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BREW RECORD l 5
Brew No..../ ’)t"/"/ Gl ///L«“(./ a L/éél//q7
Tun. I\Ioéf !‘ZQ.Maly.., 7?71’35 A.,Lbs.[é%;“Malti‘r}g c
IS5 - 15N, /M(m{ N 7s

Into Kettle.......... / CP f ................. Bbls. Evap.

Out of Ketle .., fyfFnrurinrn o }

Yeast Upa/é‘b‘(l_z'aqu e /2—“‘@/4“"4/
Yeast Quality. 400"57/-

Balling of Wort / /' / ;o ................

Balling of Beer.............. ’2 2 CI317C ........ Racked....//..u%

Remarks:

p / / HOM O suljjey

............. ,{;Henﬁ 9SBO X

BT T { ---------- ; /%54/ 913193 10 MO

................ s p e /;A’/ i




Balling of Beer............. '8 "3% ........ Racked....//...,.

Remarks:

S G e s T =




WATER
Mashing In.............. OL ........................ Bbls. at.../. /v .......... P
7 / ) / f/'
Underlet...........,..........‘gf:’.!‘? ......................... P sineitct ‘<" /L ........... °F
= “27)
Sparge ... /él il b N ) B W / .2 °F

SE—
QUANTITIES OF HOPS AND TIME/S/7f)I‘ ADDITIONS

Started to boil kettle at......... ... 9);/ ...... A/y ..............
I exam s 1 A O o R At AOLEG i

2nd. Hops..>%..... Lbs......_ ....................... At///a_—_ ..........
3rd. Hops...... /5 ...... Lbs..... At/l/'g))3 ..............
Let Run at //' ...... 5 ...............

Rackings -




BRE RECORD

%m@

Yeast Quality
Balling of Wort
Balling of Beer........... Wk

Remarks:



By

-

T
e

WATER

Mashing Tn.......cccoe. ! X 0 ...................... Bbls. at/é;a ..... P

Hop Sparge....ccooeierinnnd ’6 ...................... o2 / 50 ............. °F
: /7
Total Water........ 2 &? .......... Steam.... ‘3 Z— .......... Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Let Run at
Rackiﬁgs

\
/A\



First Runs.... ..... /f'éz .............. Last.... 6‘26“ 7.0

Into Kettle........... /fé/ ........ Bbls.

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

Remarks:

|




WATER

Mashing In.......... 7 ............................ Bbls. at,/‘j_z)"F ;

Hop Sparge.....c.ccovenn! b .................................... / 60 ............. °F

Total Water...z.é..c .............. Steam..: ..... 3 Zv ........ Mins
S, = /Y-S
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Statted. £o.Boll kebtle mhid il e B g imseaneniinn i s sniss Sa0AN
1st: Hopsiaalibad i LDt i i A dalidinilalant,
2nd. Hops .ovovveevvenennee ST o iy ARl Doy e
3rd. Hops ey sosiviiions 1510 CTEORE I S 7.\ N e U o
Lt RUDE QE..viine et vnsonsns b soiisssiriio i bisnd ssabeis s pop s sse syt thumbivass i bean

Rackings



..'...Maltin;, e

%
'S SO

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

Into Kettle....... /67 ............. Bbls.} - Bvap.

Out of Kettle .. / g 5/ .........................

NeastuQuality, . i A st e P S o as,

Balling of Wort......... /’266”5/ .....

Balling of Beer

Remarks:



Sy WATER
Mashing In............. 7f ....................... Bhbls. at/b Z’ ........ °F
Underlet...................’.@Q. .......................... # Z/O .......... °F

Hop Sparge......c..ccc... 6 .............. i o ok STy /60 ............. °F
, /,
Total Water...... .Zg 67 ........ Steam.... S/K,« ...... Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started (o Bollkebble Bbiami i il B igmmespidsmhirasss b iin oy
IstiHops: wivifa b g Lbsi il ssvsmnstesitiviads Atiiisiianitinliiang )
20d, Hops. .4 blies s EbSmmern et A b pe S
3rd. HOpPS...orveimtuteipaies Tibs, o S R e AL L R e
Fiet Runfatl et vl oo oo e e i sl e ey

Rackings



Tun. No...J

15 Sens 2

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

First Runs.... ... /7.40"2 ............ Last..... 6’72

Into Kettle......... /67 ........ JRURN =11 X 5 Evap. ;
Out of Kettle /O/ ................................ /é """"" Bbls.

Yeast Used]’““'f;{/ 4> g mnt %?7 ....... KZ Wé/%‘/

%?Zf%%v Ww%%‘-&u
%"4, '



© . WATER
Mashing In..........co.. szbls at/JZ ......... °F
Underlet’zo ...................... 4 Z/O .......... F
SPATTE widivwsesaiss w0 / 50 .................... el /éf ........... °F
Hop Sparge............. A 'e ..... S GmE] /60 ............. °F
- /

Total Water.......... Ie 537 ............ Steam.... ..... J& ......... .Mins
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at.....co coivvvineere i .......................
Ist. Hopsi.l.lilifow st LbSvaia: anaiitiind At aaiminlaitan il
2nd. Hops .oy 1] 07: AR e ol A, Bkl v )
3rd: Hops. - Diniaileiwe Ubsiai ool mas, Bl A e
D b1 L P R MO TR LI B SR, S St o A0 P e P E S S

Rackings



BREW RECORD

Tun. Noé/y701\/[alt
/o= so

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

Into Kettle........... /fO ................ Bbls. . ?ﬁ- ‘
Out of Kettle /76>> .........................................

Veast Usejéi%?ag*ew/(w ........ )

Yeast Quality

Balling of Wort
Balling of Beer....... A2 M. M.

Remarks:



- WATER

Mashing In......... Xy ..................... Bhbls. at/J'C ........ °F
Underleto;fin b Z’O ........................ gEse 'Z / 0 ........ °F

Hop Sparge..................;....éj ..................... s /60 ............. °F
~ /
Total Water....... /Z)O 3 ........... Steam.... ... JZ/ ........... Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Rackings



BREW RECORD

Remarks:



- WATER

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

Hop Sparge .................................................... S SR T

Total Water.. ’Z 6/7 Steam7 @ fa%Mms

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to7boil kettle atimumsl il linnd i i g
1st. Hops..... ZO ........ Lbsﬁg‘o .......... Afiiaiii i,
2nd: Hops 50 .......... ik
3rd. Hops....40>.........
Let Run at. s

s i,

Rackmgs



Into Kettle.......... /fé ................. Bbls.) . . EZP
Out of Kettle /77 ....................... } """"""""""""""" Bbls.

B (e

Ly
% Pl 35 .
Yeast Quality......... = P TR LA MR )1 B 1 DO O

¢
Balling of Wort............... //O‘.‘Z .................................................
L3
Balling of Beer......... Zﬁ’g ................... Racked..Z&jn. e ..

Remarks:




WATER
Mashing In............. f ‘y ................... Bbls. at/‘j_z’ ........ il o3
Underlet i . 'Z 0 ....................... R e Z / 0 ......... °F
SPATge ...ovviieinn / OO ..................... ey /6? .......... °F
b L S 6.—* 4\
Hop Sparge.......cccoveveene. S ek i sl Rl Al i °F
& /
Total Water........ ZD ? ............. Steam.... ... \7/6/ .......... Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

et RN At F et it e i el o I PR e e
L ; 2 R
Rackings



Yeast Quality ol b
e

Balling of Wort............... / ...... 7 SRTIICHCL o oo A010: 3

Balling of Beer........ /?'76 ................. Rackedl.l.&...... i om0

Remarks:




2nd; Hops ... % Q... Lbs kB G

3rd. Hops..... ZO ....... Lbs
Lgt B ET T Y AR R N (R SR Sl T /'//‘}' ...............

Rackings




BREW RECORD

(2 ,
Brew No.{é ....... 3 R it 7L ..............................

Tun. NOX/MaItOO // e
(5= T .... el

Into Kettle........... /47/ ....... Bbls.
Out of Kettle /5—%/24 ........... }




7,
Total Water........ ’ZJJ? Steam.... ... 3/2/ ........... Mins

), AT

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at....
1st I-Iops....‘...q.Q ....... Lbs
2nd. Hops A Lbs
3rd. Hops...... 20 ....... Lbs
Let Rﬁn - BTN
Rackings '

.................................... {0 %o 1

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



BREW RECORD
P e
Brew Noﬂg ........................... @éﬂff/?é@/
? Vs

i

4 S 5
Tun. Now. 2 ... Malt, AP0, Lbs.. (Pt Malting C°
o - , oo R - e O g
B B LT M ittt AL

Birst Runs il et 0 Last.... J'Z/ AN
Into: Kettlew il il vidiisiniiiii. Bbls. Evap

Otth 10f FEOIHIS L Lt s b } -------- e S Bbls.
Yeast Usedao‘/é/édwl /;Eféwzz/é
AT A B TV i SRR st 5 OO L MG A i et U S RS B FE s
Balling 0L WO, i i it SRR ot m s sty Sodn oo s e s
Balling of Beer......ccccocvirvniinns corerveiirenrennene Racked. ... ...l s it 1]

Remarks:



WATER
7 &

Mashing It .. ....cmmiommeresns .Bhis, at X8 ... °F
Underlet......... ,gef,-":’d ....................................... Sl e 2. /‘3 .......... °F
Sparge ...... /Jég b SR “/fz}é»:f? ..........
ﬂop Sparge........ é; ...... SREE et ol L
: e 2
Total Waten,:aidxj Qér ....................... Steam.... ......s = B e Mins

OF ADDITIONS

QUANTITIES OF HOPS AND TIMES

Started to boil kettle at....
1st. Hops.. ...................... Lbs.
2nd. Hops ..c..obeevecrenenn Lbs.
3rd. Hops....ooo ceeerrcriene Lbs
Let Run b

Rackings

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

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

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



BREW RECORD

Tun. Noéf 2C/ OMaltfm AP o T ot Malting C°

/o’%/é'J ............................. o % .........
7]
First Runs ............ / ................................. Last...... Jl;/ .............

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

Remarks:



WATER
Mashing If....cooovivienenn . FO .............. Bbls. eu‘./‘j"a ...... °F
WUnderletyi i e imm ok ’Z’ 0 ................. $4 Z/O ......... °F
SPATEE fovevevnensitadiemmsnss / y? ............. L /637 .......... c;F
Hop Sparge.....ccocoveevevvieninnn, é ................. STy /60 ............. °F
- /
Total Water............ /8(5 ............. Steam.......... S /Z/ ......... Mins

o TN —/5Y-s
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

—
Started £0-Doll kettle ab....ooes i iiviinsieeipsfnes ssissseion 7’6/’3 ...............

Rackings



BREW RECORD

Into Kettle......... /67 ................ Bbls. Evap.
} ............ /6 ........ Bbls.

Remarks:



. WATER
Mashing In....... ﬁz .......................... .....Bbls. at/gé["l*‘
Underlet ........... ZO ................................. K e g’}/ ﬂ ........ °F
Sparge ......... / cja .............................. g i / 6 f ........ °F
Hop Sparge...'..........é.. .................... TN I NG /éﬁ .......... °F
Total Water o?cp .................... Steam...c3.. %ﬁ ................ Mins

AA— /567

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... %50 ...........

Rackings



First Runs.... ... / . /‘ ........ yo .................. Last ...... y ....................
Into Kettle.......... /67 ............. Bbls. } Evap.

o ol e
Out of Ketﬂe.../..ﬁf,!/ﬂ I T et /3{ Z....Bbls.

Yeast Used........: // /P% ...... f&@’ ....... L0, . .

£ o 2
Yeast Quality......ifm;‘{.m e TR Qmm V..

Balling of Wort/'ﬁ»’-@‘? ................................................

>

Balling of Beer....ccoovviiiiiiies e, Racked. .o i o gmblnd

Remarks:



WATER

Mashing In....c...cce.. 7& .................. Bbls. at..... /éFZ ...... °F
TUnderlet.: ..o b Tanzayl A scCunin LS Z/ 0 ....... °p

Hop Sparge..‘................./é ................................... /60 ....... °F

Total Water...... Z Ji .......... Steam.... ..., /Z ......... Mins
A /56 7

QUANTITILS OF HOPS AND TIMES OF ADDITIONS

2nd. Hops
3rd. Hops..... IZ 0 ....... Lbs.
Let Run at.......cc AT RS T AN s T ...,

Rackings



Pirst Runs.... y/ﬁ.;? ....... ERTEI RN, T, Last....... !f-{'f;/ s

Into Kettle......... /f{ ......... Bblsg :
Out of Kettle /77 ........................ }

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

/]
Baningaf'Wort........'.';..,...'//..‘...5_'..?........'.Z..' ............................. i

Balling of Beer......cocovevevenrnnies sinveererinnnenis ..Racked.... .......... .. e

Remarks:



WATER
Mashing In.........o. ZS ................ Bhbls. a,t/Qj_—'Z ....... i i
Underletza .................. e Z/d .......... °F
Sparge s nii e / 6'/ .................. Haphe o /6f .......... N
Hop Sparge......cccovvevinenee 6 ................................ //60 ........... °F
Total Water........ /Z 60 ............ Steam’... L. /Z ........... Mins

QUANTITIES OF HOPS AND TIMES VOF ADDITIONS

Started to boil kettle at...ooot voviviiie s il m .................

Rackings



Into Kettle....... /f \S ..................... Bbls.} Evap.

O 7 7. Z@ .............................................. Bbis.
Yeast Used...Z. “""VV ..... 67&"/4? ......... ;/% ..........
Yeast Quality............ a7ty SIS, FINAECR 10 A 3T 0
Bl BTGt s //3 .........
Balling of BEET........ocrerveereres wvereeesseesns REBKEA .. sicvunres eiito it

Remarks:



Underlet......ccccooeeninl! S B A ’Z /O ......... °F

Sparge ... 6/?? ..................... o /6d7 .......... OF

Mashing In......... '&75- .................. Bbls. at.../ 5Z °F

; Z
Total Water ’C 6 O Steam ‘«5/4& Mins

e

: 4
QUANTITIES OF HOPS AND TII\ZS,OF ADDITIONS

Started .to Bt bebile e G R
It Hopsiour iz Lbs o it ot y N I R
20d, HODS ..iiiteesirusisioss Ebsa st o o A T e R
3rd. Hops..ooooo v Ebsits i L e R P
Tet =R atedl i ool e o L L b S0 Belale, ot lin i i ol o

Rackings



wr = O
First Runs.... .. /a/ d7 ......................... Last.s. .o 3 47 R

Into Kettle.........L... 6 7 .............. Bbls. Evap.

Otbof Eottladntd Ao e v ot L4........Bbis
J@d : 3

Veast Used il A SO fgj»”{f‘f}%/g .....................

Ballitio of ‘Beer iidisal e Stlnios Racked .. it Lot

Remarks: A/é’W /CG-/YC’ 5077_‘2_’/77 US€€/7[0/’
L1:8¥ {1me..

Led 77 - 13007




3rd. Hops.. ZCh........... Lbs.w{.%.éée’ﬁﬁ..m .............. el
Let Run atfﬁ-ti} ......................... 8, NI ........................

Rackings



BREW RECORD

Brew No.../f. /
Tt NS, é... Malt. S 504.... L/ﬂ%»’ ......Malting C°
........ L. 0 /éy,é’wfg/

First Runs.... ...... / .................................. Tagtsy i et . e 5o

Into Kettle........ /g ? ................. Bbls. } Evap.

Out of Kettle /5/4 ..................................... / -------------- Bbls.

- 77
A - & e, /
Yeast Used.......o..... @f?ﬂ 1 M M//?? .................

~ Yeast Quality......... ;,.}/ ﬁ/ .................................. Al AT
o
Balling of Wort.........coeveee.... /’Z? ................. A it R A

Balling of Beer......coooevevcvvines creines N Racked. i Sk o

Remarks:



.. WATER
Mashing Infﬁz ..................... Bbls. at... [54 ....... iy
Underlet ...................... Z 0 ......................... RS Z/O .......... °F
Sparge ................. / ................................ T /6 27 ......... °F
Hop Sparge ....................... 6 ............ T ey /60 ........... °F

Total Water...... Z\f X ........... Steam .............. /{_, .......... M ins
T/

QUANTITIDS OF HOPS AND TIMES O ADDIT NS

Started to boil kettle Bcrriss et s
1st. Hops-us‘i%a ........ Ebs 5 .....................................
2nd. Hops.ﬁ?’;‘.‘{?. .......... Lbs...&f‘?... 53' ......... Abs iy e,
3rd. Hops...iebrenn... Lbs.'r'z: &/ym i AR B L ANdV |
Let Run atﬁ'ﬂw ......................... .

Rackings



Zee Foo0 oy, YoV
' B4 M%QM ¥ J0y°.

1 W#/C’V
Rooe o 153° %mwu:&/ EPPPN
/Q/&Z—.NM SOM
Jaosfay 4539 20 ~eig

Pone Lo / szZ
ks s & %uraZS 7‘%

Reart 07 765 ¢ % Ep i,

i ’“‘%@
/&W& Aot /67 20 g

A /5’/—/3;/




Brew No. 11

Malt ?000 % 60/7-/747//7 o A
Hops.. 2.0. /3. Gold. = 35860 = 1545.C Gold....=. 70 b
.............. 5l =158 = 2t Bard Jalts.

ek
Started to mash e First runs.... /CVI/ . %
qo -
Malt all in, T. ' Lagt ‘... Lk A
2/0 Lo
Underlet on %3 : Steam...gf./,.z..,..
Finished mashing, T....7......... Water: Mash............. d7d ............ bbls.
Set taps; Heat“/.'?.—z.f.‘.?— Underlet..... /20 ........... i
Sparge @? ; Hop -Zéo Sparg....... /§/f ..........
a%4 2)
Sotriking HEat! ..o Hop Sparge“........é ........... Y

“Ihitial Fleat o Total....... Zé’;/ ........ I

Into Kettle Loss Out Balling

L0 g b bbis. A R R e | 7/

Yeast..é..if,zc I, 6. 7"" ge”‘ Kixy, o s

Run to storage.!z ..... W? (e O s oo ey Balling...... Z'Za ...... %

Onantityesecordeddan Cellar . o s B Ll St s s M srsrnssintot o S gals.

o L3
Balling of wort..........cc.... //'/ ............................................................

Balling/of Beera...coveneenens 3 s rendstugisye k

ADPDATENT ALLCTIAEION iruus:otsinsnoississinesbortvisescsssisfsvemisRyees Shagess e aviseavi Teasssaids

ST eiaiL s o R ORI o o Rl o o o I \

Real Attenuation...

) T e e AT SRR TR

Suidls yMW ¢ e /éd




Brew No.

12
No.Z Tun.

Times:

Ale. o bed.23 80
ar.. 2000 = Cam. Malt. Co..
Hops. 30 K:Co - 50L6C ¥ 20 B.L Gl ‘ZO@(&:// > /20 (6.
LSt S = 2 LurY Salls,

/5 =
Started to mash _V First runs/?']é . %5
IZe
Malt all in, T. — Last * %
-0 i
Underlet on -‘—/—- :Steam.“gé.u...
AO
Pinished mashing, T..... . Water: I\Iashf& ............ bbls.
Set taps; Heat/56‘7 Underlet....... Zd ........... =5
(o]
Sparge /6-—F ; Hop /i- Sparge.......d /50 ........... £
/30 3
“Striking Heat".........conmeeeeee Hop Sparge......... 6 ........... 58

“Initial Heat”............c0.o.ce. Total....... ,235.7 ......... 4

Into Kettle Loss Out Balling

/ 6.2..bbls. ........ /& vis. AN ATH /207 ........ %

/o2 RBbls

Oifartity recorded BUCeHar .. v onr i o T G ot B e b sy s e v gals.

“Balling of Wort....o..coevovvvveivrennns /2'3’2 ..........................................

Balling of beer Z' 3 7‘

ADPATEntALEERHABION. . wvsivssterrsisanavssissssmsiassrisnseassionrss

Alcohol

Real extract

Remarks:




Brew No. 1 3

5C =
Started to mash L— First runs. /2?:5 - e
[
Malt all in, T. Last “ .. 7D %

Z
Underlet on Z——/—‘o ; Steam N7

Finished mashing, T....... ... Water: Mash.............. d/ »& ........... bbls.

Set taps; Heat/°-6‘7 Underlet........: 'ZO .......... H
/87 /60 78

Sparge s H s Sparg.....£.S.

pargs /30" op 72 parg

*Striking Heat"..........ccvccuvvns Hop Sparge......... é .......... 38

“Initial Heat”.................... Total........ ZSJ? ......... <

Into Kettle Loss Out Balling

./6.24..4%15. “..(P://Z.bbls. /éf/..éebbxs. ......... (<5 o

Real extract. ..o

Remarks:




Brew No.

14

No% Tun.

Times:

.................. LGl Duse Lottt R ot
Matt. 7500 — Can hal? Cg: ? ,p

tops. 2.8 K0 = 20 Blo¥ 158.6. Golel -1 5 Coli= 25 /Bs...
o S 188 =2t Bar T Sal s

&
Started to mash /?SZ First runs..... /f' 3 ....... %
Malt all in, T. — taws, 4 M %
V.
Underlet on Z@ E Steam..§/2¢.4.,.
KO A

Finished mashing, T.... ... Water: Mash.......... ald ............. bbls.
Set taps; Heat./50.:6. Underlet......é,Q ............. “

Sparge H ; Hop —/-‘—0 Sparge..... /O—_/ ............ b

VoY 2
“Striking Heat'..........ocrrrrenee Hop Sparge...., ,é ............. s

“Initial Heat” ... Total Z 60 “

Inte Kettle Loss

SRl exteact Wt s, | | N N ot M S N - 8 0

Remarks:




" Sparge /L‘yd; ; Hop -ég o

Brew No. 1 5

: éd?é/’ ....... Date%’szy/epf'
ate, 7 FO0 . Camn Malt:Co.

St = At el Sl

Started to mash -(?;‘?f First runs. /i’é/ L %
Malt all in, T. Last “ 3'/ %
> 7/
Underlet on -'g-a, Steamj/z..
X0 =
Finished mashing, T...........cccoecc.. Water: Masha/é ......... bbls.
Settaps; Heat........0 .50

“Striking Heat".......

“Initial Heat.....

Into Kettle Loss Out

7
....... 7S obie. .4,§Zﬁ..bm‘s. L 78 Kis. Y7 i

Run to storage 6_ %‘9{ /7[« IéJ/\S’L..Balling Z'déf %

4
Quantity recorded in Cellar...... / 6 6 ................................................... gals.
Balling of wort / / 3 2 .................... 3
Balling of beer............

Apparent attenuation..................

BICOROY sucsisinmsessnsvss

BCTISINUEBITIIINI . s covromeonaratbacip e U AR D dcenssonsnrsasanssnsannss anadases

Realiextraet. ..o

Remarks:



Brew No.

16
No.ffun.

Times:

1\

Src

el o o 2t Ourdilelie

Z3<

Started to magh e

First mns/f'i %

Malt all in, T, ~—— Last “ SR o,

Underlet on :___0 :Steam“......% ......
LO

Finished mashing, T.......cccovvunae Water: Mashfabbls

Set taps; Heat/é.,7 Underlet...... ZO ........... £
Sparge %3;/ 3 Hf:p /—20 Sparge/“iz b

“Striking Heat".........ccccooeeee Hop Sparge....... ¢ ........... e

“Initial Heat"”........ccooreuouss Total...... lzai .......... 5

Into Kettle Out Balling

Loss
/Q/..Z...bbxs. A I Wi T e L /30%

Yeast //”/7?/( /5/'6&’/%/2 - Mée” L Air . N

G o 5/.,7{/«’« oA s L i, SN R

«-| Run to storage............... 7%?./ /,4'4 é//‘g ...... Balling....... 2”26/% ;

Qliantity 1ecordediin CRIAEN, .8 . iwerb st sirsarsommadinssesss copdamesint s sisndrsset ssosssins Saapgsms doioal sansiess gals.

Balling of wort......... / 3" ) Z
Balling of beer............ /e‘, '2 5 Z

Apparent attenuation................

11 T BT SO Y ORI ORI - ¥ S SNSRI ... .

Reall ABTeBaBION, i i e Ao S A e e ey

R ERUIMOT, 1o iy e vt s s i s b e S oSN B s

Remarks: Zew a—ée % 4"‘-"4/ ) é“-@ '
O L

7{4 #MMM{

; o’

e




Brew No. 1 7

/ﬁ/@ ....................... Date%ﬂzr/yp‘

Started to mash 52 . First runs. /;'b— %
Maltall in, T. ast ™ ool Zo8 %
Underlet on 27/—5) 5 Steam\?/zf

Finished mashing, T................ Water: Mash............ 7 & 4444444 bbls.
Set taps; Heat/S¥ -5 Underlet......... ZO ....... 3
Sparge ;éi; ; Hop %& Sparg...... /50 .......... o
“Strikitig Heat”................... Hop Sparge.......... 6 ........ &

“Tnitial Heat" ..o Totali. . ZSX ...... f

Into Kettle Loss Out Balling

A s Ny A2 b, LS o, AP

Yeast//myg/g

Run to storage.......c..o.. . KH.

7z 7 G
w?r3 € €rz,
s Otareds

TS (T G B P o ot s o O LoD B T RN IO ORI 0 gals.

Balling of wort /’Z' ? 2 ................................

Balling of beer.............. e 2

Apparent attenuation............coveeieinencinens

U L e e SR B S R e S R I s

) SRS L e B L S R i GG G

GG < e P S o e e R I S IO

Remarks:




18 ,
O Date 7CS. 740%

Times:

Malt fyoo = 67/7 /Vﬁ//{'C/Or

Hops‘\?dﬁ&-— 306‘603‘/05(1&/54‘“'6060’/?{\_ QJ//S

o Sl t5 R = 97 et Sl

£37

Started to mash e
Fo

Malt all in, T.

&
Underlet on Zg ; Steam. 6/2

Pinished mashing, T...... ...

Set taps; Heat/&jz

Sparge //—g ; Hop -Lgo

“Striking Heat”..........ccccone.

STnitid] Hegt! i

Into Kettle Loss

AT s, Sl 6. v,

Yeasl;_'_ool/b/e/ W//-é 6/‘6"/ );//

Run to storage

Pirst nms/Z'?/ %

Water: Mash 13 t bbls.
Underlet..4...ZAQ.A....,.. 3

Sparge/(gz’ o

Liast, ™0 rei

Hop Sparge....... e 4

Totalz‘sy %

Out Balling

........ Vol don O

o ey
d

Quantity recorded in Cellar.....

D e

Balling of wort

LFsts

Balling of beer............

Apparent attenuation

Alcohol....

Real Attenuation

Rea] extract................

Remarks:

e

’ z‘:/ :
Y sy el




Brew No. 1 9

No. o i - T et \i&‘e
Ll e Lo el Lo

.................. .ktarted to mash % First runs. /7/5‘ %

""""""""" Malt all in, T. VTR - § oS5
.................. / 7
Underlet on 2_0 5 Steamj/Z/
................. <o
g Finished mashing, T. Water: Mash......

................. Set taps; Heat/a—{/'b/ LTnderlet.,....g{Q.,.......... o

Sparge/‘;%}: ; Hop /—Zo Sparg........ /30 ......... S
“Striking Heat”.... ............. Hop Sparge........ é ............ *

“Initial Heat™.....c.uovies Total 'Z S ? 't

Into Kettle Loss Out Balling

L6 e ‘......Z.Z.N.bblé. /§/ ..... bbls. NIAAY %

Yeast]@‘d' 8 M‘*‘“" KX i hct care
Run to storage _7 7/ "—/47 Bating... .0 %

Quantity recorded in Cellar.........c.coeerrrerirereresercsninesireseessenseeeenans gals
Balling of wort / / 9 y L0

Balling of BeRr........c..ciciivenssiacflotlsec b g A "

Apparent attenuation........

Alcohol......

Real Attenuation

Real extract........

Remarks:




Brew No.

Ale

Malt deoéﬂ. /‘/ﬁ/f (O 4

Dateﬂdffs / W?}/

Hops 30 O — 0 BLoY 20/8¢, 6old. ~ 20 bold = (/20

an, V)

-2/ Lo Salt:

I

e

Started to mash
Malt all in, T

4
Underlet on %00 :Steam‘.}i./tz.f....

Finished mashing, T........cccruuuue.
Set taps; Heat“../..gé.:é

£8°
Sparge | meem Hop om—
# <y A
“Striking Heat”.........ccoeeene

S G R T AR

Into Kettle

/67bbls

Yeasc.zl:éd- ........ Wﬂ%&w 7 {,%'

First runs/f's %

Last *

Water: Mash..‘.4..Zé?,.....,A.“..‘...bbls.

Under]et.,.,.aQ ................ 2
Sparge/zy a

Hop Sparge......! é ............ %

Run to storage.

Quantity recorded in Cellar.....

Balling.. 2'7 il

gals

/3.4 7%

Balling of wort

Balling of beer............

<7 Lo

Apparent attenuation

AIeOHOL. o eistaasimresise

Real Attenuation...

Real extract

Remarks:




Brew No. 2 1

o Mhger

Malt. 9000 (ﬂﬂ: J/‘/ﬂ/f, ( o |

Started to mash %& First runs. /?’/ o e
Malt all in, T. TRV E bt 4" %

)/
Underlet on '%’? ;Steam..&fé’.m.

Finished mashing, T................... Water: Mash............. f d ............ bbls.

Set taps; Heat/s‘s_hé Uuderlet......,..gg ............. 3
Sparge /éf : Hop /60 = Sparg.......£.. _72 .......... “
/ff

“Striking Heat”...........cococ.. Hop Sparge......... 6 ........... »

Sdmitial Heat?. ..o Total...cc... ’6‘55/ ...... &

Into Kettle Loss Out %77- J<4lalling

//obbls ........ b ....... bbls. /77 bl e ///‘j/— ..... %

Quantity recorded in Cellar...... B T I e gals.
. BAINE Of WOTt. ... vvversicoseesfunrsmirment //'X‘TZ ............................ .

BRHINE 68 BORT . i s iy sty nspit et sissssevsiasssissoesssiassn <

ADDATEnN ACIEIHATION. .. ...\ ttsemcctioiinorensemnmsionsmsinsssioss fiaths it i bds SHALRR IS5

AIBORE i v sviniviomsrivanioenonisssisesites ot s Ua v RO RAL U 43 3 iAo it %

Real Attenuation.........coovcenreennne

Real'extract. .o

Remarks:




Brew No.

2

No.3 Tun.

Times:

é_@i..

2 Dgte\-ﬁ/s I%
. .40 =y
) Gloo ~ 3@,650*& /0 M 20 Codl = 90

(U5 R [l S

/852 ¥
Started to mash -7? First runs....4 / d/a/ ...... %
Malt all in, T : Last » W AFGEN. %
Underlet on === ; Steam.. f..............
20 g
Finished mashing, T.......cccocovnne. Water: Mash... / f ...bbls.

Set taps; ITeat/‘yé'7 Underlet. 2 0 £

d
Sparge//siy ; Hop ﬁéé—a Sparge/sy 5

“Striking Heat”...........cccoceo.. Hop Sparge......... é .......... &t

NEgitial Heat”. ... cvavin Total Z\? X

JInto Kett]e Loss Out A/[ 77‘53alling

/ ............. bbls. ..../;(.bbls. L83 . /47‘?5/%
Y ea.‘t7 ﬁ’w\y/ ik Z/‘ ”Ae/ Air

Run to storage...... ? %/aa"j .......... ..Balling Z 5- ......... %
Quantity recorded in Cellar.........ooervevcviccccrenn. AR S SR . | 10, ) W .. gals.
Balling of wort / Z 6/ 5_ Z
Balling of beer........ Z’ \j/ 5 Z

Apparent attenuation.............

Aleohol:.., o

Rl A EROARION . xias s s s b e Snerat coicr e UMY, SR

Real OXEracty i msssismsmess

Remarks

%{%‘?{g Z'% e koot senirond



Brew No. 23

[l M sH
e el Hex'S ey

Hop...30. 4.0 9,508C.°,,.. 20 Hddya..,. . Z0Tehblss o
e = T, g

S

Started to mash % First runs/?.a .

Malt all'in, T. e Last L P A
</0 /
Underlet on == - Steam..f?..“...z.x,
o 7o
Pinished mashing, T.......cccccoooes Waber: Mash. ... ..o gt bbls.

Set taps; Heat/‘sg‘7 Underlet....,......fg’..q ........ L

Sparge //Jii ; Hop @ Sparg. ........ /\?ta ......... .

otrHenoTTeat’ ... Hop Sparge...,....“/é ......... B

nitalTHeat™ ... s Totall..ccort ZS(F ....... 4
/

Into Kettle Loss Out y(E/‘/ZE Balling

MER ppsld =% .bbls. LTS oo, O, 1/ A

Balling of wort... /2t f% ......................

Balling of beer............

2ot aTal Y N TS 1 ) U O L M e S RN e

Alcohol........

TR A T NI SR R AR B 5

Realiextract..........ccou:

Remarks:




i few No.
24

No. 6/Tun.

S los xSy .
Malt Kym /gﬁw_ Z/@-Z%é& % i 7

Hops. T2, MLy TOM..... MO st ... 0
oSBT ... Mt

Started to mash %3 First ﬂ.msﬁL3 %

Malt all in, T. y Lost, # ATV %
0
Underlet on ZL : Steam“.gﬂu.“
20 7
Finished mashing, T........cccccoonene. Water: Mash?bb}s

Set taps; Heat./,.Séﬁ.? Underlet 20

o
Sparge //‘;—(-gzv ; Hop % Sparge/3¢ '

“Striking Heat”.......cccwmee Hop Sparge;,,.... o0 e 4

K Enitial Fleat?... ..o To’cal'z‘?y i

Into Kettle /I/L{ﬁlf Balling

Loss Out
/(7bbls ..... ./...é...bbls. ZOL, wn //’00%

%
% ! M 1) —7%%“ 7{/“4/;'

Run to storage...... /Z”? ..Balliug.nfgtﬁj .............. %

Quantity recorded in CellAr...........coccerecromereneurerssscsssessrssessssssneuersasasssessrsssnsasss o A A gals

Balling of wort //( 7‘j Z
Balling of beer............ Z‘ 3 70

Apparent attenuation....

Ve ) R e R

Real Attenuation.........coeeeeee.

AN CRETACE, . r-ciicsvesivmoutsuansanivnssmviisissesoest s ud ot st ebms 3 RT3 S RS S Gon s

Remarks:



No. 7 Tun.

Brew No. 2 5

.......... AaER... Date%&.é%«

Matt....... Z300... € ...... Mﬁa ...........
Hc,ps.._‘_.A_A__.,éa.zéf,m..:za.é:d LT, — AT,
AP ... S, ... 2L 10T AL

A,

-

Started to mash {?’;Z First runs....[.. ??
e

Malt all in, T. Last “ ... /'/5— LA

4
Underlet on 24 ;Steam..cri.,/z.w..
22

Finished mashing, T............c.......

Bet taps; Heat..........et.. Underlet.......: 2. =

Sparge C-éz ; Hop /éﬂ
V74 &

“Striking Heat”........ccovnvcnr Hop Sparge......... é ......... -

“Initial Heat"....

Into Kettle Loss Out

T S S bbis. 2T s A T

Yf'asLZ"‘:..‘.‘(,..,Z ................................. Air.... i

34T e S RO o St et L O R Balling... 8. L0800
U T O e T B oo om e O o1 s evtonshhnacinss sassmeniosnisnsdssarsnssssismegsrogenenscressensss simnsed it

Balling of wort........... // 75 ?0 aj f//@)

S LTl ] 0oL R AR S e AT I SRS

GRS A S TR S AT o e S S Y

3 e e o R SO e s S G U L R s e e .

R e AL P TRRIOT . .o cor it b e A AU I s s s opansssasss s ssesnssass ranasts

Real extract...oauieni

Remarks:

&




Brew No.

Malt 730() %ﬂ-«. %/ﬁi‘/fg;% %? |

Bops L0, BEo - 20BE: 9’/5%427:/;’% = J5 B,
.............. /5 Y -r5d - 2/ Bar? Jalls

Started to mash %?/ First runs/?"ﬁh %

Malt all in, T. I
o

Underlet on %? 5 Steam..,.?j. _® =

Finished mashing, T......cccoevnne Water: Mash Jzo bbls.

Set taps; Heat/a—/ Underlet....... '&0 ........... 1
Sparge%?; Hop —Z-)éo Sparge/'j—?/ 2%

“Striking Heat! ... Hop Sparge......... 7 .......... ¥

T 3 o ey Totalzé/ -

ettt of
Into Kettle Loss Out Batling—~
LT s, i s, Pl s, b A

Run to storage BENG ARy Borrssiia s % »
Quantity recorded in Cellar..... gals
Balling of wort //f/ﬂﬂ 7 Vf_—//é;/

Balling of beer............

Apparent attenuation

Alcohol....

Bl RUREION. . .. o coms bttt s b s iR e o y

Real extract...........

Remarks: 7[ /5[0 M 7%&0 f i




Brew No. 2 7

% Date V. [ 11/
var 7000 ;ég,‘% """""" éo ................ /1/&/7%1

o, O ~ 50 (06520 Collle— 20 Galdo — /R0
ot g Rt o, \

Started to mash 67—57& First runs/ﬂo .

Malt all in, T. U * £ i
Underlet on Z-—/o s Steam. KF..... ? fo

7]
Pinished mashing, T............cc..... Water: Mash.............. Z B e bbls.
Set taps; Heat..... /‘57 Underlet“..,.‘....m ........ b

Sparge //%Z ; Hop %/0 Sparg / ’Z d?

“Striking Heat".....cvvererions Hop Sparge.......... 7 ........ -
“Tagtidl Heat”. ... ; Total........ Z 3? .......... N
Into Kettle Loss Out “—Balling

ST wgos 0N A5 bis. TR e N3N /S 6. 4

B R T T S ] e e e e R e S e RS L S i [ zals.

o 5 :
Balling of wort............... TR = 7 ........................

A8 ggé;o T

Balling of beer............

YR30 13 e YR 1 NN L M T Ty ) AR

Blootal . aiai s ans SHIS

LS TV T T (R RED I T 0, - T SN ;

Real extract.c.....ccvii:

Remarks:




Brew No.

28

No. / Tun.

Times:

Malt... fyﬂﬂ

o

i f%”

Hops.. .jﬁ gtf ""Jé gé ............ /
A T M G DL 5M§z/f-

Started to mash 422
50

Malt all in, T.

Underlet on &0
Ze

Z
X Steam..... . Z ...

Finished mashing, T.....cccocoornuann

Set taps; Heat/éo—/

</0

Sparge

T

“Striking Heat"”

: Hop

““Initial Heat”

Into Kettle

47

.bbls,

Loss
/7bbls )

&’euﬁ?l‘“*gﬂw%— Wﬁ

Run to storage.

&

....... = vk

vate il 7%

l

Water:

Out
/J_jbbls

e e

Last * %
Mash.......om. fa .......... bbls.
Underlet........ %Q.......... S

A
Sparge/gz ®

..Balling. £;J .

Quantity recorded in Cellar,
Balling of wort.. / /

Balling of beer...

/J e,
J

gals

///Q/
e

Apparent attenuation

RICOHO) ivisineins

Real Attenuation

Real extract

Remarks:

7L Za/a/é —'?;'o




Started to mash %

Malt all in, T.

4
Underlet on 2/—0 ; Steam..... ‘7/2‘
<0
Pinished mashing, T...........cccc....

Set taps; Heat/‘s'}/(o
Sparge //-36—5 ; Hop z-?/s—o

“Striking Heat”....c..ccccooosnes

“nrtialiEeat!. .......ccmmmen

Into Kettle Loss

/Jbbls
(do-70

Brew No.

29

First runs/7lg "
Last “ le ...... %

Water: Mash...........c 9/2 .......... bbls.
Underlet..... 2l

.......... Banmg........f,‘?ﬂ..‘ff..,.......e’/o

Run 10 sterage. £ 5 O %7

Quantity recorded in Cellar........

Balling of wort....................

Balling of beer............

Apparent attenuation........

Alcohol............

Real Attenuation

Real extract................

Remarks:




Brew No.

30

-y

“No. é Tun.

552 . oo 7 M
v 700 Er o ey 5D i 74
tiops..3.0. B0 = G0 RBE 10 Col ~ 20 Gol.
AT t5S = 20 Bl oo,

First mns/a?.s ~T
= J’O “%,

z?o

/32

50

Started to mash

Malt all in, T.

Lo

Last

:Steam_,,¢ @ fé‘% ’

Underlet on

Water: Mash

Finished mashing, T.......covveivnee
Set taps; Heat/f]"d

Underlet...... 'Z O ............ "y

z/0
et DAL Y, e
>y 4
Striking Heat”.. ... umsie
Initinl Fleat"” . oons

Into Kettle

LLED i,

Loss

...m“...bbls.

Yeaﬁfz‘gi..% ZfﬂKZﬁ) o b | (.
Run to storage...........! / 9/ Wﬂaq ...Balling. Z'/ZS— %b

Quantity recorded in Cellar..... :

Bauiugofwm/z’ 570/ 7+ L0 A{ZO s /Z 3‘2
e

gals

Balling of beer............

Apparent attenuation....

ATEAHOL v orssstiansissans

Real Attenuation

Real extract

Remarks:




Brew No. 3 1

zlgéé Started to mash %_2’ First runs. /ﬁy %

D Malt all in, T. . ' Last “
.................. Underlet on %0 : \?{C Ao

6'/0 Finished mashing, T.................... Water: Mashf‘{_ ..... bbls.
................ Set taps; Heat,/‘j--‘jé Underlet...,.,.(.Z.Q,,...A.... &

Sparge//zi;? ; Hop %0 Sparg...... /Z? ....... £

“Striking Heat"........c.cccorunne Hop Sparge é

Lo Lor 7 Y B 6 U G T PR Total

Into Kettle Loss Out

/f&bbls ....... / ....... bbls. / R bbls.

Yea,stZ‘.’.‘.f'f..,. %/ (u\ ..........................................
Run to storage........... // ....... W? .............................................. : ..Balling...... Z';/ ........... %

B i b TR E AR . B L T e sicsencncomsnnas anssarsmse ress s snsmamaras b somnnsnan s v s rs b RS gals.

Balling of wort........... / / 'O Z
Balling of beer..........ccc.... Z’ 5/ Z

ADOArEnt SEEeHUATION. (.. i s ivoiscianivensnsomsiSsssirions samesbobiissswrsssasosss afaissassass

RIEGHOL s ce.mssenoremssessons

1 L T o) S OO e SE R R 0 A R

ST by SN e o100 I 0

Remarks:




Brew No.

32

Hops..“....th...ﬁ..'K/_ ST B E o/ d/& = 70

I i S A el |

Started to mash /?SZ/ First runs../ d? J 5. %

Malt all in, T. Last * 1. '/ ......... %

/2
70
Underlet on ;—5 % Steam,h:? Z/

Finished mashing, T........cccooevuan. Water: Mash XZ bbls

Set taps; Heatdéjéz.z. . Underlet....... Z 0 ......... “
Spm‘ge//éZ ; Hop < 70 Sparge/yé 8

“Striking Heat”.........ccco.con.. Hop Sparge........ / ........ "
ShutialiHeat™ . o Totalz‘f:) ...........

Into Kettle Loss Out

LEO e, NS bbls. e S TR ) e I %

| Run to storage </ %yg Balling Z’d %

Quantity recorded in Cellar.....

Balling of wort //' 2 2
Balling of beer............ 2" 3 Z

Apparent attenuation....

T ) o o RO T RO N O R I R MV v s e

RERIEALEERTANIDI. ... ..o ittt s ianrasesn s an e s S G T i

Real BXETHCES. v oritainninbi i e snisevsiiy bbb issss s o ss s rmas A e e kg

Remarks*é p o0 i Zé W’.



Brewiiey |30

i kfdzﬁ | Date. “Uﬂ / %
ke e e . ‘5‘

o, 50 B — 0 (360 4o Galdo - 2 Gablls =
.......... (5. H 455 ~ 21 Bl SolH U

(T e
Started to mash /—- First mns/?’éb e g
yo
Malt all in, T. . Last Z"f %
0 \
Underlet on a—- ; Steam....} 3 é/
20 o
Finished mashing, T................... Water: Mashd/ ............... bbls.

Set taps; Heat/s‘é‘7 \ Underlet......”;.Q .......... 3
\ .
Sparge Z/O Sparg...... /5 ............... e
£ V

“Striking Heat”...........c........ Hop Sparge 6 L

“Inittal Heat?. oo Total a

Into Kettle Loss Out s "B’E‘mn'g—J
SV A, LG il m/ki%bbls. NN 7%

.................................................... Vot i S
Run to storage ,/ f W? ......... Bdllmg...ta.'..gf ............ %
Quantity recorded in Cellar. gals

Balling of wort....... /Z '3 Z
Balling of beer............ Z'Z 70

Apparent attenuation........

Alcohol...cniivcinnenns

Real Attenuation

Real extract................

Remarks:




Brew No..

34

No. / Tun.

‘ o fati (5 T
P ffdd %{/ W ......... b, i DR N L L O 7
i B P ST A o
A TERRYuT L 4

Started to mash / % First runs/f;/ ....... %%

Malt all in, T. Last “ Jf A
Underlet on 'Z/O ; Steam 3 z’
20

Finished mashing, T.........ccccceiein Water: Mash 070 bbls.

Set taps; I-Ieat,..[ i 5('7 > Underlet. Za

4 /Y
Sparge ; Ho Q S (IR o {
parge /-7/ P parg:

“8trileinpi Heat' o onoiion Hop Sparge........ 6 .......... “

“Initial Heat".......ooucunenrer Total

Into Kettle Loss

W77 o PN £S5 s, /.Q ......... bbls. / B% % %

WS 4«002&7157‘370/%40 Naoboet b,

Run to storage....... /7 ...... %a'd‘q_ ......... Balling ’2' 3 ...... %
TR T s (e L e 61 T e U K v U P 2 I et R gals.
Balling of wort /Z q Z ..................

Balling of beer........... <3 Z

Apparent attenuation....

ATCOHOLL. ..y nesesiensansssss

REANASECTIATION (- oinin oo s sesasassokiens ¥ e RS i it S s

Realiextract......ccoonerensee

Remarks:



35

e SH00" oS

Hops. <50 oo Jo,é’éy‘/a /a% e 5;4 = %
L5 M 45N = Ao,

/O

Brew No.

Started to mash 7 First runs......... /,7:7 %
<
Malt all in, T. 2 Lash & ... 2. %
%
Underlet on % ,Steam‘j/z/
Finished mashing, T.................... Water: Mash............... m ........ bbls

<0

S ; Hi (= A

parge /?% op

SStriking Heat. ...t Hop Sparge........ é ...........
“Initial Heat”................. rotal.. . CLO. ...

Loss Out

...... Z6..bs.

Into Kettle

<0 Z/aq
J

TR A T B R e R e By o S S R T S DR SR BN, SRR gals.

Balling of wort...... /Z‘er ,6/0 )4’_7 & g /’Z‘ JZ

a2 7

Run to storalze..,

Balling of beer............

Apparent attenuation........

RIBOROL. s s i

Real Attenuation

Real extract........

Remarks: /014-&/ oot —tu r“‘lM "9/454/ R’lc s
Y 3Y -




Brew No.

36
NOZ Tun,

Times:

— aw %«W g ................ patd/ Y4/ y
pro/é’/éj - soRln v 20 Gebto - 20 Gpddo =120
o AT Y =155 = 2l Y, Sa TV

Started to mash /7—‘);& First runs/y'lo‘j‘ LA

Malt all in, T } Last, “ 26 ......... %

Underlet on 4 S Steamu..'..j,/..b...... 4
Z

Finished mashing, T.......ccocvenne Water: l\rIa.sh.....A..u...Z? ......... bbls.

Set taps; Heat. 53_‘6 Underlet...... Z& .......... “

Sparge //%{ ; Hop -Z_ BOATRE. o cimehhesisisivssnss

“Striking Heat’......cucauin . Hop Sparge....... é ............ i

“Initial Heat"................ Total'éyo s

Into Kettle Loss Out Balling

/ 7 (/) bbls. N K??T..bbls. 4Z,.9:‘?ibbls. / < ‘JZ %

Run to storage.............. ICO ...........

Quantity recorded in Cellar.

Balling of wort /Z' 5 Z
Balling of beer.................... Z'q 2 ........

APPHTSHT BECETBATIOT uuimsiy- oy il ks b s i o oS PS4

% §7 53 <1057 SRSty sty | 5 TSRS TPy Sy T S

Real Attenuation.......

REPEEIEACE Moot S o i el s i e o A R

Remarks:



o FT00 o Yl (55
A Joﬁéo 5 .?a,é’é,v/a M

SN 9?4 o<,

AP T l AL T

Started t h /fa
arted to mas T
(o]
Malt all in, T.

Vi
Underlet on % ; Steam, J/L

Finished mashing, T...

Set taps; Heat. /‘)6 7

Sparge /{’%-7 ; Hop %0

“Striking Heat”.........cconmin

“Pratial Heat”. i

" Into Kettle Loss

& /7 & bbis L bbls. /

Yeast %M- %{ - 4‘2 Mﬁ(’ :

ol %
Last * 3'3 ....... %
Water: Mash................@ ........ bbls.

Underlet.......... k... *
Spa\x‘g/‘l?é 5

Hop Sparge......... é ..........

Total......... ‘Zy .............. 4

Out Balling

L. v /'Z'd ...... %

Run to storage Z/ %&74

Quantity recorded in Cellar.

Balling of wort / "'7 O 2

Balling of beer............

Apparent attenuation........

Alcohol........

Real Attenuation

Real extract............

Remarks:




Brew No.

’Z d? e . Date’ﬁ;’ /6 /0}/
Malt 7\7&0 /AS‘ COH, Mé/f(o- 7
Hops,.,‘,../{9:.44..%.4..:..éatéd..;../a:éﬁ..%é/: ...

Started to mash %Z First runs/dzé ....... % 3 ‘

2

Malt all in, T. Last, * %
Underlet on '@ Bk 57 7 ) O

<0 iz
Finished mashing, T........cccoovvees Water:, Mash........corn 5 %.87........DBIS:
Setitaps: Hedti. ...l Underlet......... 20 ........ i~

Sparge/{kézf;Ho'p Z_;ﬂ Sparge/'j—z K

“Striking Heat”.........ccc.oo... ; Hop Sparge......... 7 ......... 3

“Initial Heat” Total.. 26/ ..... . A

Into Kettle M ©ut Loy

L0 s SETR e N bbls, NG

Yeast=#é7§./éaat{ M 32 M BIMNNY et i SRA
Run to storage....%,Zf ........ Z(W; ............................. Balling.....: ’? '56’_%

QrenchitinrecorIodin  COlI «..ccvivnssomid i e e I epos s o b e e B e U o oSN gals.

REEH AT OUURBION s ovins s o ety SN VA ST oA e e

IE% extract“......a’..z 9—47 .........

Remarks: o
K 5 he s et T Blad 57




No. f Tun.

T2 sz /Vfr//ao.
3- 22 (B Fund. Bghes™) BrewNo. 39

Mmf#da/,és@%%%?é
Hops,z’v?-dﬁg P A 0, e ‘/€£8M¥yé
/$'c§,/9'?f'm/2/§44z‘§@/—{¢ .....................

(4
Started to mash Ld—-;l First mns/f# . %

7
Malt all in, T. Last /'3 %

Underlet on 2o sze—f'.{}lﬂﬂ
Z/0% ZA0?
Finished mashing, T...........cc....... Water: Mash................. 7; ...... bbls.

Set taps; Heat/,?'zo Underlet.... 20 3
5! /70

o
Sparge m ; Hop M Sparg//ya ......... &
Ve .

“Striking Heat”..........ccoocoinen Hop Sparge,..“.‘,‘é..“.. oy i

Totnlsz “
L5
Into Kettle Loss Out /( 4/ f/i i ﬁ

AL bhis. L. bbls 2 v T T

““Initial Heat”

Yeastifng' é/ﬂV .3 PO S
Run to storage........ < 7 %?/‘4 ...... Balling o 0‘5—%

OUEnbity: TECOTEEH 1 (RN IBT vem ceetsriversvireive sy sessd oo o AT e i S S e gals.

Balling of wort........... A e W }e; I/Sé

Balling of beer.............

RPPASEal AttERBAMION.. L.y oo orveiherses etbotememenparisrssastnsanssasesssensasysans st ety

BIOHOL o osiiicerinassinse

Real Attenuation...........
Rﬁzex%racté ﬂ é. j

7
Remarks:

@ Yk 400" i T8 LE @ sop”
@ Bt a? rop® goc So mrimaic

O e wild 2o £lls a7 2r0° 4 sTinn: [/’O’So.‘},34M

B Busl aF ro3° LT RO Aisicers 5
@ Bove will Allo AT 20° T LT e /2 el
@fmf,,f’//?"/t MW“/:)MM
= .
30/4//«4.‘

T gz /zz// e




Brew No.

40

No. / Tun.

Times:

%/ , DateWM /7%‘4

v [0 [ Ao

Hops. 50, /6 O — d‘O ﬁé@% ........ NS
S Mzl5S = Z/WW 55&"

= e

Started to mash s PBirsh rung. L0, 000
Malt all in, T. ’ rast « G
4
Underlet on 'z 3 Steam‘?‘/zf N\ 5
<0 = o >
Finished mashing, T//J Water: Mash...........fu. hootoromeobtona
et tapss Bleat. . uwais L Underlet........ 'Zd ........
o :
Sparge -é-f : Hop 2/ Sparge..... / J ...............
/& ;/ -
“Striking Heat”.......cococuenee Hop Sparge......... 6 ...........

“Initial Heat”

Into Kettle Loss Out Balling

JLLO. i il Ao bbls. ../é?%.bbls. ............................

ReaAl ATEenUBLION 2 oo ssoiesinsis it s vmsesssiinssonanstis fopaduacastasmsbasasiotss

9 M
%}ZM extract..

Remarks:

%
%




/7%’.;’/50 /?:,e cawirZ
X Brew No. 4 1

\g @ Dat%/f
win $900_ Eors ek ol
o kBl 0L, B ity 2P0
PR Y A 2 2t BueBe Sl ...

Started to mash 4/4; First runs/»go %

Malt all in, T. PO A e
Underlet on % m%gf Srrana : &
Pinished mashing, T L Water: Mash................. 7@ ...... bbls.
Set taps; Heat/67 Underlet...A...,N[f‘.?,é'........ &
Sparge/;—é—; ; Hop %_0, Sparg/agz 3
“Striking Heat”. ... Hop Sparg&.“..A...AQ:.....
“Initial Heat"........occovune Total:ig&t iy

Into Kettle Loss Out M Balling

S EE /24 bhis T o N R e L2 B Y%

Run to storage. E Z 6"%7 ..... Balling......s 2 "j“ ...... %
Ouantity recorded in Cellar. . it s smasin onmssansbicsssissnis gals
Balling of wort /Z / Q’ 7

(=}
Balling of beer............ 2 ¢ ‘5- ?0

Apparent attenuation....

Bleohol.......onconrussereress

Real Attenuation
1 extra,ct..u..,..“.?ﬂ;.0/?
Remarks%/ ()é?ﬂ‘
/'f%v - é‘ B2 ///%.; «%/Lé: f%/
’f”///‘/%w P ol ) )
/é e < b "

20% &. e. <A/

BM/y/ . 2E° et N omn .. N dstr

SR Ry = M’%‘
*/’/’7’;’: Eait 2 A 5 W — MZ é— /4‘ '

———

——




Brew No.

42
No. LTun.

e

vat....d 427 %«

Z’a&%

T)ner“bo 29 %‘1

3/—/.55 = 2/

ol
/0?
Started to mash

75
Malt all in, T,

o
Underlet on Z/—/—O‘—Z%am ....................

Finished mashing, T/ﬁ7d

Set taps; Heat.......
Sparge &7 ; Hop -'ZO
/30 é

“Striking Heat”

“Initial Heat”........

Into Kettle

4,.,/..4.Z,.bbls.

Loss

..... A3 bbis,

Quantity recorded in Cellar.......

Water:

) Sparge......

Out

o AE 2, bbls.

First runs/g.y ...... %
AGR

Jaast, oo

NMash......o ¥ 7 a .......... bbls.
Underlet............d ?/ .......... 1y

......... A2 .30

Balling of wort/,ZJZ .........

87

Balling of beer............

Apparent attenuation........

BICOHOL.. oo osiarsmarmmismsiens

Real Attenuation

Regl extract

Remarks:




Mfwa,%/ O . e 83
|
Date. \ Al 2 ‘
ez .. Ze 2. %?

/Q’i 2 A 4”.—5—4/7‘

Started to mash %d:_‘ First runs. /"716 -
Malt all in, T. Last « ... R385 %
Underlet on a/a : Stearz—/g-.....fmﬁf"""

I c?’o - 2
Finished mashing, T..... /@&, * Water: Mash..... =

Set taps; Heat.N../KaA Underlet........... /; ...... 3¢

Sparge /Lf ; Hop -Z/ = Sparg........ / = '
AZo0 &

“Striking Heat”.................... Hop Sparge........... é ........ £

“Initial Heat".........co........ Totalcnir B s ™

Into Kettle Loss Out

s e R VoA YA bels, iz a

T Y T e e T T A RS

x?fm ........... o J; _?

Remarks: = 4, %/04,,,0 %/7 24




Brew No.

44
ér,

Tun.

20

No,

Times:

%aﬂ/

naf./%ﬂ;/z/ %“g

v V407 e YoV o

=)

Started to mash /—02/
75

Malt all in, T.
20 €s.
Finished mashing, T.. /; 7

Set taps; Heat......cciocovinius

Sparge /Lso Hop 2_6/0

Underlet on

“Striking Heat”..................

SEnitial Heat oo

Into Kettle Loss

Yeastﬁ?g?'a ......... 7 i#re
Run to storage.......... 3/ ...........

A b,

Hops..... LT ERL. = e ga P AD B = T

First runsw( 7 z'j/ %
Last « M. 4

Water: Mash yf bbls.
Underlet........... Q..

Sparge.......... /\? ............. %

Hop Sparge.......... é .......... =

Out M&lling

ATO... bhis. T T

Quantity recorded in Cellar.....

Balling of wort

b2
AR

Balling of beer...............

Apparent attenuation

Alcohol.........cc.uc...

Real Attenuation

ﬁa oo AT y;

Remarks:




Brew No. 4: 5

\%2 s %«: L /&q

Malt 5’)7[00 /M/sg%ﬂ/é ..... /c.:
Hops/8—6.6)—%aé‘C“ﬁﬂggM’ga‘aZ/:?f
RIS NN RN B A ek e .

O ;
Started to mash % Pirst runs.../..u A

Malt all in, T. Lat & .. O
Underl - Stearz.
nderlet on b vy o Sl SR
/% :
Finished mashing, T......ccccocene.n. Water: Mash............. 7é ......... bbls.

Set taps; Heat//‘Z Underlet....... /g ........... <
</9 LLS .-

Sparge //?{f‘ ; Hop z— Sparg...

“otriking Heat' ... .. Hop Sparge......... é ......... o

“Initial Heat?”.. L5 . Total. .o '( ‘3/ ......... o

Into Kettle Loss Out Balling

4/6,2....131:15, ..... A s, T s Y Y| AR %

W A

Run to storage

Quantity recorded in Cellar. A s ves peviias s orbsaios daR s aris oA T a5 gals

(4
Balling of wort / Z d e ;
Balling of beer............ jl ‘j a

Apparent attenuation............c...... IR L

BACOEDL M. .....cocnresisammmpssassssmanssns — .

T e e S RO O R S P <

}J £Xbract.. .. his QZ ol 7 ,,,,,,,
/ °

Remarks:




Brew No.

46

No.é Tun.

Times:

A Run to storage

5 y ...................... - Da‘ce%zzz 3/7.

Malt... . O LD 0 e s

Hopswgé ~A‘ﬂﬁ€ ’JQ—‘gg = ?ﬂ
AT i kB MG . MG,

Started to mash /ﬁ First runs...... /,72 %
. r
Malt all in, T. Lasgt z:f ...... %

'nereonﬁ'
Underlet Vi R ...

Finished mashing, T.... %7 - Water: Mash................ f@ ......... bbls.

Set taps; Heat..........ccc.... Underlet......... /7 ......... AL

's
Sparge /éa ; Hop m Sparge/z./ i
Z/ &

“Striking Heat! . ..o Hop Sparge........ % ......... s
TSI EBA L srerees Total. ... T e “
Into Kettle Loss Out Balling

SE A bbis. B s, A b K Nt 72.0...9

-
W AR
i

Quantity recorded in Cellar.....

Balling of wort /'Z' Z é (7}
Balling of beer. 6/ 1'7 =

Apparent attenuation..............

6] Y R s e

R el LA EEontiatIon . b alirethe Lo it ot o B e R

(el 5967

Remarks:




Brew No. 4 %

S e 27,/?‘

st FHA0 ’%Au %W/gé :

Hops. Z?‘glf - 39'5 L‘?.
VB ot o S )

Started to mash /—5Z
F&

Malt all in, T.
77) A
Underlet on l ; SteamJ/b

Finished mashing, T...../@.42. © " Water: Mash................ iz ....... bbls.

AL Sparg..... (6. %

Sparge /i-f ; Hop

V7
o
“Striking Heat”/§7 Hop Sparge.“.“........é., ........ »
o
““Initial Heat”,m[%KH Total........! '6 70 ..... $

Into Kettle Loss

/?‘S/bbls ........... d-, bbls.

Ve/j.. e 7&( %-M
v

Run to storage. ’7 /

Quantity recorded in Cellar...... x gals

Balling of wort.............c....... /0 'f 2 ..................
2:25 1o

Balling of beer............

Apparent attenuation........

ALEOROl v wosimusasionessa

Real Attenuation..........ccc.c......

7!(%@9’[6{9
e /MZ o e el Mt e

-
7




1(’?"’%57?2

Remarks:

(e,
_Zose

N

.za.f.}}? 7. 740

Hopsss. s

e
2. /R0

Dy B R.....

22 A e Bl

Started to mash /Afz
g3
Malt all in, T.
, ¢
Underlet on % ,Steama,/zw

Finished mashing, T/é‘ce‘
Set taps; Heat/6~6"7

28 . 200

Sparge fe===: Hop
/ZF 6
“Striking Heat”... £ /...
-~
“Initial Heat"....../: éd

Into Kettle

.../ZQ.,.bbls.

Loss

el i,

edst....ﬁ,.m 2. 4“/"9 A‘&é’/‘ Air

Run to storage.

First runs...... /7

Last *“

Hop Sparge....

Total...

Balling...

Shatge. ..o Ovle .

23 J’ s

2

& fuce
V

Quantity recorded in Cellar.

Balling of wort

1305 7
L é 4

Balling of beer............

Apparent attenuation

Aleohiol... sz

Real Attenuation..




g
No.\fcun.

Brew No. 49

Malt......... Zma ........... K ﬂ // ..........................

Hop...... 0. 5(; =0y /6 99 <0

Started to mash 122
76

Malt all in, T. Last o TTON %
Underlet on ’2—” 3 Steamu}v..'..!..Q. :

20
Finished mashing, T..... /%€ ST Water: Mash.. 74......bbis.

Set taps; Heat.... _37

Sparge @ ; Hop '—ZZ{O Sparg....../.fz/.g. ............ =

“Striking Heat”.m,léﬁgu Hop Sparge........... 6 ......... "
“Initial Heat”.................. atal e e A e
Into Kettle Loss Out Balling

AR ...4..4../Z,.bb1§. AR o e (b g

&

#
Yeast. [l F_ .................

JEF VL T o IR U A O R 27/

A DHATOHT B ENUATION v R A R VS Ssa s v assdsvsvonsesveden

SN L N M L S B T 4

Real Attenuation..

Real extract.......&0.. T S

Remarks:




D,,t/ea/,?f }/a/

e gk S g S g

=49,

A M= 15~ 2t L Sa b

Started to mash %

Malt all in, T.
¢
Underlet on Z——/o 3 Steam“.}?@..
£0
Finished mashing, T./fﬂ

Set taps; Heat/sy
LYy, £L0

Sparge
7

“Striking Heat""..., /4 /..
ABD.

“Initial Heat”..

Into Kettle

/"7 ........ bbls.

Yeast %X

Run to storage.

Quantity recorded in Cellar.

First runs.. / 077 %

- %

f;/bbls

Underlet.A.......AZ.A.OA.....A..‘. “

Last “

Water: Mash.............

Sparge.......

Hop Sparge........! é ........... i

e e, T TR

Balling of wort

Balling of beer............

Apparent attenuation........

Alcohol............

Real Attenuation

Real extract

Remarks /9 z {( M,__ s % I v




Brew No. 51

No. 3 Tun.

0

- Started to mash Qj/ First runs...../. 0.Q... 'Y
/ : 7y

Malt all in, T. Tast % ob VASE

0_'20 ‘0

Z
- Underlet on g—g 0 Steam...S/K(.« 3

6 ./0 Finished mashing, T/é‘a Water: Mash........... /07 __________ Bl
.................. Set taps Heat, £/ T G 51 st 12 B

Sparge /6r'Ho £0
™

“Striking Heac”m/étﬁ.

“Initial Heat"”..../.4Z.. é

Into Kettle Loss Out

NAD e OON 5 bois. AT s,

Yeag/“Cct4o: d——gé ............... z

AR GO SHOPARE. .. 2 s i e ey \-? %7 ................................................. Balling...... ’6‘3 ........... %

Quantity recorded in Cellar

Balling of WoTt.....c.ccc.ocvervinnine /2'470?%(/%‘—([%/;%47
—
Balling of beer........ccoococvvureree. 2'527 ...................................... .

ADPAteOL AHECTNATION. ... oo ociiss vhvasassasinss bt assiassan s sas togssionsssssasvsoncn

T o R T S e e S e :

(Regl ABLenuation...... . asiiom wresimeizns e conevr o i MR E

él(de'%t ........ DM 7
/¢

rasia: D)y, Lot arlle flvecr ™ 5O




Brew No.

Times:

&0

Started to mash ‘s
FE
Malt all in, T.
0
Underlet on Z/— 2 Steam\?
Z0

Finished mashing, T......ccccoovvienn

Set taps; Heat/s{g
</0

Sparge wee==  Hop ss—
3

c
“Striking teat” L6.0...

Into Kettle

.4./.ZQ...bbls.

Ym,r/‘/“tig . Z”//Wc/

Run to storage.

et S bbls.

First mns/7;9 9%
Last “ /'3 %

Sparge..uzg

Hop Sparge

Totalzlgd o

Somt— = Balling

Quantity recorded in Cellar.....

Balling of wort

Balling of beer............

Apparent attenuation.............

BICOBOL oncnsveitervsesvonss

Real Attenuation.

%W&P 7

(d
Remarks:




Brew No. 5 3

No. 5 Tun.

Tirmes:

.................. Started to mash /fzy First runs. /7'f . 9

.................. p
Malt all in, T. Last ™ uaddad X ..... %

............... Underlet on ’Zd 5 Steam.éz.“..“ s
Zo

................. Finished mashing, T............c....... Water: ’\Iashf»z e D18
............... Set taps; Heat.../....,,...,.v. Underlet“...A..A.ZQ,....“... -
Sparge ’-/ﬁ ; Hop 4 Sparg...
Lz <

o
“Striking Heat”“.../‘,é:f. Hop Sparge........ é ........... “
% _ o
“Initial Heat”..... /72 4. TObRL e A it “

Into Kettle Loss Out Balling

A b, o L it ST AT P () %

e ;
ast &l F O é@f/m
Run to storage J‘ //(4—«—( Balling........ ' PU %

Suanitbe roaotded, 1 Collar | o RS EIR IRh (o i iiiosioasios siomiimsassierssrsommmssssimsnsnossunsibynisson il ti gals.

Ballifg 68 WOT iviiin ssscisoredbislinn /Z ...... 7 ..................................
Balling of beer J' ?‘5_2

Apparent StEeNUATION. ... uimisssisioresssssaskasissatssssisossasssossiessssisissisnss

V1715 o] RN DY NS 5

TR EE] A BESRIATION . im0 v ccns S R A BB i s bsns s s s

?‘gl exﬂgactm. D 947

Remarks:




Brew No.

54
Noé Tun.

sate..JBED....

Hops....

3o A ﬂ&oﬁ el
/:Z/ iy i, M

=2

Started to mash %5';

Malt all in, T\

0 34
TO ; Steam.. /

Finished mashing, T......
Set taps; Heat/‘o

Underlet on

er
Sparge /37 ;s Hop

“Striking Heat”. /D &
“Initial Heat". /B .

Into Kettle

../.ZQ..bbls. .,.,.,/..;bbls.

Feass 7/ yf"-‘f j”"“”
afﬁ%

Run to storage

Fn'struns//'}J,%
A%

Last *

Watler: Mash.. ... Sl

Underlet...........
Sparge....

Hop Sparge.... 6 ki

Y0 .

Balling

Quantity recorded in Cellar

LBTA

Balling of wort

DO

Balling of beer........

Apparent attenuation........

AIOOHO . ovcie vvscirs st

Real Attenuation

vﬁéféf!m...mgf?. 447

Remarks:




Brew No. 55

. i
No.é‘?Tim. ...... -/

70

Matt..... . Z000 ik pw%&%dc
e, SN e e . e O

Date%/mﬁ’/z&%&

D a :79'#

A Gl . D ... R =P
Started to mash % First runs......Z. Pél - X%
Malt all in, T. Last. ...\ [ %
Underlet on ﬁg 3 Steam...c;éz .....
Pinished mashing, T...........cccco.. Water: Mash............... gz ....... bbls.
Set taps) Heat. ... Underlet........... 20 ...... 2

Sparge /é-f Hop ﬂo
/96

“Striking Heat", /BE7..
“Initial Heat”..../20.&

Into Kettle

AER vbis,

?SS
Nt Dbls]

.
Veasté ;f 7 0 .......... f ...........

Run to storage........

Quantity recorded in Cellar.

Balling of Worb...ciu. it / / - f /7 ......

T

/Zi««c
J

[t ooV
/77/!)1)15 ....... //'7 ........... %

Balling of beer............

Apparent attenuation...........cocececueee

Aleobol: . covricaanne

Real Attenuation..............

Real extract

Remarks:




/3 ey Ve
v FE00_(Gr Hallila, /

HopsjﬁéQ)QanC'jd

Started to mash /7-‘;;

Malt all in, T. Last, “ ‘? %

<0

Underlet on & wmm—

Finished mashing, T.. Water:

*“Strilang Heat!. .. &0 Hop Sparge...“.....'éu ........... 4

‘Tnitial Fleat’’. i Total,.... 'z 3{ ......... iy

Into Kettle SS Out @ Balling

Lo
./é‘z.mbbls‘ L, e AP bl Nl BT |

e

Yeast..... 25/&:‘292 Z/'g/%'* Air.....

Run to storage. / 2""—6 Balling /Z ? %

Quantity recorded in Cellar..... gals

Balling of wort P~ 3 ?

Balling of beer............ 'Z' ? o

Apparent attenuation

1o ) WEGHRRT S SN ROCHMS OIS U S e (0 )

B AT T TG b I A S PO R R R e 8

Ay P

o
Remarks:




No. 7 Tun.
7o

ﬁfxﬁﬁad ........... é/ 6 9

Brew No. 5 7

/ L (_, Date......_%c..g,&ii.,: .

Hops“...n........af@ 4 ﬂ = éfdé({@df?}mw - 2o e 5420
oSS Rk B St _

Started to mash %{" First runs.. /7? 5 90

Malt all in, T. %
0 é
Underlet on w 'Z‘f‘;
Finished mashmg. T/éj Water: Mash..... ;gbbls
”$

Set taps; Heat/é? & Underlet............... f ....... )
Sparge -/éf ; Hop Za Sparg............ / z”/ ...... i
AZ0

“Striking Heat"..../d.ﬁ Hop Sparge........... é?‘/ = 7

Sthal Beat™ ... s Total.. . b_if ....... v

Into Kettle Loss Out Jz:gz{ﬁng
o e VA bbls. il it N OO /3'71 ....... %

Quantity recorded in Cellar.
Balling of wort / 3 0/7 1/ 7" ,z /ﬂ'g ff (= )
Balling of beer..............c....... ‘j,z .......... ; ........................................

Apparent atEEnUATION. . i..covsrreiin. el i mesaisasisss

BIBOHON . solicviivismnscinsmsessiasssnsiosod

Real Attenuation

Remarks:




” Brew No.

o8

No. 3 Tun.

Times:

Hops.... 9306’?0 .
................ /6‘20//3\?— Z/Mm

Started to mash /%JZ First runs, / ZZS %

Malt all in, T. Laxt:, . SO %

/
Underlet on ?z—g 2 Steam....m".?/z.

PFinished mashing, T.......cccccnenen Water: Mash..“.........ZZ“..A..A.bbls,

Set taps; Heat..../gfé : Uit ... AP, &
Qparge/ J7 ; Hop -'2—/0 Sparge/go i’

“Striking Heat"... /9/? Hop Sparge........ é_/-/
~

“Tnitial Heat".... /@ Total...... Z\?;/ ......

Into Kettle Loss Out ./& %alling
MAE L. s, A il s, o AL b, ek BB Y

Yeast 4 ‘gw 51 % 3 Air
orall . ook
Run to storage /O

Doty SEeoraed M TBBIIETS ..o corimire s trnsersoosdiomcoonsiunssaas pupbiassabadiop s sucissos eI A R o6 Rt S gals.

Balling of Wort ..o /2.3; ..........................................
Balling of beer /Z X 70

Apparent attenuation

ALCSHBL, .o vcorarissrsmrsasion

Real Attenuation

(Remarks 2 /,)Z %// &,f/z 37

%Qd/ﬂ/#a




Brew No. 59

........... ol .
v 79 00 ﬁ; 2/@[/% ‘

o
Started to mash /—7? First mns/77 L%

Malt all in, T. Last * ... V57 o %
o
Underlet on ZLO ,Steumé—/" ......
73 5
Finished mashing, T............c....... Water: Mash............. 77 .......... bbls.

Set taps; Heat.../[f%‘: =1 Underlet....... /? .......... o
o o
Sparge ﬂ ; Hop zz& Sparg. /2? .............. L
ST 2

“Striking Heat”,./é.éA Hop Sparge.. é e
“Initial Heat”...‘zg‘._d l‘otalzsﬁt 4

Into Kettle Loss Out Balling

7 bbis. AT bhIs. = A SIS DA
g

Yeast.. :#-—5 ﬁ/tadég Z{ : P 5. e SRRSOt S SO ot

Run to storage... / .................................................................................. Balling........: ’Z %, 7 ....... %

U910 o o o g Lo Lo i SO oy o e P Uy e I S ST S SRR oo gals.

Balling of wort /2' j a 70
Balling of Deer.....ciimiiince ’Z' 7 2

Apparent attenuation........ T R )

T e e A G A RN e TS U a0 i o R R RO o :

Real Attenuation...........cverceernrernnnees

bl SR T

(o]

Remarks:

Ly juntst. gt A LLL o o




Brew No.

60

No.éfTun.

Times:

v T Copee W%o

Hops...

3//5‘54-50/36;—56

Coreeoro
LSS =, ol A el A |

Started to mash ﬂ
Fo

Malt all in, T.

AL

Underlet on === Steam.
<0

Pinished mashing, T.........ccoceeeunn

Set taps; Heat/éa .....

Sparge ‘mm= ; Hop e

/30

“Striking Heat”/éﬁ..,
“Tnitial Heat”,. 42 &

Into Kettle

Yeast“WwW%

Loss

) s,

! First runa/f/ %

Water:

b .

Out

Run to storage. / /

Quantity recorded in Cellar.....

Balling of wort

Last “ /-4" %

Mash fo bbls.
Underlet....‘..“,...zg ......... %

Sparge/Jo &

Hop Sparge........ 7 ............ 4

Tota1237 “

LD P,

%
Balling of beer............ 'Z' é Z

Apparent attenuation....

Alcohol............

Real Attenuation

Xtract.... JZ 6‘7
/o

Remarks:




No. 6 Tun.

61

Brew No.

Started to mash %’rg

Malt all in, T.
/Z
Underlet on 7‘%2 5 Stea.m\?/z’

Finished mashing, T

Set taps; Heat/éo

Sparge /{J’ ; Ho ,_ZLO
7 S

“Striking Heat” ... %ﬂ
“Initial Heat”..../éz

Into Kettle

./.AZQ.,Nbbls.

Loss
Db,

Yeast....

Run to storage

First runs. /f on
sl YT ey

Water: Mash............e... F‘z ....... bbls.

Underlet........... 20 ....... X

Hop Sparge....i.....vsiie 2

Fofal o Z‘sz ....... -

Air....

Quantity recorded in Cellar.

Balling of wort

Balling of beer............

Apparent attenuation..........

BIGOHOL . usiticianssvissvors

Real Attenuation....

7{&&"4 ol
o

Remarks:

b |




Brew No,

62

No./ Tun.

Times:

?Z(&‘%{m..wﬁfz i

Started to mash /@
Ko

Malt all in, T.
e
Z
Underlet on @ : Steam. S Z.........
/6
Finished mashing, T/{z

Set taps; Heat...... 5o
Sparge (Qi ; Hop =2
P &

“Striking Heat" /s /&2
“Initial Heat”. /4% &2

Tnto Kettle Loss

AL bbls.

7 % 3":/
B east/%{é /z‘:‘z‘

Waiter Mash .o, FO..... 6k

*Underlet....,.‘./.é....”.....

Out

Sparge......l;s.?_

Hop Spargeé

Tota1237 L

A bbls. '

/‘%aﬂing

%

v IR IS

Balling 2 53

Run to storage.‘z 7/4«274,9«1_

Quantity recorded in Cellar.....

gals

Balling of wort o Z 2y
Balling of beer............ /Z £ 3

Apparent attenuation........

Alcohol........

Real Attenuation

%

Remarks:



Brew No. 6 3

Hops...“.............Zd.é_.ﬁ....::....ﬁéj.ée./.dymmf...,d.?? ......
.................... g .27 2.8

Started to mash /i? First runs. /’j’z ol o7

Malt all in, T. . ) ) LR o %
Underlet on Z—é-o ;Steam,.hj/gd...

A re
Finished mashing, T......cccccooeins Water: Mash........... LBt 2 bbls.

Set taps; Heat/\ff Underlet.......... /6 ......... =
Sparge /gr ; Hop £/0 Sparg. ... /6{ ..... 4

“Striking Heat"... Hop Sparge........... 6 ........ o

01511 21 LR S Totalzé‘{_ ¢
Lttty ool
~Ballisne—

Into Kettle Loss Out

.%Q.Q...bbls.

[T B s S R L L e e O e DS S s ifossine A pTA R gals.
Balling of wort // Z Z
Balling of beer S o e N .
%4
Y e A T o ey M o e S R
BATCBIO . cosnisscsonssnonssses

Real Attenuation

Real extract........ ﬁ-_? Vo o 7

Remarks:




Brew No.

Hops“....\za &

bl 1 s
J

0~ T D
AT = JS AL

e e oo
) Al R )

Started to mash %

Malt all in, T.
%) 0
Underlet on 'ZL 3 Steam‘-i/?/
z
Finished mashing, T.....ccccceuuneeae
Setitaps; Heat.......couumuinni
coane L8F . €09
parge === ; Hop
/32 %
uStriking Heat!' o) 2o,
“Initial Heat"...£J.0...

Into Kettle

First runs/ilo7 %

Water: Mashy‘rbbls
UnderlehA.....dé........... “

Sparge/67 =
\

Hop Sparge,.“.“...é. ]

Totalzjf/ i

Last *

Run to storage.....

Quantity recorded in Cellar.

Balling. %

Balling of wort

Balling of beer............

Apparent attenuation........

Aleohol......cccvmerienenne

Real Attenuation

Real extract............

Remarks:




Hops'ZG(ﬂZU " 36~ﬂ47%‘§“ Poeg, = 76%

LY - LTS —

Started to mash g

Malt all in, T.
Z
Underlet on ,?_0 3 Steam..,$/ge....

Finished mashing, T............c......

Set taps; Heat/j-r

Sparge % ; Hop ’%O

“Striking Heat".£. S 0.
“Initial Heat"...{.‘?ﬁ._o.m

Into Kettle Loss

/7 3 ..... bhbls.
Yeast Z“"#XV f% -

........... ?A...bbls.

Run to storage

Hop Sparge...........é ........... &

Total.... 6. L.«

Out Balling

......... 0T 4

..Balling. ot

Quantity recorded in Cellar

gals

ey

Balling of wort

Balling of beer............

Apparent attenuation........

Real Attenuation

Real extract........

Remarks:




Brew No.

66

NOJ Tun!”

.‘,.A..w..m.A..Dam%O/Z i«_(_
4

Times: :
.................. Started to mash /-;g First runs/ﬁé %
’

.................. Malt all in, T. Last “ -7 %
0 = /

------------------ Underlet on “mem= : Steam... 7. (o
/6

------------------ Finished mashing, T.......cccccouueeuee Water: Mash‘yibbls

o
------------------ Set taps; Hea’c....dég..... Underletu.......Ké“.m...“ Lig

Sparge © mmmm  Hop ————
/3y

“Striking Heat"..../

“Initial Hea‘c”....{gug... Totﬂlzsy &

Into Kettle Loss Out /&%ﬂg

LEE s, B s, LA s, N A5 %

7 .
Ye:;q‘rz f?/ R 'Zi_y %‘ LA, IR 3

Run to storag{ Balling %

i Quanit e CONAETTHICEIAT. . ¢...vosisvevisinteivinssion s A5 e R e F 08 b s sy e s AP A TN gals.

Balling of wort / Z ” 447
Balling of beer 2 Va7 2_

Real Attenuation

I %f“% BIBLR s o o)

Remarks:

—
NN




HOps..A....A.Za..‘.é..é...,. —_Za:.é’a Ry SRR

Started to mash % First runs.. /7// e

Malt all in, T. Ligak ** aobd 262.... U
Underlet on ;%0 g SteamJ/z

Finished mashing, T............ccc.o... Water: Mash........ccc.ccooveun 7£ ...... bbls.
Set taps; Heat..........oocinees Underlet... /6

Sparge

/ V é ; Hop %0 Sparg.......... /yé ...... F
Striking Heat".........ccmmon Hop Sparge...,..,.../g/d‘

“Initial Heat"............iovees

Into Kettle Loss Out Balling

AL vbs, D e 7o Al SRR %

Yeast... éf//ﬂ /Z,&’u%%—«- ? ﬂ_& ............................................
= Z W

Run to storage. B 550117 SRR RSt %
ORI TeCOTAOAI T CBIIAE. . o st i AUy e gt speas soniosanios s itk saoven dsovias o sss sssovios (6098 gals.
Balling of wort (/ 3 7 ................

‘]
Balling of beer........ 8 LA .
Apparent attenuation........
IOOROL...vortisvrmnssanenes

Real Attenuation

;z% 59 4/?

Remarks:

(e 874tk 5 cebdini /W)




Brew No.

68

No. 7 Tun.

Times:

A%
Hops&ﬁ& "50/6'5'0 —5d ¢ = 74 %
......... VAW, AN T =T (VA

Started to mash /7J6’ First mns/ﬁs\' %

Malt all in, T. Fast, Y M e

7,
Underlet on ';é-a 3 Steam“..&z Z/

Finished mashing, T....c...cccoeunen Water; Mash“,....A......Zé......“.bbls‘

Set taps; Heat/‘j-y—r UnderletN.4..4..(6..4..“..4.. %

Sparge//so/—éf ; Hop %o Sparge...... /

““Striking Heat'ﬂ./éy ..... Hop Sparge.

“‘Initial Heat” /o’o Total/zef/ g

Into Kettle > Loss Out %&ng\
ST s e /6 vbis, L33 s, SOE.......

S

Yieast i tette hvsdisn: i

N (s o /J/“L

Run to storage.

Quantity' recorded’ i Celar:. ... i e e st S A T S e gals.

Balling of wort / Z. V74 7 .....

Balling of beer DD ‘)

ApPPArent tEENUALION. ... .. secoesssegiorsmsersossssssarsssses ssasssssosssesmassasasesss

PIOBROL. ... it simisossis

REal ALLCTUBEION. .-cosirarsrirnessfosssssssssbonsrssisniosorsspssnssatmosssissassaaarmmsaiattsiabocanss

f'f"'é"{fo’ 4444444444

Remarks:




Brew No. 69 .

N Docroy = WS,
S I5S — e H

Started to'mash 4—} First runs/x? - %
9

Malt all in, T. Last * .....dodbo. %

'Y
Underlet on % ;Steam.....‘g/ z

Finished mashing, T..........ccccoo... Water: Mash 7 () bbls

Set taps; Heat.....oeiiices Underlet........ /6 .......... #

Sparge /‘%F ; Hop '—Zéd Sparg/37 &
s (4

“Striking Heat"/é—_? Hop Spargem..m.é.. @

““Initial Heat’/‘s—a Totalz\?i/ &

Into Kettle Out —Balling—

Loss
LB s .......A%,bbls -l NN L o %

BRI LG SLOTREC . 1vv.eomrormsessrmsssmdrensssmmrgsesasearashsssssraseessessasssossesssransmssmnsssarssasesssse Balling %
Quantity recorded in Cellar s e e gals.
Balling of wort / / 9 ;()

Balling of beer.......... 2o

Apparent attenuation........

Alcohol........

Real Attenuation

Rl SRE 2

Remarks:




Brew No,

70

Times:

No.é Tun.

N

Malt iZM

AP .

Date \-27/ v /Q“*-L
J

Hop&...&é..ﬁ

90

B w WL

- aoﬁé«: wﬁ»«ow =
2/ S SV,

/57
Started to mash
77

Malt all in, T.
0 7,
Underlet on ZL 5 Stean13/2/
/e
Finished mashing, T......ccccocvereee

Set taps; Hea‘c/(o
LT . RO
/3%

Sparge

“Striking Heat”..z.‘z—z....

“Initial Heat”...£.7.

Into Kettle

./A,.Z...bbls.

Run to storage

First runs... /ﬁ\j %
/ d-1. 9

7;/bbls

Sparge/“?a’ -

Last “

Water: Mash.............

Underlet.......

Hop Spargeé Ly

Out Balling
....... /........bbls. S s L CEOS
............................................. By S o sletline o Al o
........... Balling %
Quantity recorded In CellAr.........cccovierrrrerersmeserenmenereseessassessasreressasessassas ssstasseses . gals

Balling of wort.......ccouceuee.

Balling of beer............

Apparent attenuation....

Alcohol

Real Attenuation

ﬁa] (T R

Remarks:

WA




No. / Tun.

%%% o202

Brew No. 7 1

//é .......... Date..v%_m.../z.g el
Manféﬂdfwﬂ/f )

Hopsjﬂg,ajﬂf ......... =] 0.&. /,Z.CJ PG ... DT ﬂ‘”-‘/ﬂz‘
i Pl s R e e o A

o

Started to mash W Firstruns..”.../z.l..... %
75

Malt all in, T. Last “ .t %
o B

Underlet on % . Steam..aZ, Hlers. F‘

Finished mashing, T...........ccccc... Water: MashA....4......4....AZX.,....bbls.
Set taps; Heat...... /2.7 Underlet.......... 6. =

; Hop M Sparg/vsf .

-3

“Striking Heat”/ép ...... Hop Spargeu..“..é“...‘..... +
o

“Initial Heat”... £ZP.... Totall oI imsnict

Into Kettle Loss Out wg

b 77 e A bbls. = -0 1 S Ll

T g 4% .S R

P T L O SR OTELION o2 Dot ooy b e S e e e e v i v s i s Balling. %

Quantity recorded in Cellar. yi ? ________________ gals.
c

Balling of wort 2’5,?

Balling of beer............

Apparent attenuation........

BAOONBL L. o svnvizains

FUERIPARAEITIANION s ostries oy brar dietcere ke s bapp b epm s sms st sasssasasasarassriss

(74
Remarks:




Brew No,

2

No. 2 Tun.

Times:

% mn%,,/ L iyl

Hops..oz. J0g<é.'$,5d46—— ..... <% ﬂ!d,{@

Started to mash ;/é_a First runs...... /?0 ...... %
2

Malt all in, T. X Logt, o iladb. .
o
Und&%%am”i (Z....
e ZEE =
Finished mashing, T.......cocooo. Water: Mash.....A......Zé.......‘.....bbls.

Set taps; Heat“/?z: Underlet....nzé S
o !
Sparge{é{a; ; Hop z—é/z Sparge/37 =

“*Striking Heat".......cs.sivuverics Hop Sparge......é......w.“ =

“Tnitial Heat........roose Total.... BT ..

Into Kettle Loss Out Balling

R s e LB b, A e, il ...

T B el

Run to storage...... ; Balling. %

Quantity recordet i Callar:: .. a0 mixas:o T sy sy s 3 s e gas g sk on s ISy i v S0 o33 gals.

Balling of wort LA l//?

o
Balling of beer............ 2.94 7

Apparent attenuation........

5L 1t R ORI R DRI O R )

R s L e e

Fealextracti.uaan

Remarks:



No. BTun.

Matt.... KL, . (&
Hops Jﬁé e

Started to mash % First runs/zz %
Malt all in, T. ' East @ . LA

o
Underlet on /@ ;Steam..i.%o

Finished mashing, To............... Water: Mash............s &........ bbls.
Set taps; Heat.....i...ooone Underlet......... A é .......... o

E o
Spargeg;HopZ-% Sparg/37 %

“Striking Heat”... /440..... Hop Sparge......./ecccccvrernnn %

“Initial Heat............ Total mist.

Into Kettle Loss Out —Belling—
A b, - A, v,

Yeast ¢Aé > 2 . oo, R

R R B L raea s st i onssmvinmpnsIEssian Balling. %

Qteaitityresonrded in CBIBE . i iy an s s sansissssisssyssss gals

Balling of wort 2D
o

Balling of beer BAN 2 .............. ;

Apparent attenuation....

IBRIOEHBIL o coovarnasinass

Real Attenuation

Real extract............

Remarks:




Brew No.

74
No. 4/ Tun.

Times:

Pt
_ Balling of wort

Malt, Yw €] gM

Ly
/A

bors.. 0L = T L = 70 gt = 20,

LB 5. od r

-
Started to mash %

Malt all in, T.

Underlet on % :Steam..}“.@'..%..

Pinished mashing, T........c.coceenn

Set taps; Heat.../udzf.
Sparge —— :Hop =—

“Striking Heat”..../6.0...

“Initial Heat”..... /& Q.

Into Kettle Loss

AZO. bbs.

Yeastf . STt 7 =3 %

Run to storage.

Pirst runs.......... /9./17% i
Last “ oo diO.B %

Water: Mash 7 q bbls

Underlet....

Hop Sparge........ é ........... Ly

Total....... 236‘ %

Out Fot#le Beling_
A B A s, il B......... T

Balling. ... b onemnessessran %

Quantity recorded in Cellar

B,

Balling of beer............

Apparent attenuation

Alcohol....

Real Attenuation

Real extract............

Remarks:




Brew No. 75

No. & Tun.

Hops.. 30//"50/ 56 ?ﬂ(%
Times: /{5/5%.2/% 1 I S0 % s s a4 oSN A RS

Started to mash First runs..... L Z.2... %
.................. red )
Malt all in, T. Last " ....hE e D

................. Underlet on %p ;Steam“.3.7m/tl‘

Pt Taashing Do conmsnns Water: Mash........ T bbls.

Set taps; Heat/.é Underlet.. Lé...“

Sparge /a-m;, Hop ﬁ OPATL . .ovvespuie /Jd/ 25

“Striking Heat”/éﬂ Hop Sparge........... 6 ........ £
“Initial Heat"... /&.0.. Total.sBoB .

Into Kettle Loss Out Balling

AT bbis. ) Y AT =715 RO -7/ - e M

Yeast%é ....... #‘ ..... - M/AQ ‘ .5 5 PR, TR (G

Run to storage. Balling....... %

Quantity recorded in Cellar i gals

Balling of wort ,/,/i 7 N

Balling of beeri... o A
7%

Apparent attenuation.......

Alcoholl. . i

Real Attenuation

Real extract.........ce.n

Remarks:




Brew No.

X 6
No. / Tun.

Times:

Maltilaﬂ s
Hops,...,aa..

Started to mash M
82
Malt all in, T.
By
Underlet on %Q : Steam... D2 2.

6
Finished mashing, T.....ccccoccvciians

Set taps; Heat/d'{‘,

Sparge M;Hop s
parg )30

“Striking Heat”..../8.C....

“Tnitial Heat”.....L8.0.

Into Kettle Loss

LEL s, e Al b

R B Y5

s A

Water: Mash 2. v
Underlet.........‘..../4..... *
Sparge/n?a =

Hop Sparge. 5 2

Total,..... MZsd. A

Out Balling

..... A8 s,

Run to storage.

Quantity recorded in Cellar.

Balling of wort

Balling of beer............ _? 257

Apparent attenuation

Alcohol......

Real Attenuation

Real extract................

Remarks:




No. / Tun.

Mate... 56005 Car..

-]
Started to mash ﬂ
2

Malt all in, T. =

]
Underlet on za
Ve

Finished mashing, T.................... Water:

Set taps; Heat....
o e
Sparge LEE . Hop &2
pimgs e i HoR
“Striking Fleat?....ciiiis

“Initial Heat”...................

Into Kettle Loss Out

AT b e T AES s,

Yeast%/atw711-k¢— -z
Foie - oVt RZ Rools.

Run to storage.

BrewNo. (4 ¢

/;30 /J%Jéﬁ/mm T

First runs.... //’
Last “ 0—0’ %

Mash! .ccxiids ?Z ........ bbls.

Underlet....

Hop Sparge.......... é 3

Tomlzsg o

(‘%Iing

Balling %

Quantity recorded in Cellar.

gals

Balling of wort TP
VA

Balling of beer i ,?

Apparent attenuation........

BICoBOL: i vz

Real Attenuation

Real extract.......qc.counn:

- /75

a0t




Brew No.

78

No.&Z Tun.

Times:

/é/ Date.%ﬁ%
Maltféaﬂ% é ..................
tops T2 25D T Epprnns mﬁyam/&zﬁ

..... SES . MO
Started to mash %‘ First mns/?'a %

Malt all in, T. Last, ** 0',7 %
Underlet on % : Steam...AR. UM
Finished mashing, T Water: Masii... 0 LS00 it

Set taps; Heat../{ﬁ? Underlet.....‘./é ........... e
Sparge g; Hop %? SPATEL......coor- /Zé *

i O
“Striking Heat"../.@..g,.. Hop Sparge.............4 9 ...... 3

“Tnitial Heat".. /20 Tokall, . SR T,

Into Kettle Loss

Out
AT, b, el 3. b, LT v M S

2=
Yeast ﬁ/ RZ. Botew) 272 < J e b5, N B T
/——J - /ﬂk\-{o . y
Run to storage...... ” ) Balling %

Quantity recorded in Cellar...... ST

Balling of wort L2 A 7
%

Balling of beer........ 2 ff,z ,,,,,,,,

Apparent attenuation........

Aleohol. i

Real Attenuation

Real extrat v

Remarks:




Brew No. 79

A@) ........... o, P

Riing s ong A ittt g . o

Malt.. fé’ﬂﬁg/ﬂ

Hope F DL, = 6&% ..... T2 M

Started to mash g. . First runs...... L 22... %
""""""""" Malt all in, T. Loast % kot %
""""""""""""" Underlet on ’%f. 7 Steam....a.é?&:‘;"
""""""""" Finished mashing, T................. Water: Mash................. 80, .. bbis.
----------------- Set taps; Heat.../ﬁg“ Underlet............ L o.... © .

o a
Sparge M ; Hop &0 (] eC o /3 T “
152 1~

CStrking Heat!. ..ok Hop Sparge............ G 4

“Initial Heat”..

Into Kettle Loss Out M Balling

/0 A /6. b, 0 - 47 T 469

Yeast.. 1?4#3 éﬂ#/]ﬁ‘ (é I R

Run to storage. BEIAE, oo desseivisineomsomnisod %

Quantity recordgd in Cellar........... gals.

Balling of Wort...“../z ?;/
Balling of beer............ 2 z? 2 .

Apparent attenuation........

Alcohol]: s namisasssncas

Real Attenuation

Real extract.........c.....

ﬂ////%' (Dasfn’”?

Remarks:




Brew No.

80

No%’l‘un.

Times:

Hops.... Jﬂi«d L < 8 4
P J, L2 %

@
Started to mash {,?ﬂf First runs., /25 %
Maltellin, T. Last, = o M
Z/o

Underlet on ‘s :SteamAciuﬂf!;
e

Finished mashing, T/fﬂa Water: Ma.sh‘gobbls
g
Set taps; Heat... Z0d . Underlet.......4/6..4.“..‘.A =

Sparge ‘-/é{ ; Hop do Sparge/\az &

“Striking Heat” /{i . Hop Spargeé =
“Luitial Heat". /B2 Total....BF. A

Into Kettle Loss Out %aﬂing

AGE s, B s, dlO- T s W

- 7
Yeast%‘é"é‘%th‘ ety SRR NG SR
/»/-//w —toals.

45 VoV o) - N O S« PR S WSS e, ST T e Balling 090

Quantity recorded in Cellar.

Balling of wort /1. 49;7

Balling of beer............ 7 - T AR O
5

Apparent attenuation

Aleohioli...cciiccune

Real Attenuation

Real extract............

Remarks:

o Gaaet et

e




Malt..... /4)5 ﬂﬂ

o
Started to mash /ég

e
Malt all in, T,

o .
Underlet on ‘% ;Steam...»?é.m
Finished mashing, T/éd’
Set taps; Heat/55_

/a‘o P %

o

“Striking Heat”... /8 5.
]
/E2.

Sparge

“Initial Heat"......

Into Kettle

Yeast.. 5 -

Run to storage......

- AD33 pbis,

Brew No. 81

bom IO L~ 0. Z/. .OQ?‘”:A
Bt S A 1 G

First runs/za5‘ %
Last * Lo P2 %
Water: Mash............ gg .............. bbls.
Underlet..... f...... “
Sparg........... A 30 ......... )
Hop Sparge......... é .......... 3
Total......... »&a ’% ...... e

Out %ﬁalling

Quantity recorded in Cellar.......

Balling of wort...........

Balling of beer........... / / . 9 /‘a

Apparent attenuation...... P pat i

Alooholui. oz

Real Attenuation

Real extract............

Remarks:

..... //J/%




Brew No.

82

No.5 Tun.

Times:

N T

Hops.'gd /-O—Q ool TE

W

o
Started to mash ﬂ
50
Malt all in, T.
o

Underlet on

Set taps; Heat..../JZ.p
o o
%0
Sparge ﬂ ; Hop
/37
(]
“Striking Heat"“/{f’“.
o
“Tnitial Heat”.. £@.0..

Into Kettle

MC . s,

Run to storage

g H Steam.%é.m

........ / ....bbls.

| D%,e?/m
- ‘Z&%ﬂd%&?ﬂj

First mns/yﬂ %
it b VAY

Las

Water: Ma.sh...u.4KQ.......N.,....bbls.

Underlet......./é..u.‘...,.v s
Sparge/-;.ez &

Hop Sparge..,....“....é. i

A

Loss

Quantity recorded in Cellar.

Balling of wort

- i

Balling of beer........

Apparent attenuation

SR
79

Alcohol....

Real Attenuation

Real extract................

Remarks:

/;ﬁ/%wf o an




Brew No. 8 3

TS B2l

]
Started to mash M
&0
Malt all in, T.
Underlet on %’ : Steamz;/gm
Finished mashing, T/‘a.
Set taps; Heat...[é:z.‘..

] e
Sparge /g ; Hop 2—-/”

o
“Striking Heat”.../5 ...... Hop Sparge...........4 { "
“Initial Heat'/go. Totnl.......,...z.j.j.”. o

Into Kettle Loss Out Balling

AbE v el o s, e I . & %

Yeast.. 75{W4'4m‘.@ . R o e s = o N

Run to storage......

Quantity recorded in Cellar.....................

Balling of wort /ZZ

Balling of beer...........c...... o 1 o G es S 1
Apparent SELeHNATION: fseyisresiomssieesstssiionisosiss iR o5
o DRI e o A SR S . (e 5

Real Attenuation

Real extract........

Remarks: - . ’ f/«-(__
it = &




Brew No.

84

No./ Tun.

Times:

4

Hops?ﬁx//@aﬁ ‘,I ............ s = Y

% e VY,

d
Started to mash ﬂ
52

Malt all in, T. Last

4 .
Underlet on % :Steam.»ffm

o
Finished mashing, T/éo

Set taps; Heat... /O//p

Sparge /‘a-gé? Hop %0
“Striking Heat”“/a’ ( 0 b

“Initial Heat”... L5 0° .

O o

Water: )

Into Kettle Loss

LEE s, B s

Yeast. ];ﬁfﬁ/o/m BB it e

RUR D SIOTAER . ..cvrsmrisrssssmmmssmariasisitinin b e Balling. %
Quantity recorded in Cellar. 1 gals

Balling of wort

VoA e
@
2457

0

Balling of beer........

Apparent attenuation....

Alcohol

Real Attenuation

Real extract............

Remarks:




No. / Tun.

o FOL = / A N
Pt e

°
Started to mash %

Malt all in, T. Kot * ..ol %
e
Underlet on w s Steam..caans :
e
e
Finished mashing, T/é ...... Water: Mash.................. y ......... bbls.
Set taps; Heat.”.,/éz... Underlet.......... /é ....... %

0
Sparge % ; Hop ?‘ Sparg/,?/ 5

“Striking Heat" /.57 Hop Sparge..m...é ......... <
“Initial Heat”....(ﬁa... Total... 233(

Into Kettle Loss Out %ing

715 //ﬁls ,,.,./dféﬁaxs. /a.’/ ...... %

Air
Run to storage.“...............: ................................................................................. RallDg: .. b aciiinsssnls %
Quantity fecorded in CEHIAT..............ccoosrsserssnsnessencrrossmrossassasesensmiasssasssssessesses b e S vals.
Balling of wort......... /i 3 5 Z
Balling of beer........... 2.924 ,Z ; ks
Apparent attenuation........
Aleolioliz::icummminins

Real Attenuation

Real extracti...iea

Remarks:




Brew No.

86

No.e Tun.

Times:

Started to mash M

Malt all in, T.

Underlet on % * Steam Renen..

Finished mashing, T... /6.

Set taps; Heat/n{/‘
.

% L

“Striking Heat". £ 3.0

“Initial Heat”.. £ 3.0..

Sparge

Into Kettle Loss

..,{A.Q..bbls. ......... L6 s,

=, ==
Yeasti‘}éflzjm

Run to storage.

Out
BT b,

Fn'struns/ff/ %
Lagt, Do o

Water: Mash / / bbls.
Underlet..,........../é..... “

BParge:. ..o /,2 ....... “
Hop Sparge...........s { i B

Quantity recorded in Cellar.

Balling of wort

LD
S

Balling of beer............ F A ,7
o

Apparent attenuation

Alcohol............

Real Attenuation

Reeal extract o

Remarks:




Brew No. 8 7

4 o
Started to mash % First runs. /7‘?3 %

Malt all in, T. Last “ ... L.

L4 .
Underlet on % ; Stga:n“..jﬂtdn.
Finished mashing, T/éﬂa Water: Mash................. f(d....,.bb}s,
Set taps; Heat/tjz Underlet............. /é ..... u“

o o
Sparge /%/;Hop 6_% Sparg........... /ZZ XX

o
“Striking Heat”““/ffn Hop Sparge.............. { i
“Initial Heat"'..... /5&‘ otal... sl /J.a %

Into Kettle Loss Mallimg

out
LB s il s B F b, o 75 T

Run to SEOTage..........ocovmervceruecennnns Balling
Quantity recorded in Cellar......

Balling of wort... /En/Z

Balling of beer...........cococcvvuinn. ,«?6‘6_. ......................................... A

APDEreny BILO AT SO i iaqsesessbotysnie;oaisnsiinssussaiabea vassaN TR RS VG

oL R i e A T S TS .

Real Attenuation

Real extract........

Remarks:




Brew No.

88

2 .No.%l‘iu;.

Ma]tfzﬂa /£
Hops....Jﬂ% ...............

o
__________________ Started to mash ﬁ First mns/7$ %
P
.................. Malt all in, T Last “ // %
.................. Underlet on :’Steam.%m
L4
.................. Finished mashing, T/éﬂ Water: Mashfabbls
°
.................. Set taps; Heat”,‘d{é Underlet....4..4[é..u..4.. o

Sparge /g Hop ?ﬂ Sparge.......Aéz,.w.“ s

“Striking Heat”..ﬂ(ﬁg Hop Sparge..“.z‘“lv-f“.... 3
“Initial Heat".. £0.0).. TOLAL ..o sl -

Into Kettle

’ Loss Out
o /S b, o ABB s, 7 A

YWJ/%WJ% b L

Run to storage. Balling. %

Quantity recorded in Cellar T gals.

Balling of wort ,// y z

Balling of beer........ 2. .34 7

70

Apparent attenuation...,

Alcohol....

Real Attenuation

Real extract............

%\Remaﬂ(s 3 //;/ / : :
i 2 e %




—

No. 4 Tun.

Started to mash q
51

Malt all in, T.

Underlet on %'; Steamf%lﬂ

Finished mashing, T.

o o
S 2 oy O
parge /az op

“Striking Heat'uoanvs

“Initial Heat!.... Sl N

Into Kettle

SGE .. bbls.

Brew No. 89

First runs. /ﬂi . 9
Last * . 0-8 s (%0

Water: Mash............... &2 bhis.

Underlet........... // ....... g
Sparg.......... /J.o? ....... =

Hop Sparge........... é ....... X

Total...... BBt L. ®

Out Balling

A3, bbls. i

I 5 hmvosirs v sinsivinasan Fovessing
BCRET £0 RO OB vemreti votae v s oo diss s iRt Ve r s Y O A k2 s s e BAIRE e bbb %
DTGy e e U LS E (s N S i S S N — gals

Balling of wort.................. /E% ..........

2.82.7

Balling of beer A

Apparent attenuation............

Aleohol........... TR

Real Attenuation

Real extract........coner

Remarks:




Hopsj&//~5&
AR =

Times:

Started to mash W &
Vi

Malt all in, T
L4 5
Underlet on % H Steam.z..m.
Finished mashiag, T... /L
Set taps; Heat“../ﬂ.’
0
Sparge .W/ Hop &ﬂ

v o
“Striking Hea:”.../QZ{‘f

“Initial Heat".....,/\a:a

Into Kettle

Loss
.../éK.bbls. ........./%bbls‘

Run to storage.

SRl

ey

A
First nms/// %
Last * Z? %

Water: Mashzwbbk:
Underlet....,..4../5.4........ X

Sparge........ /35 ....... X

Hop Sparge‘.........6.....“. o

Total .. B .

/%Balling

N

Quantity recorded in Cellar.....

BB

Balling of wort

Balling of beer........

Apparent attenuation

ATOBHO e cssisirsianss

Real Attenuation

Real extract........oovserr

Remarks:




BrewNo. 91

» .
Started to mash 3 First mns/gz . %
Malt all in, T. Last ¢ ...l 4.

o '
Underlet on % . Steam. s Zden..
Finished mashing, T. // <. Water: Mash..........ccnns [/0 ..... bbls.

e

Set taps; Heat..../dz Underlet............... L.

o
Sparge %;Hop % Sparg/‘% 2

“Striking Heat"..... /@ &.. Hop Sparge.............. é.. -

“Initial Heat"...../2.& TotalomerilBotF 2

Into Kettle Loss Out

..... L2 bbls. A . bbls.

s #,
\eas@MZM 54:; ; . e (-

TREL LO8 SEOFRRE o -:ceviust i e iyt s shiuisivsss oot et 15A 0T TNORE S %

{68 o e LT T (S I e S N ! SO

Balling of wort.........coocen.. /.Z.é- 7

o

Balling of beer..

Apparent ALEENHAION. ... ., ccovcmerermrresesseresssremansssssassssnsssssasssossesaressnstssssnsnas

T35 2 e e B e RS I USRI S S e %

Real Attenuation..............

Real extractu.. o

Remarks:




(i

Brew No.

92

NOAJ/Tun.

Times:

o
Started to mash ﬂ
FE6

Malt all in, T. 16T A M gt %

o .
Underlet on )é%: Steam AL A,
Pinished mashing, T/%/‘,
Set taps; Heat..... /M

Water: Mash....,....c.... gé ......... bbls.
Underlet........ L. &

o
g
Sparge %Hup ‘%

4

“Striking Heat" / ...........
“Tnitial Heat”.. /3.2, Total.......

Into I;Ett
..../bibx&

Yeast.. Jgﬁﬂ%//ﬂ/[%’/ﬂ s UG OO )

Run to storage.

Sparge....... Vi % .......... %

Hop Sparge..........é.. ....... ¢

Z3H.. -

Balling

Loss Out
.......... /Q.bbls. /é—b/bbla ///%

Quiantityreeorael N (CBIAR ..o i mrrssmitinesims tiaesnstss Shastissrassmssptranss sornse stsrassesp ittt sl sims el gals.

Balling of wort /2 it

B ARG IOEIDIERT . csci s cinscmensenstononsy s aossmsasdn Gomsivaa vianes etk Som s A FA A S

R IRt O o s S L R s B B

EREAIVERETRO . v cuvvesisominmm s dosab SR vy A E0S o b s s Sh eoas

i M W Z A?%V e




o
Started to mash ﬂ
50

Malt all in, T
2 g
Underlet on ﬂ ; Steam 7 2.
Ve
Finished mashing, T/éﬂ‘ 3

Set taps; Heat... /ﬁo

Sparge /%‘ Hop %a

“Striling Heat”, LG

“Initial Heat”... £ &2..&Z. ’

Into Kettle Loss Out

/éJ/ bbls. o TR

Yeast....

RUN To: SUOLRPE. . v msorosssvssncses

Quantity recorded in Cellar

Balling of wort...

Balling of BB - i S sniisssisomireie

B pparenAattBRRGIONRT I L T oTT . st o ey iarnsnnspsaraesarslessarsponss

Real ATEEntBtion . oo roscnbrmomsmmsnmassmerssenrsssstss o O SR TS

Real exXtraet. itz sesreaiaan

Remarks:

Water:

/O—J bbls.

Brew No. 93

First runs //’% A
Last “ /'5 %

Mash.....c.cooeos /0 bbls.
Underlet............ /é al

2.

Sparg.......

Hop Sparge..... é .

Total.... ARFH.... -

M{mnh g
D77

Air..

Balling... SR e




i1 Brew No.

94

| il '0.2 un.
H_ g v, T AT, lzﬂ
| o TALIL ~ F0 o200

. .. PERANZ PP e

%mﬁy Started to mash ﬁ{; First runs.. /ézﬁ %
7

#ISars | Maltallin, T. Tty b T
| o S
“ | d—/&” Underlet on % 3 Steam.aizm..
i
1 ------------------ Finished mashing, T///d Water: Mash // bbl.
I ‘ b0 Set taps; heat/fd/o Underlet.......... e =

G 4
I Sparge W: Hop m Sparge.... /J/
il /3/ g
| [ “Striking Heat". /{f’ Hop Sparge........ 5 ....... £
“Initial Heat”” /‘f 0 Tofal...... /j ......... =

|
M éé zg

|

Into Kettle Loss Out Balling

../éKnbls. .......... L& s, AT Y/

th%ﬂ/@M -&ﬂ«f 7¢f T I (W

...Balling......

Run to storage

Quantity recorded in Cellar. e e s A G AP gals.
Balling of WOrt.......ccccovveens /,2 0;?/ ............................................. .
e ORISR v it B S N, SR OO bt ot e et il

APDETEHtAREIIATION . . ossiossemsbibiscoisinims sty issisassasassstasavissss

S T e o SO e O Pt e S (ORI

IRieal ABLBIUBIINT.. .ovoresnsnnanssnsissirsssonsersiomnss mrastassssssesasastass s spisusarsemmtns s saseany

Real extract....

Remarks:




No, 3 Tun.

Times:

(4
Started to mash q
PL

Malt all in, T

]
Underlet on %ﬁ g Steam..ﬁf. .
Finished mashing, T,,Wp Water: Mash.................dZ2....bbls.

Set taps; Heat....../ﬁf‘,
L4
- 2
Sparge %; Hop <
/32

“Initial Heat”... A92..

Into Kettle Loss Out

B i cnd B .. 15, JBAE bbis

33 LR T e R (R O R S O S L
Quantity recorded in Cellar... S SO v
Balling of wort.. /2/&9//% ....................................
1B Pe) i e S R S SR B SR O I DU
Apparent attenuation............coceeveenee

BRIOONDN L icooniicnsirvsimiasisbvosonensicsssismmostitsassse iy sssr ssapssovssiiseasamsunsseansottin

Real Attenuation...

AT e e ARSI RS St .| SRS A

Remarks:

Brew No. 9 5

First runs /7/ %
;v el B~ - %

Underlet......... /f O
Sparg......... /']»2

Hop Sparge...... é s

Total... . 2 FH ...

Balling

E Al

BIT L oonanee
1212117, - CANR I p—

....gals.




Brew No.

96

No. %un.

Times:

vatt... L a0,

Hops..... 3&/ ',
.......... &S, ST — A M

Started to mash &(/ o
42

Malt all in, T.

First runs..... /75 ..... %

o -
Underlet on ﬁ :Steam,g{m

o
Finished mashing, T//&
Set taps; Heat.../d—,{{‘

o o
Sparge ﬂ ; Hop @
/T0 4

“Striking Heat”./nfﬁ... Hop Sparge........ 5 ........ o
“Initial Heat",./ o 07 Total.... / j 7//

%all‘mg

...... L.

Water: Mash........ccccc..c. ¢ ........ bbls.

Into Kettle Loss

Out
o T N /4 ovis. BH s,

—
Yenst%%

W//// gm T S N NI

1 TR G 1 TN A0, SRR G NORR AR, T SRR el it %
Clagittitrecordedin BEHar. & ot ol i e s e e e gals.

Balling Of WOLb...ccuisissin /,23% N - L

TR0 11Ty € oot ORI . .. 2 O RN N O

Apparent attenuation..............

AIOROL s vsveisisvismais A e R

REal ALTETURTION. .....corsrmmsnrsssssmsossrsssssssmsssesssessionmsasinsssonssasssssasssaserssssasissesesss

IROBERITBOU. - crvsseaisosssearsisioms

Remarks:




Brew No. 9 7

REZF - :
D owd

1 3

Started to mash ﬂ First runs. /7'T %
&2 V. 55

Malt all in, T, Lastn® . b %

o
Underlet on % SR ey L R
/o
Finished mashing, T. /@A°... Water: Mash................ PZ......bbls

Y 1
Set taps; Heat... /234 ... Undetlet......... Ao
&
Sparge s ; Hop s Sparg,......./‘ﬁ..d .....
Jo

“Striking Heat”... /&I2%...... Hop Sparge........ é Sl
“Initial Heat”.. <//@E2.... Total........ 23/7{ ........

Into Kettle Loss Out Balling

AR Gl NN J..bbls. R T L2230 T

\&ast%éﬁmfﬁ/w RATAMEC . Rl e AN e

ATERE oo LT SR e e Gl e B Sl S Balling................

i T ORI RHEEIT . .. covrsos cunmicotiensmnatonnemsans s antitnnf i ms mkesit sssess s 4aains somsmicsassno s s bonenseanyansvoons ROMHY

BalispioE WorEEr. o e /5,/

Balling of DI .. coexserrsonsrarssesarassss

A DDA eI IR TIOTI .. - ovciuee ibiassenivssvssibnssssass shspaimasscnsmbvhssaipsatinisrorseivi

Aleahtlll i s S S e Ol e

SR L e TR T o S S S S

SR Lo o B e R A O SR PRI et 00 0 i SRR

Remarks:




H

Brew No.

98

No‘b Tun.

Times:

V//’,é Date@fzres. A 4oyt

Hops....;—f@..ﬁ (2 e TS TR - A2 2 ey o :/gpt .
.................. Y A L Ly Sl

°
Started to mash Ag First runs.“..[g.é‘. ...... %

Malt all in, T. Lastri o, o8 i@ %

2 »
Underlet on % 7 Stezmlj%“..
Finished mashing, T. /é@ Water: Mash............., 7? .......... bbls.

Underlet“..../é ........... b
Sparge..... /3"," .......... o

Set taps; Heat/9’9
Sparge/ﬁ ; Hop -Z

o

“Striking Heat” /2.
o
“Tnitial Heat” /0.

‘Hop Sparge........ 7 ......... L

Total...... 23:5 ............ &

Into Kettle Loss Out Balling
L s, s A2 vis. LT v ey A 8 %

Yeast.. %é9(7/l‘d4¢¢“@z’°/ Voki.~ < IO O
W; ................................ Ba]]ing......c.z.'.z... e

Quantity recorded in Cellar.....

Run to storage....<&&e

Balling of iWott . nsmmntteaialta it /5'/ .................................

Balling of beer............

Apparent attenuation

Alcohol

Real extract

Remarks:




No. 7 Tun.

Brew No. 9 ()

Malt......... 8—2@(3 ........ €M4Iﬂ/,«—7 ...... é 5
HOPS: . orcee J&gé ...... ".3&4'6 ....... oy # 445 M:#?@

Started to mash /L-[ First runs........ /£¢- . %
7 &
Malt all in, T ; Last 0 ol lO... %

4
Underlet on % 3 Steam....§ ..........
Finished mashing, T/é/d ..... Water: Mash................ 7é ......... bbls.

=4
Set taps; Heat../é.—?..,.. Underlet......... /é ......... L
Sparge mmms ; Hop semam Sparg....... /Jé ........... “

D
“Striking Heat"/g‘g... Hop Sparge....... é .......... 4
o
“Initial Heat”. /2. Total.... 23 M

Into Kettle Loss Out Balling

SGZ.. s, il s, AT, bbls. SN %

B Al OB IO s mesrsnins onmitrh s ey s ass R SS SaTAS s DR R R s e
ADpRrert R IMBBION. . o o n o gisshmrss s AT RIS AS SO SoRY
AACOHOLL. cioninrsndagemasseaasssian s iissises s s asdsavaisy R s

Real Attenuation................. S A ORBAN i

L T T e e T e S T 7 RS

Remarks:




Xocew o,

100

No. f Tun.

Times:

2 LB

Matt.... L2A0 L/M'%

Date%—(—/@%

Hops st jﬂﬁ.(,jﬁé -
o T AT o P e e 2 A MR

P
Started to mash M
=2

Malt all in, T.

=4
Underlet on '% : Steam..m..co.....
/e
Finished mashing, T/ﬁ Water:

Set taps; Heat......cc.oocounne.

Sparge s  Hop —

- o

“Striking Heat///e2gh ...
0
“Initial Heat"./ﬂ.. -

Out

AT 2. bbls.

Into Kettle

...bbls.

Yeast.. #z ............ :22 .......

W tg e g%, LA

First runs....... / Z 2 ...... %
5T P 6‘./ ....... %

Mash, ... e PZ.... v
Underlet. ... L. o “

,‘..Balling....,«Z-.Z‘.?i..,%

Apparent ALEeNUBLION.. ..o eosmenenssssmrsssasssisssssrsrassssesmssnssnsssnsmsnsansossssassvssars

AVCOBOL i soaminisnsi s s S e S AR PR AP RN SR AR AR AR SR

TR AEBIIIALION, . ov cinoreiosmsnerosmmssmmpaonssntrsasnensensssonesstosssssssopamaonsisssrensesspsssans "

TR RO a0 v 0 s M 50 3 A G MR AV AN s S585

Remarks: y, 2 ”54” " /t % z. >




Times:

No./ Tun.

Brew No. 10 1

S ... tc.é/.ké(.“./% ‘
Mats...... L2007 ([ M%&%ﬁ ...... ) ' |

Hops....... ,_.,:?&6/ e 0.4 Y 32 P R, B DD,

.................. b % S Py Rl it B S ... |

Started to mash s First runs.. /75:{ % 1

. = |
Malt all in, T. Last “ .2 % |
Underlet on ==e= : Steam....................

|

Finished mashing, T............cc...... Water: Mash:........cc... 30 ........... bhbls. 1
Set taps; Heat........c...o0oree. Underlet.......... /é ........... i
Sparge seems  Hop Sparg...... 7o = IR -
“Striking Heat”...........ccoocrene Hop Sparge...u....é ........... -
e Initial Rt e Total....... 0w R ccvnes
Into Kettle Loss Out Balling
fl. bols. .. Z/....bbls. ALl L. %

v _rla>

/ e
Run to sLorage...@%&....,Z,z 4

Balling of beer..

Apparent attenuation...........e

AleoHol.... oo miemmsenires

Real Attenuation

Real extract...........

Remarks:




Brew No.

102

No.2 Tun.

Times:

S zzw*@%@

Hops......... .. B0 C.im e M. ... RO

s ST e O Tl ST

Started to mash s
Malt all in, T.

Underlet on s

Finished mashing, T........ccveennecn

Set taps; Heat.......cc.cccovunnen

Sparge weem ; Hop s

SRR .

First runs/f% %
Last 2.? ..... %

Water: Ma.shfﬂbbls

Underlet......u/é,' ........... 4
Sparge‘...xz.a ........... #

“Striking Heat" .ot Hop Sparge..m._éu ........... %
“Initial Heat"............ Tofal 2FE . <
Into Kettle Loss Out Balling
SG.b...bbls, L1 v, T B BN A i %
p ES
Yeast:. ... ’5‘ ..... 6/3&«) 4 . . SRRV TN
= 242

Run to storage.T.V.&E& i, //7 ........... ..Balling... TS 29 i %
Quantity vecorded in CallRT i ptses .gals.

LR 5

Balling of wort

2 T g Bl e Sy

Apparent attenuation....

Alcohol

Real Attenuation

Real extract... ...

Remarks:




No.ﬁ Tun.

Brew No. 10 3

............... L
salh.... BROGE S *’%Rﬂ// D, T

Hops............. o & Y] o 3.2 135 Urg O P, 74# .......

............................. /9‘5/.9-,7;7,2//‘3@% IR AT

Started to mash (-7%[ First runs/ﬂ? . %

Malt all in, T. LI P %
4
Underlet on &/—d ; Steam.. A\ /L‘
Ve
Finished mashing, T............ccc.c. Water: Mash............. 7é ......... bhls.
Set taps; Heat...........o....... Underlet....... /é .......... "

Sparge s  Hop e Sparg“../..é..z ......... b

“Striking Heat”.........ccccoeene Hop Sparge....... é ..........
“Initial Heat”................... Total.. 2B D e .

Into Kettle Loss Out Balling

AR S T L.2...bbls, AETE bbls. /A4 )

least.. Mé mﬂ#ﬁ R s o
sor Dkl 8% s orrl

Run to storage.....

Onantiby reeondedtiECEHAT . ... ... i iy ammiemiitn o savasoasvssis sbeieesssriainmass ssssnsgiisdosssnsssesbiserassosssionss sl gals.

Balling of wort................. e B

Balling of beer............

Apparent attenuation........

Alcohol

Real Attenuation

Real extraet........coonre

Remarks:




Brew No.

104

No.# Tun.

Times:

............ EXT T T < . <A £14
........................ /55,/9‘%,,2/6 A

Ld
Started to mash /;fé.dy First runleé %

Meatt all in, T. Last, * .. L F.3e =

Finished mashing, '[‘/é@ Water: Mash................ g?@ ........ bbls.
Set taps; Heat../ﬁ.m - Underlet.,.,.m..é{ .......... %

Spargeﬁ s Hop e Sparge...... /32 .......... e

“Striking Heat”.........ccconn.n Hop Sparge........ é .......... 5

S Enitial Feat™ v Totalzzfﬁ‘ ........ &

Into Kettle Loss Out Balling

MBT.. b, i T 20 VTRl R %

Xewaazéé m/ 2 . 757 o T SOOI
Run to storage... /

Quantity recorded in Cellar...

(L

Balling of wort.

Balling of beer..

Apparent attenuation..

ARICOMOIL ororesinssmiasisessmmtrrercissi oy

2T T e DR e R R S AR e

0 1 v S BRI Ty S RS R S A e O BRI T

Remarks:




No. Q—Tun.

Malt....... XQ&O#C} R les...... S
. & . PO

Brew No. 10 5

Started to mash e First mns/jss .

Malt all in, T. Last “ .20 %
Underlet on === ; Steam...................

Finished mashing, T............cco..... Water: Mash.................... ?& ..... bbls.
Set taps; Heat. Underlet............ /é o i
Sparge s ; Hop s Sparg......... LRA... v
“Striking Heat™..........cccovuiet Hop Sparge......... G 4

“Initial Heat"..

Into Kettle

Total........

Loss Out Balling

G e T e L2....bbls. SAEH pbls, A

Balling of wort A2,

Balling of beer............

Apparent; BEIEAMALION. ... coc.erseemresssscrsssisssssssonsassasssssssssmsssssassassronserssnsrossonsy

Alcohol........

Real Attenuation

Real extract

Remarks:




Brew No.

106

............ Alle D% Yir... 210u4
No.(5 Tun. Math,..... % Xjﬂdffwﬂ/zd/’?& 2’%

Hops.........ad .. Mukle, 3. 00 8. E 20 X ponn... 2ailliy ez (24
| i S . A A SO

.................. Started to mash s Firstruns..“....l,z.zm.. o
.................. Malt all in, T. t Lest . LA e

................. Underlet on s

------------------ Finished mashing, T......cccceerunn. Water: Mash gg bbls

sy e aalis Set taps; Heat..imuis Underlet.A......../é.....m.. .

Sparge seess  Hop rem— Sparge“.4..1.3‘,62.“.....,.. 5

-

“Striking Heat”...........ccc.... Hop Sparge........ é ........... ~

Cnitial Heat” o Total..,...z.g..s ........... &

Into Kettle Loss Out %ﬁg

SbG. s, ... et AFE bbls. ‘ V74

Yeast..... % ....... ﬂ) 2G A

Run to storage........#

Quantity recorded in Cellar. e A

Balling of wort I A" ?(

Balling of beer.

Apparent attenuation........c.occoreericceeinenerncinns

AICOTOY 00 i s adinsiin i e 3 s PSS o S SN TR B s o smanns

Real Attenuation........ccweeromeenenicrcrenenenne

L T N L o R e e R S




No. 7 Tun.

Balling of wort............ / ..................

Brew No. 107

Malt...... X/aa ........... fﬂ«-ﬁfa«é// ..... ar
HOps........ 2. A 2. Gy D B By ..mB . LA it L2

= ] G .. Iy

Started to mash e First runs. /z‘/ . %
Malt all in, T Last “ 'g ........ %
Underlet on s Steam’\(’—o,

Finished mashing, T...........cc..... Water: Mash................ LZ......bbls.
Set taps; Heati.Lobas.: Underlet......... L.
Sparge smes  Hop e Sparg. /.ig ........... *
“Striking Heat””. e L
“Initial Heat"................ Fotalos Al e “
Into Kettle Loss Out Balling

Yeast... 2 XED... A/ﬂdé& % ) R S

Run to storage....... -, .. 5., ///7 ................. Balling...... ZG—C’/%

Ouantty reeOIOHUTECEIIAE. ... ...t oo sosmamsrs et bose s afesmssimabasassare s irent b dops sEASEOS AR HOO AR T HATHHSTI gals.

Balling of beer........

Apparent attenuation....

Aleohal:anitinasas

Real Attenuation

Real extract............

Remarks:




Brew No.

108

No. {I‘un.

Times:

e it

Started to mash %? First runs/f.?ﬂ- %

Malt all in, T. Tast. l? %
4
Underlet on m ; Steam..S3...........
S :
Fintshed sashing, Tonlah oo Wabees Mect T s,
Set taps; Heat.. /XK. Underlet.......... /é ........ o4

o
Sparge ﬂ ; Hop ’2—/0 Spatga...4..13.f£.....4..
A d

“Striking Heat"./ﬁ‘.-.-z ..... Hop Sparge......... é .......... i
a4
“Tnitial Heat”,./97..... Total...., 2. R

Into Kettle ~ Loss Out Balling

ABB. . amgx s PE s, MDD bls, ddil T

Run to storage..%‘....iﬁ

Ouantity recotded 48 (CRIALL o iioe i i mpus st et s smesesivzragoons ! gals,

Balling of wort o v

78

AR O BBYL v ti b idsse e S e RS s BB By pns s emsasonmed

Apparent AtLENUALION .-oiviasiiaiv aawesisviaios

RIOOHO . voravomssssmmmisssete

BRBA] ALEOIURTION v varcesiiiouias covksshrsniaesthe sosssssssosssesionEeberais ios s b Shamneesh st

ARERL BOTROE e ey ot ot st oy o A A A SRS N S H SR S e

pll e 4Z

JZ/M/M/"'(

Remarks:




Brew No. 1 0 9

......................... / /%—me*'/ZS/w/}
Mats... KOO Covi Ton by Co
S e 15 (o A e i o e A R

PR NS e SR Sl Al A

Started to mash L7£q? Pirst runs..... /8-5 - %
Malt all in, T Bt %
Underlet on  me=e= ; Steam...................

Finished mashing, T............c.c..... Water: Mash............... 7 7 A bbls.
Set taps; Heat../.$ 2. Underlet.....d. @......... *
Sparge wems o  s—— Sparg....... /3é ............ i
“Striking Heat”........c..ccoocrre Hop Sparge........ e A
“Initial Heat".. ... 0 7 L i
Into Kettle Loss Out Balling

W AR ool DS, A b, e 4.9

Run to storage.....,

Quantity recorded in Cellar gals.

Balling of wort ,/ 7 / ? o)

Balling of beer...................

Apparent attenuation........

AleohOliiinieccissisaresess

Real Attenuation

Real extract............

Remarks:




Brew No.

110

No.Z Tun.

Times:

7z néjlél‘.‘zsélj

Hopsf@‘é—-fﬂdd ......... o W2 (o 23 ‘7.5# ...................

Malt all in, T G0 TN P et

o “
Underlet on % ’ Steam..si4%(.

Finished mashing, T/ﬁ Water: Mash.........e.....s ZZZ‘......bbls,

Set taps; Heat..../éx: Underle’c.....A..“.vz{é,..m.m =
AR 2

Zz/0 o
Sparge J7ee ; Hop ? Sparge....... /jé .........
o Ll
“Striking Heat'/?? Hop Spa:ge......,.4.Q.4......4 A

_
“Initial Heat”.../P7.... DO O

Into Kettle Loss out Balling

AR /2. bbls. AT s, W A

v P

Balling of beer............

Apparent attenuation........

Alcohol.... O g L o O S

Real AEEOnUATION. .. .....oootrsssnsresssrres s sesdissssss ssesssanesssssssassutesssssesbsasivinnsennsrat

Real extract e N NPT O A 4

Remarks:




No.3 Tun.

Brew No. 111

HOpSJd{d';ﬂ e Tl

.......... S P i S o e ]
Started to mash < . First runs._.. /om0 %
i
Malt all in, T. Last “ .odiilloe %
o
Underlet on % 2 Steam,.ai%..
Finishied mashing, T.../@. . Witter: Mashoomd, TL.... bis.
o
Set taps; Heat... L@ H.... Underlet.... =

2
Sparge 2’—/2’ ; Hop g@ Sparg..,.../jé ......... 4

e

“Striking Heat".../. 7. Hop Sparge..........ccconvucunne “
=

“Initial Heat”... /&3 ... TORL v gt o K

Into Kettle Loss Out Balling

AeG.bbls. ... AL....bbs. b7 s T A V7O -

=
Z

Run to storage... e ladeed®?.. ///. ABalling.“.‘..../ﬁz...ﬁi...%

Quantity recorded in Cellar. v = gl gals
/ = .

Balling of wort o

Balling of beer............

Apparent attenuation........

Alcohol....

Real Attenuation

Real extract

" Remarks:




Brew No.

112
No.jﬂm.

Times:

Mate.. DB (D APl
Hops....... 5% é’@ é-d, ......... 97 d d.., o A o
A B el OB pirng

Started to mash M
&

Malt all in, T. Tt ) A
Underlet on /'6% " Sweem. 2 00n

Fisished triaching, T. 40 7 ... Water: Mash...._... ol B0
N 7 Underlet........ VA

Sparge wl o Mﬂ ar, 33
Sparge /32,Hp - Sparge....... /

“Striking Heat"/f * Hop Spargem,..,..é .........
“Tnitial Heat". /50, . Total..... AD A

Into Kettle Loss Out M Balling

Apparent attenuation....

Alcohol.....

R ea] A THETIREION i o dcndiostyohs s i e sss s i oo R R s v

HRCEIBRIEABE .. .cornorenetrinssorsmsiihiiorn S A F BT ol ot

Remarks:



Brew No. 113

Mt PEOOT,

Hops... 3. &2..
o T =

Started to mash %? First runs. /75{ %

Malt all in, T. Last “ ..b. L
Underlet on % ;Steam..—é/ﬂﬂ'

Finished mashing, T/{ ..... = Water: Mash............... ZH . bbls.
Set taps; Heat,..[d’{.../.' Underlet........ /é wn

Sparge /g ; Hop =z Sparg.......... 2 o

o
“Biiliing Heat” A5 . Hop Bparre. b 675 .
“Initial Heat". /Z . T = A

Into Kettle Loss Out %ﬂalling

..... =63 e A AL bhis. o <
;,//M,ZZ

Yeast 28, — )" /ﬂf ....... e = v e, ) [N
Run to qtorage,...,......%ﬂ ’% ..... //'- ........................... Balling.... 2/6/%
TR A U LSS U e e S AR I R e ) S gals.

Balling of wort.........c.cc........ L 2.2 o
‘o

Balling of beer......

Real Attenuation

Real @Rtracka oo

Remarks:




Brew No.

114

No.é Tun.

Times:

Started to mash &

Malt all in, T.

Underlet on Steam

Vi

oL i

Finished mashing, T. / ﬂ

Set taps; Heat/l.?ya

o 0
Sparge/g ; Hop %

S
“Striking Heat"“/ %0
“Initial Heat”. /I,

Into Kettle

LG s,

Quantity recorded in Cellar

Loss

o

Co

First rups.........

Last, * ...

/6.8 o
B o

. il

Water: Mash..............
Underlet..u..,A..Ké....... b
Sparge.... /af.Z ....... %

Hop Sparge..........

Total....

Out

A2 bbls,

Balling
ol

Balling of wort

11.-7 2

Balling of beer............

Apparent attenuation........

Alcohol.......coceniimeinrenes

Real Attenuation

Real extract...............

Remarks:




Brew No. i) 1 5

Malt.., /ﬂ >
Hops....J&..

Started to mash ﬂ” First runs.... /,Z& %

Malt all in, T. Last kGO %
e . y

Underlet on /é% : Steamf{wx e

Finished mashing, T../82°. Water: Mash...............7 / ..bbls.

Set taps; Heat..... /5/8‘” Underlet............ /é ...... g

/g?l{op ?o Sparg....... Aoz,

o
“Striking Heat”.. <252 HIOD Sparge. ..k S

“Initial Heat..... /{00 Total..,.,.,.vi\a.,/.,..,‘ #

Sparge

Into Kettle Loss Out Balling

7 i B =11 — A& L vbis, kT

Balling 6F WOk .o colss e

Balling of beer............. /2/ v o i sV B R s E
ADPATEnY AtEETNAION, . vo iR A RS e seass
T O s o 5 B v A T R T TR AT oA N

Real ATRBRLION. o ooooesvissnnsinniiisvsnvrissmvivi s

Real extract........

Remarks:




Brew No.

116

No. / Tun.

Times:

.Spargeég‘;’Hop m"

Maltf/ﬂ(/
Hops :.30
A S

Started to mash ﬂ First runs/Z/ %
z i

Malt all in, T. Tast, “ ....LmieCF e

Underlet on '@ ; Steam. Z{
Finished mashmg, Tw Water: Ma,shZ//bbls
Set taps; Heat../;ﬁ.cﬁ. Underlet”......../é..m. ®

= SpargE....,.......A/(.?.Zm. .

o
“Siiliing Feat” A 7. Hion Satnt.. LA
“Tnitial Heat". /50" I = A “

Into Kettle Loss Out M Balling
LB 555 ~pn s . . B s NS Hod..... o

W/ Pl B, C

Run to ﬁtoragem{%j//j ...................... Balling..... 72" Ao, %

Bttty necorded InMGEHIRL . ..ottt sob o s sy i s GRS o o e AN ey s L L o gals.
Balling of won‘ZDM 4»«/ ......... -
15T 1EC T ol 007 T R DRt C SRR M, IO, ] - TR

Apparent attenuation........

BB ESTETION . - o i s ot s N

IR EALNEREIHCE <. visrwvsiconcaiomseons suadoshasasseismsbiss sossesssancovasnessmsns s e s esespeve s soassiids

Remarks:




No. / Tun.

Brew No. 1 17

Malt... d’/ﬂd ...... 4
Hops..

Started to mash %’ el ot
Malt all in, T. Last * ... i %
Underlet on % ® Steens S,

P e SO Water: Mash........... & vbis
Set ‘taps: Heat. /9K - Unidetlet. e d LT

o 6
Sparge /% ; Hop {%

3 —e
“Striking Heat”'..... /9?
“Initial Heat”. .. 25"

Into Kettle Loss Out Mtlaning

..... (4 s, I 4G 55T e Db, o d Lo

Veast. WD, Lorgunr /05 ..2// Tzl |
east ;@Y AL,
Run to storage....... Q@é%/é/; ...................

sty reearded IVEEHBT. - ..ot e et e IR, s it s v cs s st e gals.
Balling of wort... ////7 ..................
et T R S TR o R0 N SR e O N .

Apparent attenuation

FAE 70 e L A T S ST S U Ao = TR R

Real ACEONBBEION ... ..o cnisiihinsverss seinitnsaisinsonioriningsy

T T Sy Rt e B S e o e

Remarks:




Brew No.

l’ No. 4? Tun.
Times:
|

MaltWﬂ A
Hops\?& s,

Started to mash ﬂi :

Malt all in, T

Underlet on @ ; Steam.
& i
Finished mashing, T..... / ép

Set taps; Heat./{éiz
o °
Sparge /ﬂ ; Hop &
/Fo A

}f/zm

-4

“Striking Heat"....(ﬁ...
o
“Initial Heat".../ 2 ..

Into Kettle Loss

LEs3... b,

Yeast. @Mé/

o i

Water:

Out
AL b,

First runs......

%o
TSt % L. '9 ...... o

A b
Underlet....... /é ........ S

Mash............

Sparge.......

Hop Sparge........... é ....... %

Total

............ HR...%

Run to storage... /%/

Quantity recorded in Cellar.

Balling

ey A

Balling of wort

Balling of beer........

Apparent attenuation

Alcohol....

Real Attenuation

Real extract

Remarks:




No..Z Tun.

Btew No. 1 1 9

Started to mash ég’ First runs......... /ék %

Malt all in, T. Last: * ...l /% %

o .
Underlet on % : Stenm 4= e
Finished mashing, T//ﬂp Water: Mash... ...bbls.

Set taps; Heat. /& a. .7’/ Underlet.......... /é ...... “
2
Sparge /Zﬂao Hop M SParg........x LT e... &

“Striking Heat”. /‘{ d Hop Sparge......... 5 ....... i
“Tnitial Heat”.. AOAD Total... e P

Into Kettle Loss Out w Balling

I e s e T T | A

Yeast.. E/ ..... J/W D% R o SN [
Run to storage........ /%) / .......................... Ballmgzgaﬁ/%

Quantity recorded in Cellar.., e Ty . 1

L T T R e e S e R S R s

Apparent attenuation...........ccccocveceevcuccincnenne I < reeremresh

AleoBol.. i convanemases AL DRI .

R eal- AVEBRRABION: |15 ot o e iy R AT AR UG Aot A 2

DG T s e R R,

Remarks:




Brew No.

120

| No, Tun.

‘;‘ Maltfa/ﬁﬂ# S
Hops AT 7. 'ﬁ

| e | TS . Bl

‘[w .................. Started to mash %r

Malt all in, T.

Underlet on % fSteam...Z{M
.................. Finished mashing, 'l‘/‘éﬁc Water: Mash...........c.co.... ... bbls.

I o
}‘ .................. Set taps; Heat,./O:Z... Underlet.. ...\ /6 S

o &
‘\ Sparge /‘@0/; Hop% Sparge,.“..4.4./\50,“““ -

.2©C
‘ “Striking Heat”..,ﬁz... Hop Sparge........... d/ o
‘ “Initial Heat".. A5 0.5 Total...... /a2 ...

Into Kettle Loss Out Balling

AR s, bl Bl 2 g

= o :
Y%Z%W§77W 3 SR N

RO 10 GLOTAFE v, isiilete s W Sl I o Soner o 5ee WO o305 assin Balling... .85 2.l %

Quantity recorded in Cellar.
Balling of wort //? /@/

Balling of beer............

Apparent attenuation................

Alcohol

Real Attenuation

Real extract

Remarks:




Brew No. 1 2 J.

.................. G
Started to mash % First runs. //f A

Malt all in, T. Last * ..k /0 ..... %

.................. P} r

Underlet on % ; Steam. £ /zkx-n.
................ Finished mashing, T/@y Water: Mash........... ; 6 .bbls.
................. Set taps; Heat... /<52 Under]et,,.....‘....,,/é“.. @

Sparge g ;Iop ’—g__@. Sparg......... /30

°

“Striking Heat”... /A2, Hop Sparge........ 2...... ‘
o

“Initial Heat"..../d.’.q Totalgz? 2 I

Into Kettle Loss Out Balling

A D AY2 e, MG s, Mol 24

|

|

|

LU LEETOR ST o) N SRR i |

Apparent attenuation...... M e 50 S e e et e RO o
P e ot O U S R S T . |
Rioall ACRSUaTiOn . .o oo anisan i it A LA LR s 2

Real extract....

Remarks:




Brew No.

122

No.f Tun.

Times:

/ o
Started to mash

Malt all in, T.

% Steam...%m
Pinished mashing, T.. /ﬁ/ﬂ’
Sertote: o 2

Sparge /%f .Hop ?0‘

“Striking Heat”...‘./“{ ......

o
“Tnitial Heat"...//d Q.

Underlet on

Into Kettle Loss

0. 11,

Water:

Underlet...........\.. /f !

SDBIgE. .....on00est /jﬁ “

—

Hop Sparge.... T L

zz?

Out MBalling
T Bhis, B A VAN

Total...

Vgt /9‘5( (ldﬂé% W 7ol OO .

G ZHE S 115

Run to storage.

Quantity recorded in Cellar.....

A

Balling of wort

Balling of beer........

Apparent attenuation...

L VR .

Real Attenuation

Real’extractiidi s

Remarks:




No. /Tun.

QP —

viate L
Hops..J&,. "

Malt all in, T. Last “
o .

Underlet on %& 5 Steam.g.-a’zém

Finished mashing, T... /€2 €. * Water: Mash......

Set taps; Heat..... ,/\5?' Underlet.
VEE

o
“Initial Heat”.../\7.. (2. Total.......

Into Kettle Loss Out

b SN el TS A8 bis. s,

Yeast%&M(‘{ﬂ R

RUH 10 ‘BEOTAEE... ..ot nerrsiasmensirmnses B it e, Balling.
Otaniaty teeEaeaMITIREIIAT: 1. ... oo oe s 20 s AT sty M oo essenssosisss bassasi
Balling of wort................. /2/@7 ................................................ %

Cl

Ballirg R IEEE e Ry coresenessinitisesmrmammsacenvasy SOBOAN IR s o :

Apparent Al emualIOn . i i e e R i

Fo i) B e S Ay = 1 s N :

REAT AUEOTIBEION ..o s vonmins sores s deniiss vt s sosas memsy o sass aedomsksassn i iss s soscen

g T e )

Remarks.

MW«J.
e N S

Brew No. 123

o
Started to mash % First runs.... /éf/ %

/2 %

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

& &
Sparge ; Hop iﬁ Sparg.......... ALTED.... g

“Striking Heat”.../3.92.€ Hop Sparge........... O/ &

Balling

NEEENS. W JRR T Y o

e e WWWW#




No. ( Tun.

Times:

Malto‘:ﬂa#&é

Hopsj&%/fﬂ/ ,«@

Started to mash g
&

Malt all in, T.

Underlet on

TFinished mashing, T/ﬁ/ﬂ’
Set taps; Heat,./ﬂf

are/ﬁ" o ﬂ.
Sp g/jZ.Hp rg

*Striking Heat".../m

“Tnitial Heat”... . A0L0

Into Kettle

/é»gbb]s

:’ Steam..47. ,{ﬂ!ﬂ

Loss

Water:

B T /QZMS.

Firstruns‘......./ﬁd %
- L2, g

Last

N e AP DS
Underlet.............. / é T

Sparge‘..‘.........,..m. 5

Hop Sparge............... 5 '

-

Malling

.......... 26T,

70
~
Veast.....dl .. /MV%F o 7 i O
& / leeres

A D, SBEOEATR ., ot onstrionss B MO o rvvinmansmmnsapr W ibn emston somnms s assaepsmsammatnn o B Balling:...o.coiaksinecsorensrrosinn %
Quantity- recorded An CellaT..c.. MBS ol issiessa siussbeninssssyusnna oo miesd esissssemnmmanseisssias ssagas soinge ot oo s ey gals.
Balling of wort /2 JJZ ..............

Balling of beer............ ﬁ

Apparent attenuation........

RIBOROL .. vevcasiiitnriss sy v VR 4 A NN A i 4 45 5

Real Attenuation

Real extract......cooce

Remarks:

Sl A enlshins o T
e Q’MW - = Sy 4l




[

No. / Tun.

Brew No. 1 2 5

Matt LT ¢
Hops.«T2....

o
Started to mash /)%? First runs... /ff o

Malt all in, T. Last ¢ / &L el

e
Underlet on’% ; St;ealn..,‘/”n.

Finished mashing, T..... //00 Water: Mash................2 .CK...bbls.
o
Set taps; Heat.. £/ .. Underlet...... /é ........ =

Sparge /-/ﬂ/ ;’Hop 2—/0' BRATE . 1rrorerrenss LTL.,. »

“Striking Heat".../ﬁi_' Hop Sparge.. { o
s, 2
““Initial Heat"” /60 Jotal ... =85 132 =

Into Kettle Loss Out Mﬂ“ing

e @MS. LT b, e /,?JO/%
V-2

Yeast...z..v....f S M Air..
L~

TRAUL 507 SEOTEER v oo ioms e o os s o St RO o s s as v Balling... 2 %

Ouantity tecordetl dn Crllan. .. ....comommcrrauBt eI 1 1ocosrsssyspsonsssressosssssessastonssonrassssnssssesfhnnsaseassansssapss gals.

Balling ef wort. ...t atiinine /iﬂ)

T e ;
PR B BB RN : o sioe i vinstiisss v vambey oot s oA RS ARGtk st ons s
T T R o S e o ‘

B LR s un s oxmansbsnsronr bR D o s e s B S ermsrnsenenss -

Real extract.

Remarks:




Brew No.

P 126

i TN i, S
i ey f/af"dz

Times:

I

“ °

[ \N‘ Started to mash L5 First run=/73 %
78

I
I Y Malt all in, T. Lagt ..

Ml o

N ------------------ Underlet on % : Steam...dmrmee

‘“:‘ .................. Finished mashing, T... /{00 Water: Mash“........,......‘./..4.,.£f.{.bbls. ‘
|

LT Set taps; Heat..< . &... aterleh ...... .. R L

i {é;n W’ | Sparge............. /Jj £ J

| “ “Striking Heat"..../ ........ Hop Sparge..,..,..,...,.é.u . 1

‘i‘i : “Initial Heat".. DB, Total...... BT

Into Kettle Loss Out Balling

T T, HHE BB, i o ) o O K

|
\
I
i Yeast..
|

Run to storage.

Dunnitity Tesorded dntCellar. e St ot st T s e N A s R oA r o i sl gals.
Balling of wort................. A?3 ... P OW/;//o

- LSS ot e S S e e e e e

\ APPRrentIAtenUBTION . .« cussimamaimiiisshnmmsinin

ATCOHOL .z sosvsuivvinssiins

IRGAIPALEEUABION G - o icsmveni s drsmmsosterinsissimoreaiioss

.

| RealieRtIact. oiovvivsnnsassorss i

Remarks:




Brew No. 1 27

6
Started to mash %f

Malt all in, T.

Underlet on %ﬂ; Steam. J{ .
o
Finished mashing, T.... /ﬂ Water: Mash................ fﬂ ..bbls.

Set taps; Heat. /O_g Underlet............. /é &

e ?
Sparge g;Hop Zﬂ Sparg....... /30 s

“Striking }Ieat/6¢p . Hop Sparge.......... é e
“Initial Heat”... A5 0.° Total.... AT ...

Into Kettle Loss Out Balling

. /{/.bbls. A A ! /C).’%bls. //7 %

Yeast.. W
e 5

/1‘% S R ..

TR 1D SREOBBEE. ... couaesrvssssmmnnysionensrssnsasansnsnskuesnstsas AT AR SRR AAASAT S 0 5 0485550884 Balling.......... B g %
Ouantrty sReorGed B ICUAT.. ... c.i ociiiisivornshisniinsinesoesismss st smiasssisasssans oisassiaisisssossnsss ey s 4 e’ gals.
Balling of wurt/faé_z ..........................................
BABEE O IBEEL s ovcomsommmensismsssesesnmsnsssars B D T e L AN 1
BODADCRI BILONBEEION ... -0 coviiviainsanooyassvonsisicks it e S s s A i s s

Alcohol

(PR L P SRR S e O S O :

L o e e R IR & R S e e P

Remarks:




Times:
o
_________________ Started to mash/g Pirst mns/&’.o %
.................. Malt all in, T. & Tagt . SNRIA or
------------------ Underlet on ﬂ : Steam. K? o TR )
------------------ Finished mashmg, T/ég = Water: Mash B IP bbls
------------------ Set taps; Heat......m' Underlet......4..4.4/4...4... 8
Sparge /j Hop \% Sparge,...,....,..(sid.. =
“Striking Heat”..../d 5 Hop Sparge.... 9— ..... oF
“Initial Heat”... 00" Total... »ZZ.? ..... =
Into Kettle Loss Out Malling
P T A T L2...bbls. AR AT GRS ARL...%
Yeast. . é?’ ........... 6/14..: 122-3 T N R Bt
é M
Run to storage. / IOz 1o - R A %
Quantity recorded in Cellar. gals
Balling of wort /Z Jéi ..... ;
Balling of beer.........ccocccccnene
B Apparent attenuation........ -2

10757 ) R

Real Attenuation

Real extract....viise

Remarks:




Started to mash %’ffﬁ

Malt all in, T,

Underlet onw ; Steam.." 2. Pt

Set taps; Heat.../jga
o c
Sparge 72 : Hop =20
r 30

“Striking Heat”.... s/ & °
“TInitial Heat"..... 0"

Into Kettle Loss

/5,4315. ......... AL..bbis.

Water:

Qut

........ /jj:lbls

123

Brew No.

i il (8 E4....vuls.
Underlet........ /... *

Hop Sparge. 4 fry, L

Total........ /\-;3 : él ..... “

Balling

............ lb. 9

3SR gl BT O E OO St L Balling. o b oisiinironsnity %

Ot ntt i EeCORABAMN CEMAT o i i G i oxiseanes satoium i esnsssses s sassiiosasbsssosd usvesssien sk svanssnssdasanavi gals.

Balling of wort............

Plats
Ballimg-of beer.............

Apparent attenuation........

ATCBhal, .. .. onvesnensonts

Real Attenuation................

Real extract................

Remarks:



Started to mash ;—‘ﬁ:a First runs/f.// %

Malt all in, T, 167TS AR, T '? %

o 2
Underlet on % 3 Steam..,af.m

Water: Mash%bb}s
Set taps; Hea‘c....ZJZ.’ £ Underlet......... /é .......... 8

Sparge/{g]u; Hop 'Zeﬁo Sparge........,../&.é .....

<

“Tnitial Heat""... .00,
Into Kettle M Balling

7.bbls.

Yeast..?%? 1

4 -, Z/‘f‘"'/ y

Run to storage

Balling of wort

Balling of beer

Apparent attenuation....

Real Attenuation

Real extract

Remarks:




No. 7 Tun.

Brew No. 13 1

v
Started to mash M

e

Malt all in, T. Last .. 8ed . %
o .
Underlet on % ;Steam,.“émm

2
Finished mashing, T/éﬂ ” Water: Mash............cceua / .......... bbls.
Set taps; Heat.... /(7. Underlet............ LE. -

Sparge gﬁ Hop ’%’

“Striking Heat”/59w Hop Sparge.............. 6 ..... -
“Initial Heat"..,./w Total.u.“....éas.aAa ..... i

Into Kettle Loss Out 7t ;alling

A I Vi e A5 Fbbs. S Al A

Yeast.. 5 Yl g W 4}44,4‘ 7. £ IR, RO

Brew>72/ = "/24

BRI GOUHBOUNE R oo s e S A R e A A s s i s BEUERE o s titonusicesbins %
DUAnTRE TRCORHRE I CRRAT: .. ..ovoonesersersrsons Bpatrormiesinsecopsimtiassssnsipostossisiorspatersstoramsensase ssrossapsasersmssesetrarss gals.

Balling of wort.........cccoeueee = e,ja .........................................

Balling of beer

Aprarent SETENEEON .. .. i it b s ettt s sy

ATEOROL. cmersisscinorissaens

Real Attenuation...........o..c...... IERESaRemimiam o s SO

Real extract oo aminse

Remarks:




Brew No.

132

No. g Tun.

Times:

SN P17, s

(-
Started to mash W First runs/fz %%
T#e
Malt all in, T. Last © 1 A2 %
° . &
Underlet on ’% : Steam.. . Zeem

Finished mashing, T //ﬁ .' Water:

o
Set taps; Heat... Q9.

Sparge g?Hop %ﬁ'

“Striking l‘Ieat".../{Z. Hop Sparge............ 7 ..... i
“Initial Heat”"... /8.0. Total...... AT D......

Into Kettle Loss Out M Balling

SO Gl e J i .4.../074;%15. ......... V/ 5

- .
Yeastf&ﬂ()"ﬁ/a?{z P AR 0 SO |

Rty 40 BUORBP . enasiasiilipssiosnis s oot ot o L AR S P S i BaliRg .. ..o dioamg %

Quantity recorded in Cellar.........cccocooverrieennn RS L AP gals.
Balling of wort /205 Z

Balling of beer.............

Appatent atieBuation v ittt R s MGt sk

RIGEHOL oot

Real Attenuation.......... SRR ", Pl M SN T A

Realleglract v

Remarks:




No. / Tun.

| vt i

Hops:?&%'— ...... SO0.L ........
e I e /a‘%—,?/ >

Started to mash ngp

Malt all in, T.

Underlet on % 3 Steamjm
Finished mashing, T//po Water: Mash......ou 7 ....... bbls.

Sparge {gf Hop %ﬂ “ BPATE...cciniviills

“Striking Heat’ﬂ..ZOf.Q..a Hop Sparge........ // ...... &
Wrnitial Heat”. /2000 Total.o o A D s

y

Into Kettle . Loss Out Balling

.../éé../bbls. AR A e o £ OF s LBt %

Apparent attenuation............. e AR B PN SR

AICOBOY vt vepesty

Real Attenuation

Real extract ...

Remarks:



Brew No.

134

No.2 Tun.

Times:

W 77725 =

= (4
Started to mash é{” First runs......... /:74/ %

Malt all in, T. Last, ¢ /'5 %

o .
Underlet on w : Steamdei{?ﬂlﬂ'

Finished mashing, T/J .." Water: Mash

"y o
Set taps; Heat..... /J% CF lnderlet............. /5 ..... "

Sparge/gﬂ;fHop ¢' Sparge....“...‘...(cié(m H

“Striking Heat”,“/ﬂ. Hop Sparge............. 7 ..... 5
“Initial Heat”... 9O Total....o.. D D......

Into Kettle Loss Out |Balling
/é'ybbls //bbls /5¢bbls e n e
&eastfjm.’f-?fw T e BREE | | WIS .
IR A TEBOTBIR, cus crunormisns s ot e s SO s o s et oo O o Bellie e, L. e %
Suanitity Peconied I iCear. . e e e s e s AN gals.
Balling of wort...... #ZJXW/"OK

AT O F BT sy it s en ot e s e By o o e s oL

Apparent attenuation........

/L7 1T R e AN R R I e oL o

Real Attenuation

Real extract................

Remarks:




2]
Started to mash ﬂ
7
Malt all in, T.
o
Underlet on % ; Steamtafm

Finished mashing, T/ﬁo
o

“Initial Heat”..mjﬂé-a.“

Into Kettle Loss

./é?f.bbls. S/ A5
Yeast—#am7le W

Rittll 10 SEOIRPE.. s lieovniiver apisvsmp i s i s s wivanes

ouw
A voss.

Quantity recorded in Cellar.........

Brew No. 135

Firstt:uns. /d’& %
Bagt 1 ki /5 %

Water: Mash........c.ceeuee, ; .......... bbls.
Underlet............. LE.. -

Hop Sparge“...“.u,..zg =
Total..“...AeuaAf% ..... =

........ HE. %

Balling of WOrt........ &5, ﬂ{a/f—;

Balling of beer............

Apparent attenuation........

BTN, iovozsismsminss

Real Attenuation

Real extract.......cccsne

Remarks:




Brew No.

136

No. 5 Tun.

Times:

Hops.....

L4
Started to mash Aé?
so

Malt all in, T.

Underlet on ‘%
/e

Finished mashing, T, £ éﬂ’ &

Set taps; Hea’c...,.,/d—go
Sparge /—J{;Hop ZLo
/50 7

i

o Bteam. S50

)
“Striking Heat" .. L8.2..
-,
“Tnitial Heat"...£@d...
Into Kettle Loss

L ED v,

Yeast. 59‘.\7 ?W/
Grcar S B0+75/

Run to storage.........

Ja......d c,. ..... S B B

Out
/Jibbls

First run&/ﬂ/o/ %

ras = LE 4
Water: Mash.............. f@bbls

Sparge....

Hop Sparge.... 7 i e

A

Quantity recorded in Cellar.

Balling of wort

Balling of beer.........slr
Apparent atteRBatION . s puns s
BYoolok ..o e bt asiors

Real Attenuation..

Real extract......

Remarks:

5@%4 o047




Brew No. 137

Matt. K& s
Hops......ZZ7..4

o
Started to mash y

Malt all in, T.

Underlet on % = Steam.,.z.m',...

Finished mashing, T.... /(2"
Set taps; Heat...... /éﬂp

Sparge g ;oHop %/_00

“Striking Heat!"... 0
“Initial Heat”.../ 2.

Into Kettle Loss

..,../fé.bbls. ol DA,

e =07 b Lo

First runs_/7/v; %
fastin ™ o, /é ..... %

Water: Mash.................. b bbls.

Underlet........c.... /; ..... -
Seat .. /:32 ..... *

Hop Sparge.... 9 18

Total... EQJ “

%lling

Run to storage

Balling...

%

gals

Quantity recorded in Cellar.....

Balling of Worb........c.... P 5 / W /&5-7

Balling of beer.........cc.cccouvvnennn

Apparent attenuation....

Reall Atbermation: . oo eemssesssssamiosissrsasseasens

Reallextract.....cwines

Remarks:




Etrew Nou

138

No. & Tun.

Times:

Started to mash First. run

Malt all in, T. Tiaet, % on

o
Underlet on % : Steam. Jefm

Finished mashing, T.. /é ..... Water: Mashi.,.....om...cum

s/7¢‘ %

ZF

Set taps; Heat/5.7'f‘ Underlet............ /6 "

Sparge éé( Hop ‘10 Sparge....

“Striking Heat"“./ﬁz . Hop Sparge.......... 6 ........ Y

o
“Initial Heat".. LD Total

Into Kettle Loss Out

/éébbls /bels /5£bbls

Run to storage.............cevrecnnnn Ll e SRR G Balling., . v unusesrsssssasiashe %
Quantity recorded in Cellar............. gals
Balling of wort/aa{/ ..............................................
Balling of beer.... A2 R TN WM kB,

Apparent attenuation........

Aleohdl .

Rieal AGHeration .z i i s e s e s

Realfextract....c.coeis

Remarks:




No. 7 Tun.

Brew No. 139

Maltf/ﬂﬁ#
HOPS...JQ
S

Started to mash ﬂo First runs/74 %

Malt all in, T. oS 42 %
Underlet on %’; Steama?{
Finished mashing, T/w Water: Mash................... o bbls.

.
Set taps; Heat/jf’p’ Underletw.4,......./.6...“ £

o o
Sparge ﬂ ; Hop 2-44 BPATE oo e
Vir4 1~
P
“Striking Heat”. /&9, Z..... Hop Sparge....A........Né..... 3

rd

Total.

“Initial Heat"....

Into Kettle Loss Out Balling
AGG. B, . A.0...bbs. AT pos. L& %

Yeast..fz ...... 5&“) /.fé‘-’, ?"““"Z’: Air

Run to Serage. 5 i s e airisis Balling. %
Quantity recorded in Cellar e gals.
Balling of wort AN, 5/9

o

Balling of beer.........c.ccocnee. 2ol

Apparent attenuation....

Alcohol..

Real Attenuation

Real extracto. ..o

Remarks:




Brew No.

140
No. {.Tun.

Started to mash /Zo
7

Malt all in, T\

o .
Underlet on ’% 3 Steam.ﬁém
Finished mashing, T/{o

Set taps; Heat..../jz.:g =
6 o
Sparge g ; Hop %ﬂ

o
“Striking Heat”.../JZ.
“Initial Heat".. /D L2.

Into Kettle Loss

/éjbbls //bbls

#
Yeast..zu »

A

Out
/ %bls

' Bt 132-3 - a)“z/

First runs..... L.

Tagt, % A/ ..... %

Water: I\/Iash7fbbls
Underlet.......4......446...4.. "

Sparge......,....“/%ia.m ¢

Hop Spargetf_ o

totat... 2B+

Mﬂalling—_
........ LD Y

BRI B0 BEORBER. oo cusovsrsvinisssssisassavisresiesss osssansmmasssshsos osionsrioh foxasss i Bgios Balling %
Onuantity seporied B CRIE o e vsmss TG A HE A AR R BB 131 ek her e et o e et e (o o gals.
Balling of wort /2 ﬂﬂ /

Balling of beer........... LN RO =X s

Apparent attenuation........

Alcohol ;oo

Real Attenuation

Real extract i

Remarks:




Brew No. 14-1

.................. (4
Started to mash éﬂy First runs.. //3{ %

Malt all in, T. Last * ../, %
.................. ° i

Underlet on fé@ ; Steam.ZF zmezs..
Finished mashing, T/JO‘?O Water: Mashya ....... bbls.

Set taps; Heat/:f/ 3 Underlet............ /6 ........ 5

Sparge /?f ;aHop = ' Sparg............ /50 ....... 14

“Striking Heat’/57’ Hop Sparge........... { ..... o
“Initial Heat".....« (2" Total....... A L.

Into Kettle Loss Out W Balling

S i ATt | /2

Air.

Run to storage Balling.
Quantity recorded in CeIlAr ... .o Bugpassssssssssisssissons v gals.
Balling of wort A 250 3 i
/o
Balling of beer............ 26y

Apparent attenuation....

Aleohol....coiiinanien

Real Attenuation

Real extract........

Remarks:




Brew No.

142

No.g Tun.

Times:

ﬂ: nm»%z;,zz pet

Malt... LALEP...... gﬂ«/ / y‘ ...... T

Hops..... .7-'046'4, ..... Ty - F0.. 044 =20
.......... By kT o B At Sl B
o

Started to mash éﬁ First mns”a ...... o8
S

Malt all in, T. Last *“ /7( %
v

Underlet on ’% ; Steam. sF 2%,

Finished mashing, T/éﬂ‘ Water: Mash.......coevne.n Xa ........ bbls.

Set taps; Heat“../JZ{’ Underlet........... /é ........ "
& ., L°
Sparge /30 ; Hop —o@

“Initial Heat"/?fo, Total?j/ L
Out MBalling
=

Into Kettle

LEE. s,

e
-
Yeash.,{:.@fjaé.,./aw AT o R o
Run to stogage.“... Balling %
Quantity recorded in Cellar. gals
Balling of wort /2~ 06/ :.. s
Balling of beer.... Z- "2

Apparent attenuation....

BIOOHOL o civmrant svss

1 R T e I S T

Real extract........c.......

Remarks:




No. ) Tun.

143

Brew No.

o
Started to mash &5
50

Malt all in, T.

o
; Steam. 3 zwm.....

Pisieted ading, Tl *

Underlet on

L e
Sparge /&/ ; Hop w
730

o
“Striking Heat”.. /07
“Initial Heat”.. £ &2

it Sl T

Last © B D %
Water: Mash................ &2......bbls.
Underlet........... b.. &
Sparg............. 430 "
Hop Sparge............ ;.{ ..... g

Into Kettle Loss Out Balling
LGS b, e T o6, P74 )
HE

s , #40 ]

Yeast?é’% Fa
6,4(,7‘ e #7

focie, gl Vo UR o e RSO RO ¢ ARG WM v %
Qliantity recorded it Celar: ... i msimvuattsaminn st i gal

2 5.2

Balling of wort

Ballifig of beer.......svoissonse 213

Apparent attenuation........

ATeOhOl v isemsroess

Real Attenuation

Real extract............

Remarks:




Brew No.

144

NOA/Tm Malt/fm-‘

Times:

—
Started to mash % Pirst mns/]?g %

Malt all in, T Lest, “ .. ViR o

o
.................. Underlet on % : Steam. 2. Zzea...

.................. Vinidhed mshing, T... L0 Wateh: Mashoneror b 20 b,
.................. Sobtaseq Huak,, AT L : Undetlet........ L. ©

Sparg s 1l O35 S re T

“Striking Heat!".. a7, i Hop Sparge...,..,.....vi'.... u
= .
“Initial Heat". /B0, Totall?j/ “

Into Kettle Loss Oul Balling

/;t{ 1oLl Wi o b GO /....bb]s. ..... / ...... BHlg:, e SNt //? ...... %

RFs 48 BRI e i vt S T T S BTV A s e S (T e v R S Balling.:....of:mscsiiini

Quantity recorded in Cellar. oo SRR

Balling of wort /2- 3%
5 2

Balling of beer............

Apparent attenuation

AleoR0uvsiznimisnisasis

Real Attenuation

Reeal eRPrACE s v cvminiiasraimsssisnistssiss i s s T s oA s

Remarks:




Hops...... Jﬂ
e

Started to mash %pﬂ, First mns/77 s
Malt all in, T. o4 el el %
Underlet on % 5 Steam.ﬁfé.’zu;n

Pinished mashing, T..... / A Water: Mash.............4.. XO ..... bbls.
Set taps; Heat/ﬂ:z;/@o Underlet... /é ...... “

« o
Sparge ﬂ ; Ho &0 Sparg.....
parg! /30 P Vi parg
- -3
“Striking Heat'ﬁ/ Hop Spar;

L
STt At £ L.

ge...

Tota]...m...z.:.d ..... o

Into Kettle TLoss Out Balling

S D s, TN e A bbis AT %,
_—.#’; g:

Yeast. £ .. 4‘#’7 L1 I SR e

D DO o, e bl 0 e thoomstiscessins sovespsmep s ket A RSl Ao ey BalImg........doenconBonreossient %

ORI e BOTe AN T BIIRE i, i viovaiionvomisrs oukissssiss Sootapi sy T as et camievsansess gals

Balling of wort...

Balling of beer....

Apparent attenuation........

ATCOROL.sovsvimssmvsn

Real Attenuation

Real extract................

Remarks:




Brew No.

146

No. 5 Tun.

Times:

.| Real extract

=

Ma.lt,”f/g ......
Hops.....\.fa..

" s
Started to mash/‘% x First mns/A?ﬂ %
Malt all in, T. Last, “ wodanior. 9

Underlet on %‘ Steam...z,%..‘a'.r“
Finished mashing, T/é& = Water: Mash { 0 bbls

Set taps; Heat““.,déxa Underlet..,......‘.....Zé...“ £

o
Sparge ﬂ ; Hop &.ﬂ Sparge...
/30 o

“Striking Heat”.”../rj.;.... : Hop Spargeé %
“Initial Heat"..... /L) Total........ NI ..

]

Into Kettle Out Balling

Loss ]
L ol R AN LSO A, AL e
22y

w0 :
Yeast?ﬁ% LB vk 2 W N v b
Washed

Run to storage....

Ouantibye recotded i Coll o o vtiiavsins bamms sl s St et o sl oo gals.

Balling of Worti...........fllls 7/07.

Balling of beer............ e R T

Apparent attenuation

Alcohol......cccvvvvuricnnen

Rea] A EIRATAOH, i s e s e e e

Remarks:




No. 7 Tun.

Maltf/&a#

Hops,.;ia/og

147

Brew No.

. 2
Started to mash 2L
50

Malt all in, T.

-
Underlet on ’%

Finished mashing, T./f/&’

.y

3 Steam...a;?!t;.

Water: Mash.................. &£O...bbis.

Set taps; Heat..... 38" Underlet.............. [b.
o o
Spar; e/ﬁ ; Ho: @ Sparg..........coeeie o ML
parg y=7) P = P
“Striking Heat"/f7 Hop Sparge............: j —

2
“Initial Heat”. /90

Into Kettle

..... L68 vhis .

-+

Total o..... Zj/ o

Out

o LOH s,

Loss

........ A/....bbls.

Balling

....... AL

Yeast. /#Z%%?f—/a%/w T4 el IR S

Run to storage....

Real Attenuation

Real extract. ...

Remarks:




Brew No. -

148
No. / Tun.

Times:

sate S
Hops‘....\jﬁ.
P s

Started to mash ﬂ &
7

Malt all in, T.
e 5
Underlet on = i Steam. 2. Zamenr

/6
Finished mashing, T//ﬂa

Sparge w ;‘Hop w
G2

“Striking Heat"/é-r
“Tnitial Heat".. /20"

Into Kettle

LA s

2F
Yeast.ff\é.é. /

Run to storage............

Loss
//bbls

Tagat, s o bl

Water: Mash.........ccc.... z........bbls.

Underlet......... /é .......... s
Sparge.... /3‘2 ....... €

Hop Sparge...........£.4.. %
’I‘otal..4..,..4...g».3..[ .......

Out Balling

.......... Ut

Bt

Quantity recorded in Cellar.

Loz

Balling of wort

1 +%

Balling of beer............

Apparent attenuation

AIEOHOL oo s nsiavessarsaiss

Real Attenuation

Real extract

Remarks:




No. / Tun.

Brew No. 149

Malt //00 - : :
Hops TR 3.

.......... o) o
o

Started to mash &8 First runs. /7@ .
sl 5

Malt all in, T. i e T e 1
o

Underlet on ’% ; Steam. &7 7eom.....

Finished mashing, T./éﬂn Water: Mash.................. ; ........... bbls.

Set taps; Heat../5. ¢ é £ Underlet............. L. *

o e
Sparge % ; Hop % Sparg......... /dé’ ........ 5

o

Hop Sparge....

“Initial Heat"... Z6.C2° T (s LR

Into Kettle Loss Out Balling

o A T A2 T, L. 9
Yeast.... £l il 720..~ B i b besseiy
T 10 B OPa e o s cesssiconsessmssnessisteossessismsmzan Balling.......bic.on T

Quantity recorded in Cellar

Balling of wort....

Balling of beer............

Apparent dblenRtION.. = ol v i s

Alcohol.....o.eoiiecniininnne

Real Attenuation.., i anpmmes:

Cenile i ARt o NS SR o

Remarks:




Brew No.

150

Nola Tun.

Times:

stt S
Hops..gﬁ’@...xé
> g

t <t

2
Started to mash ‘}; . First runs/ 7&(%

Malt all in, T. Tase o VDAl

14 9
Underlet on m : Steam.x.. Zwses..

/6
Finished mashing, T/é&, Water: Mash,“m........A.,.;.A..a:.,....‘bbls.

Set taps; Heat..,ziz ' Underlet............. / é ..... @

2] °

Sparge ﬁ ; Hop w
AFR 5

“Striking Heat'/jfa Hop Sparge

4 .
S,
“lnitial Heat”,. LB D Total......... ;3/ ......... “

Sparge......

Into Kettle Loss Out Balling

L6H s o Vsl o N ... %

Yeast..M?Z:k.‘.ZJ_ #(ACMW 77c RO S

IREEE 6O (BEOLARE. ... iiuusiinis soticimninmassssh i shed (AR s AL oA s SRS sy Ballitg. oo doiiosimmmmd %

Quantity recorded in Cellar..... = gals.

Balling of wort Z«/ﬂ Z

7
Balling of beer........ LS

Apparent attenuation........

7 e I e IR B P S e o i R DB

Real Attenuation

Real extract

Remarks:




Brew No. 1 51

No. 3 Tun.

Hops...-32
Times: | .. 7 oo

.................. o b4
Started to mash /Z) First mns/f{ . %
.................. V<4 |
Malt all in, T. Last “ .. o ‘
e -
Underlet on éém 3 Steam...D: Z21en
Finished mashing, T/éC?" Water: Mash.................... Z&’....bbls.

Set taps;Heat.../ﬁZ.a Underlet............... /J “ '_'
arge L8 110p 2LO” L, ;
Spg/jz,Hp/O Sparg. .............. AT

“Striking Heat’/dff”’ Hop Sparge........... /0 o
“Initial Heat”... S50 Total........eond.B...

il

Into Kettle Loss Out Balling

.../é%bms, ........ /2 vis. N ) <4 AN A2.5....%

- = 2 \
Yeast.. I B, Aﬂ‘fyfﬁé (¥t mmatn JIRVSIRRR T ¢
- TR W

1SS T e O L i T ST R L S el BalNDg. ... deucroseororesecronsoss %

G T AT s L L e o O P, pmer e s gals.

Balling of wort............... /,glé ................................

o e e e e el s e st s .

Apparent attenuation...........

BIBONOL.....cvnesiressosmssnssns

Rieal AUEENUBEION. o cviiiemzinsimsmvissssississs

Realiextragt:.......cneste

Remarks: : /
ﬁ :‘ < ¢ 7 o _//w /&L‘A/ %‘(“‘ ’

%/ é M»o'év MMM W&_—‘ ' PRt G
| /..,@71 P R e /u“,%?»«-. Ao,
280, //,%%M,&,M d"(&a/m.,%

Tl e ions s TEP




Brew No.

152

No. ; Tun.

Times:

sar £I20

Started to mash gﬂa” . First runs/fjﬂ %
Malt all in, T. Last “ Zf A

Underlet on W : Steam. . F-22229

Finished mashing, T,/éa Water: Mash................. ao' 0 ..... bbls.
Set taps; Heat../ﬁ.—{..” Underlet........... /é %

° #
Sparge g;/ﬂop w Sparge/¢2 4

“Striking Heat”..../2.8....
o
“Tnitial Heat”... /5.0

Into Kettle

Loss
AT s, Y~ L L7202 s, AN

o
Yeast...V. bR 'f(// . T | R
. & .
Run to storage...... Balling. %
Guantity srearded in CBIAT .« o i e i ios st e e LTRSS R s Ll 1 S gals.
Balling of wort / / B 7[ 2. i
7

2,y 1.8

Balling of beer

Apparent attenuation....

Aloohol..< msianiu

RG] ATLETMBEION ..o ourerssnssisnessnpnsraominnsss ssormssonsaspsaseatssmsnssnsnsntssonesthssonssssosanss

Real extract....ommien




Brew No. 153

_____________________________________________________________ o s llscdlnl
Malt 56@0 #K&/¢ f—p : / K

Hops.....8.0 Bel’ Je BC o Ad@muaa FY-% 6’\'(- oud.....

........... /&0
.......... R e A v Nl T3 ﬂu,é‘af,/...,//- L reidl

Started to mash %é- First runs. //\3 <

Malt all in, T. Tagt * ... D o
/4

Underlet on 41%2 ;Steam.lz...,/z. .......

Finished mashing, T/éa Water: Mash............. 50 ............ bbls.

o
Set taps; Heat“../.fén Underlet....... /é .............. L

Sparge /aﬁé ; Hop w Sparg....... /Jﬁ .............. G

“Striking Heat".. LT ' Hop Sparge....... 7 ........ E
“Initial Heat”.“./‘fa.. Total..“..‘aj& .......... i

Into Kettle

AET bhs.

Out Balling

..... L6 b,

Real Attenuation

Real extract........

Remarks:




Brew No.

154

No. 5 Tun.

Times:

Hops....éa.....
P

e

Ma]tfgd ......

Started to mash ﬁ °
7z

Malt all in, T.

o
Underlet on ’%

Finished mashing, T.

; SteamZ:f{M

Set taps; Heat../dsz i
Sparge / ; Hop W.

“Striking Heat"... /3.
STnitinl Heat: A0

Into Kettle

MBD s,

Run to storage

Loss
Y

Water:

Firstruns...m./Zﬂa,/%
Tiast e 2\3 %

Mash7f)bbls
A

Underlet.

Out

BTG bhis,

Total.......

232

Balling

T

Quantity recorded in Cellar.....

Balling of wort

Balling.

LY

Balling of beer...........

Apparent attenuation........

AIeHOLL. vt mmrrsssrs

1.5

Real Attenuation

Realextract..... ..o

Remarks:




No. 6 Tun.

Brew No. 155

................... Sy o Hhor 2ol
Malt..... 52@0 ........... W ’X¢J /_ .....

SIS 7 0 4 A s..é....éMJmi = 74#‘ ................

SN B 15 % s unZin Lot ;
Started to mash %—f First runs /7.6.5- %

Malt all in, T. Last * .22 .. %
Underlet on %ﬁ-d ;Steam‘j,(/z_ .......
Finished mashing, e /0 Water: Mash............... id ....... bbls.

Set taps; Heat... 2. 6.0.... Underlet..

Sparge lze ; Hop l Sparg...... .. 2

130 AlO
“Striking Heat".... Hop Sparge.. i
“Initial Heat”................. T A s “
Into Kettle Loss Out Balling

A6S8 v T e S Vs

7o B S, SRR
2 (T DR M T e S O L S Bl ol ncuromvmaressonss %
AT T e e R S R SR R, RSO PR gals.
~
Balling of wort - li2 7 o bl e e e
Balling of beer............ s £ e e

Apparent attenuation

Aleohol......c.oovveeniieenas

Real Attentation....cooainsaes

Real/extrach.....cmesemn

Remarks:




Brew No.

156

No. 7 Tun.

Times:

vt B 2,28, G
Hops......8.2 g.e

20.0

4 Broeer..=.207

/.S’A(

/87 %

Y. Ajw-@/‘/ﬁ‘

Started to mash
Malt all in, T.

Pinished mashing, T....

Set taps; Heat...l.ﬁ ......
Sparge ﬂ ; Hop 2&
/3¢

“Striking Heat”..«£.3.&..°

“Initial Heat”... 8.0

Loss
Y IO 11

Into Kettle

Léé.. v

Yeast#'z'u‘)w‘\"’!»g’\\u ){;‘ "{D ’

Run to storage.

First runs/?‘/ %
Last “ rz‘f %

bbls.

Water: Mash 7 é

Underlet.....4,A[.é..“....‘... &

Sparge/(;q S

Hop Sparge... g o

Out Balling

WA wARTY oot 5

Quantity recorded in Cellar.

/2.0.7

Balling of wort

Balling of beer........ N3 \“

Apparent attenuation....

Alcohol

Real Attenuation

Real BETACE crovoreroncass:

Remarks:




Maltfxw?&f“—”/@%‘/
Hops gdg e 3 a 6 e
SR P

Started to mash -%:f First runs. /ZC R
Malt all in, T. East ** ... '33 ......... %
Underlet on &/% ® Steaml-z/ ......

Finished mashing, T..........ccc...... Water: Mash............. X'z AV bbls.
Set taps; Heat........ AT F Underlet.... A G...... i

Sparge /4?-86 ; Hop w Sparg.“(f.‘;tz ............... &

*‘Striking Heat” Hop ' Sparge. .k “

“Initial Heat"...s Total. v

Into Kettle Loss Qut Balling

Lbb. s O DS, ol T el L L %

&*east*}//zﬂ,l/n—ltj, ’ H/I%“{ . mﬂ’ﬁ) CERYINITER v vevefbosovicvessihicsisuboabot

Run to storage Balling.

Ofartity: tecordea IRl CEIBT.. ... il iioin i smmmsssasmmssisene s AR AR 23w s4303 SR i sasnoons gals
Balling of wort.........ccccc.... /g d 7 ,,,,,,,
Balling of beer............ '

Apparent attenuation........

Alcohol

Real Attenuation...............

Real extract................

Remarks:




Brew No.

158
Nog Tun.

« Times:

Maltfgﬂﬂ* :

Hops...Jﬂ..% ............
Ao

Started to mash 74?/ First runs...... /£ 45, %
Malt all in, T. ' Last @ . 28 0
Underlet on % : StearxF 221

Binished tashing, T... 2ot Water: Mash ZE.. vbis

Set taps; Heat../afé;.'ze Underletu...‘....../é ...... 8
Sparge/{‘égo s Hop '@. Sparge.ﬂ......../ﬁz..... %

“Striking Heat”../fgﬁ Hop Sparge.....m.....ﬁ ..... 5
“Initial Heai,”./~f06 Total......“,‘.a.ta./. ...... =

Into Kettle Loss Out Balling

Lbb. v D). B, o ABE. s, OB 7

Bam ¥ BEIREBL .o i A s s T R e APy e g i Ballng. . ..cooedinis oot %

Cramtitity recorded B CalAT. i e e bic i Eoit oot s e o s ket SR e v gals.

Balling of wort /2 / Z

Balling of beer...

Apparent attenuation........

ATCOTOL v avsmsasvisisvons

Real Attenuation

REAT EREPACE cvos cusimvsmmpiomsreisivromenisses s o B vsesvasvarsssss neessapsoniesiiasstans

Remarks:



Started to mash

Malt all in, T.

: .
Underlet on M ;Steam..g...{% ......

/¢

Finished mashing, T.

Set taps; Heat/.s.f

2/0 ‘
Sparge ﬁ ; Hop e Sparg......... /J’(’ ......... }
/0

. 6 1
“Striking Heat".........c.cc.co... Hop Sparge......07x..ce.cie 2 h
“Initial Teat".............. Total.... &S . v ‘
Into Kettle Loss Out Balling
L5 s L LL....vbks. M8 s, kBB

*
7 7 H=

Yeast.: 3 ...... “ | C / 30 . ) /. ARRY S Y
o R ey e e Ballng:.....dunamsaiung %

Quantity recorded in Cellar

Balling of WOrt.....ccocovevecieiiccnnnenn

Balling of beer............

Apparent attenuation........

AICONOL, rivsvsnimvnvsiviny

Real Attenuation

Realrextratt . s

Remarks.

*




Brew No.

160

Noé Tun.

Times:

Date. %miuz/ygs

4%

Hops....

Vs 5l

349/5‘-'—’ 42 Kém ﬂ m p

287 %rm

15 ¢
o

Started to mash

Malt all in, T.

Underlet on ZL
/6

Finished mashing, T...

Set taps; Heat... /‘{

sparge LB 10y 2L

/38
#Strikinig Heat'"....iicinis

Shitialelleat’,. ..l -

Into Kettle

LS B

Run to storage

Loss
d. 2. bbls.

Out

Quantity recorded in Cellar

Water: Mash..............

/J’:{—bbls

First mns/gn7 %

dipsfs ot

K0 vbls
Sparge......... /3’ ............ S
/4 0

Hop:Sparge .. @450 ...

Total... oS ... "

Underlet.........

Balling

......... 1257 e

Balling of WOTt......cccocsieccirriees i ,/.;Z A f

Balling of beer........

Apparent attehuation

ALEOHOY. . isens besein

Real Attenuation

Realextract......ccocomn

Remarks:

v.\"




No/7£ Tun.

Times:
AHE
§. 05

Malt... <52 O70. el
Hops.. :9!) ..... g Cre.— 36 /g.(‘)’> -

Started to mash ﬁ& %

Malt all in, T. %
7

Underlet on /-250 ; Steam........S e

Finished mashing, T............ccccc. Water: Mash.............. 7? .......... bbls.

Set taps; Heat.................... i Underlet..... /é ............. ¢

A

Sparge semss : Hop e— Sparg..“/jz ..............

“Striking Heat"........ccocourrivn Hop Sparge....? .............. B

“Initial Heat”................... Totabgw.j..y ............. =

Into Kettle Loss Out Balling

T /8. bbis. ) A ¥

Veast.. 7K. 5%«,&4} /6/6( V.5 AR (-

AL RN T e R R e AR Balling.

Duantity recordedan Cellarinn . i R o st st stss et sRan izt e hosisassssruin consesiadssusoluesissnesivel
Ballng OF WOTE,io.crevssmsns tnssnstionssasnsses /XXRJ&MLJ’? J2540°C,

Balling of beer............

Apparent attenuation........

Alcohol...

Real Attenuation

Realextractied i wan.

" Remarks:




Brew No.

4162

No .Q’Tun.

Times:

Malt(fﬂooi“:am.r .............
Hops‘?l)Ké“—lsug@

Started to mash q
7

Malt all in, T.
‘
Underlet on 7?2 : Steamn... ...

Finished mashing, T.......cccconrienne

o
Set taps; Heat/éﬂ

Sparge /_é? ; Hop %e

“StpikineHent. .o

“Initial Heat”..

Into Kettle

/bf ..... bbls.

Loss
LG v

Yeast“\é/jww(/jolte.,B .

Run to storage

First ruus/?'g %
Last “ 2# %

Water: Mashp ............ bbls.

Sparge..../ Jé “

Hop Sparge....7....4.........“. &

Total..,,M.‘: &

Out Balling

Quantity recorded in Cellar,

Balling of wort

Balling of beer............

/2.0 A
A

Apparent attenuation........

Alcohol....

Real Attenuation

Real extract

Remarks:



Malt 89?00# a«x /@

Started to mash M
76

Malt all in, T.

a8 4,

Underlet on : Steam...&..& .....
7

Finished mashing, T..........c.co.....

Set taps; Heat..“ﬁédm“

Sparge /‘zmé ; Hop $

“Striking Heat”................

S Inttinlt HEat Y o oo

Into Kettle Loss

A.lé...z...bbls. 22 . bbls

bl 1 0

Last % aeadoa

Weter b Z ... bbis:

Underlet....... /é ............ o

Hop Sparge.... 9 -

Total... °? ﬂs 7

Out Balling

/$. 5. bbls. et B

FeRB iy #774;4% /1876 .

7.C S R
Run to storage. ’% ...... BalnE R Sy %
Oantity recorded INTCEIBY. .. oirrossisciscrmsnaamainsorsniss i toross Samtatni st et sassasiosminsss > @ gals.
Balling of wort 12 IS
Balling of beer............
Apparent attenuation........
Aleohol,.. conmsssans

Real Attenuation

Real extract................

Remarks:




Brew No,

164 .
No. 7 Tun. 200 ﬁh@m‘_‘ s ,;Q '5
Hops—?og p"' ;0 3N /3.8 & 3 S8 Q\%—: 90#2

oA

I s ¢ -

i Times: /6 ...... S) ....... /95,(“/"?/ I
| f
| .

.................. Started to mash ?3 First runs/?‘ e o
| BUENR Ot s Malt all in, T. Last. “

{ ’

“ ----------------- Underlet on % H Steamj.ﬁ.,e%

= Water: Mash.... 7
----------------- Set taps; Heat../.sz.. Underlet......LAo........ *

”( P 7

1l Sparge M'HO) s Sparge.. /.33- 9

| parg Vi N parge.....hdb...........

H8triking Heat"......oneien Hop Sparge....... 7 ........... s

| “Tnitial Heat” ... Total.... R ... “

----------------- Finished mashing, T.

Into Kettle Loss Out Balling

f MY s (8. bbis. GG Dbl TR S (L7

Veast Bl Lot ce dussigesstod cie 7.5 RS RN

Balling of wort / 92' o Z ...............

BT OVOE BBEE 1o uvisrimiss (0 T AR o SR s A s o3RS

Apparent attenuation........ ~

BIOGHEEL, e vt i st s R o TN S et bk shsh 41113 5 b e it

Ral ATHCOUATION ety Guicias e miss s e et e s e AR B oAt shp s

-5 I RNy DRSS G o U e o L

Remarks: P




No. 8’1\111,

«

Mt &.2.0.0. . Aha....
Hops... 30.. /g(g-' g
e e S 5 5 /$//4/,1

165

Brew No.

/sF "
e

Started to mash
Malt all in, T.
Underlet on ‘—9? ; Steam.....9T.... '
Finished mashing, T............c.......

Set taps; Heat.....L. M ot ...

L y,, L2

/34

“Striking Heat”.. ..o

Sparge

Yinitinl Heaty. .o

Into Kettle Loss
1.65.. bbs O v

Yeast ...

First runs.......4.

Last % ..

TABR ity 7é ....... bbls.

Water:
Underlet............ /‘ ....... =
Sparg....... /«?é ......... -
Hop Sparge.... 19 S——
Total......
Out Balling

4 bbis. 7.

Run to storage........

Quantity recorded in Cellar

Balling of wort

/2.0 5—/7

Balling of beer............

Apparent attenuation....

Blcoholvins

Real Attenuation

Reall extract. s

Remarks:




Brew No.

166

?’ / L O S RS Datef/u,J’/ A4
Wl e o S i

Times: Somearangs s H R ek asssers rebe B o th e ne e ltsheeresassessorpssestanbgs sasttsdasnaaseseredsenenratenssnsstanrotintusnsiabitane suovesssashrrasestonanyesurasassth

.................. Started to mash = First r\ms/?[‘f L

.................. Malt all in, T Yot o ST

----------------- Underlet on === : Steam...........c.cceee

------------------ Finished mashing, T........c.cocooen... Water: Mashw........4..26...4.“...bb1s.

------------------ Set taps; Heat.“a\.kz_.. Underlet.....,.../..é...“...“. -
Sparge s ; HOp — Sparge..“[ é .............. £

/3
“Striking Heat... Hop Sparge“.uz2..v....... =

Einitial Heat’. ..o o iwin Tota14...,,.4.,.d.4éra ...... -

Into Kettle Loss Balling

Out
L50.. bbls. .. Bbls; AT e i //néS/%

Yeast.d.

TR Tor SEOTBER..ovrvrmrcoronsastssrasss amvsenssstisstarnrsstren

Quantity recorded i Cellar. S5 20 B N0 I St T s e et i gals.

Balling of wo;t / / . 2/

BARIEDE Of BREL........ ... cronmsvrmecemmsesermeasarmmmmesnsstmsmrsssssrassammsssyssss persesmesenginsessars

Apparent attenuation........

J e e R i PR S e

REal AEIPAUEEON. ... orteomnrmacarnsimss ssmessmnmsbmmsems som v sttty

Real extraet......c...uuncas

Remarks:




Brew No. 1 6 7

s : M ..Date,%m.zga ..... i
Maltg‘f@a#ﬂ/ﬂw‘a—%.ﬁ‘/év

Vi
el S OBE ST A BC T 24 O yerici 2 ks = L

.......................... 15‘/4/5-;42/5% s ... il
Started to mash %f First runs.. / ??&{- v G

Malt all in, T. Tost: 2 ol BS
Underlet on &d,Steam}x%
76

Finished mashing, T.L&.d.. Water: Mash.........c.ocen.n. Z.é......bbls. i
Set taps; Heat..“/_fz... i " Undedet....... L.~ !
\
|

Sparge L‘X ; Hop ’-Z—M Sparg......... /39 ...... -

“Striking Heat"........ccccouunee Hop Sparge............. ? ...... £

“Initial Heat"".............. Totalr 3 S

Into Kettle Loss Out Balling
L. 3. pbis. G b, 53 bbis, ) <

Run to storage. Balling....... %
Qaantity ieeordedInlCRURE. . ... oMt i i gals
Balling of wort/;Z‘yﬁlﬁluzn//f—/Zﬁ .
B OB . i s e T A T B R R g 5

Apparent attenuation....

Alcohol

Real Attenuation

Real extract................

b gl A gl e L




Brew No,

168

No. A Tun.

Times:

thst/fﬁm‘

% 4o0
Hops SRBLRC S - LA RCE

W PO W
Started to mash Z?L;;-

Malt all in, T.

Malt

200

/
Underlet on ‘}—Z 3 Steam.,?_[&-.....m
Finished mashing, T.......cccccooerunn.

A2

Sparge /Ajéf ; Hop %

“Striking Heat”...........cconueee

Set taps; Heat....

“Initial Heat”.......

Into Kettle

.bbls. -

Yeast,ﬁz;ﬁ ..... ﬂww/éd

RUR £0) SEOTAFL.......connrm cmmnmsveessosnmssaensarassosmsampasssassssesonsanses

Quantity recorded in Cellar.

%/
Mﬁt/ﬂy

u?-wv Aad .aizods

First r\ms/?is_- %

Last, . J0STT
Water: Mash.........cu. 7‘/ ........ bbls.

Underlet......... /é 5

SpargeA.....Z.S.é_..,....... 9

Hop Sparge..“[ Q... .

Total.......

Out Balling

Balling of wort

/2. 4/7

Balling of beer...........,

Apparent attenuation........

Aeohiol. ... csizn

Real Attenuation

Real exraet..... cnmsminiamrosiins

Remarks:




|

i
No.g Tun.
Malt... &0 00. -~
Hops... 30 ,3 p
Times /é J o ‘
|
O 5 |
A Started to mash %7 Pirshruns, . Ao Th o
""""""""" Malt all in, T. i ; Last “ .. &Y. %
................ Underlet on %ﬂ ;Steam.,...‘.‘?/;:.“.“ ‘
................ Finished mashing, T............c.co... Water: Mash..A.....A.....4..2.%....A.bbls

Set taps; Heat....................

Sparge 4‘/;'Hop /-Li

“Striking Heat"....

| ““Initial Heat".........ccoocvene ) Total......... 23& .......... i

Hop'Sparge.... 550 v, &

Into Kettle Loss Out Balling

|

1 A/éfﬁ..“bbls ... 10 R LS LINK T ‘
' \

i

|
Yeast... ? /M KW lﬂ /6x ¢, 5 | [N
!
Run to storage. Balling. Y%
Ouantity teeotdediintCallar o i L s et snssa et e s e e aaR B g0 gals.
Balling of wort i / / % ? f
Hallieofl ke NI b S distany —own Sen S e - 1

Apparent attenuation....

Alcohol............

Real Attenuation.....

Real extract....

Remarks:




Brew No.

170

N oA‘7L‘ Tun.

Times:

\.& 7 M Dmm/éz/k
Mat. §D00.. 445 =l a«u. /-—

Hopsgﬂge?-) RDK e ..... AT e 3?0&
AN T TR Vi o

Started to mash %i First mns,l77( %
Malt all in, T. Last, * &’5

Underlet on = Steamzyz-

Finished mashing, T..........ccoevene Water: Mash '7 ‘y’ bhbls,

Set taps; Heat..lﬁti.... Underlet....,......1.“6..‘...... =

Sparge s : Hop —— Sparge...

“Striking Heat v imses Hop Sparge.... é iz

“Tnitial Heat”. ... Total... Lg e AL

Into Kettle Loss "\ Qut Balling

L . N~gnd L. bhis. AT s B (-  Z

Yeast/,‘“fg-rﬂwz’,éz BRSO

Run to storage..... Balling. %

Quantity recorded in Cellar.....

Balling of wort //' 0 /Z 2

Balling of beer............

Apparent attenuation

Rl ATEOOURTION ..c.vouiissoussomin s umsaisasiotn o susassabisdsosias sins vasdhb s Bt s

Real eREHCE v cosnisiiian

Remarks:




Brew No. 17

At
st GBS (B [ X
Hops.....s < bm@"9 G o) W@'- =

Started to mash ij
72
Malt all in, T.
£
Underlet on e Steamvzé.
Finished mashing, TW Water:

Set taps; Heat... /3 2 =/8&

168 4, 242
Sparge 532 Hop / )

“Striking Heat”......c..cuovvnee

“Initial Heat” .. ..cocnrness

Into Kettle Loss Out

BT e G e AL.....bbis. MGLT s,

(DWMM/ i

Veast..fm...f'é..Kw.f/é..’s’ (l"Mfos u™zolér)

Riny 1O/ SLOTREe it s

First runs/?:',‘/ %
Last * QZ?

%

Mash.....coo...o. Ze2l. . via,

Underlet.......... /é

Sparg........ /33. .....

Balling

“

..... AL . %

Quantity recorded in Cellar

Balling of wort / 2 z

Balling of DeRt: MRt v i s s aias e s reiiess

Apparent attenuation

Alcohol.....

Real Attenuation................

Real extract............ Gregisea

Remarks:




Brew No.

172

Nu.é Tun.

Times:

Vo

Started to mash ?Of First runsJo./ ;
Maltallin, T. Last * ... )28 .. %
/4
Underlet on = t Steam,;Z....[Z—. ......
(]
Finished mashing, T........cccoueeniian Water: Mash........cesnee 70 ......... bbls.
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Sparge /%éf; Hop Sparge.......,... / 3% ...... =
“Striking Heat”... ..o Hop Sparge........ / / .......... &
“Initial Heat"................ Total Bl
Into Kettle Loss Out Balling
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Brew No. 1 7 3

Malt. fm /%
Hopsﬁ/f@)

Started to mash M
79

w

Malt all in, T. Last * ?75’ %

2 L&
Underlet on AL ;Stearmz“.é,-. .......
/o
Finished mashing, T..........ccc....... Water: Mash................... 7? ...... bbls.

°
Set taps; Heat...... /L5 Underlet............ lé.... <

Sparge -L ; Hop f’z—& Sparg.........[...j..@

“Striking Heat”...........c....... Hop Sparge..“../_.z ........ L

“Initial Heat".............. Tomo?j,? “

Into Kettle Loss Out Balling

Lé.2.... b, Qo bbls. L /8D pos. A

T @M%/w»&/ brwy) vz el ) o

265 7S R S ARSI S e RS e Balling.........dceeormsessiasssmsson %%

Guantity reeorded B CElBE ... i insimastes s S ssisess gals

Balling of wort &L ¥

Balling of beer........
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Real Attenuation
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No.S Tun.

Times:

AL O,

e

Started to mash LK

7#
Malt all in, T.

.
4 '
Underlet on % : Steam...... !?i/

Finished mashing, T.. Water:

Set taps; Heatm./.é./‘:.é/?

Sparge % ; Hop L(-d Sparge..

“Striking Heat"........cccosrnrnns Hop Sparge“m..../&.u “

“Initial Heat"

Total....

Into Kettle Loss Out Balling

LB vois. rd ... bbls. B s, e A 1R:68. .9

veast Tl 71:" %W/ 68 Air
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M .................................. Date%/}f %%
Matt.... X 400. ZA‘I gMJA‘ Qia.aaé_t- @,,, e /

Hopsi... 36 GC. 5 0. &C &0 0

Started to mash g First mns/&? %
Malt all in, T. Last “ ...add. %

Underlet on %’ ;Steam.“é..%f/...

Water: Mash.................. Zé.,.....bbls,

Underlet.......... léb... “

Finished mashing, T....................

et taps; Heati. . cummon

Sparge ;_ff Hop w Sparg......... L. 3 . q ..........

“Striking Heat”........cc.ovenin- Hop Sparge...... /0 ........ N
“Inttial Heat?. ... Total....... v?ﬂ;é ........ s
Into Kettle Loss Out Balling
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No. ,Z Tun.
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&5 16 B 1B il Al

Started to mash %f Pirst runs/,?ub:lj‘ %

M Date. %ﬂ Xlw/é /\

Malt all in, T. Last, ... S o
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Underlet on 2L :Steam../.{...(z, ......
7
Fiu.isl}sed mashing, T.....ccoeceeennnne Water: Mash
Set taps; Heat..... /fé Underlet....

Sparge &Z ; Hop L/ﬂ Sparge.“....u/
’Z &/
Hop Sparge. 7—_ £

“Striking Heat”.....cciciivna

“Initial Heat”................. Total... 2 S bl &
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\eat@fl;’ /3@%&4/4/ /8D TG e SR
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Brew No. 1 77

'@' ..................
Hops..ozr).“!?:C" e 327 gé;s S
s /é( )

S

N

»

Started to mash -%& First runs......

Malt all in, T. Last < .l

Underlet on %f ; Steam i

Pinished mashing, T........cc.cccovee. Water: Mash.........c.... ;‘? ....... bbls.
Set taps; Heat........ccoovnnn..

Sparge /é%_ ; Hop _/Lﬂ Sparg............ /45" “
“Strilang Heat' ..o Hop Sparge,“..”..‘....é ....... i
“Initial Heat”............... Total.s o 3 YS
Into Kettle Loss

A.Z0. bis. A2 bbls.

\'east....é.szZQ ....... g Al [é 6 (wuL-oL \ 7 Lt it NSRS .

40 ol oW €)1 e RS A YN ARV Balhing:c... 4o %

LR T T LG e R SR, T S i ot RO gals.
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Balling of wort....
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Apparent attenuation...................
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Real extract...............
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Noj Tun.

Times:

Lo d

Hopsgﬁ/.KC;Sﬂﬁc 2. LAk g 2mA.. . T
5.

Started to mash L8258
2@

Malt all in, T.

Underlet on &4& 3
/6
Finished mashing, T............ccccee.

Set taps; Heat....... /57

Sparge I-,‘-;éf ; Hop -&é

“Striking Heat”...........cccoeeoee

“Initial Heat™........ccinivr

Into Kettle

A&O.. v,

Loss Out
........ /... bbls,

Firstruns...,..../..z.'..f/.... %
Last * .3/ %

Water: Ma.sh.....,4,...4.“.A.Z,,é..“.“bbls.

Underlet...
Sparge/sl'/ -

Hop Sparge..... /0 ........... b

Total4...4...2§.3...é ......... =

..... /bebls

Balling of wort //z 3

Balling of beer...

Apparent attenuation

AICOBOL <cvusnisessinrrasria

Real Attenuation.......

Real extract....conmmeens

Remarks:




Brew No. 1 7 9

Hops D RO /NS FOORC. DA D ey B Py

e 5 /. % b2 sz’q—‘ ST

Started to mash -%F First runs.... 482 S %

Malt all in, T. Last “ ... %
Underlet on mmes Steam....&i ............

Finished mashing, T.............cc..... Water: Mash................ 76 ........ bbls.
Set taps; Heat,...[&?f.. Underlet......... /é ............ ¢
Sparge /‘3‘5- ; Hop —Cfa Sparg...... /3‘/ .............. <
““Striking Heat"... Hop Sparge..... ‘7 ............... i

“Initial Heat"................. Total. el “

Into Kettle Loss Out Balling

L&0.. s 17l et /s e el | 1/-Z....%

Yeast,..’.i{ /’;‘“&M/?/ 63’% w ‘7) R S s Sl O b N

L9 th oo E s S A B S eI B S R e e P R Balling, o ob e g0

(1% D 8 o S E R BT ) e e R I S B T e A e R R gals.

Balling of wort.........ccoociee /2. <

Balling of Beets it scnmmsdiinessesbrass

APPATONt ALSETAETON . sz s tist b oes s sesciasssssssmassiiinss ot ied AR aanavEasHsswsy

Rleoheal....... e e T R SO wh - e i w28 5
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Real extract......coeerorese
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No. _(Tun.

Times:

Maltgaoo 2

/[Ju;ﬂu/

v

Hops......3.6.8.€ SefRRe 30. 0se00nA.. =927
2

s dle  nec L Ol

Started to mash —;Eg First r\mslgjf %

Malt all in, T. Yigst, *% e

o

70
)
Underlet on ‘j‘—‘/’ : Steam....34K.....
Finished mashing, T........ccoovene Water: Mash..........c.o...u 7‘ ........ bbls.
Set taps; Heat..4..4./.5§ Underlet4.....4..4..4/...‘i. .......... o
Sparge “Z ; Hop M Sparge/-g‘/ <!
/34 7,
“*Striking Heat™ ... Hop Sparge..“../..é ............ b
“Tnitial Heat”.............. Total..... 20 B Goerero “
Into Kettle Loss Out Balling
S s | /L.....bbs, A4G v, Sl O
-
. 6
veass, 7D Lo Boswdo 193 Cizolbs) s S .
TEET R I el COt e R R S I ST S W %
Quaritity seconded in CRNAR. ou it mman s e o o B e e S e s e S 53 gals.

Rieal exFTB0t s misas
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No. 6 Pun.

Brew No. 1 R 1

Started to mash -Lc; First runs /g ) 05— %

Malt all in, T. g Lx 92 g
ﬁ
Underlet on 2L 2 Steamév...cl ......
/6
Pinished mashing, T........c.ccc.cc... Water: Mash............... 7(4 ,,,,,,,,,, bbls.

Set taps; Heat/£7é_ Underlet......... {Ld...... 4

Sparge I—‘;; Hop 169 Sparg. ... [ T — t
139 /2 ’

stSeriangtHeat! . Hop Sparge....J.. I8 ..osue 4

“Initial Heat”.................... Totalfzsé . 1

Into Kettle

164..... b

Out Balling

AS . vhbis. e Uik Q80

2 o o e S B o Py 0 R T Balling 3. oo %
(Gl sin RSy T T S LB S O S SRR YR WIS Gl o SO S gals

5P ST T O e o SN IR e 9 !

Appatent atiengattotil Vit ol Ll iy st AN evdssnsas

Alcohol

Real Abtaauaiom s 0 o e S b e s, b

Real extract:.......iun.
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U,
Maltdj'sfotlw%'@-m A @' :
Hopss;o@e\’ ...... ,5'0.13,.6{1

@.wa-/,?oié‘

Started to mash -/ﬁg/ First runs}?"/ %
/&

Malt all in, T. Lt % e RSN
, .

Underlet on %

Finished mashing, T......c.ccouunee Water: Mashofbbls

Set taps; Heat..../S.6.28"0 Underlet............ /é ...... =

“’ é
Sparge 730 ; Hop éﬂ Sparge........... /x.?é

“Striking Heat”.

s

Hop Sparge...“....,.A..,g.,..,.. 5

“Tnitial Heat".........oo.. Total. ... A3

Into Kettle Loss Out Balling

A RN L. vbls. LS b, PEV/LE X

merﬁg,/& w,,.,‘u ) 12 e MR

IRt 50 JBHOTBIEE. ..o enibinisnsisecmabies i et s Siovasisssinp e s omte oot o Balling..

Ottty tecorted Lo alati . o asimes e e gals.

Balling of wort ,/2 0/7 .....
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Apparent attenuation
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Real Attenuation
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Brew No.

Date. /zé‘t - o A

(L
Hops....a30.. @ CJ: ot MFL: 2 20 Unsann 5. 20 Unag e
S e L /s’//( ........ e Sl it L .

Started to mash §g/ First runs. /&%/

e
Malt all in, T. el V7
Underlet on 147/4 ,Steam)’/é. ......
7
Finished mashing, T.....c.ccooeeee Water: Mash..............5 ? 7 ....... bbls.
Set taps; Heat[)-? Underlet........... /‘ .......... z

B

Sparge f%\ ; Hop M Sparg..

“Striking Heat”........cccocouuan Hop Sparge...j....e....u....,.. S

“Inmitia]l Heat . e Total....... 42‘36 X

Into Kettle Loss Out Balling
162 vos. L2 b, R T ] /2879

Yeast...... J#/”"ﬂ.ﬂw @ALLU /)6[3’% ..............................................

Run to storage

Ohisntity TecoraBAMEICBIIATL ... .. ... oreerscersssrss samsescosmnspstmmasommasasstatstas ssmsssasss soasasarrstsnsssnapansshorssasresas bissbed gals.
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Real ALenuation. ... ...coreoreveveeererrorreroninn

Real extract..
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%o/ Ma]gi@@d%éﬂl«t& mﬂ

Times: lb’ /d 18 g?

e
8

First runs/?»e A

Started to mash 4

.................. 5

S

Wi NN Malt all in, T. Last “ ..Lk&SN.. 9
2
R Underlet on /;L’ :Steam..,a.,.,/lm...,.
Finished mashing, T.....ccccocciene Water: Mash 96 bbl

B g Set taps; Heat..... /fg Underlet...........;. /é ........ %

| Sparge I—é[ ; Hop _/£_0 Sparge. 13 ‘/ <
34

HSteiking Heal...... ovoiusions oD SpPATEL: .- adisssionses

‘ “Initial Heat"................ Total Rt «
1
1

| Into Kettle Loss Out Balling

07 < B NI e LS b, . oot P /SN

&”3%5w€yz; AT DN | S 3
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I "
I; Quantity recorded in c%y ........................................................................... gals.
| l‘ Balling of wort // Ve 9—
‘ i B AN OEIRET . oA e e SR ST A A s e

Apparent attenuation....

IReal (MBEENUBEION . i e v R a s Nt i
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Hops.ngﬂ...,ﬁ-. 0" B 30 /gp" R0

Started to mash dﬁ)
7%

Malt all in, T.

s
.

Underlet on % 3 Steam...‘,\-g..l./.ﬂ.v.

Finished mashing, T.................... Water: Mash.............. 7 .. T i bbls.

Set taps; Heat..... /S7&". Ceadlarlet el é ........... “

Sparge % ; Hop /Llfo Sparg....... /317( ........ G

“Striking Heat”......ccocoveeneee Hop Sparge

“Tnitial Heat”............... Total..... J,}é‘ ........ “

Into Kettle Loss

Out
e Tt S s e H..... b5, 4T s

Yeast. X, é—/_/.u.g)%l&l B’\M (l 38/,&0‘ WA}

Balling

........ L2:.0...%

(R0 SUOTERE IO 2, i s cinmnsnionsboats Seitensrs o U RPRRE. . Balling.........kesiresessssessess %

Quantity recorded in Cellar

Balling of wort............ /.?ao S/Z ..................................... i =

DL ET 1500 a0 5 - S e S e e SRS SR PR I R S *

Apparent attenuation............ccccccereennre.

PAIBOIOL. .-t S e Bkt i 5 e A MY SR o KR A E <SRy om A .

Ren] ABLEITRBION v ommvies e i issssossiinosdsasiasamosomsbisschets s e e iZassa sstdaiandns

Real extract......... LA R
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Brew No.
|
No.@ Tun. i A
Maltgm%g«yt ﬂ&‘ ..................... p
| e L A CRRRE L W o St s e = Do
I Times: /xﬁ’\rj/:sﬁ,/#)
e W, Started to mash %/ First runs....Z, 2 sﬁ—é'/%
| : :
.................. Malt all in, T. Last “ ..xP5 . o
- ’
R o Underlet on /'%ﬂ :Steam....l?:?...:f ,,,,,,
:”‘ Finished mashing, Tl Water: Mash 7‘/ bbls
‘ Bl Set taps; Heat....iudiai. Underlet........... /6 ........ “
il . .
| Sparge %‘f ; Hop ﬂ Sparge...
1 : 13 7
|
| “Striking Heat'.. ... Hop Sparge.....2- i
‘ “Initial Heat"...........ccoc.0... Total...o%. b?jq? ,,,,,, 4
‘}: Into Kettle Loss Out Balling
H ASE . e BB AR WA wbis, Qe L. %
I
i‘ Yeaqt/%#/m&«/}/: 7% (IH'D»QQ' M P o e (R
b g
!
;‘ Bar D araraRe. .. 2. o M (T 08 SUCTNRERSPNCLC », o BallIng: il ool %
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i Balling of wort / 2 . 0/ »
|
BAIE CHRBEY. o n. s sasederssisssmrissnstionass Sspamsassmaschasstans g AR mAR RS A oA
Apparent attenuation
Aleahol i
!
| Real Attenuation
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Brew No. 1 87

No. AL Tan, - Wx_/ o Daif ot DA ]
Math,... S DT WD A ! "
HopscBO/;(.??Jéd/j(jqf“:zuwjgo({”mwj‘sf) 1

.................. sl il PR Fitat P 2 O o7

Times: B e i AR * BN o o8 /) 4 g Y ,
7= . FetmARG0 A
""""""""" Maltallin, T. Last “ ...R:&.. % \
.................. Lo ;Z/_ P A |
""""""""" Finished mashing, T................ Water: Mashiébbls ‘
""""""""" Set taps; Heat................. Underlet... ol G, [\

Sparge f(,éf ; Hop ;/z/ Sparg / 372 z

“Striking Heat”. . ..o oo Hop Sparge... k..o <4

SEtial Heat)” oiaises Total.....; ,1— 31‘/ ....... “

Into Kettle Loss Out Balling
42 - |
A i DS (8. vis ME e (R 1. . % ‘

‘ = Yeast#//MKW/75’- Air {

Run to storage Balling..... %

(9 vk e e R G (D T e O e SRR e) SRR gals.

Balling of wort.. /Z ¥ LS B |
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Apparent attenuation.........c........

AleoRol s iz

Real Attenuation
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No. ;Tun.

Times:

M ....Date. .fu,u | 7ﬂ¢
L T e gy o '

Hops......2.2.. '5 e 5‘0 's c o @ .. La O L.A....../.&o’ﬂa

) S Al - Mm 7 D# .............
First runs........ /?/36/ %

Started to mash —/j:i
¢

Malt all in, T Tt ¥ od . %
£
Underlet on ,2_/0 B Steam...sué..
/o
Finished mashing, To.o..ooooen: ater: Mkl s O
Set taps; Heat:aammmn. Usiderlét .. ... lé ........ ¥

Sparge /ﬁf;}lop -"é!) - Sparge....

“Striking Heat"....ui Hop Sparge.... 9 e

R THAT et o e, Total.. 3»)9 L

Into Kettle Loss Out Balling

F e S ... bbls, AR e S AN AU .9
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Apparent attenuation
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Real Attenuation
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Brew No. 189

DatefM?i‘f' |

m‘JM

Started to mash ;%f First runs. /ZX 9%

Malt all in, T. Last “ ... 0. 9
Underlet on %;’ > Steam...;g.......‘:.-......
Pinished mashing, T....c...ccocovvenns Water: Mash..............cc.. 76 ....... bhbls.

Set taps; Heat..,,..../[[ Underlef....".. 4. lé.... .
Sparge /g : Hop M Sparg

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

Sotrikimg Heat”, i, v Hop Sparga..,..l, ................. .

i
“Pnitial Heat . ot Tatal...... &? é ......... & ;
|

Into Kettle Loss Out Balling

L&p..vbs. el obls. e e N o a5 g

Seast*:s’fmgwl?é { Waq .CA/ 7) i e, 4l MRS S |
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Quantity recorded in Cellar..... gals

Balling of wort / 2 46 s {
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ATCOROL. 2. o umenceonsnes

Real ATtennation 1 i et R v B
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No. / Tun.

Times:

Hops...cg..ﬂ../g-ﬂ'l J

,;'_‘%Az,_auaj%grted to mash ?’f
?L

F B
Yeast.....L4 4.

Malt all in, T. .
‘.
0 P
Underlet on %— : Steam. 3. 5.....
Finished mashing, T.......ccooerciane

Set taps; Heat... / 6.0.

0
Sparge ; Hop &

A 3.3

““Striking Heat”...

Cinitial Heat”......smnee

Into Kettle Loss

AT bbls.

Run to storage

A s, AL s
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Underlet.... /é i

/33 -
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/2',%

Sparge...
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Balling of wort
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Apparent attenuation

Real Attenuation
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Malt... C?V‘D"D (—/ﬂﬂ-
Hopsgo@ @ .5
L St & coB 7 A

...................... A A T
Started to mash -‘75:65- First runs.... /g / ez
Malt all in, T. it e O %
1
Underlet on m 3 Stearn...-.—s ..............
/6 &
Finished mashing, T Water: Mash.............4.. é ........ bbls

Set taps; Heat...... p& Underlet........ /é ......... .

Sparge /g ; Hop @ Sparg / 3 Z'

BStrikingiEleat’ ot Hop Sparge..... /# .......... i

“Initial Heat”................ Total. .. 2SS s

Into Kettle Loss Out Balling
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Times:

4l

Malt...., fm ......... KMM/Q»(
81 0.S

Started to mash %f

Malt all in, T.

¢,

&L

/6
Finished mashing, T........cccoovannne

Set taps; Heat... /Jf

Underlet on : Steam......

Sparge /LX— ; Hop -L‘-p
/32
“Striking Heat...........c......

“Ulpitial Heat?. ......cuss

Into Kettle

ST 2l

Loss
] bbls,

Run to storage......

il .

Hops... s 0. MBS . 20 [RiC.. . JT Pax

Water: Mash

Out

ol & pbs.

Quantity recorded in Cellar.

|

..Date... @{WJ\ 6#7/4?

First runstxo %%

Hoasts *U ot

76

Underlet.............l...é ...... i

bbls.

SOALEE. iooiih S eiiorussenia

Hop Sparge..,..za..m.. L
Totalgj% =

VAW

Balling of wort

Balling of beer............

Apparent attenuation

AICONO0Li s cmersnesnmnsonnenases

Real Attenuation

Realextract. ..o .

Remarks:

| Gs 15 19




Brew No. 1 9 3

Dm@,w.“/f/q).

Hopsiid a:.s

Started to mash = First runs/f' s 8
Malt all in, T. Last “ jﬂﬂ .......... %

Underlet on e Steam?//,l—

Finished mashing, T...........c..c.... Water: Mash.............. ED .......... bbls.
Set taps; Heat/.‘-;% Underlet.4.<...Z..6-..........4 &
Sparge emmme  Hop e— Sparg/qf =
*Striking Heat?.......cvomuncnisns Hop Sparge....d 1‘3 ........ &

“Phitial Bleatilsy e Total..... 3&57

Into Kettle Loss Out Balling

.A./g&fbble BTl PG ols. /6%

Yeast%&%ﬂuljé 7o /M’ﬁ L N i T

LTy Ik L5 o e TR e o A SR S S S S BRI .ol %

Quantity recorded in Cellar.

Balling of wort / /: 0 \S; 7

Balling of beer

Apparent attenuation........

Aleohoh-coaaiinins

Real Attenuation...

Realiextractii i

Remarks: //7




Brew No.

194

No.<K Tun.

Times:

Ret

1528, il Ay

Started to mash s
Malt all in, T.
Underlet on s

Finished mashing, T..

Set taps; Heat...... /'S
Sparge = Hop  —

“Ofriking Hleat’ oo

“Initial Heat”.................

Into Kettle

198 s,

P A, i

ROnSEalBIOBAEE. . ..o contionsrapsssmmransssnssses it etz

Water:

Hop Spar
Total.......
Out
L E et pis,
At =
......................................... Balling

te Sparge..4.,..4..../.d;§ ....... i

ge.

G

Balling

______ 142,

Apparent attenuation........

Alcohol

Real Attenuation...

Real extract

Remarks:




Brew No. 1 9 5

44

Started to mash -tl?K First runs. o0 (o.... -
arte 0 Mmas; /fg’z irst runs. 2 é
Malt all in, T. Last “ 2«'8 .........

— £
Underlet on z/é/—’ ¢ Steam—g(fn
Finished mashing, T. -Water: Mash.“...........A.,Zg....,.‘bbls
Set taps; Heat/;‘? Underlet.......... /é .......... 2

Sparge /%;—rr_;Hop -2' Sparg...

VA
“Striking Heat”.... Hop Sparge..

“Initial Heat"

Into Kettle Out Balling
4.,/“52..%1& 482 bbls.

Yeast.. Z%’?ﬁ

Run to storage %nf L %M

Quantity recorded in Cellar.

Balling of wm‘t

Balling of beer

Apparent attenuation

Alcohol

Real Attenuation

Real extract....
Remarks:

Fost fosss aildl s iAoy cpsof el




Brew No.

196

M mpruMH er

No. £ Tun.

IS 14" %

Times:

Started to mash Zé First runs....... 176 %

z7a
Malt all in, T. Last. “ /.7 o
s
------------------ Underlet on £z : Steam’. ... (As...
20
------------------ Finished mashing, T........ccoccoveeen Water: Mash, 76 bbls.
------------------ Set taps; Heat“..“/.‘.\tsf'? Underlet..,..£. @/ ™

Sparge/sf s

Y

“Striking Heat!.,xu.-vstis Hop Sparge.....ilcoo

S R Rotst e Sl e “

i S
| Sparge TiF ; Hop 720

Into Kettle Loss Out Balling
A 0.©. bois. S AL b, :

Yeast.. Q'W///”%ﬂw et L0 Air

Run to storage %/’V 4R ZM Balling..... 2. .S_:r__“..,%

Quantity 7ecorded I CellAr. ... .ovuu s iemiesinsssimsnsnsssseass neb e et s i R SR o B Ry TS VoA gals.

Balling of wort / 2 ’ 3LS~

Balling of beer...

Apparent attenuation....

Alcoholi i

Real Attenuation

BealleRPaehh ..o nommmetsinrinonid

Remarks:




Brew No. 9%

Datef/(féﬂ 2 Z"tl‘"

o .xaE o Rl ;-44?4-7% ey,

Started to mash ;%é First runs. //1/ . %

Malt all in, T. Tast @ codeessiisies %
Underlet on LE . Steamyé- P

a0 >
Finished mashing, T..........c.o..... ) Water: Mash.............c..... .?..%mbbls.
Set taps; Heat.. £ 44 3 i Underlet.“A..A,...“.(...é...,. .

Sparge /{é-i-;l{cp /‘_d' Sparg/:f o

Strilting Heat?... ..o Hop Sparge:..L.....l E

“Tnitial Heat” ..., L A

Into Kettle Loss Out X Balling

AbD. v, L. /... bis. . i R A2

: 1 1

Run to storage. Balling. %

Quantity recorded in Cellar. gals.

Balling of wort 2 2 z

Balling of beer............

Apparent attenuation........

Aleohol..........

Real Attenuation

Real extract........

Remarks:




Brew No.

198

NOJ Tun.

Times:

g e S
Hops.Z’BC»‘fﬂQeAﬂe M.Aﬂdv«am .....................................

Lo 8 G AN T ﬂm\«dm Lalta

Started to mash -Z Pirst mns’f'] %

145

Malt all in, T. Lagt, * .28
Underlet on -Aé Steaméfé—- .....

Ale
Finished mashing, T.........c.covenee Water: Mash................ ?2 ......... bbls.

Set taps; Heat“./.é.’..gu. Underlet........../.“..é ......... £
. Sparge // % ; Hop /-s Sparge,..Z. 3, ; “

“Striking Heat........cc.,vuviees Hop Sparge........ é ........... &

“Tnitial Heat"......ccoomn Total......aa S e

Into Kettle Loss Out Balling

L5792 bbks. cofll.......bbls. 155 s 20, 5

Run to storage Balling...wnd atiiin e %

Quantity recorded in Cellar. gals.

Balling of wort Z 2 4 lf/

B ROl BBOI v i oo shutcsimesis i aisaisasshes ek on st 5 5as AR oA e B NG 03

Apparent attenuation

Alcohol......

Real Attenuation

DS o o RIS S R e e R S e et

Remarks:

]

%Dme%’”/ﬂ/m




Brew No. 1 9 9

Date..%ﬁ@{/&im

24
sate. ER B fMA%%;ﬁ

Hops....88. B.C.... 608RC. . 1.a00L32%A..... 20002824 .. .

.............. o -} /34«%/«/;{;
Started to mash ;%_.F First mnsw..ggfzj.N%

Malt all in, T. Last “ ... st

Underlet on -/—‘ 0 Steam..s2............
Ar8
Finished mashing, T.................... Water: Mash.................... é..fbbxs.

Set taps; Heat. /S, 5.7 Saaiin ¥ il

/.ZZ .é. ar)
S ; H sparg.... L. 2.~
parge oo op 2 parg / 4

“Striking Heat"”

“HnitialHeat o TotallgL w

Into Kettle Loss Out Balling

L8 s, o T e T VAW %

Yeast.F(A-A/iM/ﬂm 2 Z‘d’ /77 /e, RS

Run to storage Balling. %%

Quantity recorded in Cellar gals

Balling of wort 4 36—/

Balling of beer............

Apparent attenuation........

Alcohol

Real Attenuation

T e bl f Bl B fter ot
40 gk 4o MM/@//; rass Ao
isik Throe Jomite, O o oo e




Brew NO.

200

NO‘B i B S ... Q@./ .................................... Date/%‘)///] (4. 2....
o & oZD'D./%ra/‘(d ..............................

Hopsdage")h/‘o/ye'pfﬂﬂ 525%1\44/20#.
Tiifes: /é‘J'J ........ /,.s’/%) ........ 4 A o T2 o

v

s
"Started to mash % First runs,.....d?@!%.. %

Malt all in, T. Last, . ... .4 a?,? ...... %

/
’ 2
Underlet on /zé-”- . Steam.....sSS-7L Y

Finished mashing, T.....cc.cveeiennen Water: Mash,,.‘...A...,...Zé.......ubbls.

Set taps; Heat/éva Underlet....... / 6 ............ o
Sparge /ZJ“);,: Hop /i@ Sparge/(gy 5%

>

“Steiltnge Heat” unaunnis Hop Sparge..‘..4/..2,.....“.. %

UEtialilent?. . ety Total.,....uzﬂ?.& ...... -

Into Kettle Loss Balling

Out
b AR b 7 s /5. bhie LT s, Bt R

RGETE MO EEGIRTE, oivorsont it e o S O B b s g e St Balling:.. ...t 88 %

Quantity recorded 10! CellBr i iriimrsiasmniis i e et s et s o v s S S Te AR gals.

Balling of WOrt.....corrmsrcorinesnri /A..é,/kol&u_éld

Balling of beer............

Apparent attenuation........

ATCOROL s ersamamminscts

Rieal BEEMAtIOn . i sibicnaiismses s amrmitsiinmsea s A g asresssodbacs

Reeal extract. e

Remarks:

Vad o Lof e sk s bad 85424
it o e et
pocIeie Lo 3 gy %’4“ 7;; B




44

201

Brew No.

Matt.... T2 80 %CM%//\

e 2

Started to mash
Malt all in, T.
Underlet on /zél_l i Steamsf‘
Finished mashing, T...........cc.......

Set taps; Heat/ff"‘

L ., 269
185

“Striking Heat"..........co.co...

Sparge

' “Initial Heat"..............

' Into Kettle Loss Out
b 258 v U0 R 1 . S o bbls.
dn, —
YeastZ‘JW ......... f '(12“4- 6*—%‘” g ?
136 the ook . .

Run to storage

Last “ %%
Water: Mashyzbbls

Underlet... 4. @... "

Hop Sparge.m.....',Z...“...“ s

Totaléj"?& .

Balling

_______ g & o

Balling.

¥

Quantity recorded in Cellar.......

gals.

Balling ofwort..

/2.%15’[7
el kN

Balling of beer............

Apparent attenuation

Alcohol............

Real Attenuation

Real extract

Remarks:

_ /;/f/u Fite wed 7o b TG fzo,
qeam B etiny wrell

nedl i

Yed 73 ta’o ,,,:474,,% 75-//4 =3 3//4/4“4, 47~




No. D Tun.

Times:

4/le

Date. L‘;AJ:- 2/ ZW”

Malt {X@'ﬂ 3 gﬁﬁ—d—/d M

Hops..38.8C. <0 RC o 200

he b e . L5

. Started to mash -/—

22

Malt all in, T.
[A
Underlet on 1}%‘ 3 Steam?i

Finished mashing, T.......cccumuenae

Set taps; Heat.“[@

| sparge 26Z o, L€2
— 133

“Striking Heat!”............ocon

CInitial Heat™,. ..o

Into Kettle Loss

rr 4 /2.....bb1s.

600, Wordud
Yeas' &O » M"(&L‘ )/—‘4‘—) ¥

Sparge......... /.33 ........

Hop Spargp...,....,....é .......

Run to storage

Quantity recorded in Cellar.....

Balling of wort / 2 2 6_17

i
Balling of Deer ... Bt -

Apparent attenuation........

Aloaloll.. Loz

Real Attenuation

Real extract

Remarks:




BrewNo. 203

Hops...¢849.. @ f (A ) 4& F00. Coagns .20 Mrempnan = [
P et N /« A

Started to mash -f Fxrstruns/f'(g %%
Malt allin, T. okt “ it P o

7
Underlet on /Lze ,Steamél

Finished mashing, Tov...ooc.... Water: Mash.............. 2. bb,
Set taps; Heat........co.coo.on. Underlet.......A..A../,.,(...A....A.. "

Sparge /‘&?j{; Hop -{£0 Sparg....

“Striking Heat"..........ocoocuue Hop Sparge.... P o

“Initial Heat"................ Total... 4. 2{

Into Kettle Loss Out . Balling

1825 vois. o) AP bis. iR 2

Yeast,{g ....... 7(‘4{&4“/10 2Loo /T e

Run to storage. Balling %
Qu:lmtity recorded in Cellar, gals.
Balling of wort / ,3 s

Balling of beer........ - 25/

Apparent attenuation....

Alcohol

Real Attenuation

Real extract




Brew No.

204

M ne Tsital2 € el

No. l.Tu %
F Maniwo”fwa,% ...................
20 Ottgorey - 1205

Hopsgosc e BC A0 Oug 4
e NN A P e i il A

Times:
,,,,,,,,,,,,,,,,, Started to mash 17%_ First runslx? %
.................. Malt all in, T. Last * .27 9
| 4 -
------------------ Underlet on J.Tlu s Steam..“..ﬁu..“...u
Finished mashing, T.....ccc.ccoovuene Water: Mash..
.................. Set taps; Heat_,[ﬁg_é, Underlet............ L. 8.....

| Sparge ff-‘;{ ; Hop ‘é_@ Sparge....... !

“Striking Heat”.... Hop Sp,axjge...........é..,.,..... i

Enitial Feat... ... .oiromenee Totalzgg

Out . Balling

.............. 12 ..

Into Kettle

LI

....bbls.

Yeast,,A ‘/ //Msw,zal, . 20 o SRR BB ER N

R T IEHDTRPE, v G s A BBV S T S Balling.
Quantity recorded in Cellar

Balling of wort / 2 . \'S_;?

Balling of beer............ Al R, e

Apparent attenuation

Alcohol....

Real Attenuation

Real extract......

Remarks: 2 “,l 19 2 —
Zq.o( e |¢.').§~

$% w2628




Brew No. 20 5

Hops...c20.. E.G 5 T 4@ x20.Lngw 300,4@«-4*/20*

L
Started to mash #Xﬁ’é Fxrstmns/?,/ %
Malt all in, T. Last * ...ledcens %

v f 4
Underlet on 52‘ ;Steam..w%

Binidted achiog, oo s
Set taps; Heat........c.ooeon.... Underlet......... / 6 .......... &)
4 ;
Sparge M Hop i Sparg... / 33\ o
/3 - A
“Striking Heat” .................... Hop Sparge.... 7 +

CTta1 FIORE" vt Total... ,Zg&? .....

Into Kettle Loss Out Balling

AT g WV £0......bbis. AHE s, JR.2 .=

Run to storage. Balling. %

Quantity recorded in Cellar. gals

Balling of wort 125

Balling of beer............... -4

Apparent attenuation........

AleoHol,... s

Real Attenuation

Real extract........
Rl - IEMF S — s8]
P, ) Pl —RPoss

el s - Rt — 194

«




Brew No.

206

No.¢ Tun.

Times:

Hops... 3@ .BE. 668 A8C. . . A2 (L‘JM ..... Mﬂd&aw ................................
ok 58l forsTere. Kol dy

Started to mash %S— First runs...... /&0 %
Malt all in, T. Tiagth U0 oo STE vl
Underlet on 2+: : Steamyl/i*

Finished mashing, T/rf'? Water: Mash7&bbls

Set taps; Heat,... Lok, Underlet.......... L. “

Sparge /‘fg ; Hop M‘) Sparge......‘....4.'..5..%...... &

“Striking Heat!".............ccn Hop Spargey b s !
aitial Heat™. .. iniisns g o) KTECHEREII . - . 0 b SR
Into Kettle Loss Out Balling

DT i, o L2.. vois, Wi AT = 125 .o

Veust. 2 éfmﬁwiws w“““{ 4™ Gem i, o BURR.

RN B BEOTBERL. it inamsmaiimitossn ssberss basspecisimenssi cesmBuemressooly s sm s s oncins BEIBAEs i besoconm oot %

Ouantity reconded im GBI .. iimin iy i s e s A s e s ca R earas s fessyPis Yoo gals.

Balling of wort/*{-f(n#ﬁy ..... r‘\//'g ..............
Bialling of Beer e oo Bl

Apparent attenuation........

Aleohol........

TROa] BRSO oo osisminns s isimiasiAessaserssi i A AL RSN e RS

Real extract

Remarks: AEL b-‘\,u,u Lad a.,éz/é/ﬂw//m/w

M ............................... Date..‘-.!%...@&c.-z..t.‘/ |

|




Brew No. 207

Qpi Dmg)fu'. A_n_e SRS

Hopsogﬂ..‘.éﬂa sk Tl E@ Vﬂﬂ
I dd Whion - 5 s

-0
Started to mash %ﬁ First runs...... / K /
Malt all in, T. Last “ /76 %

& r
Underlet on 2L 3 Stea.m'f‘
A ° y
BinidHed mashing, T L A& Water: Mash a2 iis
Set taps; Heat: . ..o Underletm.....‘/é.......... i

Sparge A‘g ; Hop %ﬂ Sparg......... / 36/ ..... e

“Striking Heat”........ccccevrene Hop Sparge.....c.c.ccovmvinnns
PV ERAE s o 11 OO TR L
Into Kettle Loss Out Balling

D N RN A0..... bbls. W TN Sl A = JRRL

YeastX37:-w.@\-l-wl‘/103' MML_,( . /2 i PRI

Run to storage. A Balling 9%
Quantity recorded in Cellar. gals,
Balling of wort 'Il s ‘(/

Balling of beer............

Apparent attenuation........

AIBOHOH, sz srransrammes

Real Attenuation

Real extract........

Remarks:



Brew No.

208

No.Z Tun.

Times:

Al

1

Data...&m X@i e

Maltg-ge@(,OMM? ............

Hops..30.8.%..50.RC.. . 2.0.. i:jz‘M ...... A9.

A 4

TEESh e

Ear 4

Started to mash &-3
74

Malt all in, T.

i Steam.....Z.........

21

A

Underlet on

Finished mashing, T......ccccccevrinens Water: Mash.....c.am... &0 500 s
Set taps; Heat/‘@ Underlet...
o
Sparge M Hop -/—é Sparge...
/3Z 6

“Striking Heat”..

CIitial ETeRt e

Into Kettle Out

M2 bbis. L4:7. vois.

o Q. bbls.
1<9

Yeastl&‘gutéwa‘pﬂlﬂﬂj/@ ®q e

Run to storage.....

Quantity recorded in Cellar.....

First runs/g %

Tiagk, ™ v bt 10

Hop Sparge........

OB cammes vt e $thsenssts s ok

Balling

.......... /.2/%

(2.6
A3

Balling of wort

Balling of beer............

Apparent attenuation

Alcohol............

Real Attenuation

Real extract

Remarks:

/8-¢

,z""/ SORL,
J /192"

P Nes

Q-

\u'/ML'U § ot ok
e b, ol R off 2 =t




Brew No. 20 9

mﬁ_ .Date../. Zﬂt')“// '

Matt.....SROO.... ,&4 ...... @«.«. /4[ Q
Hops... Jﬂﬁé‘ ik aﬁ?g g‘ A 2@ ﬁe} ” 20 616217)4“(255
e & ST oo

Started to mash é? First runs.. K 6

Malt all in, T. . 55RO, 5 5o o
Underlet on %4 0 Steam“,

Finished mashing, T...........ccoeev Water: Mash.........cc..... /ﬂ? ....... bbls.
Set taps; Heat.......ccoovuee. Underlet... /4 W

Sparge/fg ; Hop -—£’ Sparg... /ﬂ?‘ S

.
“Striking Heat”.... /5 &... Hop Sparge...... // ........... o
b
| “Initial Heat”................. Tom....4......-2.35.....“.. u
Into Kettle Loss Out Balling
LASKGehs. L A5 obls, AL o, /4?7 ........ %
N
Yeast., @(ﬂ;.d M s ﬂﬂ?‘l‘ml‘/:b S5 " é i " BT s ot i
Run to storage ......Balling. %
Quantity recorded in Cellar. gals,
Balling of wort ! 2 HE S
%
Balling of beer............ : ?—{

Apparent attenuation

Alcohol..cu i

Real Attenuation

Yk mua~ (667 = QY

W Bk - — /0% )~ Qs o,

7wl 020,07 — s

ottty Ll e eskenp T Bl oL

ot o i

Remarks.




Brew No.

210

No.Y Tun.

Times:

7

vate QD0 0 15

Hops.....39.RE. . SORR.. . .20 RCE«

! Started to mash

Malt all in, T.
Underlet on &’
‘e

Malt........ X—Z@ﬂ«%c&m%}%
/

Pinihed naashing Tater: Mot oo e 7A...bbis.
Set taps; Hgat/ép UnderletA...4..........1..6,...4. 4
| Sparge M ; Hop -Zéd Sparge........... 1«36 ....... 2
134 7
“Striking Heat”........ciimel 5 Hop Sparge............. 9 ....... b
“Tnitial Heat".........o. T S
Into Kettle Loss Out Balling
ASTY bis. ... bs. LG lovvs = ndRid....
AGem
Yeastﬁwoﬁﬂ’(dg/ Zi G wu u ) BIFTEY . oorraroiocbensessrissmsons it
2L TSR e I G ROV R, SR Balling:.. o ficonansii %
..gals.

Quantity-recorded in Cellar.

Balling of wort

Balling of beer............ l " ?

Apparent attenuation

HICOBOL...ormainsissonsie

Real Attenuation

Real extract............

Remarks:




Brew No. 211

Malt...u.&:ﬁaa....ﬂ«%e....
Hop‘s..sg.Q.M'- 4 30 /?-e);-q qz. 3 ?dﬁ[).. A 7[ -f

& L
Started to mash %« First runs.../wya.a,ﬁ'.’_%
Malt all in, T. ; Bast ' ..Mn. %

3 £
Underlet on 7.% ;Steam../(%......

Finished mashing, T.... ATF 454/ > Water: Mash.............4. 0. bis.
L]
Set taps; Heat...... /a30da /58 Underlet......... /C .......... Lz
Sparge M; Hop —/Aa Sparg.... 8
/30

. '7
“Striking Heat”....... /=33 Hop Sparge.... k|
“Initial Heat”.............. Total... ﬂ J

23

Into Kettle Loss Out Balling

A0 s, ... DS, A R LLS....%

\’east...ﬁw...j .......... Aa. ’ XJM £ LI TS s

Run to storage. Balling %

Quantity recorded in Cellar = gals.
Balling of wort / ’ g
Balling of beer........ 20

Apparent attenuation........

Alcohol............

Real Attenuation

Reealtertracti. ..o

Remarks:




Brew No.

el

No.‘ Tun.

Times:

-

L :
N v ¥ Lrsy gw,zla 2 G

b

Hops...32.8.C. 33 Re = 106,%/

...... 15&’/45&1&4«4’ Lot

Started to mash é{zf‘—"r Firstrunsu.n..lz,ni... %
Malt all in, T. Tast, % .. dloideni
Underlet on é’—’ Steam il B
| Finished mashing, T.......c.cooouon Water: Mash.... bé .bbls.

Set taps; Heat......

.;Qpirge /éézf ; Hop é‘-o Sparge..........4 1 ‘fl ....... i

N N Underlet........ st

“Striking Heat”..........coooouvun Hop Sparge..“.......é ......... 4

D Total......oban ol

Into Kettle Loss Out Balling

AL vois. i P.....Dls. ok 3B ls. W

»

Run to storage..... ..Balling %

Quantity recorded in Cellar. gals.

Balling of wort / /' ‘}L LZ

g
Balling of beer. 2 RO ST S

Apparent attenuation....

Alcohol

Real Attenuation

Real extract

Remafs: Qe attun 10 U of hops have beeri
G.J.J.a.og tﬂ ﬁlﬂ z"":‘/ofé Mdlun—v ac
Tobat o« (o0 dbi x;-d'm«/.,f 90 fv.




BrewNo. 213

Started to mash g
&7

Malt all in, T.

Underlet on #—”

Sparge ‘éf: Hop .Zﬁ)
/140

ey
“Striking Heat”".......... /5%
“Tnitial Heat"”.........coovrnes
Into Kettle Loss
A& 7 bbis sl 2= Dbls.

Run to storage.

-

o]

Water:

Out

...... 24.) bois.

Date ﬁz@f"@

First mns/?? " s
2fo @

East) " ol

Mash............ é“[ ,,,,,,,,, bbls.
Undeﬂet‘...‘....[46”...‘....‘. 4

Sparg.”.‘_,l...."‘.'mz .......... 4

HopSparge...¢...ofi 5

Total..... g sl L

Balling
......... VoS 4
- el s S
Balling %

Quantity recorded in Cellar.

LT

Balling of wort

PR =

Balling of beer...

Apparent attenuation........

INICOROL civ.nis cvnsoressmmmavas

Real Attenuation

Real extract....

Remarks:




Brew No.

214

NoqJ Tun.

L . . 7
\ Started to mash .?l)
0

Matt... [ &0.0... /ZL @?A

Hops.. Jdgp’,}.#” ﬁpm& 2

S S 25 M.

Malt all in, T.

4 7
Underlet on %‘-)- § Steam//iL-/@ IOO#B 3

//o'[u)f

Finished mashing, T

Sparge W Hop é—p

/36
“*Striling Heat .o

“Initial Heat™......cvcererevs

Into Kettle

e T wws,

Run to storage.....

Loss
.
..<.,?..:I4‘..‘bb!s.

First runs.....

275

Last “ "" %

Water: Mash............. Ll el

Underlet........... /‘ .......... %
Sparge.......... /84 ...... ol
Hop Sparge........... g “

Total.......%

AP S wbis.

Quantity recorded in Cellar.

//17%

U 95/Z

Balling of wort

Balling of beer........

2.2

Apparent attenuation

Alcohol

Real Attenuation

Real extract....

Remarks:

19-7¢
AO-2 8
2. 0.1
20-1
9.3
#03
X




Started to mash %3

Malt all in, T.

Underlet on /-? § Steam.“.M.“'Q.éﬂ% 1

215

Brew No.

Date. k/t«( .. )% 23, l-[

First mnsﬁt? s WY

L

Last “

Mash........ oo d e 7 ; ...... bbls.

.
Finished mashing, T........ L56SE Water:

Set taps; Heat....o e Underlet............. /é ...... ¥

’
Sparge ; Hop 4_0 Sparg..... \3& e
35
4 r

“Striking Heat”.....Z.S.0... Hop Sparge........ll........... =
“Initial Heat" ..o 'I‘otal,A.......¢2‘3.53.“...... &
Into Kettle Loss Out Balling

AET. vbs. P - ORD —— 4.2 vbis. 134

TRl 0" SEOTERE . v o e o

Quantity recorded in Cellar..........coouivvmieesirireireenrreeesissssesescrisessesesseneses gals

Balling of wort. / .? é /
Balling of beer................. Zf( ............................................... ;

Apparent attenuation

AICOROTcovssiviss msvavavan

Real Attenuation...............

Real extract......co.

Remarks:




L R BATHAG . il cemcrmsconie z
Quantity recorded in Cellar............covuireeermiemsensesssnsemsssosssseessnsens gals
Balling of wort / Z . ’7\

Balling of beer A i, SIS

Hopssegaﬁaseﬂa&rﬂsa R SN T < ) N
NETT AR BT Y. SO PR/~

Started to mash %‘— d First mnsgﬂ,o %

Malt all in, T. 4 . Last “ ..y 2 %

Underlet on %’ StEam//& .....

Finished mashing, T

f' Hop 4d Sparge/-Sé i

“Striking Heat...........c.cco... Hop Sparge.,..q...é ........... 4

S il BEERE™ .. ov.oaiiconiassn Total’z\z.g— o

Into Kettle Loss Out Balling
L557.. bbis. vord 2. s, ol 4.2 bbls, R ) P L

Al

2130 L6 |

Yeast/j“'///ﬁﬁ

Apparent attenuation....

Alcohol

T R0 E 3 (B e B U s e g S SRS ik S A B G e e

Real extract

Remarks:




Zc

Hops....32.B&

A2

o =t 20 29
SRR 2 W /‘.%

Started to mash ‘Lr
?2
Malt all in, T.
Underlet on 5.7{-’ 3 Stesm{G
Finished mashing, T.......c.ccveinne

Set taps; Heat... LS. 7..
(24
Sparge L4 110, L€C
1385 6

CStiang HEAt! . v ivisses i

“Initial Heat”

Into Kettle
AST7. bbls. wernd L....bbs.

Run to storage...

Water: Mash

Underlet............Z.
Sparg/zg- AAAAA ¢

Hop Sparge..,.....“.é
TOtﬂlmZJL *®

Out Balling

A o L (R:2 %

2 e, SRR L

Balling %

Quantity recorded in Cellar.

gal

Balling of wort I RSt

Balling of beer

Apparent attenuation

Alcohol

Real Attenuation

Real extract....

Remarks:




\Started to mash ﬁ

e i R e
Hops.230. @Q: ........ Weios bl 05@)« JA" .......

A il ML Sy

Malt all in, T.

Underlet on M § Steam..é?..:.",........
Finished mashing, T["’_G

Set taps; Heat....[&f 1/‘5’6

Sparge ﬂ ; Hop e

/38

-
“Striking Heat”... AL ?

“Initial Heat"....../%/0x /‘{& / W‘ng 3)

Into Kettle Loss Out

AG0. vhis. k@ s, A SES

Run to storage.

Dtez;«)k.?u]j}; 9

Last 7 %

Water: Mash 7 0 bbls.

Underlet..“......../..é ........ "

Hop Sparge.... é i

Total..... 2'3 @ e

Balling

! bbls, il

Quantity recorded in Cellar.

Balling of wort ,/,_’!- ’{

Balling of beer

Apparent attenuation

Alcohol

Real Attenuation

Real extract

Remarks:




Brew No. 219

(L, Datej;u,l).u_“-..,?&?,ﬁ
Maltm%&maxa«a
Hops.. ;3,0 L3.Cra;.. 5700300 vjoﬂ@. .«][,?0/5:?}7 Lo
P SO e Y 2 ) o W '

o

Started to mash -ﬁ First runs. /7.7‘ 2

Malt all in, T. Last * ...Oilo..... %
> ’

Underlet on %ﬂ ,Stea.m’z

Finished mashing, T............c...... Water: Mash.............c...l ...

Set taps; Heat.....Z40.... Underlet...

Sparge ZJ Hop fd BRBEE - cvos oo /‘Sé ...... i

“Striking Heat"... Hop Sparge.............. ? ..... £

“[riitial Heat”......oomoone Tomcgg}é/ "

Into Kettle Loss Out Balling

L2 1. Sl A e L L4 . 9

Yeast..“ .............................. (DQM wﬂﬂ\,ﬂwk{m ;LR ORe R

{8 O T T RS e e S e Balling %

Quantity recorded in Cellar...... N . gals.

Balling of wort / c? . \‘)—/‘7

Balling of beer.

Apparent attenuation........

Alcohol

Real Attenuation

Real extract........

Remarks:




Brew No.

220

No.3 Tun.

Matt £TAQ.. Lrrwed R Aﬂ !
ops.. 42 8. 40 & e, Mo xz R.L ‘
S P

‘ Tieaiss =R /T J T X S ﬂ ............. e /éd/éh

First r\ms...._.,/ 24 %
................ Malt al in, T. Lest. * ... @ 1A o

----------------- Underlet on L/&’ ; Steam...
/e

Started to mash

%

i
! ------------------ Finished mashing, T........ccccoceuunnn Water: Mash........cconiiionine 7 ..g.“bbls.
|

| Set taps; Heat//ﬂ” Underlet............... /‘9 ..... £

a
I :' Sparge /é%-/, Hop -/-‘f— Sparge........ /‘?é ..... Y

| “Striling Heat™..... 4. .. Hop Sparge.............¢ g ..... %

‘ |
| “Imitial Beat ...l Total ..o 23 23—2 -

i Into Kettle Loss Out Balling

il LBAD. i @\l AU e LS Oubls., . 108

j‘ Yeast. 7“//4’/”%5"”1’ '2 /g— Air

1L CTE M Ol D N S P S N S S R Balling........coovvvnrinnecrinenns % ‘

Oueatity wroorded B CERAT. ..ot o diuons s34 e oot i st b e o o gals.
Balhng OF WOBE i oviaiziiraailb dbetsiiensssss i isanafibyss s ataisssidsssesisvesansons 5
Balling of beer.........c.ccoceons /2005—% .........................................
Apparent attenuation........... 27 ..........................................................

o o e e et 5

il |l REATL BEEOTUMBEIOIL ... vsvencssagersirsssssmprssssns sssmssorssssnsespsron s e sponsasssonsinsnsssos

(IR T T . s O S S G S S

Remarks:

== =
=




Brew No. 291

(=

QQQ/ ..................................... Date)z&l /a¢~ .?/4/? !

Malt..... &300%&/&@ .......................... ‘
Hops....s—.g.Q./ﬁ,e.’.!....,j. d‘blgéay 3&56)2&[ 20/?8)27- /30#\, |

Times: ,/.5:.&.[ ..... ./ e VLt & G S S . 8 7 SN or ke il R |

e % A |
First runs. c?o (20 - i

................. Started to mash m
72
Malt all in, T. ‘ Tt o el e i
1

|
................ Finished mashing, T........ccc.cccee Water: Mash........... /'? ......bbls i

i
\
2
Set taps; Heat..../égz.. E Underlet....... /d ...... & i
h
Sparge /ZJ&?{); Hop —/Q Sparg.... /37 5 i

= |

“Striking Heat”. Hop Sparge............ ( o D §
]

“Initial Heat”... /%S Total....... 2 Bas.....

Into Kettle Loss Out Balling

AL -0 AR e [8... bbls. A AR o N

Yesst. M. éﬁ‘m., &.‘)J’/; A6 C&c)’/\ugmr L e | i

R B0, IEEOTBE Brstacunsours sebommrmnssototanesionssm st ssesass massass setso sossonsssmeserpasavassssenssssnsssoss ST BT v ( NS o |

i
(BT v v v (ot i oM S R S e oA AR S R 2 ‘ I
{

|

. T
Balling of wort..........ccoecune /2 o T S /‘ .. B rcciisiism iven mew TG |
Balling of beer................c... 27 PP M.

] 4 b
Appatent attentation. o1oor i oons s e i e s v Sy ‘
|
Kb CORNISE e G SN NI =g - " H

08 T LY Ay M e e D S R I S NS S OTRE B ’
i
l

IRBEL BHLLACE . ..o v Gt A e s sk e et s ows £ AR T

Remarks:




Brew No.

222

No.£ Tun.

Times:

Malt.. & 200 /ZZ, Qm.. /Z/ (
Hops. 8301805 350 (5.Cs 13060} 20!3’0)‘ (307
AGE S’ ...... J ........ A ‘5/{(_/ ................ » m\

Started to mash %‘j. First runs. VZ/ -0 %

Malt all in, . Bast, & 0 305500

Underlet on &Ll ; Steam....
b

Finished mashing, T........cccccveuene

Set taps; Heat......oooseniones Underlet............... /b ..... e

Sparge ’Lsé{;Hop -Lw Sparge............. /g? ....... *

“Striking Heat".....,....cevecnne. Hop Sparge............ 7 ...... *

Sinitial Heat . ... Total....... /2—37/ ..... “

Into Kettle Loss Out Balling

LB Bk /6. bbis. SEZ phls. 249

&'east/yo77MgWﬂ7 I‘UM LL”( At it sosiis oo

Run to storage..... e e I Balling.....cc.ecoveerererenanesenens %

OHantity TeearCBEl S BRI ... ooussormumanssssassssssssisse sosssiss st i A S 2 5 U VA N IR A T34 gals.

Balling of wort.......ccccccuunnie, /2\3 é.—

Balling of beer............ 220

Brparert BITETURIION. . oo e lluaiosmiemsem canscemtakyissmss koG
AICONON . cuuvis o simmssssibinensasiominmiatonss sl sasviass s sitone s e s WA o AR o e

IREI OB EREOHATIIN. oo oo orsenits o e R R i L




BrewNo. 223

No,gTunA -Date b"’{g&*\ 6‘7}7 |

€= yom X

Times:

Started to mash -7%7 First runs. 5%-2 . % i

......... AN Malt all in, T. East: Y 0‘3 e
¢

Underlet on /Lb/f : Steam.. /d (34

Finished mashing, T..........c.c... : Water: Mash............... 7&' ..bbls i

o
Set taps; Heat...... /‘0 Underlet........... /6 e ‘

/f‘ ; Hop z—;&o Sparg.. I‘S g. T |

Sparge

FotrtkmgtHeat" . sa s Hop Sparge........ 7 e '
|

“tInitial Heat”. L0000 lotallj/ " :'
Into Kettle Loss Out Balling }1
Lé8.. v o id O b, WAL el W7 20 A ‘

\
Yeast 8 7’/&?714«444&“5 a’7, pf?CWS BT o evore :

RGO SEUCHARE. . ioxscisntponivriymmesosias AR RO SRR e B e A LU ) IR It
Quantity recorded in Cellar..............ccovvereseserecas B o L S ) . (-1 1 I

Balling of WOTt....coovvovvvveirrren 2 '7 wi S R P 1

Balling of beer.............

JANDT O B L 8 T T L SRR e

Alcohol.......... e R U R RS T SR L.

REAT AL ECAUATION i divismmairssss fesomeasss s s e R AT

130 UGS 2 o OIS Ty, - 00 SR e, s -

Remarks:




Brew No.

224

: [f- Date
el bk e oo Yol - Sierpfans .

Hops...2.8.. K cqaﬁcgﬁﬁﬁ,‘,‘f/@;ﬁ

Times:
................... .| Started to mash -{%ﬁ First ruusogpuﬁ—‘ %
.................. Malt all in, T. Last, * ...O:ll... o

................. Underlet on /% ;Steam...?f,i{.“..“

.................. Finished mashing, T.........ccocouuce. Water: Mash?@bbls

------------------ Set taps; Heat‘sf? Underlet............‘..1..6...“ s

Sparge /-/g;l{op —;éd Sparge...... /Jf i

“Striking Heat” ...

BRI ELR b e I O CO

Hop Sparge.

Into Kettle Loss Out Balling

LL0....vbis, e B b1, WA I T 140 . .o

TR GO TBHBNADE 2oyt vas o RS oo N A R Baling:.codiineiriisass %

Quantity recorded in Cellar.

Balling of wort //4 ? 7
7

ra

-7

Balling of beer............

Apparent attenuation..............

ATeoBOL.c. coucesavensestinns

Real Attenuation

R EHERETACE s iomeoinsberinovassmssssmsumeastraasnees tavstasensavaross onsvessoesmiessss et aassmesmrna o

Remarks:




Brew No. 2 2 5

—
Date/—“s‘f- LA

.
Mait.. S 20D.. _/% C’/ﬁ@»— .........................
i 30 8.0 5. 50 E{’-.'..?oﬁ@}’ :nrse} 13075
AT S

o
Started to mash -%aé‘-; First runs..gzaxg ..... :

Malt all in, T. e Last “ ...t2.2... %
.
/

Underlet on % ,Steam¥/0
Finished mashing, T................... Water: Mash............. 205 bt

o =
Set taps; Heat..... /&3 -/5E it e 1 A

/4 :
Sparge ; Hop —@ Sparg...
.

“Striking Heat”.......(k..’?.. Hop Sparge....... é ............ o

o
“Tnitial Heat""..... A=, 2/52" TotalnsnRurdi S s
Into Kettle Loss Out Balling

MGl v cnef B DS, s L P S

Yeast//M"‘//{W Z =21 L SR s

Run to storage Balling %

uantity recorded in Cellar...... g e, SR gals.
Q y

X
Balling of wort / 2"'15 >

Balling of beer............ s

Apparent attenuation........

BIREROLE s vssinimnee

Real Attenuation.......

Real extract........

Remarks:




Brew No.

226

a

No.g Tun.

Times:

vy
Matt.. 500 % é/d,(gj

o 20. 4. ;. L BL ) %

.
Started to mash m
79

Malt all in, T.

Underlet on %L ; Steam..... ’é*/

Finished mashing, T........£; o o

Set taps; }Ieat.“./.{.-

Sparge /{fg" ; Hop &

‘“Striking Heat”..... /4_7

:306—0"

Water:

Out

LS s,

&east&W#M

Run to storagg...... bl

Quantity recorded in Cellar.....

First runs......... o’ 0 -3 w

Last * .....2:SJ ¢

Mash........... 08 bls

Underle’c4.....4......[.b< ...... ¢
Sparge........w /3? ....... =
Hop Sparge...“...ng ..... A

Balling

......... W:G....q

Balling of wort

Balling of beer............

Apparent attenuation....

Realentraet uuvanuna

Remarks:




Brew No. 2 2 7

R Y e o W 55 R

Hops....5.0. 88 50 KE+ 30BCEu oLy 2R o120 M.
R ek Sl 2 . T /jﬂ-aﬁ—qS@[lo ..........................................................

Started to mash ‘7%7 First runs/?‘, o

Malt all in, T. Lastt * ... ¥ g ........ %
7 .

Underlet on %%’ ; Steam.. 1@ Z=...

Finished mashing, T......

Set taps; Heat.....(édw E Underlet...........A.,(Aé“.... *k
Sparge /ééi ; Hop /-ﬁ’ IBDALE . . uiniivis /j.;’ ..... e

Water: Mash......

-

“Striking Heat” ... ’ Hop Sparge........... 7 ........ A

“Initial Heat"..........c.co.ce0n. Totaln?n =

Into Kettle Loss Out Balling
Al vhis. s, S0 s, s 2L K oL

Yeast. @ TS NEROR XA

b Air
Run to storage W‘”‘(ﬂl 0 wid'z’a" 577 LR IR %

Quantity recorded in Cellar. gals

Balling of wort } A ’- (—4
20D s

Balling Gl DRRE. < it avinenissiisgosmsisesefogs sainst chod SO sk shvs s oA H T eER 2

Apparent attenuation

ALGOHON s sxassisvaiisins

Real Attenuation

Real extract....

Remarks:




Brew No.

228

No.3 Tun.

Times:

Hops.... 30 RC.... 40 BC&rac ks 30 RC
et TR SR

Started to mash 162 First runs........ /?{ %

) v .
Malt all in, T. Lagt, s X 0'3& %
Underlet on )7“-,2 : Steanm. £.Z.........

6
Pinished mashing, T......ccccocccveenee Water: Mash.........cveveneen 7@ ...... bbls.

Set taps; Heat.../.dz Underlet....vd-i / é ...... =
Sparge /‘g Hop :g.-g . 3 Sparge.......... /;7 ....... i

> 7‘
“Striking Heat”.......... VL Hop Sparge.......c............ =
0
“Tnitial Heat?......... Jdd Total.os e O
Into Kettle Loss Out Balling

7 A R 1o, AL@. s, o2 %

» yeastgnx»‘u/(W»fﬁ : || oy

Run 1o storagene .0 4. 0S80 L 0 S8, 350 20 il Moo BATHOGEL s Bircssresssmisnisany %

Balling of wort //'?Z

Balling of beer............ 2 is ........

Apparent attenuationi... ... wscsssmssrismmemmiereseress

AICOHOI cvisssmomssisvisssss ssies s v s AR oA R Sy bR eSS e

Real Attenuation......

22 TN e S e L

Remarks:

Font e Lo dun o The

fen De Aporge Lreen

i & s b Eewutf
sd‘o.. ru.wlw—v{



Brew No. 229

Matt...§200. A C‘)ﬁ?@ .......................... ')ﬂn“

Hops...af0... ﬁé 8. beéu !“3466 ....... 3t 3@} /130*&-
R e o o o i = O v

Started to mash ﬁ/ First runs.. .?0,.3 .

=
Malt all in, T. Lot ¥ RS %

’ ’
Underlet on %& Steam/I‘— .....

b - N

Finished mashing, T Water: Mash....

Set taps; Heat........... /8. Underlet........... /‘ ......... i

Sparge “f/ Hop 744 Sparg/cs?’ 5
/38 i

“Striking Heat”.. /.S’( ot

“Tuitial Heat”. (o4 Total...... 2. 3 35

Into Kettle Loss Out Balling

A& /... bvis 12 bbis {5/ vhis. e R

Yeast.zm.fam{&sﬂw S g ririeemmamchl I

Run to storage Balling. %

Quantity recorded in Cellar.

Balling of wort 124

Balling of beer

Apparent attenuation....

Alcohol..........c.....

Real Attenuation

Real extract........

Remarks:




Brew No.

230

No.‘ﬁ un.

Times:

Malt&ﬂDDM 0/([ G.

bops 0 BL 50 BLar 20 BL1 aom} e

Started to mash &7 :
22

First mm)o?o,'% %

Malt all in, T. Eagh, * b ﬁ-j—’ %

Underlet on ./Lf :Steam..fﬁ}ﬁiﬁ‘.snl"J

72

Finished mashing, T.......cccoveernee Water: Mash........ccoenr.e. ...bbls.

Set:taps; Heat. L. 3 Underlet............ I é AAAAAAAA %

Sparge /-—F ; Hop -{éd Sparge........... "sy— ...... y
135

“Striking Heat”w/_‘sf..‘,.. Hop Sparge..“......“.é ....... L

“Initial Heat"... /#4487 Tofal.... . Z3ZR .«

Into Kettle Loss Out

LGB N (2. vhis. ST bbis, e IR . o

Yeast.. %P/ / ?&%4«/4“”// _ X e N

R, do SLOFARE, 2o, 0o fen At ] Mo ol Bevdes Toes 000 e et 0 Balling. . ..oodic e %

Quantity recorded InICEIIAT. ... oo siosiviniimsismmimisismatoiss g sttt s st ottt o iy gaviscasd gals.

Balling of Wort: st o / 2?/]:'""3 ...............

Balling of beer............ 3 ¥ é ................

Apparent attenuation....

Alcohol

Rl ABEEBBBIROR. :s0uv0svcomsiasssassiias shascissisinsmsiuah vt chayssvasasbusadss ioaiiinigss s

T i e L . e L

Remarks:




A
A 50— Y
Started to mash ﬁ} " First runs.. 420'.3 St

""""""""" Malt all in, T. Tast o L @R ‘

.................. o . Il
Underlet on % ; Steam.... 47 .........

.................. oy O /
Finished mashing, T........ Y AX Water: Mash.................. 73 ........ bhls. \

Set taps; Heat....... /ﬁ?o Underlet..4.........4‘“.4..4.. o

Sparge /{Sé?r Hop 7 Sparg/d7 ........... A ;“

“Striking Heat”"....... 46( Hop Spargem...“.Z .......... " M

2
“Initial Heat"....... {45 Total........ 2433....

Into Kettle Loss Out

..... A el T AT s,

Vieast m/,«%;/”?,&w 2265227 (Z/MA{) . Air

TRGA 0 SEOTAER .o ooecesmtiasioaseremsoeirranssasssyassametsasasmantsi onenss Balling... % |
Quantity recorded in Cellar. gals

Balling of wort / 4? g ;(

Balling of beer............ 2 5—

Apparent attenuation........

Aloohol, s

Real Attenuation

Real extract........

Remarks:




@QL/ 7 nst% 9‘-«./1
Malt&lﬂoﬂqc)//(a ....................................... . J
Hopso?dgf'a)b'ﬂ/gplyaaﬂe)’j30/3@-)’-“‘/34’#

S S el e R AR AT T 5o

Started to mash LX First runs......... Zﬁé %
) 7
Malt all in, T, Lagt, . ...0030 e
’
=77 /
Underlet on ; Steam. [
o &
Finished mashing, T........ccevcuune. Water; Mash.....ciuuiaguis 70 ..... bbls.

(.}
Set taps; Heat/.{? Underlet..............l.é....“, %

Sparge % ; Hop -ééa Sparge.........AI..iQ.N.... 4

“Btriking Heat”. . Lif.. Hop Sparge...“...“..g:.m“ b

“Tnitial Heat"....... oot Total..a@atB T e

Into Kettle Loss Out Balling

..... /€[ s ... b1 HSEH... s, el BE... %

Vo5 g PRI R et
Run to storage................. e T M B B L rrnisd BaAllng. ... eedis oo %
Quantity recorded mICeHA o il R R I e R el ok gals.
Balling of wort/?p35—z‘ ..............................................
Balling of beer............ 2. % 5/ :

Apparent attenuation....

2.5 Fe'e) Lo O e O I A e A e S S e

RBEL ASEBUEEION, ...ocxstromsirtsimmmir B e 0 Srr ook rarms s eoaeitt Bamestias

Feeal extract b nas trcsadinentt

Remarks: = -
R




Brew No. 233

Hops........ 38 l?c- ‘/0 l}c 5(4-4»4-214 30 B¢

Times: , O S Ka««/i/ /oﬂ#

................. Started to mash _/.5“7 First runs/?"s %
.................. 72 .
Malt all in, T. iier A € . W %
............... Underlet on &’ ,Steam..“//m.....“.
.................. lé
Finished mashing, T................. ) Water: Masho............... 72 S
Set taps; Heat.....ooiiioreone Underlet............. /é ...... ¥

Sparge /“Ji ;» Hop -L/d éparg ........... /}g ...... .

“Striking Heat! ... Mt Hop Sparge......... ¥ c
“Initial Heat................ Total........Z.3% .. «
Into Kettle Loss Out Balling

Mol s T L Ul Tl Ay e e SN ’8 %

s'east..z..t..,?..@n.ug._m_34 229 Hesd C“/ 1y ot SRR

Run to storage...... SR oo RS s it s %
Quantity recorded in Cellar....... gals
Balling of wort XX L

Balling of beer............ K. ~5 i

Apparent attenuation....

ALEBHOL . iz svanss

Real Attenuation

Real extract........

Remarks: IAJ%WVH S




Brew No.

234

No. l Tun.

Times:

/ / ,é-/ta/ Date. Jw 1348

“Initial Heat . .......ooivers : Total....._L}j .........

Into Kettle Loss Out

LI s AT /8. % s, 150 Lvwis. il T

Balling of beer............ L WA, .

Apparent attenuation........

Aleohol

Real Attenuation....

RieaT ERBPBOE . icsismmraeawrmns s ars I vy R PS5 85 RSN AT E S

Remarks: anal

Malt 7)7 oo % Mﬁ = 4«\7
Hops.4..<..3.é.4 R.C 940 & C &Mo lf/.i - c
e 1.5 2w B m@ At
Started to mash %—/ 3 First runs...... A0 /... %
Malt all in, T. Lask. " ... J'? ....... %
Underlet on (¢ : Steam.....,
G 3
Finished mashing, T.......cccccounanee Water: Mash... 7 a .....bbls.
Set taps; Heat..“./.,sz i Usiderlet ond LAl i
| Sparge I{—ff, Hop &ﬂ Sparge“........./..z..i:.... i
YRtrilcing Heat” . mmmincin 1 X Hop Sparge........... ? ....... ¥

Balling




No.2 Tun.

Brew No. 235

...... - ) 'SMDMW'

Mmk?oa./a-@ ............. Qy—— .........................

r
e s

Hops..“:.g..o....&,«.e..'.& o AR, @»@)‘ aon 5 G 3.=.. /QO

Larilse A7 o EMMW

-~ ° -,

Started to mash -{7%’ First runs/?‘-.‘ %
—

Malt all in, T. Last “ ....09%. %

ormn o b O g 8

Finished mashing, T.. /b ? Water: Mash................

7/ ........... bbls.

Set taps; Heat.../éz ....... o Underlet........ /é ............ “
»
Sparge ; Hop ﬁ-o Sparg......... /3 ? .......... R

/é

“Striking Heat”/‘a Hop Sparge......
“Initial Heat”...... /45.... Total..... AJ
Into Kettle Loss Out

L. vos. ... pbls. SO pbls.

Run to storage.. o O e Balling

(N i

Balling

Quantity recorded in Cellar......

Balling of wort / /Z = ﬂ

Balling of beer............ A8
Apparent attenuation........
BICONOkiy. v e mives

Real Attenuation

Real extract.........c.....

Remarks:




Brew No.

236

No.3 Tun.

Times:

Wil Jpon 147
Malt.. &300% . .G /’A i
topsed 0L L. 5. 50 30 = - 20 17.C- 9— Q020 = 1807
AL d ... MW ..........

Started to mash M First runs....... ’z"jb %
Malt all in, T. Lagk. ..k s %
Underlet on P/ s Stear e
lo » 2
Pinished mashing, T........ccccocruvne- Water: Mash.........cocevvene.n {éwbbls.
Set taps; Heat. /8.7t Usiderlet......coiess 16, «
- p
Sparge %_2 ; Hop L#j Sparge........... /-{;— ..... g
Vil

“Striking Heat”...........ccccen. Hop Sparge............. 7 ........ £
“Tnitial Heat”................. Total.......... 28R

Into Kettle

L /... vbis. > 7 e L lR:38 o

s T B ,‘ T ,.—*émiallmg ............................ %
kl)v“&(/‘éﬂ/ A/‘r/d /-ow/jlb KJJ;,,AJ[

Quantity recorded in Cellar

Run to storage...

Apparent atEEHtABION ... oottt boiatinaius ettt siosba s s o

307757 ARSI Ve SO (10 W W (00 N NN SR (8 1~ | .

Real ALERuabon.. oot s s vk stk ianas i dasiis e

Real extract..

Remarks:




No.4 Tun.

Brew No. 237

HOpSvSGISQ «QKC{f G Ry S L S
T s A

Started to mash ‘7%‘ First runs/7‘< v %
Malt all in, T. Last “ .. 2:2.. %
Ve
Underlet on M : Steam4,..é.4.(é.—.. ;
/& 2
Finished mashing, T.........c.ccccccc.. Water: Mash................ /‘) ........ bbls.
Set taps; Heat........c.o.oo...... Underlet.............. lé.... -
/ f /
Sparge £¢9 ; Hop La? A Sparg... B
/98
“Striking Heat”........c.coiuimnen Hop Spargec.. . o o
“Tautia] Heat".. ..., Botall et i e
Into Kettle Loss Out Balling

b e SR 2. s, A s, ol S o,
+f«~ ko 3 E‘ wio 228

Yeast.. /'W/ﬂd‘ AISW;I A3 /('f/r\w %%M Air
W oa hed.

74 oS T B L e (R S S SRR 8 ol Balling........ccoooeeeiiciencens %

0P8 s L6 (S S e O e e e R e SR 0 i s o P SRRSO, R gals.

Balling of wort................ 1/ i} ../ ......................

Ballitig of beer!... s O 3
ABDATEn At EnUREION 1 e xtcsres covsovensamssaaimsmsssssussrassen spaans sessaessrsssssefesss:
1T oo | N S o s 5

1L O TSI TS e i e A o I s R 2

RCRII ORI ... coiins P ee ot hee e feodanssatosamvmrasnssnsi sesinsatn

Remarks:




Brew No.

238

Times:

% Date f LM/J%M .....

Hops.. 32K G 0. BE. #.50.B.C. Shgpha. 3 K egpdin .. sede.

Started to mash % ‘ First, mnswﬂ %

Malt all in, T, Last, » . Al o
Underlet on w 3 Steammé

Y :
Finished mashing, T.........cccoouiine o Water: Mash...W......4...m.za..“.bbls.

Set taps; Heat/,e‘-f . ‘ Underlet................ /6 ..... 3

Sparge %f ; Hop Sparge........cu..c. /‘/’& ..... &
110

“Striking Heat"/iz ......... Hop Sparge.............. 7 ..... i
“Initial Heat™......ocmecemmessns To’cal....,A.....nz...,cgJ.‘“...u -

Into Kettle Loss Out Balling

Lo A~ . % vbis. LELE s . g LR

Yeast_@’j"a-&mﬂrﬁ—émﬁ?@% VTR P
Run to <1’1Qgﬁ lf' ”Z i hzﬁjﬁwjluéBallmg %

Quantity recorded in Cellar..... gals.

Balling of wort b2l 7

Balling of beer............

Apparent attenuation........

Alcohol....

Real Attenuation

Real extract

Remarks: ).7!'/ ﬂ wn 203




N T e o R
Hops....5.0. g-p'r G KT ﬁp} 5 3ﬂf? pv . /th)ﬂ‘&§

B s et (b A IO v 0 /)

Started to mash fgﬂ First runs..... 09040? %

Maltallin, T. Last  ...0:2%.. %

Underlet on m sSteem. .. L e
/6
Finished mashing, T.................... Water: Mash]ébbls

Set taps; Heat.......ccooeveenne Underlet........{.é............. i

Sparge /{3‘3’; Hop m 3 Spax'g/JfZ 4

”

“Striking Heat........ /‘0 N Hop Spargelo ............ &

9
“Initial Heat"...... /%8.. i B 1 S S

Into Kettle Loss Out Balling

oS LL....obis. A EQ...vbis. ndB3K %

! : Yeast.&uie...Zt.zuMJn«mv Marks / 7.5 g

Run to storage Balling. %

Quantity recorded in Cellar. gals

Bhlling of wort /.24

Balling of beer........ AN

Apparent attenuation........

AICOROL......orsersrsmminssionss

Real Attenuation

Real extract

Remarks:




Brew No.

No. / Tun. .. )
70 . £800 L B
Hops....\id '/y-(’ 4 .

Times:
_________________ Started to mash ié-’-‘ First runs'g‘/"‘.hf %
2
............. o | Mait allin, T Lagt, “ ....0.%0:.. 97
2/4 ’

Jnderlet on X_/_ H Steam‘.a{....@ ..... i

Finished mashing, T.........ccooeuine . Water: Mash.........cccciiis 7¢’< ...... bbls.

Set taps; Heat...d.osieernenn Underlet..........4: lé.... =

Hop /ﬂ Sparge............ /JO(— #

Sparge ‘:&f
/%

“Striking Heat" i Hop Sparge............ ? ......

“Tritial Heat"s oo Total........ 8 ... “

Into Kettle Loss Out Balling
Adb..vs. ok T T 2 T [8A2%. o

Yeast..z.a. ,7 /W,,L,\, LM_/! A O[Q D e Py e S

Run to storage........o.. WL e i 7k W S ER T ey L Balling, oo oo st %
Quanitity weeot@ed WO ICEIAE o vt i i s s i N e S P SRS T S S U gals.
Balling (Gf OB nnores s siesssmmbrmatiashesios /l-‘ ......................................
Balling of DEE..ciiswmvsmmais ,Z ..... / ..................................

Apparent attenuation....

551 o) U N MM 2 e S D e P .

B O] DA RODEBEION. « st ounrsinnsisdiriomrestiehimsat ens St asim s se e s g e msnse

18 TS T DN U O RO 1 SRR e e U7

Remarks:




=,

Brew No. 24 ]_

'/ 2

Started to mash M Frst Tuns.. oo ko /f 7 %
79

Malt all in, T. 15 Sl W 2é. v

Finished mashing, T..........ccoooin. Water: Mash..........ccrc.. /é, bbls.
Set taps; Heat....... /é? o Underlet.............. lé... ¢
2
Sparge M ; Hop -@' Sparg.......... /‘7"_9 L
/40

“Striking Heat"...........c..c.... Hop Sparge............. / ...... "
“Initial Heat”................ Total..... 25
Into Kettle Loss Out Balling

AL vbis. e R.... bbs. ALY T vbls. il - L

Yeast/l“{;’;"‘(b/“‘“'jf" 38 ,%’/A/ﬂu ’Z(f“ il S
AIEEE e e Tl S o i b o S A o BAINE, .. conirbessosarrensasossea
LB R T G L a1 S e S B R SO i A IO et
Balltng of WO ....ccn it srssens / /j .................................

Balling of DEEL. . s it e 'é\ iie s &
Apparent gbtenBaEION .o o il s sesasi s e ssss vt bssesesanysaosata
1) T OIS ol - %k NSRS UETAS 151 A

ReER] AT OOATIOINL: 25051330 eakos b7k s SSSd 04T i S Sl s oS SN S sF87

205 v B AT, 00,1 O S R MNP S SRS i o S

Remarks:




Brew No.

242

No. / Tun.

Times:

Hops..30.B.€C... 50 hCs 22 BEF

Date. JM (/} ""1. 20

=183

WINPT WA A R W i

Started to mash M‘-}
70
Malt all in, T.
Underlet on M 2 Steam....,é.....,..‘..

Finished mashing, T....

Set taps; Heat/s\?

Sparge M ; Hop /ia

“Sttiking Heat” . .uamiss

CIAitIEl HEgh i

Into Kettle Loss

/é/bbls

Yeast//ﬂ:ﬁ’féngs (

Run to storage

o S s,

Pirst nms],/ﬂs(’_ %
Last “ .0l %

Water: Mash....

Hop Sparge........... ? ......... S

Fotel e AT

Out Balling
kBl S

Balling. %

Quantity recorded in Cellar

Balling of wort

gals.

/2.2

Balling of beer............ '?\ s 6)

Real Attenuation

Real extract..cmivin

Remarks:




No. 2 Tun.

Brew No. 24:3

/é‘\sr-;/d’://{; .o & o e (] RN = ol

' .
Started to mash 7/%3’-’/[0 First mns/fé . 9%

Malt allin, T. ' Tast WSy
o
Underlet on M ; Steam... /... .
2"
Finished mashing, T...... A Water: Mash........cc.covonn. 7’ ...... bbls.
Set taps; Heat/M Under]et...,‘......../.‘.A....m i

Sparge —/‘i ; Hop L&t Sparg......... 194

“Striking Heat"/éf__/‘” Hop Sparge..A._...?.‘.....,..... 5
o~
“Initial Heat"..... /%8 v AL ) s L

Into Kettle Loss Out Balling

T W e B T e - e S /55 g,

Yeasti’{/jﬂ'ngi‘j’z ﬁ-‘ww st Jm%r ..........................................

4m42{"W-

Run to storage Balling %
Quantity recorded in Cellar...... gals
Balling of wort /' /, '7/‘.7

Balfing of beer....... B -

Apparent attenuation....

Aleohol... v

Real Attenuation...............

Realextoach.....ccoeem

Remarks:




——

Brew No.

244

N, 3 Tun.

Times:

(2. sulll o 20
Mait. &2.0.0 /,gﬂ @ /(/Q , .#__;
Hops..ﬁ??ggt ,6'7)”0 VJD@@% &)Kp)—_ da0.

Started to mash g First runs“.a?g.'.f%‘.“..m %%

Malt allin, T. Last, .. Lok %
/
Underlet on m ; Steam... ... /’- ......
/6

Finished mashing, T.

Set taps; Heat,.“../é‘:s._ Underlet.............. / ¢ ...... g
L .
Sparge ﬂ‘g‘ ; Hop -“-? Sparge............ /w %

“Strking Heat"..couvmmn Hop Sparge............ 7 ...... L

“Initial Heat™.....cooieiins Total....... ’L?_g ....... T

Water: Mash 70 bbls.

| Into Kettle Loss Out Balling

S60.....vvs. R bRl Wi/ BBl L VoI

RO 60, FUOIAPE o rrssiuss s s AN 0 A SN M S S e g eSS Balling. ot s s

Quantity recorded in Cellar.

Balling of wort / 2- ¥ 7

Balling of beer 20K

Apparent attenuation........

Alcohol............

Real Attenuation T

Real extract....

Remarks:




No. 4 Tun.

Brew No. 245

/Z!:d /6/(&6‘/ nafejulmﬂ.g

Matt....L.40.. .ﬂ( ZM;««(«. %//L
Hops.....80.8€. ... 40.BE f4a “‘(7,, e
S e oy /.,//—

Started to mash ‘7‘7’ First runs......... /?; o
" Malt allin, T. ’ ; L O

Underlet on ' ;Steam..é,...?k... 2

]
Finished mashing, T............c....... Water: Mash.......c.....bi 75 ...... bbls.
Set taps; Heat.... /8 F .. Underlet......d. ...

Sparge éé—?f ; Hop M ] Sparg........ 137 ........ &

“Striking Heat.................... Hop Sparge...... 5 ...ccoeen B

“Initial Heat"............... Total...... -?g?/ ......... &

Into Kettle Loss Out Balling

N N e e e AR %

vesr. Dol Marcrke £.39

Run to storage...............

BEBRETD Y YeCOTACAIMICBIIART oo T it ossis s imess e SRS AR ORI ot 5o s ewr i s s gals.
—

Balling of wort /’Z 'S /' 4"‘-\/&

Balling of beer............ & 7 e SO e 5 et .

Apparent attenuation....

BICOBOL: . mere e oirsomteatins

Real Attenuation

Real extract............

Remarks:

/Zaul ,{M//: Ve, qwe/ o/ 75 M




Brew No.

246

No. / Tun.

/ ./' Date%ﬂfJ'z"ﬁ/

Hops.... .33 6 P "fo lSC g'o-ncﬂu 2e.0e

LS =S, /.(”4 KAA(:/:—)L, /oz/f/?

Started to mash -/767:’ First runs/i?.(— %
Malt all in, T. Last,, * /'/ %
Underlet on %ﬁ’ ; Steam..

Finished mashing, T/&’é’; Water: Mash[?bbls
Set taps; Heat,.“./.-ﬁ.’.&..:. . Underlet;.,4.........4.[é...... 3

Sparge /LJ_O ; Hop -(—d Sparge........‘..A/.S.é..w.. &

“Striking Heat”......./%. 0~/ Hop Sparge7 ......... <
“Initial Heat”... /%243 T Total.......%%......... =

Into Kettle Loss Balling

WAL g ... b, /f ........ T 1047 . <

L s SRR LR E - S MRS - 28 ST ABATIRE v deiiriisiares %
Quantity recorded 20 CCHEE (.. miomsmimesnmsseinsssssisseigammises gals.
Balling of wort [0 ‘7 .....

Balling of beer................ im ...... g MA. .....................................

Apparent attenuation........

Alcohol

REn] A ORI DION, 2oqsucssssarmss e s A e oD el sk TS P

RO GRIBOE. v ol ST U R N R e T U

s oo S RS /J/

s
&Wﬁ/&«/dfé




No. ZTun

Brew No.. 247

dse
Mare. JZ. 88" M%&(/ o

Hope \ X KA S0 BOC 18 RCF.  Sta BCF . n 8O ...

25788 PR, AR # S vy

Started to mash ?Ez-? Rt wines A, 9%

Malt all in, T. Tast ') g8 %

Date. j/—(—“ 5f—’/%

Underlet on %’ s Steatn, L

Water: Mash....

Finished mashing, T.

Set taps; Heat“./[z. Underlet.......... /‘ .......... -
Sparge M ; Hop w : S;:arg ........ /fzg .......... 4
/25

“Shriking THeat " ..o : Hop Sparge......... i g

STRigal Heat . .o stmie

Into Kettle

LA bbis.

Yeast.@“.“. .

Ry (0 I e e e s s oAb Balling s ot L %
(92006 kT eh e o T G 2 s i A e o A ey M R ot OV [t gals.
Balling of wort........... //Z"{H

Balling of beer........

Apparent attenuation........

Bleoliol oy

Real Attenuation

Real extract............

Remarks: f bt 7;“ 4




Brew No.

248

No.3 Tun.

Times:

17

% DateJW(Flfd’J
Mat.... f!ﬁﬂw% .................

HopsS"fS C s§0.8C 2308 20KC \‘{u.sf,&«d
ey ya R et Ao L

_Started to mash 2670_ First runs;Z/?J %

Malt all in, T. Lgut o mr L8 Y

Underlet on 4—/2 3 Steam.j‘ ..............
e
Finished mashing, T.......ccccccevenne

Set taps; Heat.........ccovueene.

e
Sparge 1350 Hop

“Striking Heat"..................

p “Initial Heat™..........o..5

Into Kettle Loss

AL S b, CEZ bh

Yeasth//d'

R Bl SEOTATE o ..o e i e s SR o syt i nt e e T Balling. %

Quantity recorded in Cellar. gals

[2-8.8

Balling of wort

Balling of beer...X:: ..ol el o
Apparent attenuation........
Alcohol....

Real Attenuation

BRI TEXUTREE . oeeerscemrersrisesmorssvivss tobsessy nersansrs asmssassAas e iasmenens bvessnimrsobonsiapins

ljemarks: fe. T { r ’
Lohid A i T




Brew No.

249

Malt..... 7800%@4 ”y
Hops... B0 B8.C: ;. 0. 5. .:.)T.i.(’s,ﬁ,;.,”..,auﬁ: ........ ud 200
...... (7.l ST .. A At

Started to mash 4 First runs...... %
75
Malt all in, T. Last “ .. 2.3 %
i s
Underlet on % < Steam....%........
o i
Pinished mashing, T........ SO Water: Mash,“.......“.;b ............ bbls.
o
Set taps; Heat....... /5%, Underlet........ /é ............ 3%

Sparge /3/-&2&' Hop &0 Sparg.“..“/d,? ........... L)

4
“Striking Heat....... //” Hop Sparge...../...g%... ........ £
“Initial Heat"”.........s / .'.‘llﬁ”a

Total..‘....ﬁai,gt ........ &

Into Kettle Loss Out Balling

AR - R £:3....bbls. LA bis. YRS %
Yeast.M ................ BRI o o SRR AR o
£ T T TR U i S S PN .. (Y S Balling:, el e B ioons %

Quantity recorded in Cellar..........

Balling of wort..

Balling of beer...................

Apparent atteRIBHOR TN UL b i s mis s e i

Alcohall....d.ccs SRR

Real Attenuation

JLT NS T SRR e U e e

Remarks: j P, 7::—«.4_
F

ol I 6F




Brew No.

250

No,Z. Tun.

| Initial Heat"........oco.. Total . L8

a4 nee Sadeodie ] Sl
Malt y200 ™ ém.a_&[& 414.1,01:««4

Hops.$30.BC. . 5o RC¥ 30 Ries i BE’]\Q‘MQ Aoy

), il e O, M o

Started to mash %" Pirst mns/fg‘ %
Malt all in, T. Tagt, 4o il W
Underlet on /L-Z’ > Steam..”g?ﬂ ......

Finished mashing, T Water: Mash iy

Set taps; Heat... /f{ Underlet................ /é ..... £
Sparge Léé—;Hop Zé—d Spargej~57 %

SStriking Heat" ..o Hop Sparge..m....“.Z..“. i

Into Kettle Loss Out Balling

L6.0... pbs. W A.A.{fﬂm; s o LB o

Yeast/djﬁ{mwatyks—c 7/_9% '#;_ 1 D35 NI LA ORR

Run to storage P o Balling. %

Quantity recorded in Cellar gals

Balling of wort / /Z by y

Balling of beer........ P S SIS .|

Apparent attenuation

7o 1501 10 MRS

Real Attenuation

Real extract............

T e Tunk




Started to mash fu
2

Malt... 78/00-/&(

Hops... %0, &0" 6T “1“ G@&"

-~ / i~ ,
/::S/ ....... P e ;

Malt all in, T.

J
Underlet on &L
/6

Finished mashing, T........c.ccoco...

Set taps; Heat........ccoouerenins

Sparge {Z%&’ Hop L‘-'

“Striking Heat”....;.iiciinin

“Fratial Heat”.. .. 4 ccspmonses

Into Kettle Loss

LbO s w3 bhls.

Yeast...

Brew No. 251

Water: Mash................ 72 ........... bbls.

Underlet...... L le...... “
Sparg.......... /03? .......... g

Total..... 42-3 3 .............. o

Balling

W2

Out
/77bbls

4GS S YT RO e e R P e R Ballmg“/tz..é.,c:i‘”
Quantity recorded in Cellar.............. //(-d ............................................................................................ gals.
Balling of wort.............

Balling of beer................... jé% .............

Apparent attenuation........

et

BICOROL....conypic crvrins

Real ‘Attenuation

Real extract............

Remarks:




Brew No.

aa2

No. Z-Tun.

Times:

Mait. BR.2C.. &naﬂé—
Hops..8.€...086.....50R¢ %50, ﬂe

24 R, M At

Atk

Started to mash Lz—'

kD). Kc‘f‘lftfﬁm ...............................

Dete sk LD %MAM/../H

/o %
Mealt all in, T. Fast .. %
Underlet on f/% Steam.Z..é:m.
Finished mashing, T.......cccccvvvunen Water: Mash 7 ... bbls
Set taps; Heat/f7 Underlet............. Ié ........ 4
Sparge M Hop 17774 Sparge.... [JZ #

nsp

“Striling Heat".........ccconne Hop Sparge.... é e
“Tnitial Heat”..........coc Total.. .{3\3 ......... “
Into Kettle Loss Out Balling
L2 vbs, k. bbls, 2L s, AZ2Z .9
Yeast..,%;% .............. ik e o e e
RETL. B0 BEOTHIE. s A i S RS A Yo s St BABINE:. . o citlonrreoninihibadch %
Quantity recorded in Cellar gals
Balling of wort /'l a3 ‘(
Balling of beer............ 'Z 3 ‘/\‘ et ey oS
Apparent attenuation........
soilicats: MmN ORI L L BT R Vs
o 0 gL e e A L )
Realiextract....oouemrnene
/A& - M Wﬁw A?w

S~

“‘ﬁﬁ"




Brew No. 2 53

Malt... 7&?0 _/% -
Hops.a20.. B0 ;. #do. ﬁﬁ)’“ P e e Y ani
oo T :/ ...... Z; .5..«%1—!—1.)

a

‘Started to mash }ép First runs. Zﬂ'd %

Malt all in, T ' Last « .96 %
. Y
Underlet on / ; Steam..... -’ .....
2 )
Finished mashing, T.....Zx3 2" Water: Mash.............. 7/ ............ bbls.
% :

Set taps; Heat........ xL‘p-'? J Underlet....... /‘ ............. 8

Sparge ﬁ; Hop —Lo Sparg/¢39 ........... =

“Striking Heat"......[‘a Hop Sparge..“..‘.f-wu.,“ ad
o
“Initial Heat""..../AF". Total.... XD E ... «

Into Kettle Loss Out Balling

../éﬁﬁ.,..bbls. o T B 7 A | 12:9.....%

wdiﬁw 25¢4

R2 o S TS o i USRS MR T o S TR A S BEEIEE, oo odsivisioiniieiaveisns %
[ 5o By d e L T (B S e 0 SR e I— gals.
Balling of wort e L el \

Balling of beer..‘........u A 3, B D e ;

Apparent attenuation........

Alcohol..ies s

Real Attenuation K_IgM ; ML

Real extract...

Remarks:

~-




Brew No.

254

//— Dm%lq// % .4//
Popas Malt..... 7 Xﬂp”’&“«{ ..... g 4/ .. _ b

Hopsld&ﬁ]fbge\t‘ﬁahl%06 &
Timesr | woemes 2l o5 155 % sz—‘n /41,/4

R =.Started to mash 1?%& First runs/y_é %
.................. Malt all in, T. Last @ . Pl g

.................. Underlet on A/% ;Steam“ﬂ...“

------------------ Finished mashing, T..................

Water: Ma.sh.............4....WZ.Z....bbls‘

----------------- Set taps; Heat/}%“ Under]et..‘.,.4.......Aé4..... o
arge M 0] &ﬂ arge. /‘Jé -
Sparg /}é ; Hop Telny Oy s

“Striking Heat!. ... Hop Sparge.........[.“.“. £

“Initial Heat" ... Totel, et bl

Into Kettle Loss Out Balling

L2 o, il s b, B < Vi

yeascd)"'wM/wdﬁtw’h 260 A 0%6;»* L TR

RUT B0, EEDTBE Grcrroliir: e oot OO T By oSt oy s O Bet s ds ey e N oes e et Balling......ccoconernreeienerrrenn B

Ottuntity TeCOTASH A8 (ORI ... veovzies rssmin s i sdisressyessiesaist wes et bos famses ssss ittt O, o L gals.

Balling of wort 1L 6 .....

Balling of beer L3

Apparent attenuation........

ALOBHON s uisenstaccshons

Real Attenuation

e RN QoA e KT8
i e 252 = due Te _U'\-eﬁw'l-“‘-j
444.70 A«M»{fwﬂ-, /,44/“' MW
'/1/4416:’— Lok Thon /ﬂ.ﬂ—wtn//




Brew No. 255

..... aéc/ .Dat%d.,..}j/m.,./_&‘;

Malt... 5‘&00% ...... Q..... M 8::
Hops. JDEQT o 6015& ’13 ﬂi)"
2858 e ./41 ........ :

R Y DN P

Started to mash Lab
74
Malt all in, T.

Underlet on sl ; Steam,
7

Finished mashing, T........cc.oo...... Water: Mash................. ;?" ..... bbls.
.
Bet'taps; Heat......rmmmrions i Underlet.......... /é ......... “
! ' R
Sparge ; Hop &0 (2] RREE U SR R -
As¢
. ° l;
“Striking Heat”.... Lé@-4l 2 Hop Sparge....f..fiin i

SEtbialTHeat?. .. Totnlu.“...,z.._;..”‘j ...... =

Into Kettle Loss Out Balling
L7 s, e WSEA N AN A o

L1
Yeast..w..: .......... /é j /et E————
Run to storage..@e:tl/# / MJ ............................... Ballng b %

Otanbity Pecorded THIGBIIEL,, . ... e enssrsemsassssmsnsesarebscssransssis vt sinshiosas voonngals,

B AT (OF BORL ..o iorsivusts i teiansoasisssssessies ssrsmsastvamekssss e aREssushs o nasaiaerinzonanst g

Apparent attenuation.. f@ﬂ } M/Z .......................

Alcohol...

o B C e e R SRR e

Real extract....ccovee

Remarks:

e




Brew No.

256

No. g Tun.

Times:

dLe
Vtt... SRE8...... @w«.a.a/a, ..... A, A/f o

Hops.....38..&C. e B30 Ber

(28 LECS

e S st b LT

vEs @

Started to mash M
72

Malt all in, T.

Underlet on &lo :

Finished mashing, T.......cccceuveee Water:

Set tapsiHeat, .00k,

Sparge 5% ; Hop ?6_0

“Striking Heat"...... #9......

ElnitialHeat! ...

Loss OQut
e, O.... b, Al X7 ol

JM%«J 2IFTIFR

Into Kettle

VIS A

Run to storage.

First mnsez&’/r— %

16T I [ e é ....... %

Nash . coiiovinpioned ?..g..‘bbls.

Underlet/é o
Sparge..:....‘..4.[..3...48:.“ “

Hop Spargef =
Totalxss“ =

Balling

Quantity recorded in Cellar.

Balling of wort

Balling of beer........

Apparent attenuation

ATeohol . itsmudaraninss

eI A FEERTIIION ey puesrinstoissersorsivons (imstaisesaosss s oo s ia ARt

1o T T T OISt sy SOttt Py et S SNl S I

Remarks:




Brew No. 257

TR AN |
Malt... S R.00.. RO ' -
Hops.... AR P (3.C 0~ 20 f@)} ﬂo/ﬁd)c/-?o ]
B Lo A 7 5

.

Started to mash 260 First mnsz/\/ L %
7%
Malt all in, T. oy i WU T

’

W
Undetletion ML ; Steam...x3 ...
/6

Pinited mashing, Dol Water: Mash................. /" .......... bbls.

Set taps; Heat....... ,/.5-8 g Underlet....“.4.../4“,.._... o
Sparge /zf‘r ; Hop m Sbarg ........... /Jé ........ 1

“Striking Heat"......l‘g..‘ Hop SParge:. o issimis £

o
“Initial Heat”...../#7.. G e

Into Kettle Loss Out Balling

£, AR . £A...ovis. Cnd B2, s, NSNS

Run to storage BAIRP e o & i %%

Quantity recorded in Cellar...... gals

—
Balling of wort / ’? S

Balling of beer........ i =

Apparent attenuation....

Alcoholfy/ML_ o

Real Attenuation

Real extract....

Remarks: |




Brew No.

No..s Tun.

Times:

AZ/ Date M %“V/ZJ
Matt.... &.2040.°T Rl % 4;7
AB8.8CT

Hops...£.@..58.¢- $9.8c%308C F
LSSl 8 T A .k il .......cooro
Started to mash -z‘p First runs...ml,74

20 ;
 Malt all in, T. Lagtot ol (o A %
Underlet on 'fﬁ : Steam..... 5— ......
Finished mashing, T.....cc..ccreununs Water: Mashfabbls
BetdapesHeat. . .o " Underlet................ /é 4

Sparge &X ; Hop Sparge.......... /?d ...... %
/98

#Striking Heat" .oofsiaas Hop Sparge.......... 7 ......... a8

“Initial Heat”.. Total....

Into Kettle

/S bbls.

—
2y Jame :
Yeast..,..«/M..‘ f W}PXJ 7 J ey A/ TN et SR
RUOUOMEERIARE. oochoin B oo LS S B ) L NS A Balling. ..o s i %
Quantity recorded in Cellar

BAlling Of WOFbiceoroermressssrsoeseis /,Zég“— .........................

Balling of beer............ 72 .3

Apparent attenuation................

Alcohol............

Reals ALenuation. ...t st sssssmas st

Realiextract ... c.covivvis

Remarks:

2

|




No.-‘( Tun.
&

Into Kettle

Malt... /&00% Q/d
Hopsa’olfp's ;#060})’/&4

3o 73’ @‘-s e

Brew No.

259

owe leed 4

.

Started to mash w
70
Malt all in, T.
d
7 Steam...é../. ..........
Pinished mashing, T.... Ve zasd

Set taps; Heat/rf
P
%0 Hop 7

“Striking Heat".../&4.746 1

Underlet on

Sparge

Out

WA RS

Run to storage.

Water:

AGZ . vols.

First runs

Underiet.......... /‘ .......... &

Sparg........ /4‘0 ........... gk

Hop Sparge......... ? ........... =
Total. ... BB :
Balling
ARB. .
Ry ssssassasessadsessassisn

BRINTEE . covo b sonerionconssssanses Tp

Quantity recorded in Cellar.

gals

LR:2

Balling of wort

Balling of beer:

Apparent attenuation........

Alcohol....

Real Attenuation

Real extract......

Remarks:




Brew No.

260

Times:

Q@V : nntpMol-/M';"/l/’:g
1015 30 8:C5. 5. 508 L0 0 L1 2 L0 .

4.

Started to mash ?&é-o J Firstruns,..../zd,'.s.}.... %
Malt all in, T. Last “ ...0.&. .. %

Finished mashing, T........ccooo.ccccc. Water: Mash?&bbls

Ll
Set taps; Heat..... /,5'7 Underlet...

Sparge M ; Hop ££9 Sparge........ / 96 i

148 ? .......................

“Striking Heat”.................... Hop Spa:ge.“.‘.‘.......? ...... =

“aritaal Hett".....cocnicisnisin Totaln?:.?é/ o

Into Kettle Loss Out Balling
4879 bbs. enid @..... Bbls, by T . - S

Yeat%/%ﬂ[ﬂ/ HE Tt

B 0 BHOTERC. ... rvoiocscveiisas sirssiesimtoncirassiiesessassassiss v eisassesonsnis o Balling... %
5 R
Quantity recorded in Cellar, gals

Balling of wort /X Y 0

Balling of beer............ X ¥ L/

Apparent attenuation....

ATCORO s iiiasiurssy e sovs o sianssss st ea s e s 8oy i i R iy R a SRR B4

Real Attenuation.......

Real extract

Remarks:




Brew No. 261

Ph. e it Ko
Mmgzad,%ﬂm%m%

63 M R ) L B A A Y o T Y e P

Started to mash -7M
0

Malt all in, T.

Underlet on & ,Steams/-
/6

Finished mashing, Tou......oooe. Water: Mash.......o..oo 28, bbis.
Set taps; HeatJfr Underlet.........cc.... /6 ..... -

Sparge ,-‘-é ; Hop & SPALR . -cocuvini /4ﬂ ....... t
(VI

“Striking Heat".... Hop Sparge.......... % ... :
“Initial Heat”"................ i - L 174 W “
Into Kettle Loss Out Balling

J67F..... bbis. LR EC

Run to storage

Quantity recorded in Cellar. gals.

R-E

R 66

Balling of wort

Balling of beer.........c.ccoccnne

Apparent attenuation........

Alcohol...

Real Attenuation

Reall extract..i oo

Remarks:




Brew No.

262

QA/QI nanMIMwsf

- Malt.... A’zm% C.U-G-
Hops‘..,.\ZQ‘fg.:p 2°£'g}‘
Times: /é——‘S‘, > /é—j -

BeM Started to mash ﬁ First runs.......£SE040..
............. e Malt all in, T. . Lagt. . co o B BRI
.................. Underlet on % :Steam...“sé:..'......

.................. Finished mashing, T...... /44 20tcd"” Water: Mash.......
.................. Set taps; Heat.“..,.zaf?‘ Underlet........c.u....4-

. o
Sparge %;Hop —/%d Sparge........

“Striking Heat?. ..o Hop Sparge. .3 i

“Initial Heat".... Total...

Into Kettle Loss Out

1477 bbis, LN s, LYT s i R

Yeast%c%/}?w | D5 AT IR

Ruft 50 BEOfARS. v ciispnissarinss fﬁ.«d ....... MZ' .......................... Balling o fori o

Quantity recorded in Cellar.

Balling 6F WOt t s stimmsmmesicafrihvesy /Z'” .........................

Balling of beer............ 4 Q{, [ e

Apparent attenuation....

R\ UT3 ) SR DR SRUSSLS Y STNIEEC S ST RS SRSt o1 CSURI

RN e e (] (ORI SR B e T R

LTI (e R e o S e s S A S

Remarks:




Brew No. 263

Hops. .0 Be v o poRusn il T REC

Times: /5-/3 /(z'l {SIZA{&j—mJ‘«j{‘_@

Started to mash /é-e-; First runsfz”.,& - RO

Malt all in, T. S 5 9
s

.................. Underlet on w ;Steam...,é.,,..,.....

Finished mashing, T..........coooe0...

R X5
Set taps; Heat/r{f

Sparge M ; Hop &ﬂ Sparg.......... /‘11. ...... <8
1492 )

“Striking Heat”.......cc.ccoeven.. Hop Sparge......... 5 e E

Inttink Heat”  .xwmeiin Total...“.....ozj?“é ...... 4

Into Kettle Loss Out Balling

L& 7. vbis. ol BB, LA s 122 .. %

Run to storage

Onantity tecordBdi i CellRL.. ... .. ..oocommuesessnosomsoomimmeisasrassnesorosasnssasasonssssyasssssasass sssssassssanasshsssssss asasbisanan gals.
¥

Balling of wort iyl e

Balling of beer.................. 2o G

Apparent attenuation....

Alcohol............

Real Attenuation

Real extract........

Remarks:




Brew Noy

264

7 .“ N’o&'Tﬂn.

Times:

,.?,,/qur-—-%tarted to mash 6‘21 RN First runs.... A0S X7 9

Malt all in, T. Tast * ..

o
----------------- Underlet on  #&n : Steamn..... A8 o X Ny
/¢ : .
.................. Finished mashing, T..... /% . Water: Masb. —......... . Coba .. b
------------------ Set taps; Heat.../ .. % Undeﬂet.............j.b....... &

Sparge /éé‘f( ; Hop & DPALEB it ceisreid /L{'Lf ..... o

’
“Striking Heat™..... Kﬂ Hop Sparge..... X- 5
“Tnitial Heat”....../AdE=10D Total, i s

Into Kettle Loss Out Balling

MO ol e AYLD. o, i D 8

Yeascﬁmaﬁi2:%9?.7(/2«1::;4 //u/%/ il ‘fm S s B T e e

Run to storage A e B T Balling. %
Quantity recorded in Cellar...... gals.
Balling of wort .//, ZA/Z

Balling of beer.... 2 @ S/

Apparent attenuation.......,

BIEOHONL. ... remmsevopennsarss

Real Attenuation

Real extract.........cccen

Remarks:




Brew No. 25

W L:La, e
Hops......da...li:f'- el A é,)—,' ;202 C0ua 120

.‘.ADate..l.l./Eﬁ‘.(..l MM"J/ %

P TNE G rowrh ) AW,

4

Started to mash éfgq First runs........ / 7 / ..... %
Malt all in, T. Last “ oo %
¢
Underlet on -%/ ;Steam.....é
Finished mashing, T............c.ecc... Water: Mash‘f ...... bbls.
(=4
Set taps; Heat...//4.2n.... Underlet....... £ .G......... L
Sparge Lé[; Hop M Sparg........ / ‘/1 ............ ®
192 lo
“Striking Heat"........cc.cvouinee Hop Sparge...!..q ............ 4
“Initial Heat” ... Total.... A5 6.
Into Kettle Loss Out Balling
AG2.. vhis. ol Y L LY2. bois. K2 %
2E_
Vedst.... 8. /MKMWL &bl h 5m o AN SRTS. SO
B e s e Balling. %
Quantity recorded in Cellar. gals

Balling of wort / 9{ : d

gt
Balling of beer..................... K38

Apparent attenuation.................

Aleohivl..cociiimiiiny

Real Attenuation

Real extract........

Remarks:




Brew No.

—
No. S Tun.

Times:

20,
Malt....&552.0.0 % ﬂ/l/- a

A

Hops....d.ﬂ.‘g.,'l_o'.f ) é’?&p‘- v 206—6): .90/26')7:/.?1/7?‘

ASTE . s Tl 3
W/

Started to mash e

%0
Malt all in, T.
(

Underlet on &/—a- : Steam.mn(:...“..“
Ll
Finished mashing, T.......ccccounnn

Set taps; Heat...L 3.
Sparge &E %
/<o

“Striking Heat”.....c.c.cciuunnne

“Initial Heat"...

Loss
10

Into Kettle
bbls

First runsng? %
et

Lagt, . ool

Water: Mt L8O il

Underlet.“....4......[.@....., i

Sparge/?& -
S

Hop SPArge.......i-msetiseseeecr

Total..

Out

Balling

.......... /,‘7,(,%

L&D, b,

Jel... bbis.

Yeast/?ﬁ'(’,?mjmww 1“9[ i, j (s

TRttt 25, BUOTEES ) cxoamiseremmn st sty sommmmmdtny ol Fecas tracEons

Quantity recorded in Cellar.

Balling of Wor‘/x'gt{; ‘L//M-fc—l/ 122 5’-

Balling of beer............

Apparent attenuation...

Alaohiel it o o

Real Attenuation

Real extract

Remarks:




Malt..... . Z@ 20 At

Hops.....0¢-A0C 5 f iy .
= s ds— M = &MZ@'
7 o s, &= RS
Started to mash s ERPRUTHAS. .. chivsonsssioness - %
Malt all'in, T. FEC T LIS ] SR - %

Underlet on s

Finished mashing, T............ccc.... VR BT VIS H. oo osevorse b sises enssorenses bbls.
St taps; Heat e Tnderfets. ...t .
Sparge esss - Hop — Sparg..

“Striking Heat'.........c.cocuun. Hop Sparge..........cccccvevenes **
“EATERI AL . irrsrnsiiorsres T R <
Into Kettle Loss Out Balling

Run to storage. Balling %
Ouaptity secorded I CaIAT . 2. i oo i bt sl Nt et b ik asesio s svimsar stb s i ssrsssas gals.

Balling of wort

Balling of beer...

Apparent attenuation........

Aleoboli Zumananandn

Real Attenuation

Real extract.....co :

Remarks:

aiatceidalki




Brew No. 2

268

No. 7 Tun.

Times:

@&/ Da: r:/z,(“ - W / ef
Malt.
Hops

Started to mash s Phst oting oot e %
Malt all in, T. Jast. abio b e %
Underlet on === Seam..
Finished mashing, T.......cecoevunnnne Water: Mash. .. ..o ko detresnee bbls.
6t tapy: Heat.....viin Underlet.. ...t -
Sparge = ; Hop e Lt L &
“Striking Heat!........c..cers Hop Sparge......eocemseescissee
“Initial Heat"... Total.. o
Into Kettle Loss Out Balling

bbls bbls. st DDIS: G
Yeast BT covsiscaanrissMovsomssrincisiat ety
R O, SLOTEEE v svvvssacnsssssiosisssiasatssisisivestabsadsnesosvsdosess se e arg sovi saesisossaesais isisstins Balling %
DBt PEOOIIRR U BT oy it is s s ARy s it o TR SO O o foowt i A Vet S M St otk gals.

Balling of wort

Balling of beer............

Apparent attenuation....

Alcohol

Real Attenuation

Real extract

Remarks:




Brew No. 269 A

Started to mash e RIS TS . oo oot cusesnianes o
""""""""" Malt all in, T. jict | I
Underlet on == : Steam.................
el Finished mashing, T.................... Water: Mash........o..ccoouvveinrcennnns bbls.
- Set taps; Heat...ocoiivei URACPIEE ..oviprscsvsernimsivavie b
Sparge mee ; Hop sm— OTALE) v s isamsssis *
“otnlkangeat”. ... Hop Spargei..d. s 4
“Initial Heat”.........cccconn.. T2 TR CE e, ¥
Into Kettle Loss Out Balling
.................... bbls Cndsabisesarteas o DDIBY rrerensenenenenn DDIS, b e A teck 0]
Yieast s Vvt AR TSRO
RUn £0 SEOTAGE. ......cccuemrocverarspuonnaessgossrossessesseses B ok e % g
L
(805000 ve T s S 0 1 R e SRR A S SRR L 2 R Ot S gals.

Balling of wort

Bathinig of Besr sl i s i b s s R S .

Apparent attenuation....

ALOBOL: vy cvssend

Real Attenuation

Real extract................

Remarks:




Brew No.

270

No. Tun.

Times:

Date,

Malt

Hops

Started to mash e
Malt all in, T.

Underlet on s
Finished mashing, T......ccccccooveuen

Set taps; Heat.....ccococvuveees

Sparge = ; Hop =

“Striking Heat™. ...

“Tnitan] g™ . cseiionrins

Into Kettle Loss
SERA o b

Phrsbrttg v s G

Laft, " o wmicridisnoncsiinsros. | 0]

Water: Mash bbls.
Undetled. .o ceniiani. i
BPATER. e consitheonsns sacsnss o

Hop Sparge.. ..

Totall oo it

Balling
bbls. BT I NCLI,

Yeast S SR
Run to storage...... Balling. ..o docoosnconaionsion %
Quantity recorded in Cellar. gals

Balling of wort

Balling of beer

Apparent attenuation

ATCOROL. ccuicssivnasssasasenins

Real Attenuation

Realiextract..cccoccnees

Remarks:




No. Tun.

Malt.

<o) TRIREE e

Started to mash s

Malt all in, T.

Underlet on === ; Steam....................

Finished mashing, T.

Set taps; Heat........ccooennne

Sparge e ; Hop s

S Stmking HEAEY i aei

Imtial Heat™. .o oo

Into Kettle

% T I O e T

Run to storage

BrewNo. 271

Date.

EAPEY IGE. oo. b nviinss %
I R %

Water: Mash..

Quantity recorded in Cellar.

L4 ot N R, “

BPALD . eenevsorbesssnssssiuszrase ¥

10D SPALge:...suviviwiiciiicie =

EORLLesimesmmmpbuscis ismmessonss i

Out Balling
ereilss TR NN, (. WECE %
R | SRR
.......................... 15711, T AT AP
............................................. gals

Balling of wort

Balling of beer............

Apparent attenuation........

KICOROL k. sorv syt

Real Attenuation...............

Real extract.

Remarks:




Brew No.

292

No. Tun.

Times:

Date,

Malt.
Hops
Started to mash s ‘ o Brtamis o
Malt all in, T. Last %
Underlet on == Steam...........c......
Finished mashing, T.......cccccuuraeuns Water: Mash., bbls.
Set taps; Heat.........cooconiee Underlet.........coeomererceonene e
Sparge smms  Hop s— SERIEE: e Mo 5
“Striking Heat”..........cocrenn. Hop Sparge......cc.cccocevrenne ¢
“Initial Heat”.. ..o 21 RO S
Into Kettle Loss Out Balling

..bbls. 1551 M SSECE S SR bbls.

Yeast.
REHD 0 BEOTAEE ..y olassminboninmai s ek AN a4 BB AR oAb S RS S40c8s Balling. %
Quantity recorded in Cellar. =58

Balling of wort

Balling of beer........

Apparent attenuation....

Real Attenuation

Real extract

Remarks:



No. Tun.

Brew No. © 7‘3

Malt

Hops....

Started to magh e

Bingtruns.. ... Lo oooveirns, 'Y

Malt all in, T. J AT L RS %
Underlet on === - Steam..................

Finished mashing, T............ccc..... WWaters Mash... ... b bbls
et taps; Heat.....ceumeinn U575 (10 C <R R 55
Sparge mmem  Hop s ASEIBER e arvaois oo s s sshasmshin o
“oriking Heat”. .. Hop Sparge:.......:vesmesiisis z
“Taitial Heat!. ... 2 R S s
Into Kettle Loss Out Balling
.................... bbls. eBoius devorin AL ssvssmsssresascsss DD pe00ec SN RIS -
TRRREEE. et el e b o o e B e i s e
R O T S R Ty s b s S s s e AR IR G e RIIRGE . cissidonssmmsnsomioassa %
Quantity reCal et Il CRIERE .\ .. . .. e oe.oeecrerasrmssroseommnepsssssnssmsrmssshetpauttarssarsasashosss sosmnsenauranaonssshsnsnsasasesssabios gals

Balling of wort...........

Balling of beer..............cco.....

Apparent attenuation.................

Alcohol...........ccovivnenne

Real Attenuation...

Real extract.

Remarks:




Brew No.

274

No. Tun.

Times:

Date.

Started to mash s
Malt all in, T.

Underlet on

Finished mashing, T........ccccounnnn.

Set taps; Heat...

Water:

PAOSOEUNE. it meinsiarnss 2

(5 AR i

Sparge mess ; Hop e— Bpange. st anis %
“Striking Heat”. ... Hop Sparge......cccoccocvevecer ¢
“Initial Heat”... Total.... T T B
Into Kettle Loss Out Balling
.................... bbls. bbls. bbls. s
Yeast. £, I omsmmssmoneisedsassussinsors IS
Run to storage. Balling. %
Quantity recorded in Cellar. gals

Balling of wort

Balling of beer........

Apparent attenuation

Alcohol....

Real Attenuation

Real extract

Remarks:




275

Brew No.

............. Date
Malt......
Started to mash e First Tuns...... d.ocoreeerons .
Malt all in, T. T A B R Y%
Underlet on == Steam.................. .
Finished mashing, T...........c.c..... vater Vsl s bbls
SetHRps: Heat.....icaunss WTAerIet: o dt con camnsiiass 4
Sparge e  Hop s OPATG . cisremrckinsaonsudhesssen o
“Striking Heat”........cccco.co... Hop 'Sparge..........co.ccoinine s
“Tnitial Heat . ... Botalro s e i e
Into Kettle Loss Out Balling
.................... bbls. e o1 o) L8 RO o) o s SRR
e L TR, /T S SN, R
RN G0 L0 AE E tivecrins hsssninsss sinsiaiss ssoossiscives ievvsiciedbbisnstas dvebivssaiwe costsseias ivannisivs Balling i ool it %
A T COE AR A I AR . e ioreerersrousimsesimsmisnsstssnrios phEA Sops Aot RS RS A s aesm s roms voms sy s pasme o4 11800 gals.
R TR E Lot (o T I e o S T O S R S D L 2y
Balling Gl DC e e I L st ar e straae s RIS R .
AP pATerit A O AUBEIOTI ey 0z hinssesiiassussanieoss an soasis omss s BT s v
DIOONOL. .. 00 R R L res e B aaa SNSRI .
R0 B A e LR e e S o B R R R e o e s

Real extract.

Remarks: Y




Brew No.

276

No. Tun.

Times:

-

Started to mash e %
Malt all in, T. LET A R %
Underlet on  mm== : Steam..........ccou...

Finished mashing, T........ccccocuc.e. Water: Mash bbls
Set taps; Heat.. Underlet..

Sparge se= ; HOp m— YT i o cAYSeR SR (SR L
SStriking Heat” ... HODSPATEE o 2t
“Initial Heat”.........cccoocenee TOLAL oo e bealieshressinsontons 0
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