /tJ ~-...,, _,..._A? .,__ ,....... ;,< / -#:A:MS. • ············"'~r. ...... "" .~ ······~··~-.... ... ...... ... , ...... .. ·. 

WATER 

Bbls. Tem . Time 

Mashing in . ........ ..... ...................... .. .. . ,r() /C,/ 0 ... /(J~~,P!j. 

Malt all in ..... .. ........... ......... . .... .... ..... .. .......... ........... J~f O .. /;J Jf?~J'!: 

Underlet £ 5~ ... . /~ ..... et,/~." . ... /. ):1:!.q .... , ... 
• 

Finished mashing .... .. .. ....... J P ...... .... .r.:i.: .. f.X .·.• ... . 

Set taps .. ......... ..... .... . / ~,f ... . . J ,.-?: .. ~ .'.' ... . 
Sparge .................................................. .. /)--.C) .. ... . /f.f~ ...... vi.:~ :· . 

Hop .. . .......... .H..f~ .. .... ..... .... . ...... G, ..... ... ( (.~~ ...... 6:.:.'.-?E'.! .. 
TOTAL . 

INTO KETTLE 

EVAPORATION 

Irr. 
... . .. 4, j: 

Bbls. 

Bbls. 

OUT .... /~/ ~ .. Bbls. 

YEAST ... £. ~'..T. 

.............. Bbls ... . 

WORT INTO FERMENTER '/?-!· .. . 
BEER INTO CELLAR .. 

FIRST RUN . . ,o.r ............... " I 
LAST RUN .. ... ..... o, . .. .............. " 
KETTLE TEST . . .. / 6.,-4 .................... % 

. .. Balling .. ........ . . ..... Date 



BR~\Y . 35 9 

Tun No ... :J. .. ~. 

HoPs <:lo KG.,~~ /p.J"/".:J;;. .. ~. 

/.~:kL~.~ .. .r .. .;;,.~J'e~:z V:/t,(L~~., .a... #e ......... ...... .... ... ... . 

~_/~6-~·-""··JL".1.·o1••·.:1.-,9G_1~ .""' -~·J'4;?~ 7'~h/ ... ;::;;;·· 

TOTAL 

WATER 

Bbls. Temo. Time 

Finished mashing . 

Sparge .. /.~~ ... /?-i: 0 c,1. o-a 

t,. ······· / Zt?.°. ...... "--~---~~ ---· 
TOTAL .. 

INTO KETTLE /. ¥T ... .. .......... Bbls. 

EVAPORATION ?... Bbls . 

. Bbls . 

........... Bbls. Date ........ ...... . . .... . 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, Mashed in by: 



Tun No ..... ... 

BREW 360 

. .. . ..... /-ft. e. DATE .Hu,n,}k/MJ,t°~.r_y.. 

MALT .r?~ .. e-.~d11. m~. 

. ......... 4..0 .. . 

WATER 

Bbls. Time 

Mashing in ................. .. ... .... ..... J'r ........ J ,r:.9 . ..... 7,i?.1.11.4 
Malt all in . !.'ii:.~ 7.7'.;_ 

.. 
Finished mashing .. . . ....... ....... ........ /'. lY.. . . .?· .1. (l 

Set taps. .. ·········· .. ../.. . .t.'::Z..~ .. 9..L<'. ... ,, 

Sparge .. . . .............. . . l<cl..r . ......... ..f..~.ie. ... .. . fl .. .;,'.~. I/ 

Hop . . . 'I. ,t, .:2. . ...... tlr. . ..... .. .... .//I? . "' .... /:.~:..l.. 
TOTAL . 

INTO KETTLE ....... . /R.r 

EVAPORATION ............ ... . 

OUT . . . .. ..IR.t .. -YEASI::;jb~ J'f_g_ . 

Bbls. 

Bbls. 

Bbls. 

Bbls. 

LAST RUN .. . 0., f .1__~ .. . . ............. 'II 

KETTLE TEST . . . /,! , /. . ... . .. ... % 

Date ··········•·•··"······· . ........... Balling ...... .. ···············-···· 

WORT INTO FERMENTER t/'!t·:2. /~ /J-: ll?;,.,,,llf.M/fA'/ 
BEER INTO CELLAR ........................ / t..L t . .... :r c., ... p.d,Jk. .. ?.z. 

REMARKS: Mashed in:!,: ~ 



Tun No .... ?: ... 

MALT 

HOPS 

BREW 361 

,-,,a..&:-.:11.;,;;,. -,../f/..£#.A .. rJ. q ..• :r~,(~ .,.~ ... 
/t7.,7.£.~.'6- ... f. . ./c/'J<f'ZP.;,-;;."-.. .1.-,&;,;:,~ . .,.:,·,1.4;;,.,,;,..* .. ;hi .. , ......... ........ ....... . 

TOTAL 

WATER 

Bbls. Temp. Time 

Mashing in .............................................. ... ?'! .. . 
Molt all in ................................................................ ./..f'X.°. ..... ./.i',/q./f.P_' .. 

Underlet ~: ....... /,f_ . ..... ci7:./,f/°. ...... .. . 

Finish ed mashing . ... . ................. J? qo ····· /P?,-'.~;s.~~( .. 

Set taps .. . ........................ ..... ...... ... ...... /.;1.'.L' ........ .. ....... . 

INTO KETTLE . / • .f..J' ................ Bbls. FIRST RUN ......... .f'..i?., .... d?. .. . 

EVAPORATION ............ ,t .. . Bbls . LAST RUN . .... t?., 9 . ............ ......... % 

OUT . Bbls. 

YEASr-~A: . .;l.;j~;;j_·~···· 

............. Bbls .. . ......... Date .. 

WORT INTO FERMENTER ... /j!.'. z ..... ..///± i~ .. ,,,.#."~.?.' 

BEER INTO CELLAR .. . .. /.f:</•J.:..... .. -?·51.. ........... .. ~~.?.a 

REMARKS, Mashed in by: ~ 



Tun No ... f.::. .. 

BREW 362 

DATE 

MALT 

HOPS /. rfr(i .r;) -r../~.-::.J/'.p_,L... ...... . .. i. Q .. 

/o. .. B.C:,l'.,;.·; .. :t::./.~ .. ,l/t.f/',r,1 .. t..£,r,-4M_,-.:;.... . ....... . :i,,..~.~···· 

WATER 

Bbls. Temn. Time 

Finished mashing .................... /4,./ 0 ...... ~.J.O. ... :.· ... . 
Set tops .. . ............................... , .................. /.iY~ 9. 6-1) .. 

Sparge ................................ L~~O. ...... /G,.f.. ....... .. 1.:..-i...r.•.: .. . 
Hop )I.+?, .......... ... . .. (t> . . / . .......... ../:.!..~ ... :.·. 
TOTAL . ....................................... )- .5"°ll 

INTO KETTLE 

EVAPORATION 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

C, 
Bbls. 

FIRST RUN (J'. t, ··················. % 

LAST RUN ...... tJ.J. 
KETTLE TEST ..... /{ G ..... ··················· % 

Bbl,... . .. BalBng 



Tun No . .. ? .... 

BREW .. 363 

. ... ... ...... ... ... /17:..e .. . 
MALT r.r,,.,., • eo.,,,,..a,da.. ht.~ .. 
HOPS .~.Q .. t<.& .... .. :,il/ ... :>'c .. J.eLT....~,E,;;,,: • . •. .. ........... .. .... .. ...................... -'.o. 

TOTAL ....... .......... t?..#.:: .. L..a.L .. . ,,,,_ ,.,. 
.... /..Q._, . .. SH../.t.'I' .. ~L.c:/. M..,u;.s.1 .«-~.-:::1,':!.u.r.Z;"'N'.,.JRfr:1 1:./.. K-./.11..r, ... 

WATER 

Mashing in 

Malt all in . 

Finished mashing 

Set taps . 

Sparge 

INTO KETTLE . ./,r .. J? ... 

WORT INTO FERMENTER 

REMARKS, 

Bbls. Temp. Time 

........ ......... .... ef'..o . .. J,rY. 1 
. 7,~/Lll.111 

... .............. L "/£ °. .]7.7. ... ,., 

0 ....................... 1,rr.. ...... e,:,,~~ '.'.. 
/,rz~ ..... e..-1.:J-:-:..-:.. 

/. .... /4 r;,?. .. L.lt?. .. 

Bbls. 

LAST RUN ..... ... /, .. CJ ........ ....................... % 

KETTLE TEST .. /.2.. /:f.-:: . . . ... . . . ...... .. .. .. % 

.............. Bbls ... .... .. ..... Balling Date ... .. . . 

e:d-tf/411.-1.J,r~-!1' ........ ./~· .. <.>~ 
...... :!·? ... ...... ~~.J' I 

Mashed in by; 



Tun No . . ./ .... 

I 

' 

I 
I 

BRJYI 364 

../tJ. ... tJ .C/. .. y ;J .. + . .//} .. J./lt'.e._17 .:r. k AH JC;3. .. . ........................... 2-.. ....... . 

/..a .re..r,; l ..$.111,r.o .,._ £#<i.F;1.:£ .r.9;3 ¥,l~ ... . .. .J..P. 

TOTAL 5-..~f!.'_[._ . 

. /O~./tl..~ ... .. .. ... ~/~*(1£ ..... 

WATER 

Bbls. Temo. Time 

Mashing in .... ... ......................... . .F o .. Jt, (I ' .... .2-... tt.~M 

Malt all in .. . ................... /# E~ .. .. 'Ll.f .. '.'. ... . 
/y . . . . . ~((?_ .. . . . 5:: a. 1 i .' . . 

Finished mashing J .£.'l ......... ~l.?. ... '. '. ... . 
Set taps .. ................... L ~'?..' . .... .. '1.:.~'..'. .. ... . 

Sparge .. . .............................. L ~P ... ... .. /fr• ...... . '1.l..6. .. '.. '. .. . 

. Bbls. 

Bbls. 

OUT .. ............. JE/"'.i: ................. Bbls. 

YEAST ~..#?:_ ;2._ :Jr_ 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

FIRST RUN . 

LAST RUN ... ....... O,.~ .. % 

KETTLE TEST ... . . . .. / J. (,. .. .. .... % 

Moshe~ 



Tun No .. ... 

BREW _ 365 

. .... .. ... a& ..... . 
MALT ... £,r~ .. ,~.~ 
HOPS o?ad.,;1;1 .. qt /.Q . .1'/'.;1,;# . . ... . . ..... .. ,. 

/..:.:4f:'c-..£..,;,,;,, ... . .-: .. .1.-:J'L:$;;, .... -.! .. /~/,Ef"L.,.-.:,: .................. b .. , 
/'[;//.~;;,,.<>'..~/4;;z.~ .. ~.jj't;_,iff.!.t:.·.T4~,,,;.. 

TOTAL 

WATER 

Bbls. TemD. Time 

Fin ished me shing .............. . ... ..... .... .... .... .... ............... ... /J,,./..~ .... .. . /<?? ... .:?..~ .. !.'. .. 

Set tops..... . ........... ...... . / ~."f.0 ....... /....?&.. ... :'. .... . 

Sporge .. ................ .... ............ /-1'.1 ..... . /~. ~ 0 . ... . <?.:.<?. .. °'..:.,: .. . 
Hop . 

TOTAL . 

INTO KETTLE . / ~S'_ .............. Bbls. FIRST RUN . ....... r?.?1, .. 9 . ....................... % 

EVAPORATION ............. £. .. . 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, 

. ... Bbls. LAST RUN .. 

KETTLE TEST /.,;l./:1.~ 

.............. Bbls ..... ............ Ballin~ ........................... Date ___ 

· ... l'?L<L . lJ.,JJ°;!; i. . .. ;.4.$.-;v 

........ Jt~- .~. . .......... d.·.r. ............. .~I.. 

Mashed in by; 



II 

11 

'i 

II 

I 

I 

BREW 366 
Tun No .... :-: ... ..... &1,.,.e. 

MALT Ee- (!,,_..,._,a.cl.a.. tJ:ld/:'.. 

···········•··3 .. (L. ... 

WATER 

Bbls. Temn, Time 

Mashing in . . .7.f.... . /..£?. ... 7,/,;> Ac<l'.1• 

Malt all in ... . .......................... ..... Ml.i' .. " ..... 7,.~~.Q 

Finished mashing 

Set tops . 

Sparge ... 

Hop ...................... #..-1:-: .. ,,:l . .................. .............. V. ....... ....... L!.7.rl. ~- .. . -!f.f.'?.. .. '7?. ... 11 

TOTAL ... 

INTO KETTLE . .. .... ./?.J"'.... .. ....... Bbls. FIRST RUN 

EVAPORATION .......... ... Bbls. LAST RUN . . .. .... /.. .. 0. .. .. ... % 

OUT .... . J fl,,.. Bbls. KETTLE TEST . J.,:r ,5' ... . % 

YEA~nn, l.3.a~;= ,~~~--~r 
Bbl,. Date ....................... 

WORT INTO FERMENTER 

·,, BEER INTO CELLAR . 

REMARKS, Mashed in by: .!/!!!!J' 

I 



Tun No . ... /.f ... 

BREW 367 

.............. ~•·· 

MALT cr,.r(t:O 
HOPS .. ~o Ir G~c:_;..f:10. JE.1.-c~ . .................... .J .. (?. .. 

.. /~~/J.l:1.'c,f.:;,J.. t: .. £./c.J.~.1. .. t: . .IP.Jl#./'~FJ··· ........... J.P. 

/.ff . .fl#!'j.;,..r. .. J.Y.£,,.~.r.fi~,d'ti.;c;J.i'I,lfr.:i hp(~... . ......... :Z. 

TOTAL ··················sp?:.~.r. ... 

WATER 

Bbls. Tem . Time 

Finished mashing . /;ct· 1:i. 5:"/ .. 

Set taps . . . . .. . . . . . . ... . . . . . ... . . . . . . . . . . . .. ............ . / ... > .. . -.. . 7 .... 0.. J ;; I ....... : ........... :: ..... . 
Sparge ............ .... .............. ... ................ . 07 ......... /~ f ......... .. Uf .. J::..:.: ..... ,.. 

Hop ............... /(rt A /?<! ......... . f: ~T:: .. . 
TOTAL ... . ) [)I 

EVAPORATION .......... / ~ ... . Bbls. LAST RUN ............ (?., .......... ... ..... % 

OUT .. / f- .1-: .. . . Bbls. KETTLE TEST . J,2, .,,l {). . . % 

. ............. Bbls. Date ...... . 

WORT INTO FERMENTER l'P/<J~ . /tt ?~ . . .... ~J.f~-

BEER INTO CELLAR .. ··················· · .l!'.~~.:! ............ /?'.t ..•........ ~·~.:S.-

REMARKS, Mash~ 



Tun No . .. ..1:::. .... ,/f:1.,f?.. 
MALT .r ?~ ea,,,,,,..~da. 'Ji:ctt.ft .. 
HOPS .Ztl ,,r If:.-~-~. /.C~t':-p .. .r~. 

BREW 368 

. ... :!Jc .. . 

/S.: . ./S..t.;:.f/:..~,,;,...~. 4:'/r£..#.. Ir~ * .. /a°d,2,;l(&_ .. .1:11 ... 

/"o'.9.,,t<. .. 67 . .r.r.,,.4p..r.:,,-,,:r11B£i17,.~s:;JH.d'.z.-. .;,~. 

. ............ J.c .. . 

WATER 

Mashing in 

Malt all in .. 

Finished mashing 

Set taps . 

Sparge 

Hop .............. .............. . .,<c--Z .. . 

TOTAL . 

INTO KETTLE . /,r£ 

EVAPORATION .... (;, . 

.. Bbls. 

Bbls. 

OUT .............. /(T::Z, ................... Bbls. ..,. 
YEA5.rc%,.,.,,.,./3,.,..0t/ .. .. ~.,J"::f. .. 

Bbls. 
············•····•··•·• 

Bbls. Tem . Time 

7 7'. .......... /.~£ 0 ..... ..7.o.~~A-l.r1 

,t,"£.1. " .. z~~~u.. 
ref' . . .. J., /4 ° .. R,.a-:.,, ... 

/~if..... M,ff'.~ 9..,,.,_J~.~:. 
0 

--~- , ... , /.,?tJ: ... .. rk..9. .. ~-::. .. ~.· .. ... 

FIRST RUN 

LAST RUN .... ...... ./, .. D .. . . ............ ,. % 

KETTLE TEST .. /~, ,fl. .. ... % 

WORT INTO FERMENTER 

BEER INTO CELLAR 

•. /1-1.. >.- /!L~ s 
/l}·i ......... 1-9..?'· 

REMARKS, Moshedin~ 



BREW 369 
Tun No ... 

./4..L C..~J.-:-,; .. r'::/.l! -l.!IIE'.J .. :f. . .r.~.-.K.~.M>'.l ... .... ... . .. ..;? .~ ...... ....... ..... ... . 

/11 .. .. -t:.U.-!'.(~&:·.,). .. t:.r~G..,,c-., . .:: .. r,1.-"'.r-;,z.~.~ ..............• l!?. 

TOTAL 

/<1.~.1 .. /tJ-,r-::,.... ___ , ., •-.,....a __ ...,,,.__ ._.., .,,._/.-~M5. 
............. !C~ ... .pe . ., ..... ~.':':b .. J~, .. ....... . !c( ..•..... , ... , .. .. ... . ...• . .• 

WATER 

Bbls. Tem . Time 

Malt all in . 

Finished mashing 

Set taps . . .................. ./ ~~$: . ........ . ./: .. ?:.?:-. .. :'. .... . 
Sparge ............................... ........ ....... JrH .......... /{f. ........ ~ : 6-'.? .:.: .... . 

(, 

INTO KETTLE FIRST RUN . . .. ~ .,?, 7_ .......... % 

EVAPORATION Bbl,. LAST RUN ... . / : '- f,~ ........... % 

ouT ... . Ir )., ......................... Bbl,. KETTLE TEST . ... //• (, .......... % 

YEAST ,.;7~ -#. J.ttL 

.............. Bbls .... .... . . ......... Date __ 

WORT INTO FERMENTER ' /7-,J.Lf... : j/1/..~ 
BEER INTO CELLAR ......................... j,f_-(- -!· :f_.J, . ....... ~ .~ .{, 

REMARKS, Mashed in~ 



Tun No .... Z ... 

BREW _ 370 

·····················7·························:· 

MALT .£-¥'~~~ 

HOPS ./.:J.:A-"a . .;1.;;: .. . <>'. •. /.J.~d.E.": :,;;z.. 

DATE 

/~~./~;;z. .. -,: .. /f;/./.efPl:r.r ~.~:,,e:;,.,. ;jo,2 .. ...... <?.;;j~ •·· 

/aJ.J'::,,;,..¢.cl'~$~.r..~.A'a . .,?-=-,.-;74oi.~ 

WATER 

Bbls. Temo, 

Mashing in 

Time 

Malt all ;n ........ .. ..... ......... .......... ...... ................. ...... / -¥..,f ... .. .?.~ ... '1 

Underlet ~: ,./d;,,,.,.,,,c /~ .. ti7./!?.~ . ......... .f..~ .. 11 

Sparge 

Hap . 

TOTAL .. 

INTO KETTLE . 

.. . /..&'#: .... /(,.£°. .... .. . 9..:.~ .. .'.1 .•• 

. d/.9':~. ....... .. .. ...... ? ... /7.t?. '?. 
c,1#;; 

Bbls. FIRST RUN 

EVAPORATI ON . ..... .;:r~ Bbls. LAST RUN ... . ... C?.: ... C ........... .. ........... % 

OUT . ....... . /,fol~ Bbls. 

YEAS~,.&.t-r..:t?/ ... 

WORT INTO FERMENTER 

BEER INTO CELLA R 

Bbls. ············•·········· 
1 .11-?2 
/Ji~~ 

KETTLE TEST . //.C .. .................... % 

REMARKS, Mashed in by: ~ 



Tun No ... J.':: 

BREW 371 

DATE 

TOTAL .. .......... b?.::4?..-F., .. . 
... /~ .. .. /~ .. .. ;i .:i~.,¢"~.~ .. /~d..£ ..... . 

WATER 

Mashing in .... 

Malt all in. 

Finished mashing 

Set taps .. 

Sparge .. 

TOTAL ... 

Bbls. Tem . Time 

.. .Fe.~... ... /t.L~ ...... 11·#.'e~ 

. ... 1..-'f'r" ...... l.?..,J.?. '.'. .. 

············ ...... . /£.t •...... .).., (,) .. r.:,.! .... . 
/.r:Z .... 2,:!.1?~•: ... . 

J~~() .. ... //r_~ ;). / 4 ., 

. ... L 
.. .• ?~~Jf 

INTO KETTLE ......... l,F r ............. Bbls. 

EVAPORATION ........ . f: Bbls. 

KETTLE TEST ..... ... /~.,./ ...................... % 

Bbls. ·················--·········· 

WORT INTO FERMENTER !/fl·~---:[ 117 ......... 
BEER INTO CELLAR .. ................ /J:'.f.:f?..... ~:C. .............. ~~.z 



Tl " 

I 

I 

11 

I 
I 

I! 

Tun No •.. .. 9'. ... 

ll 

BREW 372 
I 

. .. . . k1-, e 

MALT ~,Fcc1;! .. .C...<,.,,...«-..4~.h..~ ... 

HOPS .Jl.O ... K-.. 11, ... ;i::,11 .... i.7 .. IO.J:'.?c~.H.-.:t. ·. . ....................................... J,o ... . 

r::..f;-..11.~.t. .. "l'::.9.if"'l:;.Y...11.-;. "t:.~ a.~~c#,.cr..;, .. . ..... .. ~.o. 

/c;y~H .. :fl. ... ~.-.;,, .. +. .. <£.:"fr..-v.',.3::, .. ,,..~~B,w ... ~;-,:~?t:~,z..,;... ftJr;y-e, ..... ;!,.i, ..... . 

WATER 

Bbls. Temc. Time 

Mashing in . ...... 6'. _,,, ..... J,E~ .. 7/.J -;..,,1 

Malt all in . . ... .... L .. 1/.£. .. °. ..... .Z ~~o. .. . ,, 

Finished mashing . 

Set taps . 
0 

Spargo ................. .................................... .. / .4r.'.E. ........ .... ./..: .. ~?.. .. ... t:J., . .T.~~.:~ .. 

I 
INTO KETTLE . .. ... Jrf,£. .. . ......... Bbls. 

EVAPORATION ....... Ir·... Bbls. LAST RUN /,/ ...................... ... ........ 'II 

OUT . . Jr,;, ... Bbls . KETTLE TEST .. ././!., t:> .. . . . . . .. . . . . ........ % ...,.... 
YEA~~(S,y,v.:.,, .. 3. /, .~ ... 

Bbl, . ....................... 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, Mashed in byt~ ' 



Tun No •.. /. .. 

J ,,, 

BREW 373 

. ... ... ... .. t:U .... · . 
.. E£n.,.~ ... ~· 

HOPS . /di.. .;1;;, . . '1. ./e?.. J'f~:.;, .. 

/.t.-&. .. ;;,~ ;j_:J'/'.,1.;; /17./.rP....r.f,;,s. 
/~..I~ .. ~.,;r.J'/..~~.'1 .;1.j/0.;1:.,.cc~-.r.4-.,;.. m· ..• :t~.:, 

,f;1_•1ts. 
TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in . /.~ / 0 ... . .. /( ~!'!:'.. 

Malt all in ... . . . . //( ? 0 ... /.:J../.Z. .. ~/>/. 

Underlet .~~.~ 

Finished mashing 

Set tops 

Sparge 0 .. /?f.~ .... i?,_qf...~r. .. 
6-. :lo ,, 

TOTAL . 

INTO KETTLE . . ... [ff ............ Bbls. 

EVAPORATION .... ·········"'··· Bbls. 

OUT . ......... /J.P Bbls. KETTLE TEST . % 

YEAST?-. .. ~.Ar .. ,;!~t9 .. 

Bbls . ............ ................. 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, Mashed in by: 



Tun No . .. ,,;> .. .. 

BRi\Y 37 4 

. a4 
MAL Ff A7J • 

HOPS (). 6.~-;;,.r1.. /t) .J'F.;;1;., ............... .. '. 
/;t · . . ,:j.~ v. :rJ'/'~-;.7 4 /~../~ 61 .................... .. ,. 

/'!;f./..6!f!ifo-,;,. "'- d~.8(;._y~.-,,;1-,T,fJ_,...:, . . . ..?.~ '. ... 

TOTAL 

WATER 

Bbls. Tem . Time 

Mashing in .. 

. . .. .?/.<?.~ . ....... fl¢.'..'.! .. 

Finished mashing ....... i~.!!. 

Set taps . ...... .... 'Z.~. II 

Sparge .. 

Hop . 

TOTAL . 

INTO KETTLE /££ . Bbls. 

EVAPORATION Bbls. LAST RUN 

OUT ......................................................... Bbls. KETTLE TEST . ··························· % 

............... 8.b.l~: ................ ....... Balling ....... Dote ...... .... . 

WORT INTO FERMENTER 

BEER INTO CELLAR . 

REMARKS, Mashed in by:~ 



Tun No ..... 

MALT 

HOPS 

WATER 

Mashing in . 

Malt all in . 

Underlet . 

Finished mashing 

Set taps 

Sparge 

Hop . 

TOTAL . 

INTO KETTLE . 

EVAPORATION 

OUT 

YEAST . 

WORT INTO FERMENTER . 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

Bbls. 

Bbls. 

TOTAL 

Bbls. 

FIRST RUN 

LAST RUN . 

KETTLE TEST 

DATE 

. ...... Balling 

Mashed in by: 

BREW 375 

Tern • Time 

............ Date .. 



Tun No. 

MALT 

HOPS 

WATER 

M a shing in . 

Malt all in . 

Underlet . 

Finished mashing 

Set taps . 

Sparge ... 

Hop .. 

TOTAL . 

INTO KETTLE 

EVAPORATION 

OUT . 

YEAST .. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

Bbls. 

Bbls. 

Bbls. 

Bbls . ........ ................... 

BRJJ . 376 

DATE 

TOTAL 

Bbls. Tem . Time 

FIRST RUN 11, 

LAST RUN . .. .............................. . ........... 11, 

KETTLE TEST 11, 

.. ... .. Balling ....... 

Mashed in by; 



Tun No. 

MALT 

HOPS 

WATER 

INTO KETTLE 

Mashing in . 

Malt all in . 

Underlet . 

Finished mashing 

Set taps 

Sparge 

Hop . 

TOTAL . 

EVAPORATION 

OUT 

YEAST. 

WORT INTO FERMENTER 

BEER INTO CELLAR 

REMARKS, 

BREW 377 

DATE 

TOTAL 

Bbls. Tem . Time 

Bbls. FIRST RUN 

Bbls. LAST RUN .................... .... % 

Bbls. KETTLE TEST 

Bbls. Date ........................ 

Mashed in by: 
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