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Cl•·~- ·· _"} 

BREW RECORD 

Brew No./. 4Sc./ .. il~2 .~ .f1 

7ft::::J:••1:=•··~~'.:· .. · .•. _. ~ 0

, 

First Runs .... . /7!..6.6?. .......... , ........ Last ..... ?..~ .. ~./4 ...... .. . 
Into Kettle ........... / .1:.<J..-... .............. Bbls.} ~vap. _ 

Out of Kettle .. . / 73. ......... .. ........ ............ ... .. ....... 7, ........... Bbls. 

Yeast Used~ : ?.{If ?~~ :. 
yeast Quality .:r r1-,--::: ............................ -~"""'."""""" ..... '.i : .. .. 

, Balling of Wort ... , ......... //'../.. .... 6. ............ : ... .... ... ........... ........ ..... : ... . 
Balling of Be°: • -?: .J. &. .... Racked //.~ 
Remarks: -



0 

WATER 

Mashing In ..... ..... : ... .. l.1-... ...... .. ........ ..... Bbls. at .... / 9../2 ........ °F 

Undedet ..... .. .......... .. .. ?.??. ....... ... ... .. .......... " .......... <! !0.. ........... °F 

Sparge ... ." ........... / .. f .Y... ......... ............ " ............ / .7(/ ....... ... )F 
Hop Sparge .................... 6 .............. ; ..... ........ " ... · ...... :.(6..<J. ............. °F 

Total Water ....... .. Q. .. ......... Steam ...... ~/4,: ....... : ... Mins 

. 7:µ /~C-.7 
QUANTIT~ES OF HOPS AND TIMES OF ADDITIONS 

. . : ' L/6- · ~ . ~ · .. 
Started to boil kettle at ......... ..... .7 .... / .. : .. .. . /.7..~.//. .'. ...... : ... .. .. .. .... . 
1st. Hops .... .. . ~ .Q ..... .. Lbs ..... : ..... .... ... ....... At. .. / 0.: .. 1/.ff.:. .. ..... . .. 

. 2nd. Hops ... ef... .... Lbs ....... .......... ............ At .. / / .. ~. / .~ .... .... . . 
. : · ······ - ··· 

3rd. Hops ....... /£ ...... Lbs ..... ·.: ... .. ........ ... :.: .. . At.//~ ... J...:{).········· ..... . 
Let Run at '. .: ... ·:.:: .. ........................... : ............. .... //~ .. .Z/9.. .. : ......... : .. 
Rack1iigs . 

. . • ... ; .. ,:_ 

-~' 



• • 

BRE RECO~ 
Brew No . • 2 . . . .b... 

· 7 'k '; ~ . 
Tun. No .... '. .......... Malt ...................... Lbs ..... .......... : .... Malting C0 

/~~~1~.£.~ ~ ··· 
First Runs ... .//.5 f /4 .'.) Lait s.~ IJ/4 . .. . 

. /?S- . Into_ Kettle ................... .... .. ............... Bbls.} . . Evap. 

Out of Kettle ./ .7£ ........... .... ..................... ..... .. 7 .; ......... Bbls. 

Yeast Use~;?.,f..~1.&:?:~~ 
Yeast ~litY·······H;;·:· ···········································"·· 
Balling of Wort ..... .. .... //. ....... ... .. .... .. 2.. ....... ........ -..................... . . . z. 0 /'/ /J/4,,./ Ballmg of Bee1. .. ... ..... , ............ ,/ ... .... ... .... .. Racked .... /., ...... ,/.. 

Remarks: 



• • 
• 

'WATER 

Mashing In ......... ... ... .. . !..O.. ...................... Bbls. at .. . / .~? ..... _..°F 

Underlet ... .. ..... .... ......... .. ........... ...... ... " .......... ~!..Q ........... °F 

Sparge , ... ............. / .. ~</ ... .. .... .. ........ " . .' ........ f...Z<J. ............. °F 

Hop Sparge .. .... ... ............. ... .. .. .. ... .. ........... " .... ....... (6...~ ............. °F 

Total Water . ..... . tC..IQ..f ......... Stoo,n '.: ... .. ~£. ...... .. .. Mins 

QUANTITIES OF HOPS AND TIMES OF . ADDITIONS 
'. . 4, 5~, . . . . 

Started to boil kettle at... ... .. . .... .. .. {#..' .. . .... .. .... ..... ... .. ..... ...... ... ...... . 
. . . ~I.~ 1st. I-I ops ........ ... .. .......... Lbs . .. .. ............... . .... At ... .. . _._ .... l ... .. .. .......... ... .... . 

2nd. Hops .. .. . ... :, ... ....... Lbs .... .. ................... .... At.· ... .. <t..//.~~ .......... . 
. . . /() ·~S-3rd . . Hops ............... ....... Lbs ... .... ............. ... ...... At .. ... .. , ....... .. ....... .......... .. 

·. . . . /l) ,ts--
Let Run at ........... .... ........... .......... ...... ...... ...... : ............ : .. ..... .. ..... .. ... .. .. .... . 

Rackings 



• • 



• • 

, WATER 

Mashing In ................ 7..£. ...................... Bbls. at .. /.(F~ ... ,.~.°F 

Underlet .................... ~<?. ................ : ....... " .......... &/.0... .... .. °F . 

Sparge ..... : .... ..... / .. ~6 .......... · ......... ... " .... ... .... l.. .. ?..9. ............ °F 

Hop Sparge .................... f2. .............. ............. " ... .' ...... /0.0 .. : .......... °F 

. 7 (j/ C) .' ~i· · . . Total Water ./!l,\t2 . .. Stea7,Jl,'::'.:)j"~.::~' , 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ..................................................................... . 

1st. Hops ....................... Lbs . ....... .. ... ......... ... At .................................... . 

2nd. Hops .... .. ............... Lbs ... .. ...... ........ : ......... At .... ... .......................... .. 

3rd. Hops ... ................. .. Lbs ........ ; ...... ,·::·: .... : ... At_. ... ........ : . ... ,. ................. . 

Let Run at .. ..... ....................................................................................... . 

Ra:ckings -~-. 



• • 

Brew L~, _.;~J~ ;#!// L~ .. ,. ~'-
, .......... .............. / .............................. ................. ; .................................. . 

_ First Runs ...... /f:..~./:.../2 ...... ........... Last ....... (/..~ .. ... ... -.. 
. . . . 

Into Kettle ........ ;/~ .. ~ ., ............. Bbls.} . . E. vap. , · . . . . _r,. .. . .. /,6 
Out Of Kettle / S-:/ ................................. Bbls . .. / ............... ........ ............. . 

Yeast UsedL~~t.:~ 

Yeast Quality ..... : ..... : ... ." ........ · ................. ................................... : ............ . 

Balling of Wort ............ /..ef...~ .. ................. : ............ : .. , .......... i ... . 
. .. · Z,L/ · 

Balling of Beer ........................ , ............... Racked ... /r~,':';..f. .! . 

"Remarks: , 



• • 

WATER :" : 
. . 

Mashing In.:'. ..... ...... 7...r..'. ...................... Bbls. at ... / .~.?. ........ °F 

Underlet ........... ..... ,~(?.. ......................... " ......... if: (9.. ...... .... °F 

Sparge ............... (~ .. 1: .................. : ... " ......... /Q.~ ........... °F 

. Hop Sparge ....... ·.· .......... 6. .............. · ........... ... ·;, ........ ./.Q.Q ............. °F 
/, 

Total Water ...... £ .J... 6-.... : ........ Steam .......... •••••• Mins 

QUANT{TIES OF HOPS . AND ·TIMES OF ADDITIONS 

Started to boil kettle at .................................................................. .. .. . 

1st. Hops ................... .... Lbs ..... .................. .c.At ........ ... ............. ....... ,: .... . 

2nd. Hops ...................... Lbs .................. ........... At ... . ............................. . 

3rd. Hops ...................... Lbs ......................... : ... At .............. .. ................... . 
. . ,· 

Let Run at ................................. : ............................. _. .......................... .. . . 

Rackings · 



• • 

BREW RECORD . 

. Brew No,f 
Tun. No ..... ... . ....... Malt ..... ... .. .. ... ....... Lb~1;1alting C0 

1~.f:/~~ ... ISYc/2«~-
F'irst Runs ... . .. ... li...~t .Y. .. % ........... .Last .... .. 0:..~.7.a ...... . 
Into ~ettle. : .. .... . /..(./ .. .. .... ,. .. .. ,:.Bhls.} : . E:vap. . . . 

Out of Kettle .. / .Y..~/ .. .... ....... .. ... ... .... .. ... .. ....... /..6. ....... .. Bbls. 

Yeast useal~o/L~1f 'l.. U.~fo) 
Yeast Quality .... .. .... · ........ .. .. .. .... .. ..... ........ : .... .... .. ... ..... .. ... .. ....... .. ....... .. . : .. . 

Balling of W~rt.1/...ift.~ .. '-.~ ······ .. .. ·· .. .... . · . .': .. .. ..... ... ... . .. 

Balling of Beer /tj tµ::f/ RackOO l,/ iJ §; .. . 

-#9,l 



• • 

'WATER 

Mashing 1n:· .. : .............. J!,<;_··········· ... :., .... Bbls. at .. /~<. ......... °F 

U nderlet ...... : .. .......... · .... t<.. Q .. ........ : .... .. ..... " ... : ...... If/??. .......... °F 

Sparge .... ....... : .. ... / .~.<!. ...... ......... ·.· .... " .... : ...... /6.:r... ........... °F 

Hop Sparge ..... ................ ... . fJ.. .. : ............ '. ..... ·: '' .......... /t...Q ........ : .... °F 
. . . 

; rotal Water .. ...... .. 2...J .. r... .... ........ Steam. .... .... .;J,k,, ... '. ...... Mins 

QUANTITIES OF HOPS . AND TIMES OF ADDITIONS 

Started to boil kettle at ................................... ....... : .. : ... : ....... : ............ . 

1st. Hops: ............. ·.~ .: ... ,.Lbs .. : .. .... , ............... At ... , ............ ; .................. --... 

2p.d. Hops ....... ................ Lbs ............................. At ........... , .... , ........... '. ..... .. 

3rd. Hops ...................... Lbs ................. : ....... ... At ................................... . 

Let ·Run at .............................................................................................. . 

Rackings 



• • 

• 

Into .Kettle ........... /.!:.~ .. : ............. Bbls.} . ' ~·- ,. 

Out of Kettle .... / .ZY. ................ ....................... /:-. ............ Bbls. 

Yeast Usek.,Qft/.~ /bµ;~ {~~) 
Yeast Quality ............ ~~··· ............. .. ........................ ~., ... .. 

Balling of Wort.. ..... ... : ..... /C. .. ... -.3:. ....... · ..... .. .......... ...... , ....... :. . 
. -, 3- ,z1 •' 

Balling of Beer ........ .. / ...... V. ..... ... .. ....... Racked ....... / .......... ....... .. 

Remarks: 



• • 

WATER . 

Mashing In, .... '.:: ........ Z f.,. ..................... Bbls. at ... /Y..~ ....... ,°F 

Underlet ... ·.· .......... ..... ... ................... ~· .... " ......... .. ~/..() ........ °F 

Sparge· ..... ... ...... . ... /..1f ..................... ''.~········/.¢..~ .......... °F 

Hop Sparge ....................... ......... , ..... ..... . " .... ...... !...6..(/ .. .......... °F 

· Total Water ....... ........ :.:steam .... ... ~A ........... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

S!arted to b~~ttle at.. .. .. /3..~ ............................................... . 
1st. Hops ....................... Lbs ......................... At .... .. , ............................. . . Z 6- ,, . · 
2nd. Hops ......... ·······:····Lbs ..... ..... ............. , .At .... ········,··:···· ... ... ...... _ .. . 

I t>- /.. 3rd. Hops..... . ...... ...... Lbs ..... ~ .~............ . . .................... .. ............ . 

Let Run at ...... .... .. ....... :· ....... ....... .. .. .... ................. ... ........... .............. ...... . . 

Rackings 



• • 

First• Runs .... ........ /1:: .. 6. .......... .......... .Last .... ... ~~.L ........... . 
Into Kettle ......... / ./.'.~ .............. Bbls.} .. , Evap . . 6 ' 
Out of Kettle .... / ./...P. ................ .......... , ............................. Bbls. 

Yeast usoo~/.1~Z., .. w.~~) 
. ~, . 

Yeast Quahty .................. ................................................... ;.: .. . ,, 

Balling of Wort ...... ......... /1../ ..... : .. · ..... : ...................... · ................. i .... .. 
Balling of Beer . Z: 3.. ...... . ......... RackedZ.J.'.~ 

Remarks: 



• • 

WATER 

Mashing fo ....... · ............. r..z ................. Bbls. at .. ./...Y..~ ....... °F 

. Underlet ........... ............. Z<?. .............. · ...... " .......... Z /<J. ......... °F 

Sparge ...... .. ........... . /~~······ ....... .... . .. . " ........... /.f.0... ........ .. °F 

Hop Sparge .................... .... 9..= ................... " ........... /.~.<!. ............ °F 

Total Water .......... . ;{<f'l ........... St:mf <£.l0.1-f Mins 

QUANTITIES OF HOPS ' AND TIMES OF ADDITIONS . 

Started t,o boil kettle at ....... ........... ....... ......... .......... ....................... ... . 

1st. Hops ..... £/!.. ....... Lbs.13.~?.. ......... . At ......... c-- •• '••·················· .. . 
, r' ,, . 

2nd, Hops ... Z()····· .. ··Lbs'. .. £)·<~;&~~·~~·· ...................... '. ....... . 
3rd. Hops ...................... Lbsf.~f~T. .................................. . 

Let Run at ............................................................................... ............... . 
"" . , ' . ..J . . \. ' :,_ ~ . _...., , .. ,, ....,,, 
Rackings 



• • 

BRE RECORD 
Brew No. r. . ............. . . ~(.{,$! 
Tun. No. r.. Malt ..... ?10.. .L ~ .. Maliing C' 

/lf.f:~/Jt~ . .. 
First Runs.... / 7..<{ ..... .. ... Last ... ..... .... ....... . : ... . 

/!76- .. 
Into Kettle .... .. .... ..... ... .... .. .... ........ ..... Bbls.} . , Ej?p. 

Out of Kettle .. ....................... .. .... -.......... t2 ... ' ...... .. Bb1s. 

Yeast Useok~uf... q,. Ci?<t.. ~J 
·\· .. · \ 

Yeast Quality .. ..... ..... · ... .. ... ~&.. ... .. ... : ......... ... ... ... .-....... ........... : ...... . 

Balling of Wort .... .. ......... / /....o..-~% ..... u .. ••······>·· .. ........... ............ . . 
Bal~ng of Beer ... .... .. Z. .. iJ.'. .: ............... Racked.ZS..~ 
Remarks: 



• 

WATER 

Mashin~ In ....... .. .... .... /:..!/. .................. .' .Bbls. at ... /Y..,-Z ........ °F 

Underlet ...................... ... ....... ..... .... .... " .......... ?!.f?.. ......... °F 

Sparge .............. . ... /....<?...9.. .. ..... · ..... : ........ " ........... /.f:..'!... ..... : .... °F 
• • < ,. - . · ,:,, ' ·. ,'- J j ---"'<; ~ ' . 

Hop Sparge .................................................... '' ............... .................... .. °F 

Total Water ........ t!:. .. P...f ............. Steam ....... ~Z.z .......... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS. 

Started to boil kettle at ................ , .... ........ .. .................................. : .. .. 

1st. Hop~ .. · .... ~<? ....... Lbs. &.~ ........ At ............... .... .. .... ....... : . .. . . ·' S6- ,, II 
2nd. Hops .. Z() .......... Lbs .... p ........ 7 .. ...... ~~·· ..... ,.At ............ : ...... '. ............. . 

3rd. Hops ...................... Lb~: .. . .. . .. .. .. .. ................................ .. 
. ,' ' ' . 

Let Run at ........................................ ........ .... "" ................................... . · .... . 
\ \ } 

Rackings 



• .. 



• • 

, WA'J'ER 

Mashing I~ ..... : .. :···· .. ······· ........ : ...... Bbls. at ... /.~?:. ...... °F 

Underlet .................. : ........ ?. .. 1 ........... ..... " .......... / .. ......... °F 

Sparge ..................... / Y..~ ... ........... ... " ......... /..6.J.:..· .......... °F 

~op :spa~ge .. ........ ~: .. . ~~." .. ." .... .............. .. :: .... :~· .. /6..a. ............ °F 
. / 

Total Water ........ .... 2..~ .. Z ........ Steam. ......... ~z.~; ....... Mins 

QUANTITIES OF HOPS , AND TIMES OF ADDITIONS 

. .,,,,,,, 
Started to boil kettle at ........... ................ ........................................ . 

' . (J . ' . ' ' ' 
1st. Hops ...... ~O ....... Lbs . ... 11 .. ,,.. ......... ;At .................................... . 

2nd. Hops ,!:,,~ .Lbs,6.9~ - . . , .... ........... . 
3rd. Hops ..... .Z.. ............ Lbs ...... ..... .............. : ... At ...... ........ , .................... . 

Let Run at .. .. .. ... .... ... , .............. ................... ............. /-/.J~ ....... : ...... . 
Rackings 



• • 



"' . .... • 

. WATER , 

Mashing In .................. 0..;!; ....... _. ...... : .... Bbls. at ... /~<:. ....... °F 

Underlet ....... ................. ?!..4-......... · .............. " .......... t? / <!. ......... °F 

Sparge .: ............... /... .. ... 9.: ........ ... : .... ... " ... · ........ /6...f.'.. ... , ........ °F 

Hop Sparge ....... : .. ... ........... 0. ..................... .':•• ........ '.: ........................... °F 
. / 

Total Water .. : ..... l .. ~.e.. ........... Steam ....... I/-?.: ........... Mins 
· . . -r,/(.-766 

QUANTITIES OF HOPS · AND TIMES OF ADDITIONS 

S··. d b ·1 k l . . /(J.l/()- . . tarte to 01 .• ett e at .............................. .......... r. .' ..... z: .................. .. 
1st. Hops ...... ~.??. ....... Lbs . .. . IJ.~.e.~ .... At ...... /(~./.S:. .......... .. . 
2nd. Hops ····tftO·········Lbs. ~f-~ .. /z. '. /~ .... ....... . 
3rd. Hops ...... k ........... Lbs ......................... :: ... At .................................. .. 

. /1 /'5- ·: Let Run at ............................................ : ................................................ .. 

. Rackings 

• 



• • 

BREW RECORD 

Brew No:'./£ 
-· -/ V O;!/~t> /2, . 

Tun. No ............... Malt ... d..~ .~ ......... Lbs ...... ...... Malting C0 

/,i<_ ··c · - h~ ~ . , A"rr-
. •. = •...••. ,. • . ,::'-.. . -e>! 7 · ...... . /a ... ~/. ii-'· .... ::J· .. t{e;,!..~..v. .... ol..4',?,/.tr:?. 

First Runs ... _. .... , ........................................... Last., ... :·J.:..'.~ .......... .. 
Into Kettl~ ......... .. .. , ....... : ................ , .. Bbls'.} _- . Evap. 

Out Of Kettle ........... ...................... Bbls . ..... .... ............................ ...... . 

Yeast .. ,.W.(.fk .... lfr.fW. ... ~/6..:····:~ .. 
Yeast Quality .......................................................................... :: .... .-.-....... . 

Balling of Wort ................................... .... ............................................ .. ... .. 

Balling of Beei" ........................................... Racked ............................ :. 

Remarks: 



•· • 

WA.TER 
. q 

(7/) . ' J. -.If? 
Mashing ln .... :'.d .V.. ...... ::, .. , .. .. ,: ................ : .. Bbls, at.·:.,/..·.'Q .. -~ .... .... . °F . . . . . . 0 . 
Underlet ......... ...t.'t.L ... .. ............. .. ............. ... " ........... .e../...r~t ........ °F 

. ' . . ,; 
_Sparge ·;····/$.. Z ...... .... · ... .. ... ............. ... " .. .... ... ... /~.J?.. .......... °F 
. ·' / . . ~a 
Hop Sparge ........ ...... ..... ...... .... .. ........ : .. .. .... '' ... .. ...... . ..... ...... °F 

Total Wate~L~t:.. ....................... Steam .......... ............. Mins 

. . -r:-';~ 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ................................. .................................... . 

1st. Hops ................ : ...... Lbs ..... .. ... ................ At ............. , ........................ . 

2nd. Hops ....... , ... ... ....... Lbs ................. , ........... At .. .... ....... , .. , ............... .. 
. i . 

3rd. Hops ...... .. .............. Lbs ......................... : ... At ................................... . 

Let Run at ...... .... .................... , ............................................................... . 

Rackings 
f 



-• •• 

BREW RECORD 

Brew No.IL 
Tun. No6/1_7()Malt .... f..tfr.i.!J.. ... Lbs~ .Malting C0 

/ S:.2¥; ... l ~.J, ........... •. ..... ... . 
First Runs. ~,: .. ,; .... /J:.~ ... / ..... ............ L~st .... .. J:..1.Y: ... ...... .. . 

,, ." - /tfO 
Into Kettle .... . · ..... f...(. ....................... Bbls.} Ev;/· 
Out of Kettle / 'l.f... ................................. Bbls. 

Yeast u~.;;.~;;: 
Yeast Quahty ...... i)~ .. -:::. .......................... . 
Bir fW //,/ o . . a 1ng o ort .................................................. .. .......................... ..... ..... .. 

Balling of Beer .... ....................................... Racked ................. .. ......... .. 

Remarks: 



•• • 

WATER · 

Mashing In .................. ... ··-~·········••.···Bbls. at .... /'5".?.. ....... °F 

Underlet .. ... ............. ..... ....... ~ Q ..... ........ . ... " .......... ~ ./.0 ......... °F 

Sparge ............... ........ / .... ~ .f .............. " ............ /6. .. r... .......... ~F 

Hop Sparge .......... .. ............ ... ... 6.. ................. '' ....... ... /6 .. Q .... ......... °F 

Total Water ....... .. ....... l.J.~ .. r.. ... S~eam: ... · ..... ~f..z..-.:.:·····Mins . . 7t II -1~ '-/~6-
ouANTITrns OF HOPS AND TIMES OF ADDITIONS 

Started to b~ttle at.. ....... '7~~::::;;. ~•: $(~ 
1st. Hops. ...... . .. Lb.(fl{ '1P7' ./ .. /:I ............. . 
2nd. Hops •.~·~·····L~t~~·~~··/(:/_f(._ ....... , .. 
3rd. HOps j§.: . J.: ,~ //.'. ;:;:. .. 
Let Run at ........ .. ....... ...... .. ................................. ... /.(: .. ~.(?·············· 

Rackings 



• 

BREW · RECORD 

Brew No .... / 2, •··•·~·········@...u/,,1',J~ .... 
Tun. No ..... Z ....... Malt. ll.t2t.!.'?..Lbs ....... ... . Malting C0 

....... ...... /.£~ .... /..-:!J.~.~, ...... ,§.~ .. 
First Runs .... .... .. 1.2.~.2 .. s.;...~ ............ Last .. .. .. ~~6.~...... ... . 
Into Kettle • {.ef Z . •Bbfa.} . . Eva~ 

Out of Kettle ... / .. Y./ ................ ....... ·········· ...... /.6 ........ Bbls. 

.. f;,~~ 
y . • ~ ~ ~ ··/;,j~L'_.-, 

ea~t Quahty/~··················:·······:······ .... .............. ~ .==·~·:·~{) 
_. ' ·?~~~J~!..: . ' ·. ·;. . 

Balling ·of Wort ....... .. /..~ .. ~./1. ...... 1 
• • : •• •• : • ••• •• ••• •••••• :·: •• .-••••••••• • ." : •• • .••••• ••• •• •• 

Balling of Beer ....... ......... ... .. ... , ....... .. .... .... :Racked .............. . ......... ... ... . 

Remarks : 



• 

. WATER . 

Mashing In ....... S?.Z,. .... ... ... ....................... Bbls. at: ... /ef..l/... .... °F 

Undedet ........... ~ .O. ............................ : .... " ........... :f!./C?.. ........ °F 

~parge ..... .. .. /J.J:J. .. ........ ............. .... · .. .'; .... : ....... /b...f,.. ........ °F 

H S ·. .. / . " /(;./I OF op parge ............ 'R.. .................. ........... ... .......... ..... .. \ .... ..... ... .. . 

. A;:?O. . ,;;,~ , . 
Total WaterX..ot..a ...... ............. ..... Steam. .. d. ..... ................ Mms 

7#-/S(~7 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

.. •. . . · · · Y. ·30 .. · · 
Started to ~011 kettle at .. , .... .................................... fl .. .' .. ................... . 

. 1st; Hops ... d.0 ............ Lbs. 4':t.:._---9.~ . .. .. ... At ...... :· .... r..~ .. .. 9. ....... · .. . 
2nd. Hop~ f. $ ............ 1/b~:if...~At .... . ((!../.~.<?.. ........ . 
3rd. Hops ... .<..t?. ............ Lbs ... ............ .... ... At ..... /~ .. • .. ...... . . . . . · · .. / / ·00 
Let Run at .. ..... ............................................................ 1 ................ ....... . .. . 

Rackings 



• 

Brew No./J 
Tun. No ... J .... ... Malt .. r..t... ... Lbs. : .. ... ; ... : ........ Malting C0 

... 1.tt.~ ... 1..~ .. J.: ... ......... ........... ... :.· ....... ........ ~, 
F.irst Runs .... ... / .Y. .. f Y..:: .. ~. ··:····:···Last ...... (/.~ ... ({. ....... _. u• 

Into Kettl.• ... .... /.6?.... ....... ·• Bbls.} Eyap. . 

Out of Kettle .. . / '. .-tf./ .. Z?.,.. ..... : .. ><.:. ·········· ./ .& & ..... Bbls . 
. ·~,· -~ . -jF; ~ · . . 

Yea$t Used ... ,: ... 2.(, ... ,/ .... #, ........ a. ..... f.,0..:4.tk..~. ~:9.Ji!-./..0. ........... . 
' ,,__.e/ · .. / ,r~ :~w 

Yeast Quality: .. . i:::::::::Y.'.'~.: ...... ; ..... . "¢. .. ........ . • 

. . .··. /A 4:j"' 4') . . . 
Balling ,of .Wort .... ....... .. ... :--0 .. ,- ... . , ... .. / ... .. . ... ... ..... ... .. .......... .. ..... ... .. ..... . 

. 

Balling of Beer ... .. .. ....... ... .. ...... ................ .. Racked .. ............ . .............. . 

Remarks : 



• 

WATER . 

Mashing In .. , .... .... ...... l.~ ............ :.·~ ... Bbls. at ..... /.,:i,~ ...... °F 

Underlet ............ _. .......... Z .. Q ... .. .. ........ : .... " ........... Z./.Q. ....... °F 

Sparge ............ ...... /~.O. ..................... " .. .. ......... .. ....... °F 

Hop Sparge ..... .' ..... ... ... .. /4 ................. :······"···· ........ /6J2. ....... °F 

Total Water ...... Z..J..:l.. .......... Ste: m ..... ..... ~/z. ... ...... Mins 

·.. . . 1'"1/-/6'-6· 7 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to ~oil kettle at· ......... .......... .' ... -.. :: .. . . ': .. .. ·.·Y..~.Q.Q. ... t:..4 
. . , 0 A-~-· J,3.-e; 1st. Hops. .... . .......... Lbs ... .. ..... ..... · ... At ...... ......... .... ... ........ .... .. . 

~nd. Hops : ,.~ · ... : .. .... Lbs ...... .. ,.~ .... ::At .... ,r...~.~.Q .. .... .... .. 
3rd. Hops .... . ~.<? ...... : Lbs ... ~~::- t .... ~: .. ( .?... .... ..... : .. -(Y0·~::-:·:.·:··~a 6-: ... -< . 
Let Run at .......... ... ... '. ...... .... ...... ... .... .... ......... ......... .... .. . .... .... .. .. 

Rackings 



• • 

Fir.st Runs ........ /.~.~ ........ : .. ···· .. ....... .. .Last ... . ··~ ··:·/.··: ...... , .. 

Into Kettle ......... t.r£ ............ Bbls .• } .- Evap. . . 

Out Of Kettle / 2 0 .................. fo .......... Bbls . ... ····· ····'-··:················· ·····~· 

Yeast Us•d b~/.~~7 
Yeast Quality .. L~ ........... . ;, .: .. :: ... .-.: ... : .. ; ........ : ..... .'.-.... i.: .. :· .. 

. . d . . . . ,,_ · . J I. 3 :. . ." 
Balling of Wort ................ /./.~ .......... ............................... ..... .. ......... .. .... . 

. . .. , . 

Balling of Beer ..................... ....................... Racked. _. ............. ... : ......... .. 

Remarks: 



• • 

WATER . 

Mashing In ..... .... .. · .... .-.. .. \ .. l.J ...... ....... ... Bbls. at .. . /~~·······°F 

· Underlet ............ ..... ... ..... .... Z.4. ........... ..-.,: ... " .......... &(<?. ... ... .... °F 

Sparge ....... .... .. ......... / .. ~(: ................ '. <1···········/6 .. T. ... ....... °F 

Hop Sparge .. .. .... .... ...... .... .. .. 6.. .................... ": .......... /6..0.. ........ ... °F 

Total Water:.· .... .. 4. .. 6.(?._ ............ Steam .... .'.~~.z.~ ........... Mins z;g,755~ 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to b~il kettle at ........ .. .. ....... ..... .. ... .... ...... .' .. .... ............ . 

1st. I-lops._ ... ..... ............ .. Lbs .. .. :. : ................. . At ..... :' .. '!..'.(?!:?. .... ............ . 
2nd. Hops .. .. ....... ....... ... Lbs .. .. .. ........... ....... .. ... At ... :· .?...JO .. ..... .. ....... . 
3d H Lb . . At O,r.i"(i: r . ops .......... ...... ..... : s...... ... .. .......... ... ... .. . ... Z""',!f?..~ ...... .. ....... ... . 

Let Run at ..... ..... ............ .................. ......... ......... /..~~ .. ~:~· ....... : ....... . 

. Rackings 



• • 

. -BRE ·REC?L ..... 
Brew ........ : .... · . . .'.. .. ~7.':~ r · Y· ~&" .· · . . · 0 Tttn. No .......... : ..... Malt .. ................... L~···~;.··Maltmg 0 

1~,,t .. 1..1.~-~.- ~ .~ --'., .. 
. /?'ic/ -·· ,1 First Runs ............. ······· ···f ·············· ........... Last .. _. .. V.. ...................... . 

Into Kettle ... ... /l.~····7.. ··········Bbls.} Evap. .. 

Out of Kettle .. 1..7.?...~ ...... ....... ······· .......................... Bbls. 

Yeast Used x~r .~f.: y~~ 
Yeast Quality ........................................ ' .... : ........ : .............................. ;; .... . 

Balling of Wort .. ... ... ......... .. //:.J.. ........................................ : ........ .' .... . 
Balling of Beer ..... : ..... .. .. ............................ Racked ..... ... .................... . . 

Rell).arks: 



• • 

.,.,.. ~ .,, WATER · · 
f ' . ;' ·- ! ' 

Mashing in .......... . ,/ ::·.}q__Q.. ....... .. ..... .... Bbls. at .. ~.C..~~······°F 
• ti.~ ··~ ' ·' . , .· 

Underlet ........ ...... ......... . M- ... ............ : .... " ..... .. .. ~(.<! .... ..... °F 

Sparge .... .. ........ . . .; ,(. .~ .f .... ... ... ...... .. .. . " .. .... ..... /6 .. lf: .. : ..... H .. °F ·-~- r . •··- -
Hop Sparge .... .... ... .... .. ..... 6. ............... ... .... : .. '' ...... / 6 .. 0 ............. °F 

. I. 
Total WaterH ... .. i:.. .. P..0. ............ Steam ...... · .. ~a...-...... .. .. Mins 

' -J(i/, 
QUANTITIES OF HOPS · AND TIMES. OF ADDITIONS 

Started to boil kettle at .. ... ........... .... .... ........ .. ... ...... ........ ... ... ..... ..... ... . 

1st. Hops ........ ....... .- .... .. . Lbs . .. : .. ...... .... .. . : ..... At ...... ... .......... .......... ....... . 

2nd. Hops ··:,.··.:; ............. L~s .. ......... .... ... ... ; .. .. .. .. At .... ....... _ .. .. ...... .... . : ........... . 

3rd. Hops ......... .. .......... '. Lbs .. ; ...................... '. ... At ............... ....... ............ .. 
'• 

Let Run at ...... .... .. .... ..... ............ ............... ................ .......... ..... ......... ... .. .. 

Rackings 



• •• 

. ~RECORD _ 
Brew No/6.. . 

~- ?tfo-a • . • 0 Tun. No ................ Malt ... ..... .... ·"···· ... Lbs . .. ..... ... .. ···=~ltin~ 

. / ~ .~/.Y. ... ................... ········~········•···~ , 
First Runs ... ... /...f....~.~····~········ ...... .. .. .Last .... ..... :3.., .. Q . ............. . 

IntoK•tt;•·······/.IG.?,. ............ ,Bbls.} . Eva~. 
Out of Kettle/~/ .................... .. ..... •·············/.~ ..... .. ... . Bbls. 

Yeast Used ... ... .... .... ..... :.:ifl.A4.<l .. ~ ./4~ .. ... n••···· .. ······ . . . . . .- - ,. . . -

Balling of Beer ...... .. .... ........... . ... ..... ..... ...... Racked .. .. ...... : .... .............. . 

Remarks: &w. /4/4e Bot/om (..ISeellor--
-hrsf' ftme . 

d/.f _;1:;T - /$.I<;-,; 



• 

WATER ·. 

Mashing In ........ .............. ?:.<2 ......... , ... :.Bbls. at ... / Y..~ ...... °F 

Underlet ......... .. ............... 2-.. Q ................. " ........ Z:t-(0 ....... .... °F 

Sparge ... -...... : ......... / .~ ... z~ ..... ..... ... " ......... /6~? ........... °F 

Hop Sparge ..... ... .. ................. 6.. ................... " ......... /6...{). ............. 6F 

Total waier . ZJ' Q. . Steam~ =)i7Fns 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS . ., 

Started to boil kettle at .. .................... .......... .... .... ... ...... ...... .... .. ....... .. 
\ 

1st. Hops ... :.$0. .......... Lbs: ;ti.·.e .. :s. ..... At .............................. .... ... . 

2nd. Hops £(). ........... Lbs ........ . ~\ ........ ....... . At ....... ........ , .. , ............. .. 
r • .J • ; • • 

3rd. Hops .. . ~0. ........... Lbs.~~~._<t .. At ................................... : 
.. '""' -

Let Run at.fl.0. ................... .-. .-~;.·:. l\,:"- .· .. : ..... :· ................ .. : .. :. .................. .. 
Rackings 



•• • 

BREW RECORD 

Brew No ... /7 ..... d&.,. ........ ~9.G< ..... ft.$'.~ .. 

_·Tun. No ...... ·6. ...... Malt .. R.£0.0. ....... Lbs .... ...... Malting C0 

····•···/.ef.. .. ~ ~·····,/.::;'[ .. ......... ...... . 
First Runs ...... ..... /..Z..~~ .... ............. ..... Last .... .... i?.~:9. .. ........ · ... . 
Into Kettle ........ 11! .l~ .... : ... , ....... Bbls.} Eva~ . . 

Out of Kettle .. /..:5..2. ..................................... /,Q ........... Bbls. 

Yeast Used ........ 7!..~2 ..... !}!. .... J..~d~/4.,, ............... . 
C /, ' ; '•· 

. Yeast Quality ......... ~t!:t!.-V..:.:-.... : .. :· .................................. : .......... : ... . 
, y·•., "2 · c2C) .. ·.· · ' .. , ,•.,· .. ~ ,> ... .,.7 . . :.. . 

Balling of Wort .......................................... : ............................... · ......... : ... . 
-· ·. 

Balling of Beer ............................ ; .... : .......... Racked ............................ :~-. 

Remarks: 



• • • 

. ·WA'l'ER 

Mashing -In .... \ .. : ......... J:'?., .......... '. .... \.: ... Bbls. at. : .... '4.~.<-. ....... °F 

Underlet.: .................... z.o .. .-....................... " ..... : ..... ?./<?. .... :. : ... 0 ~ 
,•,.~ ·' .. 

Sp;r~e ·: ............... :/.J.Q ....... · ... · ... · ........ :: .. : ... : ...... .. <1... ......... °F 
. .·, . , .. · , ·. L ,.. . . . . " . . /60 . o 
Hop Sparge ...... .......... _. ...... Q ........ ..... _._.: :_. ............................................ F 

· Z d o... . . / .. ,. ····,"<~1 , · 
Total Water .................................. Steam .... ·.'. .. .... <_, .. ~.: ..... Mins 

QUANTITIES OF HOl~S .· AND TIMES Il 1~tift~.[ 
•• . • • "·1. - I 

Started to boil kettle a.t. , ............................ .... ...... .... ...... .................. .. 
· ·I : -'<:t, . ·L·b· ·~C-- 1< · · ,~A ··,-. · · · • .. · . 1st. F ops ..... ~ .'..... .... ... s. :?." .. ..-. • ..... i., ... .... t .................. ... ............. . .. 

2nd. Hops ... ~e?. ........... Lbs ... .. :;( ...... .. At .... ........ . ; ................. , .. 

3rd. Hops ... ?!.a. .. ... ...... Lbs,r.v~:.. :At... . ... .. ·:: ·• :···.:::·· 

Let Run at£.Q .................. .......... .v., ........ ..... .......... ......... .......... .' ............ . 

Rachings · 



.,, I j-- / l 

/S-/ - /jy 



Times: 

Brew No. f l 

Malt .. . 9(2.q(J . . (:q;;,.i;.,;;;?.;~~~ ....................... Date ]«..C:1• ~?,.qe.r,'f? 

Hops ... 2.o.d:C .. 69.id .. ... .J.¢>..!.l<.::,. ... ~./.~~!.3.,<:.. <f-..q./4{ ... 7..c?.l.dJ.i .. 
..... /-?.~!l.. .. .. /t/ .f.:. ::-... ?/. , .................. . 

Started to mash 

Malt all in, T. 

Underlet on :fjg ; Steam .. .JZ..~ .. " 
Finished mashing, T ..... :-:-:= ... 
Set taps; Heat../.j~Y~.,5-

/60 
Sparge / ,1f ; Hop 0 
''Striking Heat" ... . 

"Initial Heat" ...... . . 

fnto Kettle Loss 

_/{.(J._ bbls ... 6 .... bbls. 

Run to storage .. 2 ..... .#/'tt', .. 
Quantity recorded in Cellar ..... 

Balling of wort .................. .//•./ .. 
0 

z.;zs-

First runs ... .. /tf.'./.. .. 
Last " . ....... ':7...' ... 1/..... % 

Water: Mash ............ Q..cJ. .. ......... bbls. 

Underlet . ... £.Q 

Sparg .... /~if.. .. 
Hop Sparge ........ '2. ... 
Total. ...... -?.-:.~Y.,. 

Out Balling 

/79'.bbls. ....II./ . % 

Air .. 

. ............. ........... e-als. 

Balling of beer.. .. ·······································1··· 

Apparent attenuation .... . 

Alcohol.. ...... 

Real Attem1ation ..... 

Real extract ... 

Remarks 11~r, 



Brew No. 

12 

Times: 

....... /t/t(.. .. ... Date .&.'€4 .~Y f~ 
Malt ..... 9(/Q.O. .. -:: ...... Ca.a, .. lfr:dt ... C<2 ... , ......................... . 
Hops ... ..f 9. .. /J.:(-?::: .. cf.C?/J.(-::, t-?.<?.fl//tf:.a./tl.-:::::l.O..§,(..~<lt/ .. '.:'. .. /.Z.P .. (&,: 

.... /Q. .. /t. .. ~./.~ .. ..... := .. 2.t .. /Jctr:t. ... ~q/1§, .... 

Started to mash 

Malt all in, T. 

Under!et on .z;~ : Stearn . . J/2. 
Finished mashing, T .... 

Set taps; Heat./~~~z .. 

1tr Sparge - ; Hop 
/.30 

HStriking Heat" .... 

"Initial Heat" ... 

Into Kettle 

/6Zbbls. 

/60 
6 

Loss 

. ..... /~ .... bbls. 

~D'4&en, 

First runs ... //' .. /..~ % 

Last " .. f '.2 % 

Water: Mash ........... {? ........... bbls. 

Underlet ...... ~.CJ.. ... . 
Sparge . ..... ./~ . .9 

Hop Sparge ........ ':?. ... . 
TotaL ..... .. if. .. . 

Out Balling 

/~~/ .. bbls. 1 2 -r % 

Air .. ------
Run tu storage 4.</ &~/; / .Y.r/ll4/4 '. .......... Balling. 4.'. J .... % 

Quantity recorded in Cellar. .................. ( .~.? ... ;(3,6/g ............ gals. 

·Balling of wort ......... ............ / l .• .. (/2 .. 
Balling of beer ......................... .... ?.1 ... J .... /2 ... . 
Apparent attenuation ... 

Alcohol... 

Real Attenuation ... 

Real extract 

Remarks: 



No. J Tun. 

Times: 

Brew No. 13 

. . . d/4. . . ........ Date ~,t; 
Ma1t .. l 3. . .9.QQ .. . CkO!. &±Co .. , ...... . .. . . . . . 
Hops.~P§(~.::§~!J:(~.'11. .. ~.C'.J.§.:t!...~q.§:/!..f/::o_{c( .... ~./..,?,.(l,./k.f 

... /.~'. . .Ir..~ .. ... ~1. .. &.<rr.l .. f'.9.lr. 
Started to mash First runs ./2-. .. f~ % 

Malt all in, T. Last " ...... ~-~--- ~lo 

Underlet on f: ; Steam.:.:rA ..... 

Finished mashing, T ........ ~ --- Water: Mash .. . ... bb!s. 

Underlet ....... ,?,.,tJ 
/61" /60 

Sparge J"'§'"e> ; Hop 6 Sparg ... . ./?...t:J. .. 
' 'Striking Heat" .. . Hop Sparge ........ '?.. .. . 
' 1 lnitial Heat" ... . Total ... -.;J' .. . 

Into Kettle Loss 

/62. bbls ... /.~bbls. 

YeastN/'J.,S~(~t}r::e ws f'lf/0- ~>',$Ge/7 Air .... 

Run lo storage .Z.f *I:: = ./<?.7h . ~,4./4.. ......... Balling. % 

Quantity recorded in Cellar . ................... /E/,J.. ............ tl.4./-.!!,.: .. . . ... ... l!'als. 

Balling of wort ................. .... . . /Z~ .. ~./2 .. 
Balling of beer.. . .... . 
Apparent attenuation .... 

Alcohol.... 

Real Attenuation ...... . 

Real extract.. .. 

Remarks: 



Brew No. 

14 

Times: 

Malt .. fq4?J. ... .... G!.a (/;/ti~.·=··•··.· ... Date.latltCT..,<,(f;for. 
Hops ... & .. ... /.Jf-9. ... -:: .. ... /v../4.~ ..... . 
............. /.~~d. .. .. /5.::Q ....... .. 2./ . ...... . 

Started to mash 

Malt all in, T. 

Underlet on ¥a : Steam .. ;r./2., ... 
Finished mashing, T ... 

Set taps; Heat./.5.:-:6.::~6. 

aJ' /t O 
Sparge /o/ ; Hop b 
"Striking Heat" ... 

"Initial Heat" ... 

Into Kettle Out 

First runs .... (!'-.~ .. . 
Last " .... ~'./ .. . 

Water: Mash ..... 

Underlet .... 4...<?. ... 

Hop Sparge ..... /42 .... 
Total . ,? (:, Q 

Balling 

% 

% 

..bbls. 

_.//7~ bbls. 

Loss 

........... £.. ... bbls. /2/1_ .bbls . . . /!-'. .. ~. % 

YeastN/lf!.7~r.fW. ,i!£'7_ L/~&e'1, {Y/4.theq) Air ... 

Run to storage ............... :/. ~ y J7QZ~ 41/~ Balling ZZ % 

Quantity recorded in Cellar... . . . .................... /.~ .. r.. ........... --~-' .............................................. gals. 

Balling of wort ... . . // J.'/4 . 
Balling of beer. .. ............ i :z. /2 
Apparent attenuation .. 

Alcohol... ... 

Real Attenuation .. 

Real extract ... 

Remarks: 



No.J' Tun. 

Times: 

Brew No. 15 

............. l<?.9~~ ........................... Date.1a.t/l§ .. i::.f.:.6.}.;;/, 
Malt ... .91~~.9.:::: .. . Yl/1, .#.alt:C.o..,.. .... .. . . . . . . .. . 
Hops .. Z..{f.,4.~ .:. :?..<!.4.?..r..1.<>.-:~M .. ::::.!. .. .... :'°- ... .2 ~:~$ .. 

. /.~.t,t.:'. ::: ... /~.4 ..... =······,?,.J. /.l,z~t.cfq.(b., .. 
/S-L-

Started to mash Ts-
Malt all in, T. 

Underlet on fo(); Steam .. S/-t.. ... 
Finished mashing, T ... 

Set taps; Heat ... 

Sparge /oir; Hop .L§O 
/f"f ,,6 

"Striking Heat" .. . 

"Initial Heat" ... . 

Into Kettle Loss 

/t(:[ bbls ~).zbbls 

First runs .. . /'7'..</".. % 

Last " .. ...... Y.'../ .. % 

Water: Mash ...... ...... (.6-= .... bbls. 

Underlet ........ £<? .. 

Sparg /~1.. 
Hop Sparge ......... ({__ .. . 

Total ..... £.'?.<?. 

Out /,, 

/?:~bis 

Ycastdl!.~({j~~W't{~ ~;,,f~e;, (Jlf&:0ed) Air .. 

Quantity recorded in Cellar ... 

Run to storage .... ~1112/ .. /Zr/J.t./4~ .. Balling .. -1::t!.~ % 

..................... /.f'J. .. (?... ,, 

Balling of wort ................... /{ J .. 6 .. . 
Balling of beer .. 

Apparent attenuation ...... 

Alcohol... 

Real Attenuation .. 

Real extract .... 

Remarks: 



Brew No. 

16 

Times: 

Started to mash / S-,C. 
FCJ 

Malt all in, T. 

First runs ... /l[•t{. % 

Last " ... .. c§ ' ('.) % 

Underlet on f: : Steam .. ... :f .... 
Finished mashing, T ..... . Water: Mash .... ... J:'.t?. ........... bbls. 

Set taps; Heat ... /.S...7. Underlet ...... .. . 

Sparge L6 O · Hop / 66 O 
/ 3Z' . 

Sparge .... Lc1...&. .... 
"Striking Heat" ... . Hop Sparge ...... .. . 

"Initial Heat" ... .. Total. 2. 9.. ,! . 

Into Kettle 

/~7bbls 

Loss 

. /6. bbls. 

Out 

./Y/bbls . 

Balling 

/~·~······% 

Yeasth//7~. lhtferr • Air ... 

Run to sto! g~~ .~ /ff . ~l./4 .... Balling. 2:~~ % 

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

Balling of wort . ........................... /. .. J: ..... <?. ... /4... . ............. , .. 
Balling of beer. .. ,?,z0%. 
Apparent attenuation 

Alcohol 

Real Attenuation ... .. 



No. 6 Tun. 

Times: 

Brew No. 17 

. . . d/4. . . ................. Date &a ~r.~,P./.. 
Malt .. rr.qP ... ..... C.<7.a.i/ta/?:. .. Co. ' ············ ....... . 
Hop~ ... J..~./l~.::: ... ~14~ ... 'r.&Q .<$a/~.=··,<Q .. Q.Q& .. =/~ .. 
...... .... /'5--cf ~. /~d.. .. ::::: ..... -?/ .. 4.t/r/.J;;.//4:, 

Started to mash t.f f_ 
Malt all in, T. 

Underlet on ; Steam .. -i'L~ .. 
Finished mashing, T ... 

Set taps; Heat/~::-.~ 

"Striki1\g Heat" ... 

••Initial Heat" ... 

Into Kettle 

/62 bbls. 
Loss 

.... .L.S-.:::bbls. 

First runs. 

Last " 

/ll)~. % 

,(Q 

Water: Mash ............. ~C ...... bbls. 
Underlet ... zo 
Sparg .. 

Hop Sparge ......... 6 .. . 
Total. ......... 2.:J .. q__ .. . 

Out 

/~~bis . 

Balling 

. /t.?.:?. .... % 

Yeastk// ~~ ~t1/4~ o~::~'7, Air ... 

Run to storage ........ .... ..... . .... ,1": .. ~~~··· ..................... Balling ....... -?.'..::J .......... % 

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

Balling of wort 

Balling of beer .. 

................ /t?tt /4 
2 , s' /4 

Apparent attenuation .. 

Alcohol... . 

Real Attenuation .. 

Real extract... 

Remarks. 



Brow No. 

18 

No.~Tun. 

Times: 

) 

:; ff;Je:/!i~qf ~dii::;t;:;_ 
. ..... / ~d .-:::. /.~J .. -::: .... Z.l .. l.:het ... ~q/tf., . 

Started to mash 

Malt all in, T. 

VO ~a. l rnderlet on : Steam 

Finished mashing, T ... 

Set taps; Heat .... / .~ ... 

Sparge j:ff ; Ho~ 4 O 

"Striking Heat" .. . 

"Initial Heat" ... . 

Into Kettle Loss 

/6] bbls. ...... /6. .... bbls. 

First runs ... / ?.'. .. ~ . % 

Last " . ~ ~i(. . % 

Water: Mash . .. ...... .. J-'!? .......... bbls. 

Out 

/ ~-:~/bbls 

Underlet ..... ~.Q ... . 

Spargo ..... ./if. .. ? .. 
Hop Sparge..... k:, 
Total ........ i?..~?.. 

Balling 

. .. I/? % 

Air ... '--------. 

Run to storage ...................... 7-"- ..... MO' .............................................. Balling . ..... Z: . .J. ........... % 

Quantity recorded in Cellar .. . 

Balling of wort.. . . .. . . .... . .. / / • .</.'. .. /4 ... .. 
Balling of beer .. ... . .. .. .. .. .~'. l. .. .(o_ . 
Apparent attenuation .... 

Alcohol 

Real Attenuation ..... . 

Real ex tract ... . 

. ......... ..... .... . gals. 



No. / Tun. 

Times: 

Hops 

Started to mash 1/J; 
Malt all in, T. 

Underlet on ZIO ; Stearn ... ... ,zo 
Finished mashing, T ... 

Set taps; Heat./j_~/(.~.:i-

/6 r N,O 
Sparge /J<f ; Jlop 6 
"Striking Heat" ... 

"Initial Heat" ... 

Into Kettle Loss 

1..6.6 ... bbls. .. ..17 ... bbls. 

Yeastl~•~.;r/~, 
Run to storage . . . z #.l.7 . 
Quantity recorded in Cellar ... 

Balling of wort ... 

Balling of beer ... 

Apparent attenuation ... 

Alcohol.. 

Real Attenuation .... 

Real extract .. 

Remarks: 

Out 

Brew No. 19 

First runs. /?/~ % 

... f...'. .. 9.:f % Last " 

Water: Mash ..... ..... t!J'..Z.... .. .. bbls. 

Underlet.. ... :?.Q 

Sparg .J$.Q 

Hop Sparge ....... 6. ... 
Total.... ,?,_~l:_ 

Balling 

/f.?..bbls . . .... / / .</.. .. % 

Air .. 

.3· 0 ................ Balling.... .. .. ........ % 

. .................... e-als. 



Brew No. 

20 

No.Z Tun. 

Times: 

l!'.16 ... 
lhJ.9 
/K'.O.~ 
/Z '. ~1/. 
1t'.fr 

/YL, 
Started to mash '77' 
Malt all in, T. 

Under!et on z:.i ; Steam .. :J ... !'Z. ... 
Finished mashing, T ... 

Set taps; Heat .. /9.~7:(, 

"Striking Heat" ... 

"Initial Heat" ..... 

Into Kettle Loss 

/6.Z tbls .J(:, ... bbls. 

Yeast~. £~ Yaa, 

First runs /<L'. §. % 

Last " ..f'../~ % 

Water: Mash ...... 'f.f ................ bbls. 

Under!et..~O. .. . 

Hop Sparge ....... b ... . 
Total ,<:t5,? . 

Out 

/-2./ .. bbls. 

Air ... 

Run to storage . ............. L ...... ~?··· ............................................... Balling . . 7:.7 ............. % 

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

Balling of wort ..... ... /.<::3.'. . .' ... '1/' .. /4 .. . 
Balling of beer ......... .............. ;;.~.z ..... /4 .. 
Apparent attenuation 

Alcohol. 

Real Attenuation .. .. 

Real extract ... 

Remarks: 



(! 
No. f- Tun. 

70 

Times: 

6'.l/3 
7·tJ..J 
X~f. 

. ZY-.:f 
cY, / o 

Malt all in, T. 

Underlet on ; Steam ... af.'h ... 
Finished mashing, T ... 

''Striking Heat" ... . 

"Initial Heat" ... 

Into Kettle 

//'(( bbls 

Loss 

. . .... /:J.. .... bbls. 

Brew No. 21 

First runs._/_'/..,_./ .... 
Last " /'. ?.,~ % 

Water: Mash ........... {~ ......... bbls. 

Underlet. 

Sparg / ~ />. 
Hop Sparge . ....... 6. ...... 
Total. .. Z.~~;L 

Out 

/Zl/,.bbls . 

Veast6ft<?..0., 4rfw-'1/-D1~ 6e'7, tJld bz.J Air.. 

Run to storage.. .. ./? .. #~ .... ... .. . . .. ................... Balling .. .. ,,;:.,'..t?.. . ........ % 

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

. Balling of wort... . 

Balling of beer ..... 

Apparent attenuation ... 

Alcohol.. ..... 

Real Attenuation ... 

Real extract ... 

Remarks : 



Brew No. 

22 

No.J Tun. 

Times: 

6·JX 
/.! <XI 

err 
r.·I~. 

"'" f'_h{XJ £··· - ~,#···· o..&,!4"~ 
Ho s ;~'ii~~~~~·;f ~/C?.0. -

~.;;:ii~::;~~J.: ::~;i.~/1!;;~;;/i:/;,.:/:::=~ 
/6-.z_, 

Started to mash -?tT 
Malt all in, T. 

First runs . ..• /()(. 

Last ,. !:<!-/ 
% 

% 

Underlet on it : Steam.:jl ... 

Finished mashing, T ... Water: Mash . ........ LO... .......... bbls. 

Set taps; Heat .. Underlet Z 0 

Sparge ./~1 
"Striking Heat" ..... . Hop Sparge ........ 6 .. . 
"Initial Heat" ... TotaL ?.S.. J: 
Jnto K~ttle 

/~7 bbls 

Loss 

./f--bbls. 

Out 

/ ('[_:j_ .. bbls. 

Yeast~t'f!t~~,t(f- N~ Air .. 

Run to storage... . .. 7 ........ N~ .................................................. Balling ... . .;;:• .. .... .. . % · 

Qua1Jtity recorded in Cellar .. 

Balling of wort . ......... /Z: ; i. /4 
7 , <· 

Balling of beer... . ..... ....... Y. ............ /..()., .... . 

. ................. gals. 

Apparent attenuation .. 

Real Attenuation .. 

Real extract ... 



Times: 

./1.·Lf:~ 
.,r, <?P 
~?:~ 
(J.' .f .~ 
6.'./£ 

Brew No. 23 

"'' lfM .. ;f!i;_;;,, ~$,; ; "'. ,£'"( .i"Jr'zf 
:~~s :: 
Started to mash 

/.:,Z 
"jo 

Malt all in, T. 

Underlet on ~; ; Steam ~f z 
Finished mashing. T .... 

Set taps; Heat./96.--:.7 

Sparge /;~ ; Hop 

1 'Striking Heat" ... . 

" Initial Heat" ... . 

[nto Kettle Loss 

/67 .. bbls 

First runs ...... / .'l...tJ. .. . "lo 

Last " .. .... Z, .. 7. .. % 

Water: lV[ash ... . ... bbls. 

UnderleL 

Hop Sparge .......... k ... . 
Total.. 

Out ,{,:_rr,,t.£ Balling 

./SJ.bbls. . ....... /,3, .. L ... % 

Yeast ~tf(;, ,~/(-/I/ 7d f- -Y--4:; 
Run lo storage /.Z. i.:!t~ ....... Balling d:.'. t? % 

Quantity recorded in Cellar ... 

Balling of wort.. ... 

Balling of beer .... 

Apparent attenuation ... 

Alcohol... 

Real Attenuation .. 

R eal extract ... 

Remarks: 

.. I?:~f~ 
Z.:(!6 .. 

. ......................... eals . 



No.6Tun. 

Times: 

/q•~f 
!ltt-.9 .-

/!:,?,, 
(/:'{[ 
!l-Lf 

Malt all in, T. 

Underlet on : Steam ... Y.h ... 
Finished mashing, T ... 

Set taps; Heat./J/S~} 

/6'J' /(0 
Sparge /J Z ; Hop 6 
"Striking Heat" .. . 

"Initial Heat" ... . 

Into Kettle Loss 

/(Z bbls ./6. bbls. 

First runs . .. 1/r..3 .. . 
Last " .. .. .:J.• .. i:. .. .. . 

% 

% 

Water: Mash ... Z{ .......... bbls. 

Underlet ... ... Z...O .. 

Hop Sparge ... 

Out 

/<?./ .. bbls. 

Yeastb~~? -?dr-#~;;, 
Run to storage ..... /,?.'. .. ~of ...... ..................................................... Balling .. . 2..-:Y. ......... % 

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

Balling of wort . /(i 
Balling of beer... .. .................. ,!:,,: .. Y.. .. /4 .. 
Apparent attenuation .. 

Alcohol... 

Real Attenuation ... 

Real extract .... 

Remarks: 



No. 7 Tun. 

Times: 

Bre;, No. 2 5 

...... Ln1aE.72 ......... Date .. ... 6.~. 
Malt .... ..... 9..3.tJ.0. ...... £'.:'~ .. .. ea, .... . 
Hops .... ...... ,.(f'~;ftt,3, {!.7 .. : ~ . ..e.c?..~c'.. 7 ... ~~c::r~ .... =&:.~ .. .: ... .. ,/0.~ 
.............. ......... L~A:1.7·········/ef..~ ·······•.::i·L. .£5~.~L .. 

Started to mash 
7.,; 

Malt all in, T. 

Underlet on ; Stearn .. ..if:e. ... 
Finished mashing, T ... . 

Set taps; Heat ... 

Sparge ,'if£ ; Hop / b t? 
/.9~ c;, 

"Striking Heat" ... 

"Initial Heat" ... 

Into Kettle Loss 

/£,,;;,Lbbl& ............. 

Yeast~ / 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of beer .. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract ... 

Out 

First runs .... /f: ... </ . .'.. % 

Last " /'../.'2-. % 

Water: Mash ............. .7.<Gi ........ bbls. 

U nderlet ....... ;?..O .... . 

Sparg .. . / :PJ? . 

Hop Sparge ......... .. . 

Total.. .. . £ 00. 

./.?'..'? .. bbls. ../l'. 'l. % 

Air .. 

........ Balling .............................. % 

. ....... irnls. 



Brew No. 

26 

Times: 

ll~P.?,, 
11·.Z.J 
l('. .. ff 
/~•IO. 
(?.'.'If) 

Started to mash 

Malt all in, T. 

Underlet on ; Steam . .. 

Finished mashing, T .... 

Set taps; HeaL L ."!/. .. 

Sparge w; Hop z;() 
''Striking Heat' ' .. . 

"Initial Heat" .... . 

Into Kettle Lo5s 

/..r...~.bbls. . ... ..... bbls. 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of beer. .... 

Apparent attenuation ... 

Alcohol... 

Real Attenuation ... 

Real extract... 

First runs ./?.: .. :>.~ % 

Last " .... .. ... z.... % 

Water; Mash . ............ <ft:? .......... bbls. 

Underlet . ..... 1'?.<! ... . 

Sparge . ... / .f.f . 
Hop Sparge . ....... 7 .. . 
Total. . ,Z0_ / 

~0-
Out Belling--

.... /Zf.bbls. 1/.'. 'l .... % 

. ....... Balling ............................ % 

. ................... . ... ......... ... .. .. .... gals. 



.J 

Times: 

lf• J!. 
D..-: .t>!?.. 

(i?,§~ 
0.'l<J 
6 .. ·./~. 

Started to mash 

Malt all in, T. 

Underlet on ~~O ; Steam.f .f?. J'CJ 
Finished mashing, T ... . 

Set taps; Heat .... /.~~.l 

"Striking Heat" ... 

"Initial Heat" ..... 

Into Kettle Loss 

./67 bbls ...... /~ bbls 

Quantity recorded in Cellar ... 

Apparent attenuation ... . 

AlcohoL .. 

Real Attenuation ... 

Real extract ... 

Remarks: 

Brew No. 27 

First runs .. ... l..i!..O. .. 
Last " .. ..... 2., .. £ .. . % 

Water: Mash ... ......... Qfl ... .... bbls. 

Underlet .. ./ .. .. . 

Sparg ... /,?.t[.. 

Hop Sparge .......... /. .. . 

Total ....... /{.~.f .. 

Out nalling 

f f? .. bbls. /J.. '. {p % 

Air .... 

. ........................................................... ~als. 



Brew No, 

28 

No. / Tun. 

Times: 

Started to mash 

1\1alt all in, T. 

Underlet on ; Steam···-~ -~ ·-· ~,,, 
Finished mashing, T ... 

Set taps; Heat/6<?.~/.. 

/64' 2/0 
Sparge l'd9' ; Hop / 

"Striking Heat" ... . 

"Initial Heat" ... 

Into Kettle Loss 

/7a ,bbls. . 17bb!s. 

Quantity recorded in Cellar ... . 

Out 

Balling of wort. /.z','/ ~ 7 f/.z.'..9 
Balling of beer ...... /.1./ •.•• i .................................. ...... .............. . 
Apparent attenuation ... 

Alcohol... 

Real Attenuation ... 

Real extract.. .. 

First runs/['. 9.<L % 

Last " ,3', O % 

Water: Mash ............... .f.Q. . ... bbls. 

U nder]et ........ 2 .0 .. . 
/f, 

Sparge .... ././JZ. .... 

Hop Sparge ... ... ~7. .... " 
Total ..... ~,21// " 

. .......... ................................. .......... gals. 



No. ZTun. 

Times: 

Started to mash 

Malt all in, T. 

Under!et on .2:~ ; Steam .... ::ff~. 
Finished mashing, T ... 

Set taps; Heat/J?j(O 

Sparge /b j' · Hop ld_O 
/J~. r 

"Striking Heat'' ... 

"Initial Heat" ... 

Into Kettle Loss 

Brew No. 29 

First runs .. / .7.~ .. a._ ... 
Last " 

Water: Mash . .. ~:Z .. .... bbls. 

Underlet ... . .:e.O.. 
Sparg ...... ./.J.Z .. . 

Hop Sparge ........... , ...... . 

Total.. .. 4-J..f . " 

/.L(!bbls 

, Out 

·2:~!/;1~.~?Zs ~I/2'.,r. % 

Yeast Air .... 

Quantity recorded in Cellar ... . ..... 1rnls. 

Balling of wort ............. ............. /2.-: .. 7..Z .. . 
Balling of beer ... l:&% 
Apparent attenuation ... 

Alcohol... 

Real Attenuation ... 

Real extract 

Remarks. 



Brew No. 

30 

Times: 

/(J_·§{? 

//:/(J 
11~.J§. 
l/'.§.:J. 
/.<'.'. ·~ ;3 

Started to mash /5Z 
o'O 

Malt all in, T. 

Underlet on ~i ; Steam "/. ff?.J>S~ ' 
... Finished mashing, T ... . 

Set taps; Heat ..f.tf..l.:::..P 

Sparge {££ · Hop Zll O . /.JLj ' 
''Striking Heat" .. . 

"Initial Heat" ... . 

Into Kettle Loss 

. . /71'.J .... bbls. ... Q .... bbls . 

Yea:&Y...if.. /fdM...&JI',{!~ 

First runs . . /f .. ... % 

Last " J..·Q . 

Water: Mash .. ...... 1.0.. ..bbls. 

Underlet ..... ?,,Q .... 

Sparge /;!.1,. 
Hop Sparge .. .... 7.. ... 
TotaL/4,1!..[ ~v 

Out 

/G!'ll .. . bbls. /:::., 7 % 

Air ... 

Run to storage. .. . . /.Y,. -:#1.c ................................................... Balling 2-./2.~ % 

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

Balling of wort/:{'. :j__fe f ,{,__O., & 
Balling of beer .... . £..'.?.~/4. 
Apparent attenuation .. 

Real Attenuation ... 

Real extract ... 

Remarks: 



Times: 

l/_•'16. 
~§f 
u-ZZ 
c[:_yp 
6'./~ 

Started to mash 

Malt all in, T. 

Underlet on 2f f ; Stearn 0'~ ' 
Finished mashing, T ... 

Set taps; Heat .. /~,1.~0 

Sparge /If' · Hop ,i;/() 
IZ9 ' b 

''Striking Heat" .... . 

"Initial Heat" .... . 

Into Kettle Loss 

//,~ bbls ...... /.7 .. bbls. 

Quantity recorded in Cellar ... 

Balling of wort... //,~o:)__~/4.. 
Balling of beer... . .. .. .. ...... ,?:, ... r.,. ...... & ... . 
Apparent attenuation ... 

Alcohol... 

Real Attenuation .. 

Real extract ... 

Remarks: 

Brew No. 31 

First runs. /1!..f % 

Last" ... ~ % 

Water: Mash ............ a...~ ..... bbls. 

Out 

/._:f;J .bbls. 

Underlet . ..... 2 .CJ. .... . 
Sparg ./ i.:. t . 

ti Hop Sparge .... 

Total.. .... :.~ .. '/.Q. 

Bantug 

./.,J:(? % 

. ........................... e-als. 



Brew No. 

32 

Times: 

Started to mash /oZ 
7 Z 

Malt all in, T. 

/4-::i.~ 
1a.:.:.ur 

--f 1/:Z.tl Underlet on z;: ; Steam .. ~ /.~ 

/ / '. .. $(~-- Finished mashing, T ... 

/&. './ ~ Set taps; Heat/<!~6~L 

"Striking Heat" ... 

"Initial Heat" ... 

Into Kettle 

/ .<f.70. .... bbls. 

Loss 

... £. .... bbls. 

First runs//.!cJ~ % 

Last " .<.~/... % 

Water: Mash . ........... O.L ........ bbls. 

UnderleL . .. ~.<2 .... . 
Sparge ..... ///6 . 
Hop Sparge ....... /... .. . 

TotaL 

Out 

/.73tbls. 

Yea 1J/t2CJ.~~- 6dr-Y./ 
Run to storage ............. .. ( .... ~Gt ....... ................................ Balling . .. :?1 .fJ ....... % 

Air ... 

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

Balling of wort .................. ..... // .. 2 .... a .. . 
Balling of beer... . ... ............... Z..• .. :J ..... /4 .. . 
Apparent attenuation ... 

Alcohol 

Real Attenuation .. 



No. S'Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on 'Z,/ t) ; Steam .... 3../4. .. 
x_c 

Finished mashing, T .... 

Set taps; Heat .. /:,JG ~1 
Sparge ((f' ; Hop 2/() 

/3<( £ 
"Striking Heat" ..... . 

"Initial Heat" 

Into Kettle Loss 

.../ZQ .... bbls. .... /b .cbls 

Yeast~~?z-li'~ 
Run to storage. //.. ~? 
Quantity recorded in Cellar ... 

Balling of wort... /l..'. ;j_ 3. 
Balling of beer ........ · ...... ... l.:'. .. l:,., ..... ... 
Apparent attenuation 

Alcohol... . 

Real Attenuation .. 

Real extract ... 

Remarks: 

BrewNo. 33 

First runs . .. /7:.6 .. % 

Last " ...... 2.:::2, .. % 

Water: Mash ... .......... (9. .. . .. .. bbls. 

U nderlet .... .. .Z. .Q .... . 

Hop Sparge ......... .. .. 

TotaL.2. r Q . . . 

:- IZ:f... % 

Out 

Air ... 

................... Balling ... Z .. •.~ ......... % 

. ................................ ........ e-als. 



Brew No. 

34 

No. / Tun. 

Times: 

/tJ ·Y~ 
//-(!?. 
//'.SC) 
l l'.Y? 
/,?·?Q 

Started to mash /H.., 
ifO 

Malt all in, T. 
/ 

Underlet on 2,/0 : Steam .. ~/.~. 
ZD 

Finished mashing, T ... 

Set taps; Heat. /..~(--:.7 

/6,f 7 /d 
Sparge ffl( ; Hop 

"Striking Heat" ... .. 

"Initial Heat" ... 

Into Kettle Loss 

/;'Q bbls .. /J?.~bbls. 

First runs .. . /t.:-..'f,... . % 

Last " c!. '. f . % 

Water: Mash tf'O . ....... bbls. 

Underlet ... zo 

Sparge. /,!f 
Hop Sparge .... .... 6.. .. . 
Total ........ :i;f O.. .. . 

Out ---cBal!ing 

/9.~<L .. bbls. /?..'.(; .... % 

Yea!/f$,.~~?..{~<,/-3df<~ /,(~Air .... 

Run to storage ....... / 7. ..... ~27' ................................................... Balling . ... -Z.• .. 3.. ...... % 

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

Balling of wort.... .. ......... /£:.'r,. .. .. 
Balling of beer ................ ........... l.' .... ?. ..... /4 .. . 
Apparent attenuation ..... 

Alcohol... 

Real Attenuation ... 

Real extract... . 

Remarks: 



No.3Tun. 

Times: 

f'.f? 
c?: <J.& 
~:.&7. Malt all in, T. 

Underlet on ,?jt ; Steam .. -!.f~ ... 
Finished mashing, T ... 

Set taps; Heat . . /..~~~-~.r 

Sparge ; Hop ,z/() 

"Striking Heat" ... . 

"Initial Heat" ... . 

Into Kettle Loss 

/7(!bbls ... /6 ... bbls. 

Yeast ... e?..~.~ff..~ 
Run to storate Zea &?J . 
Quantity recorded in Cellar .... 

Brew No. 35 

First runs .. ... ... //4 .. Z. . % 

Last " .......... 2. ... . 6.. .. . % 

Water: Mash ............. /."£.. ....... bbls. 

U nderlet . ..... !?.tJ. .... 
Sparg ... /J .. ;;;. .... . 
Hop Sparge . ...... 6. .. . 
Total. .,!;.Ye) 

Out 

/<1.f..bbls. /;i:_•f. % 

Air.. .. -----

.. ....... ......... Balling ... . ?..• .. Q ....... % 

. ..................... i!als. 

Balling of wort /2.'.J"A L. ~(? /l;1(/ 
Balling of beer .. .it~Z... 
Apparent attenuation ..... 

Alcohol 

Real Attenuation ... 



Brew No. 

36 

No.Z Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on ~ : Steam .. .f}~ .. 
Finished mashing, T ... 

Set taps; Heat. /.~~~.l 

/_6/' ZI~ 
Sparge /M ; Hop 6 
"Striking Heat" .... 

"Initial Heat" ... 

Into Kettle Loss 

/7..~ ... bbls. .. ..... ./.!!. .. bbls. 

Run to storage ... 

Quantity recorded in Cellar .... 

Balling of wort ................. /Z.rJ.. ... /4 .. . 
Balling of beer .. .. ... ?'.ti.. /4 
Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract..., ... 

Remarks: 

First runs / 7'.f :f % 

Last " ..... ~.'..6 .. % 

Sparge ./..??.. . 
Hop Sparge ... ... 6. ... 

Out 

/t-5.""bbls 

Air ... 

... .. .... Balling .... ,?..'. .'7[ ... 
. ........... gals. 



No. (i Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on ; Steam .... .J.~ .. 
Finished mashing, T .... 

Set taps ; Heat./.[6.: Z 

/tY 
Sparge lJ'l ; Hop 

''Striking Heat" ... 

"Initial Heat" ... 

Into Kettle 

· /7Z .. bbls. 

Loss 

./X ... bbls. 

Quantity recorded in Cellar .... 

Balling of wort .............. .. (?..<? .. /4 .. . 
Balling of beer .. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract ..... 

Remarks: 

Brew No. 37 

First runs. 1z.,r .. % 

Last 11 % 

Water: Mash ... .. i.J:? ... .... bbls. 

Underlet .......... 

Sparg . . /J. '??. 
Hop Sparge .. ... .... G. .. . 
Total ........ ?.f(.&.. .. . 

Out 

/17 ... bbls. 

Balling 

.. / 2.'.P ... % 

Air .... 

.. ........ ............... .......... ... Balling .... Z.~/~ ... .. % 

. .......... ......... eals. 



Brew No. 

38 

Times: 

.f·f~ 
~()~ 
~ .3.0. 

/5,l, 
Started to mash "72 
Malt all in, T. 

First runs ... /{.6 ...... . 
Last " .{;J.. .. 

% 

% 

Underlet on : Steam 

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

Set taps; Heat ... 

Sparge ,,0; Hop ,::Z/_O 
/§2.. 7 

"Striking Heat" ... 

"Initial Heat" ..... 

Into Kettle 

/f~ bbls. 

.:wk 
./7£. .. bbls. 

-em:,io~-t 
.. ..... /., .... bbls . 

Yeast ~:7.,t#~ ~([ .J / ~ -

Run to storage . ,Z( 
Quantity recorded in Cellar. .. 

Apparent attenuation 

Alcohol.. 

Real Attenuation ... 

1tfl~ ff..Z§J 

Underlet ......... if'.t? ... . 
Sparge ... .. /t[~ .. 

Hop Sparge . ....... ? ... . 
Totai 2.6./ . 

Air ... 

. ......... gals. 

Remark* _4,/ a,;f" /j'~1r 



No. f Tun. 

Times: 

Started to mash 

Malt all in, T. 

u d 1 .u. IP ...,_.,,-n er et on ,2/c-' ,,Sh;axa;?/O·"· .:r.:: .vr,t.W>'l 

Finished mashing, T .... 

Set taps; Heat./7.2." . 

~o,4d A,,_,"' 
Sparge ; Hop 4'll:. 

/,w} 

''Striking Heat" ... 

"Initial Heat" ... 

Loss Into Kettle 

../£.€ .... bbls. ... ./Q°'.' ..... bbls. 

Quantity recorded in Cellar ... .. 

Apparent at tenuation ... 

Alcohol 

Real Attenuation ... 

B"'wNo. 39 

First runs ... /Jr1!. .. . 
Last " ...... ./.'..-$.. .. . % 

Water: Mash ....... .... 7.~ .. ... bbls. 

Underlet. {;% 
Sparg ... /d...(l ... . 

Hop Sparge ......... /4?. ... . 
Total .. ;t. .£4!-: 

Out 

. ... ../.7'2 .. bbls. . ....... ..//...L ...... % 

. ........... 2-als. 



Brew No. 

40 

No. / Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on it : Steam ...... ,;!,Z..~ 
Finished mashing, T .. /£.Cf.. .. . 
Set taps; Heat ... 

Sparge / 6 /' ; Hop ~() 
/J'lf 

"Striking Heat" .. 

"Initial Heat" .. 

Into Kettle Loss 

/l.1 bbls .... /~ .. bbls. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation. 

''.,uW 
al extract ....... .. ::£.~ ..... f; .... 

Remarks: 

Firstnms . . / [ .~.. % 

Last " . /'..6. .. % 

Water: Mash. }?() ........ bbls. 

Underlet ....... Zt::i. .. . 
Sparge ... ./.:J..Y,. 
Hop Sp~rge .... ... 6 ... 
Total. \.?.r.,<J 

Out !Balling 

./6'.f~ bbls . 

Air .... 

. .............. ... gals. 



No,//- Tun. 

Times: 

/r:1·-!"L 
/1/fL Started to mash tf{-

Malt all in, T. 

Underlet on '%' ;~ .. ~; .. ::I 

Finished mashing, T ..... /..f .. 7. 
Set taps; Heat ... !~Y. ... 

l6J' Z/0 
Sparge /~ ; Hop -.,-

''Striking Heat" 

"Initial Heat" ... 

Into Kettle Loss 

/.~Z bbls .... ./.,?': bbls 

Brew No. 41 

First runs . ..... /2.o . o-lo 

Last " .. ...... a .l?.. ... % 

Water: Mash ............... 7.':;;;;f:: .. bbls. 

Underlet ... ...... /;t/. ... . 

Sparg .. ... /.$...:Z .... 

Hop Sparge ..... ..... 2. .. . 
Total .. . -2. . ...-1 ... !/:... " 

Out ~ Balling 

... /PJ .bbls. . .... .... % 

Y=<.~£,<;;, ...... ;;'b:Jf::/! k .. 

Run to storage. . ................................ '. ............... .-<.§.~ ·····BaUing ...... ;;_ .. '. .. .:>. .. = ..... % 

Quantity recorded in Cellar ..... . · · ·········· ··········· ·· •···········································2als. 

Apparent attenuation ... 

Alcohol... ..... 

Real Attenuation ..... . 



Brew No. 

42 

No. ~ Tun. 

Times: 

.5--;zs--
~rs-

.7.:.~-::C 
7·~~ 

Started to mash 

Malt all in, T. 

Underlet on z;;~am 

Finished mashing, T .... /.~.7. ... 
Set taps; Heat ... 

Sparge /,{ f' : Hop O 
I 3.e> o 

"Striking Heat" .. 

"Initial Heat" ... 

Into Kettle Loss 

/6/. bbls. . .... /~ ... bbls. 

Quantity recorded in Cellar ... . 

Balling of wort ........... / ,:;?'. . .,;I~ . 

Balling of beer .......................... l.•.ff. ... /4 .... . 
Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

. . 

First runs .... /.r.~ .. 1 .... 
Last '' 

% 

% 

76-
Water: Mash...................... . .. bbls. 

Underlet /~ 

Sparge .. .. ./$ .. 9.. .. 

Hop Sparge . ....... 9. .. . 
Total .. ~ .;>. ,;1. .. 

Out ~Balling 

. .. / ef.2.bbls. /£,.3. .. % 

Air .. 

. ........... gals. 



No.Ji-un. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on %t) ; Ste~ . ... -1: ... ;;;»-,e,p;,4. 

Finished mashing, T ..... /~?..~ 
Set taps; Heat ..... /~O. 

Sparge ,ll ; Hop 2° 
/c#O 

''Striking Heat" ..... . 

"Initial Heat" 

Into Kettle Loss 

/~7bbls ..... ../2 .... bbls. 

Brew No. 43 

First runs ..... / .?! .. ~---· 
Last " ;(,, 3 5" % 

Water: Mash ... ........... Z.19~ .. .. bbls. 

Out 

_/~.;:'.[ .bbls . 

Underlet . ......... /..d.. ...... " 
Sparg ... /;i .0. .... 

Hop Sparge ......... ~ . 

Total .... .... .,e.~.~···· 

,I~ Balling 

. .. .. /;?,.??.. ..... % 

Yeast-£/2! 9'.~~ 24~. 
Run to storage . ............. .Z..7 ...... ~y··:. 

Air ... 

2·65-·················13a11ing ............................ % 

Quantity recorded in Cellar ..... . . ........... ... ....... i,rals. 

Apparent attenuation ... 

Alcohol... 

Real Attenuation ... 



Brew No. 

Times : 

_p?_ AT .~. .. . .. Datx et(~(.1/~. 

::;: ~1:;t;:~Y;~;~Al.CffJ-. .. ...... Z1!2~ (/ 
..... ..... ./.ef...s5.,,, ...... /a. '2:c:/···2/ .. 4(ii~,§"'a/$.. 

Started to mash 

Malt all in, T. 

{!Y 
7~ 

;?/o z,;o 
Underlet on To" ;~ ... 
Finished mashing, T .. /~.7 .. 
Set taps; Heat ... 

6J' 2/0 
Sparge /.;SO; Hop 6 
"Striking Heat" .... 

"Initial Heat" ..... 

Into Kettle Loss 

jt{()_ bbls .. . ./t:2 ........ bbls. 

Quantity recorded in Cellar ... 

BaJling of wort .......... ............. //. .. 2..,?. .. . 
BaJling of beer ......... ............. -<: ... ef'. ... l/, .... . 
Apparent attenuation .. 

Alcohol 

Real Attenuation ... 

~ act ~£,f}-
Remarks: 

First runs . . ./7.:.i:.~.. % 

Last " . ./•.b % 

YJ' Water: Mash . ........ ....... ';t,l ) ...... bbls. 

Underlet ...... .... ,lt:J .. . . 

Hop Sparge ......... 6 .. . 
T otal :?.Y.Y 

Out ~~ailing 

.. /Zt?. . . bbls . ... % 

. ........... ....... ..... ..... ....... .... . .. . .................... ................... gals . 



Times: 

//.·!!..<? 
y:/(L 

(QC/ 
Started to mash 

Malt all in, T . 
ZI~ ZLQ... 

Underlet on /h ;-st= ... 

Finished mashing, T ... 

Set taps; Heat .. ./.ZZ ... 
/a' z 10 

Sparge /Ztr ; Hop b 
1 'Striking Heat" ... . 

" Initial Heat" ..... . 

Into Kettle Loss 

/ {,l bbls. ... ,/.(b.. ... bbls. 

Yeast o/J~ 
Run to storage . Zf.. .&~, 
Quantity recorded in Cellar 

Balling of wort ........................... . /? ... (}_. 0 

Balling 2f beer ... c:i__, J-..3... 
Apparent attenuation ... .., 
Alcohol... ...... . 

Real Attenuation .. r~ . tX~1';/ 
Remarks: 

Brew No. 45 

First runs .. /27'., ... 
Last " % 

Water: Mash ... ......... 7..t ... .... bbls. 

Underlet. /i 
Sparg /,{~~ 

Hop Sparge . ......... 6 .. . 
Total.... ,Z,3/ 

Out Balling 

. ./4G.f°/.bbls . . ....... % 

Air ... 

...... Balling . ... '1'..~ ........ % 

.................... e-als. 



Brew No. 

46 

No.(o Tun. 

Times: 

Started to mash /.i 
,j?tJ 

Milt all in, T. 

First runs ..... /,Z2.... % 

Last " .. ..... ~,.£ ... % 

Unclerlet on ~ : ..... . 17 ?_ 
Finished mashing, T .... /~.7 Water : Mash ............... :?<J ..... ... bbls. 

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

Sparge C ; Hop .&fJ 
/£/ 6 

,? 
Sparge . .... /2.,./ .. 

"Striking Heat" .... . Hop Sparge ..... .. /,?. .. . 
"Initial Heat" .... . TotaL. .. ,;;2.J..Z . 

Into Kettle Loss Out flailing 

./.~7 bbls. .. /~bbls. .../19 ... -1/bbls . . .. Jfl,a % 

Run to storage ........ .. -:?J"' ... .. .................. ................. ..... Balling .. "/..' / ........ % 

Air ... 

Quantity recorded in Cellar. ······i·z·j~······o>j········ 
Balling of wort... ./ .... .. ~·········.-··~········£0. ....... . 

. ... ........ .... .... gals. 

Balling of beer .................... ........ 1-.. ~:z 
Apparent attenuation ... 

Alcohol.. 

Real Attenuation .. 

Remarks: 



No. '/Tun. 

Times: 

Brew No. 47 

"'" 2.r-2~ ~4?~ o.~«24 
~~p>:i.~::~-1.~~~~:::::::~:~~ ~~-= : 
Started to mash al PL 
Malt all in, T. 

Underlet on ; Steam ..... J.~. 
Finished mashing, T .... /1?..t:/.. 
Set taps; Heat. /,?,~f::>, 

• 
"Striking Heat" .. /efi.7 ... 

" "Initial Heat" .. /9',,t7, . 

Into Kettle Loss 

/1..Q...bbls ... ~bbls 

Yeatp7- /...d~-~ 
Run to storage /.~ 

Quantity recorded in Ce11ar ... 

Balling of wort . .... ... ./<J.. '(L . /4 ... 
Balling' of beer .. ~.'. ?.( %. 
Apparent attenuation ... 

Alcohol.. 

Real Attenuation ... 

./~ct 9.~, 6 .. ,;!. . 
Remarks ;(d / A 

First runs . .... /f~_.'(?.... % 

Last " ........ ?:'/ ..... % 

Water: Mash .......... ... tf..? ... ... bbls. 

Out 

jf.Qbbls -==--

Underlet ....... .. Z.O. .. .. .. 

Hop Sparge . .......... 6 .. . 
Total. .-?...Y.<? 

Balling 
/O·d' .% 

Air. ... 

· ··· ····················································eals. 



Brew N"o. 

48 

No. / Tun. 

Times: 

/l-.f9 . 
12:0Q 
IZZS 

t«i . I\ , 

::: 2~~fit: '1!~~;;;::~~:t····· 
/£~ ./.a~~ ·······•··:Z./4?~~~ 

Started to mash & 
d'3 

Malt all in, T. 
,Z/0 % . 

Underlet on 'Za : Steam .... .'¥./.l .. 
Finished mashing, T ... /k0. .. . 
Set taps; Heat /cr~~ .. 7 
Sparge J~ f ; Hop 2:() 
"Striking Heat" .. /-::f..7 ... 
"Initial Heat" .. .. / :f}J.. . 

Into Kettle Loss 

//.() bbls. .... /£ ... bbls. 

First runs ..... /f ... 9.. .. . % 

Last " ....... 1f.'. .. b. .. . % 

Water: Mash ........... ?..J ......... bbls. 

Out 

.. /;;;fg_, .. bbls . 

Underlet.. ...... ?0. .. . 
Sparge .... /?.,f 

Hop Sparge .. ...... £ ..... 
TotaL 2,,$_ { 

/ ~ alling 

,B.. :o. % 

Yeast A.!M /l(l 1r' Air. .. 

Run to storage .............. 4. ,r.. . ....................................... Balling .. . 2. 1. b ....... % 

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

Balling of wort. /J.' •OiL ,/4 
Balling of beer ... ················"--'·l·····,%··· 
Apparent attenuation ... 

Alcohol.. 

Real Attenuation 

,fa~ ~7.i..) 
Remarks: 



Times: 

,1.:1r 
IT:tW. 

Started to mash 

Malt all in, T. 

Underlet on ; Steam .. • J .:./l'.Y ... 
Finished mashing, T .. ... /£(?. 
Set taps; Heat . ./(['l_~f' 

Sparge 1'§' ; Hop Z/CJ 
1.22. (. 

"Striking Heat" .. /,1i'.f . 
"Initial Heat" .. . 

Into Kettle Loss 

J..'f.O ..... bbls. /7. bbls 

Yeast L~~r-:x~? · 
Run to storage ............ /~······· 

Quantity recorded in Cellar .. . 

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

Balling of beer .. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract .... ... 

Remarks. 

Brew No. 49 

First runs 

Last '' 

/7:~ 
..FO 

Water: Mash... . ...... 'f<'. ........ bbls. 

Underlet ........ 6. .(1. ... . 

Sparg .... ./...Z/Z ... 

Hop Sparge 

Total. ......... ,2..,..$fT. .. . 

Out Balling 

. .. bbls. /?'.9. ...... % 

Air .. 

.... Balling ...... ~/.. ......... % 

. ........................... ............ eals. 

j/, .3 /4 
-<:7~ 



Brew No. 

50 
z 

No.~Tun. 

Times: 

/():lP 
./~:ft> 
/l'.CJ.O. 

Started to mash 

Malt all in, T. 

Underlet on 2j t : Steam .. .. ?/.~ .. 
Finished mashing, T ... /~a .. . 
Set taps; Heat.. f.;£f.:. ... 

Sparge * : Hop i:L_lJ 

"Striking Heat" ... /,{f..7 . 
"Initial Heat" ... ./ QO .. 

Into Kettle 

/.f'.cf. bbls 

Loss 

........ ( .. bbls. 

Yeast ~ ~>'fI .~, 

First runs ..... /~:.7... % 

Last " ......... /'..6. .... % 

Water: Mash ............. r..y. ....... bbls. 

Out 

/i'J?bbls 

Underlet ..... .. Z.<J ... . 

Hop Sparge .. ...... 6. ... 
Total... 

Air ... 

Run to storage. . .... .. . .J'.. .. . 'l!ff ........ ... ........... ........................ Balling.. -?.'.<?.= ... . % 

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

Balling of wort . . ~/4 . /,Z:,Z. 1.0. . 
Balling of beer ... tl!S/4 
Apparent attenuation ..... 

Alcohol... 

Real Attenuation .... 

Real extract ..... 



No. J Tun. 

T-imes: 

~-§T. 
,Y·S-~ 
D·ZO 

. <P:.f.O.. .. 
(;·/() 

/.,t/ 
Started to mash :..::;.,r 

7? 
11alt al1 in , T. 

Underlet on ii ; Steam .. .. J/;(.,,. .. 
Finished mashing, T .... ./~~ .. 

Set taps; Heat ... /~6 ... 
/6 r ;;vo 

Sparge /zS- ; Hop 7" 
"Striking Ileat" .. /~/f 
"Initial Heat" . . / . .-f.~ 

Into Kettle Loss 

'/¢~<f bbls ...... ./<?.:: bbls. 

Yeab•.~ f f ..... !<?, 

]l.un lo storage... . .... 0" .... £p1···. 
Quantity recorded in Cellar .. . 

Brew No. 51 

First ntns . ..... / .9.. .0 .. . % 

Last " ........ f .. ~ .... % 

Water: Mash ......... /..~ ... . ... bbls. 

Underlet ZO 

Hop Sparge . ..... 6.. ... . 
TotaL ... . ~ Z 9. 

Out ---Bal!ing----

. . ./YV.bbls. . ... / . "J : <? % 

Air ... 

.. .... . .. . ... ... ............ Balling ...... ,<,.'. . .J'.. . ..... % 

. ........................................ .... e-als. 

Balling of wort......... ... ... /~·tL/4 . ... J?~Jf..f r 
Balling of beer . . .. . . ... . . . . . Z• ;f__./.c ... 
Apparent attenuation ... 

Alcohol.. 

Real Attenuation .. 



Brew No. 

Times : 

/60 
Started to mash --o L 
Malt all in, T . 

Underlet on 1~ : Steam ... ;t. ... 
Finished mashing, T ... 

Set taps; Heat .. /£<:S: ... 
/(,8' ZIO 

Sparge -- ; Hop --
/32. b 

"Striking l!eat". /b.0 ... 

"Initial Heat" ... / .<:5.?? .. 

Into Kettle 

./ZQ bbls. 

Balling of wor t .. 

Balling of beer ... 

Apparent attenuation ... 

Alcohol.. 

Real Attenuation .. . . 

Remarks: 

,l'.,ess--

...... / .. 5'::.bbls. 

First runs . .. / .l ;.<J. ..... 
Last " ....... LJ. 

% 

% 

Water: Mash ... 

--trot--· 
./V..~~bbls. 

Underlet ..... /4.?J .. 

Hop Sparge ... 6 
Total.... ... Z.(f.. .<2 .. 

Balling 

. ... ./Z'..'(.. ....... % 

. ............... gals. 



Tirnes: 

Malt .. 

Hops .. 

Started to mash 

Malt all in, T. 

Underlet on ; Steam.d&. .... 
,,::?o 

Finished mashing, T ... 

Set taps; Heat .. ... 

Sparge ,,:f£,j;' ; Hop .zL C) 
/~Z-

"Striking Heat" . . /ef ,J?. " ., 
"Initial Heat" ..... /§t:J. 

Into Kettle Loss 

. ./.7.t?. . .... bbls. ...... ../~ ... bbls. 

Brew No. 53 

Last " 

Water: Mash ............. £..Z. ......... bbls. 

Underlet ...... ;?cc? ... . 

Sparg ... / $1;. 

Hop Sparge ....... ... . 

Total ...... £.de? .. . 

Out Balling 

/ ~:-:y bbls 

Air .. Yeast £'..~ (/~ n,:~ C7 
Run to storage 6°': r ......................... Balling ....... '7.: . .f...<?=····% 
Quantity recorded m Cellar ........................ e-als. 

Balling of wort ...................... . /Z .. :J../4 ..... . 
.,}, 96"' /4 ......................... Balling of beer.. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Remarks: 



Brew No. 

54 

No6 Tun. 

Times: 

./0'. .~.~ 
/tJ:-Tf 
/f,tO. 

Started to mash 

Malt all in, T. 

&.l 
77 

Underlet on ";i g : Steam .... J,I:~. 
Finished mashing, T ... 

Set taps; Heat . ./t...(}_ .... 
16!' 2/() 

Sparge / .J ? ; Hop b 
"Striking Heat" .. . /~!? .. 
"Initial Heat" ... /&.t.? .. 

Into Kettle 

/70.. bbls 

Loss 

. ./1bbls. 

First runs ... /r.-.2.~~ % 

Last " ... /'./ . .. % 

Water : Mash ................ !./ ...... bbls. 

Underlet .......... i.:/J. .. .. . 

Sparge .... ./lZ . 
Hop Sparge ........ § .. .. 
Total . . :Zj(Q 

Out Balling 

.. /6._~~ .. bbls . 

Air .. . ''"'~-$~~ 
Run to storage ..................... ........... r ...................................... .. Balling . . i£.'. .<J..§~ .. .. .. % 

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

Balling of wort... .. ........ /Z.~ .. c?../4. ... 
Balling of beer ... J'.i'.?S.:61. 
Apparent attenuation 

Real Attenuation ... 

~c, .. -a..Zl.l:J 
Remarks: 



BrewNo. 55 

::: ;:JJ/jJ!~~;;;;;;;; 
Started to mash 

Malt all in, T. 
,?Z 

Under!et on ; Steam .. ~.& .... 
.:ZcJ 

Finished mashing, T ..... 

Set taps; Heat... 

Sparge /.Jf/£F · Hop 'ZL_(J 
/ Y6 , 

"Striking Heat" ... /.:Gl'.:?. .. 
"Initial Heat" .... /.~.~?.' 

Into Kettle 

Apparent attenuation ... 

Alcohol.. 

Real Attenuation .. 

Real extract ..... .. §..f.. ... ef.; ... 
Remarks; 

First runs ..... /.g _Jf. .. 
Last " .. ../.1./ 

Water: Mash ............... tf'..i:, ...... bbls. 

Out 

/ZY,. .bbls. 

l'nderlet .......... 2..(/. 

Sparg ... / 7".{;, 
Hop Sparge ............ 6. ...... . 
Total... ?.~<; " 

Air ... 

/~Y-: 
. .. / I: ? % 

.... Balling ...... ....... o/c 

··· ·· ······· •·············· •···········································eals. 



Brew No. 

56 

_No. / Tun. 

Times: 

.,,,j76M&;;p-~ .. D ... ~~"' 
.3.'a.4!..c.7 . Qo..Ae-.2c1~7 .£a~~/~ .. Hops. 

L.-.5?& / ::ZL 4~5.d~ . 
/c1f 

Started to mash "y;r' 
Malt all in, T. 

Under!et on 2jg : Steam .. ~A .. 
Finished mashing, T ... . 

Set taps; Heat. /~C'.~ . 

/60 ,V6 
Sparge / J y ; Hop ""6 
"Striking Heat" ... 

'.'Initial Heat". 

Into Kettle Loss 

/67 bbls .... ./..0.. ... bbls. 

Quantity recorded in Cellar ... . 

Apparent attenuation .. 

Alcohol... 

First runs .... /f,.P.... % 

Last " .......... ... 'l. .. % 

Water: Mash .. ...... 7£. .. ......... bbls. 

Out 

./if ... bbls. 

U nder!et ...... . :? .'? .. . 

Hop Sparge. ,6 
Total ,!;[!.tf. . 

Balling 

/%.., !?.. .......... % 

Air ... 

.... .. .. . Balling . . 2/. .. ...... % 

. ........................................................... gals. 



No.j Tun. 

Times·: 

Started to mash 

Malt all in, T. 

Underlet on II;! ;-St~;°. .. :l: .. t?.. 
Finished mashing. T ... /{![.fr 

Set taps; Heat .. /6'.$". ., 

Sparge &f'; Hop .&£.O 
/~ 

•'Striking Heat" ... /~-~ 

"Initial Heat" ... 

Into Kettle Loss 

/~,7. bbls .... . /?. bbls 

Quantity recorded in Cellar ... 

Balling o[ wort 

Apparent attenuation. 

Alcohol.. 

Real Attenuation .. 

Remarks. 

BrewNo. 57 

First runs . .. /..Z. (/. ... % 

Last " .. ...... /r..#. .... % 

Water: 11ash... . ....... J?.~ --- .. bbls. 
l'i::! 

Under!et ... ........... /5? ... . 

Sparg .... /g.;'/ .. 

Hop Sparge. .. 4.f(;; 1 
Total ...... . ft.~ .9. ... . 

Out 

/_ef/bbls 

. ............ .. ....... e-als. 



Brew No. 

58 

No. 3' Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on ~i ; Steam ...... BA. 
Finished mashing, T ... . 

Set taps; Heat .... /~4,. 

Sparge /OJ" · Hop 2,/{) 
/~0 ' 6 

"Striking Heat" ... /.9..f. 
"Initial Heat" ... /.eft:J. 

Into Kettle Loss 

/o? bbls ...... ./.r.il ..... bbls. 

? Yeast .......... !/: .. . 

Run to storage .. 

First runs /{:_ /'_:[ % 

Last " % 

Water; Mash . ........... /..J7.. ........ bbls. 

Out 

. .. /¢(/ .. bbls. 

Underlet .. . 

Sparge ... /.J...?J... 
Hop Sparge ... .... 6.±../.. " 
Total. 2. .Jy 

£ $ Balling 

,1g,.;J.£ % 

Air .... 

Quantity 1ecorded in Cellar • • •·· •····································· ............ .............................................. gals. 

Balling of wort 

Balling of beer ... 

Apparent attenuation ... 

Alcohol... . 

Real Attenuation ... 

• . .?fa/ 
Remarks: -:F,l a:f~I/z.~,; 

-/- ~cJ? J -w:: 0 



No. lj T"un. 

Times: 

J O. :0..:f. 
/ L/9.. .. 
IL f .£ 

Started to mash 

Malt all in, T. 
77 

,l/0 2/0 
Underlet on /'f ; SteM,, .. 7 ... 
Finished mashing, T ... 

Set taps; Heat .. /.f'.-:$1::: 9-

// i? o "' 
Sparge ; Hop £Lt7 

/:2.9 

" Striking Heat" .. /6.°e. 
"Initial Heat" .... /ift.J. 

Into Kettle Loss 

~ bbls. ...... /7. .bbls. 

/7/ 

Brew No. 59 

First runs .... ./ ./4 ... 7.. o/,, 

Last " ........ I . ./ o/,, 

Water: Mash ... ........ 77.. .. . . .. bbls. 

Out 

. /ef_,f_ bbls . 

Underlet ..... /J,··· 
Sparg ... ./.2..9. .. 

Hop Sparge ..... 0.. 
Total .... 23../:f .... 

Balling 

. . ./£'. .. <? % 

Yeast..~£ ,61A<,u.J (;[a .:z?_~ Air .... 

'""'",_,, /'_-:~,-,_Jr ··•·· ..... &m,, ... Z,f .. , 
Quantity recorded in Cellar ... . ....................... ............. eals. 

Balling of wort .. ............ /,?• .Jc)_~ /4>. 
Balling of beer ............ .. ,,(.'. .. f.'. .... /2 .. . 
Apparent attenuation ... 

Alcohol... 

Real Attenuation ... . 



Brew No. 

60 

----No.6 Tun. 

Times: 

Started to mash 

Malt all in, T. 

a:l 
l'O 

Underlet on : Steam ..... .':J.~ . 
Finished mashing, T 

Set taps; Heat ... /6.<:1 .... 
/P6 

Sparge /~ ; Hop --

".Striking Heat" ~C.? .. 
"Initial Heat" .... &.:? 

Into Kettle 

(6{ bbls. 

Apparent attenuation 

Alcohol.. 

Real Attenuation .... 

Loss 

./.,2. bbls. 

First runs. ./I'.../. .. 
Last " ....... /. .. .. 

% 

% 

Water: Mash ...... ......... i'.tJ. ........ bbls. 

Underlet ......... £.fl. .. . 

Sparge ........ /..JQ .. 

Hop Sparge ... .... 7 ... . 
Total ZJ../. 
~a 

Out 'Blrtling-

/:[.::J ... bbls. . ... ./.?..~.~-- .... % 



No. {t,Tun. 

Times: 

Started to mash 

Malt all in, T . 

Underlet on ; Steam .. .f /~ ... 
'iCO 

Finished mashing, T .... 

Set taps; Heat ... /.P. . .l'. ... 
/6Y 2/0 

Sparge / ,Z f ; Hop 6 
"S .k. H " / / (? tn mg eat ··/ ··(I:?. ...... . 

"Initial Heat" .... /.9,?: 

Into Kettle Loss 

/7.4 bbls ..... ./..3 ... bbls. 

YeasL.~• .. //Z~ 

Brew No. 61 

First runs /~(!_ ::F"_ % 

Last " [~ % 

Water: Mash ................. T,< .. .... bbls. 

Out 

/;;;17bbls 

Underlet ... zo 

Hop Sparge ........ . 6 
Total... . ?_<5-. k. 

.,,<"~ing 

.. /,&., .,f/.. % 

Air 

Run to storage... /~ ................................. Balling i:.'.6 ..... % 

Quantity recorded in Cellar. .. . ................................... ... l!als. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation 

'1 



Brew No. 

62 

No./ Tun. 

Times: 

Started to mash 

Malt all in, T . 
" 

Underlet on : Steam.cf.& ... 

Finished mashing, T../r;;fL ... 
Set taps; Heat .. 

Sparge /.l£l: ; Hop 
§~- 6 

"Striking Heat"/.;5~-:-/.,6'°0 

"Initial Ileat"./-1.';;f7/f,:? 

Loss Into Kettle 

../Za .... bbls. ... /:;;r. ... bbls. 

First runs . .. /{( .. 

Last " .... /.'../ 

% 

% 

Water : Mash .............. £.0.. ......... bbls. 

-#underlet ... .. ./.6 .. . 

Out 

/2-;;r. ... bbls . 

Sparge .. .. /,$..-;;[. .. 

Hop Sparge ....... 

Total ...... 2..~ ... !.. ... 

/~alling 

/::i!.2, % 

Air. .. ' Yeast~/~~%Z::-
Run to storage ........... . /tb~ . . ... Balling . .. d:..:.J.. .... ..... % 

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

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Remarks: 



No.7Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on YI ; Steam .. J~ ... 
Finished mashing, T ... 

Set taps; Heat ... /.f!'. .. 

Spargeif.; Hop ~(? 

••Striking Heat" ... 

"Initial Heat" ... 

Into Kettle 

/9Jtbbls 
Loss ;y 

............. bbls. 

Brew No. 63 

First runs .. /f ~& .... 
Last " .. ........ .. 'l.. 

Water: :Mash ...... .. .... .. . r...?.. . ... bbls. 

Underlet ... . 

Sparg /6C. 
Hop Sparge ...... ... 6 ... . 
Total. ... ?,£. S... .. 

~?;;)' 
Out 

/l.:?.bbls /<r<? .. % 

Ycast7!7 :1:-tZ,~-~~~;, 
Run to storage ....... .. ....... .•........ .::i?C).ij"~··················Balling ....... ....... ............. .. .. % 

Quantity recorded in Cellar... . ... .. e-als. 

Balling of wort.. . . //;?/4. 
Balling of beer .. . ...... :Z-~£ 
Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract ..... . ...... :;:F..Z../2'-j .. . 
Remarks: 



64 

No.ZTun. 

Times: 

f:,Z~ 
f'.f~ 
:f:/() 

Started to mash /.fl 
Malt all in, T. 

Underlet on -;~<J : Steam .. ~-

Finished mashing, T .... 

Set taps; Heat ... 

/('I' 
Sparge -- . Hop /37 ' 

Z/0 
7 

"Striking Heat" . .k.j:::7' ... 
"Initial Heat" ... /!LtJ .. 

Into Kettle 

./(f. bbls. 

Loss 

/.Lbbls. 

Yea/!.Jc-:: f4~ 
Run to storage.:. 

Quantity recorded in Cellar... 

Balling of wort.. .. ... ......... /Z•./ .. & ..... .. 
Balling of beer ... 

Apparent attenuation .. 

Alcohol... 

Real Attenuation .. 

Real extract .............. §...f JJ . 
Remarks: 

First runs .. /J:..f:. .. . 
Last " .......... ' .. L .. . 

% 

% 

Water: Mash ............ 7L ..... bbls. 

Out 

/_~3 .bbls. 

Underlet ... ... /Li.. .... 
Sparge .. ./<Q.7... 
Hop Sparge, ... .... G .... 
Total ... :?.3. .... ~. 

Air ... 

~z:.,, 
-Baffinr:-
/1'.L:>~% 

····················Balling .... 

··········· .. •···········gals. 



Na.f Tun. 

Times: 

/c?.:i'.~-
/1.-~< 
ll~ 

Started to mash !.fr! 
Malt all in, T . 

Underlet on ; Steam . . ~/4 ... 
Finished mashing, T ... 

Set taps; Heat../.f J.": ... 
4£. .i:/0 Sparge / 68 , Hop 6 

"Striking Heat" .. /.-rf.. ... 
"Initial Heat" .. /.).:-0 .. 

Into Kettle 

./f.8__ bbls 

Run to storage ... 

Quantity recorded in Cellar... 

Loss 

..... i .... bbls. 

Balling of wort. //: z /4 .. 
Balling of beer ............ ... z .... :;'!)-::.~ ... . 

Apparent attenuation ..... . 

Alcohol... 

Real Attenuation .. 

Real extract .............. kLJ;; ....... .. 
Remarks: 

Brew No. 65 

First runs. /f /J.. 
Last " .... 

Water: Mash .............. @ ......... bbls. 

Underlet ........ ~.<?. ... . 

Sparg. ./6 ff... 

Hop Sparge .... ... 6. ..... 
Total ... U...?.... 

Balling 

/c?:P.. .. % 

Air ... 

. ...................................... Balling ............................... % 

. ..... eats. 



Brew N~. 

66 

No,.J Tun. j' 

Times: 

Started to mash 

Malt all in, T. 

Underlet on ~CJ ; Steam .... 9-"L~ 
Finished mashing, T ... 

Set taps; Heat .. /~.<? ... 
/6Y 2/ti 

Sparge/,JSf ; Hop 7 
"Striking Heat" /tJ~f .. 
"Initial Heat". /a:,~°.. 

Into Kettle Loss 

./({_J:'. .. bbls. ../,f. bbls. 

y?t..l(., tf... :~;;i~~-
Run to storagL.. ..................................................... . 

Quantity recorded in Cellar ... 

Balling of wort .................. /,;!;., .. t:J.;;. .. . 
Balling of beer ... . ... . . . . . . 2 ... ./~ ... /4 .. . 
Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

~t ...... Qf.5! 
Remarks: 

First runs . . /e-.. '?. ... % 

Last '' _,7. 
% 

Water: Mash ....... ..... 7..cf... . .. bbls. 

Underlet ... 16 

Hop Sparge... . 6 
Total. ...... £.Y.7(. 

Out ~ng 

Air .. 

.. .. Balling ... 

. ....... ............. gals. 



(,f 
No. 7f"Tun. 

70 

Times: 

/.~f?. 
j {,o..o. 

//X~ 
l l '. '/0. 
/J.,1/6: 

Started to mash Lit, 
Malt all in, T. 

Underlet on z:;,0 ; Steam .. J.2..Z.. .. 
Finished mashing, T ... 

Set taps; Heat ... 

''Striking Heat" ... 

"Initial Heat" ... 

Into Kettle 

Quantity recorded in Cellar ... 

Loss 

. ... 9.. .. ... bbls. 

Balling of wort ...... ....... ...... 4.S?····· 
Balling of beer ........... ........... &. .... ""7f .. -:f . . Z .. . 
Apparent attenuation ... . 

Alcohol.... 

Real Attenuation ... 

Brew No. 67 

First runs .. .. /g./.... . % 

Last " . ........ ~.6... % 

Water: Mash .................. ?/,. ..... bbls. 

Underlet ............ /.6. .... . 
Sparg ..... /f6 .. . 
Hop Sparge ......... £.$, 
Total.... ~2,~if' 

Out Balling 

. .. /t,;::£ . . bbls. 

. ...... eals. 

Remarks: 

~/~f7./d f 



Brew No. 

68 

No. f Tun. 

Times: 

Started to mash /.fl 
Malt all in, T. 

Underlet on rt : Steam ... ././~. 

Fillished mashing, T ... .. 

Set taps; Heat ./q'f.~.f 
di' .Z/0 

Sparge/Sb ; Hop -:?; 

"Striking I-Ieat" .. /<f1. 
"Initial Heat" /~Q. 

Into Kettle I...o~s 

. ./lfi.7'. .. bbls. .. . /6 bbls. 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort ... .......... ....... ..... /..t'..13!-... . 
Balling of beer ......................... .. :2. .... -:i..:fJ.. 
Apparent attenuation ·················j .. ·· 

Alcohol. .. 

Real Attenuation .. 

e~ ~R,';! 
Remarks: 

First runs ... /f.,. .. :3 .... . . % 

Last " ..... c % 

Water: Mash ........ .... /6' ........ bbls. 

Out 

/.~J' bbls, 

Under!et ........ (~ .. . 

Sparge ... /§.k . 
Hop Sparge ......... .. . 

Total ...... t?..Y..y.. ... . 

---Bellmt-
./L'. . .6. % 

Air ... 

. ........ Balling ............................. % 

. .. .............. gals. 



No.hun. 

Times: 

Started to ·mash 

Malt all in, T. 

Underlet on ¾0 ; Steam . ... 

Finished mashing, T ... 

Set taps; Heat ... 

Sparge /.6J: ; Hop ,?L_t} 
/87 ' 

"Striking Heat" .. L.:,~.f.. .. 
"Initial Heat" .. /@ ... 

Into Kettle Loss 

/69.: bbls .... /7"- bbls 

Run to storage ... 

Quantity recorded in Cellar .... 

Balling of wort............. //f /4. 
Balling of beer ........ .............. 2, ... ::>.:.Yo ..... . 

Apparent attenuation ... 

Alcohol... .. 

Real Attenuation 

Remarks: 

Brew No. 69 

First runs ..... /£..'/. ... 
Last " ...... /4~... % 

Water: Mash ............ LP= .... bbls. 

Underlet ....... /f?. .... 
Sparg ... /,{J.,2. 
Hop Sparge ........ 9 
Total. .. ;zs..j!.. .. 

Out 

/_~~bbls . 

.. ..... Balling ............................. % 

. ................. e-als. 



Brew No. 

70 

No.6 Tun. 

Times: 

Started to mash 

·Malt all in, T. 

Underlet on ; Steam .. :J.J.:'Z,/ 
Finished mashing, T ... . 

Set taps; Heat./(.0 ... 

/6Y .Z/0 
Sparge / J 1{ ; Hop 6 
"Striking Heat" .. /;['/ ... 

"Initial Heat" . /.:[<'. .. 

Into Kettle Loss 

/,6/.. .. bbls. . / ( bbls. 

Run to storage ... 

Quantity recorded in Cellar .. . 

Balling of wort ..................... . / :1?.-.t::J;;?-.. . 

Balling of beer.. . ........ . ~,.;J.-:i..4-.... . 

Apparent attenuation .. 

Alcohol.. 

Real Atte111.tation .. 

Out 

First runs .. /~.:r:.. % 

Last " ... /'..r:J ... % 

Water : Mash ...... ..... zr... ......... bbls. 

Underlet ....... /{> .. . 

Sparge.. ./.o!.f.. 
Hop Sparge ..... . 0 
Total ~,3-_f.. 

Balling 

. .. ./.S.../bbls. ·········· % 

Air .. 

. .................. Balling .. . 

.. ............ gals. 



No. / Tun. 

Times: 

Malt. 

Started to mash 

Malt all in, T. 

. Underlet on /c::; ; Steam .. ..?.«.-. 
Finished mashing, T .... 

Set taps; Heat ..... /;;;[;?. .. 

" 0 
Sparge ,I/;,£. · Hop 

/JJ' ' (-

"Striking Heat" .. /~C.'.°.. .. 
"Initial Heat" .... /..;r.?(. 

Into Kettle 

. .J7tJ. ..... bbls. 

Loss 

./:;5: .... bbls. 

Yeast~~~;£~~ 

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

Brew No. 71 

Pirst runs ..... . /)(./. . . 

Last " ......... , .. 6 .. . % 

Water: Mash ................. 7?.. . .... bbls. 

Underlet ....... /.(; ... . 

Sparg ....... . ./.J.£ .. . 

Hop Sparge .. ..... s;; .. . 
Total. ...... .,&,;$.,? 

Out ~g 

. . ./~;;f .. bbls. . ./Z.Z.-:S. .. % 

Air .. 

..... . ... ... ..... Balling ............................... % 

Quantity recorded in Cellar . ................. /::!?., ... <Q;; .. . 
Balling of wort .. 

Balling of beer .. 

Apparent attenuation .. 

Alcohol... 

Real Attenuation .. 

Remarks: 



Brew No. 

72 

No.ZTun. 

Times: 

Started to mash 70-
Malt all in, T. 

Und-rfsr~am .,1./4 
Finished mashing, T ... 

_,, ,d 

Set taps; Heat .. /..S.:? ..... . 

"Striking Heat" .. . 

"Initial Heat" ... . 

Into Kettle Loss 

_/,{,6 bbls bbls. 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort ... 

Balling of beer. .. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract.. 

Remarks: 

....... /.6.'. 'f•]·· 
2.9::r:r 

Out 

First runs ..... /?..?? .... 
Last '' .. /,If 

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

Underlet ..... /~ ... 

Sparge . ./.:.1... 7 
Hop Sparge ..... <::;;, ... 
Total. .... £.$.~ .. 

Balling 

% 

% 

..bbls. 

. /.:f/bbls . ....... #..?.. ... % 

Air ... 

. .......... Balling ........................ % 

. ................ gals . 



No. 3Tun. 

Times: 

Malt ... 

Hops 

Started to mash 

Malt all in, T. 
d 

Underlet on ; Steam .. ~.;;?f/',_,;,., 
Finished mashing, T .... 

Set taps; Heat... 

0 
Sparge ,,tU; Hop ...2,. 

/J7 .£./0 

"Striking Heat" .. /dt2 ... 
"Initial Heat" 

Into Kettle Loss 

.. /4°~ .... bbls. . ... /&- ... bbls. 

Yeast~:7~~. 

Run lo storage 

Quantity recorded in Cellar ... . 

Balling of wort... ....... ....... /2?,.,3£ .. 
Balling of beer ......................... .2 .... ;:S.~~.~ .. . 

Apparent attenuation ... 

Alcohol.. 

Real Attenuation .. 

Real extract ... 

Remarks; 

Brew No. 73 

First runs .. 

Last " .. ...... 1-.. Z... % 

Water: Mash .............. 7-:f.. ... .... bbls. 

Out 

/ef.CJ. .. bbls. 

Underlet .... .. /.(,,. 

Sparg .. /.,j'.7 

Hop Sparge ....... f .f.. ..... ·• 
TotaI....2. . .3 ... 7.. 

Bolling 

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

Air 

. .. .. Balling. 

. ........................................ .. . £als. 



Brew No. 

74 

Times: 

Started to mash 

l\falt all in, T. 

U nderlet on f,f : Steam.} ... 1'< .. "'.1 .. 
Finished mashing, T ... 

Set taps; Heat ./(51{~ 

Sparge -- ; Hop - -

"Striking Heat" ... ./~£)_··· 

"Initial Heat" ...... /.60. 

Into Kettle Loss 

. /70 bbls. ... . /P. bbls . 

First runs ...... . /5',j/4 % 

Last " .......... /:..6..% % 

Water: Mash ... ... ......... .?':/. ..... bbls. 

Underlet... . . ../..~ ... . 

Hop Sparge ....... P.. .. 
Total.. .. .. 2. .,3 # ... 

Out lfofrfe&.llmg 

/Q.#t,bls /6.,C?. ........ % 

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

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

{.lling of wort ... .. /2 .. Ji:'/4. .. 
Balling of beer. 

Apparent attenuation .... 

Alcohol.. 

Real Attenuation .... 

Real extract.. ... 

Remarks: 



No. 6Tun. 

Times: 

Started to mash -51/ 
Malt all in, T. 

Underlet on iJf ; Steam . .3.7hld.L. 

Finished mashing, T ... 

Set taps; Heat./6.0..0 
.. 

Sparge ~; Hop 

"Striking Heat" ... /.6t.J ... 
"Initial Heat" ... ./.5..0 .. 

Into Kettle 

. ../.70 .... bbls. 

Run to storage ... 

Loss 

........ /.#..bbls. 

Quantity recorded in Cellar ... 

Apparent attenuation ... 

Alcohol.. 

Real Attenuation .. 

Real extract .... 

Remarks: 

Brew No. 75 

First runs ...... /..Z.Z... % 

Last " ........ 2...:::i.... % 

Water: Mash ... ......... 7.-f!. ........ bbls. 

Out 

.. /QQbbls. 

Underlet.. ../..~ .... . 

Sparg .... ... ./..3..r.::. .. . 

Hop Sparge ...... .. 6. 
Total.. . ..... ,2. -8 ... ,f/. .. " 

Balling 

. .... .//.ct ....... % 

Air ..... 

.... Balling ........................... % 

. ...... fi!'als. 



Brew No. 

76 

No.6Tun. 

Times: 

Started to mash 

Malt all in, T. 

linderlet on : Steam . . iJ.-J-?r./#. 
Finished mashing, T ... 

Set taps; Heat .. /6..$"..°. 

Sparae /J:i:8"' · Hop --., / 8 0 ' 

"Striking Heat" . ... /lP .. 
"Initial Heat" .. .. ./.<f.O. 

Into Kettle Loss 

/6..P..bbls .... /?. bbls. 

F irst runs . ... / ;?:/.. . % 

Last •• .... /, .6. % 

Water : Mash .................. R&' ..... bbls. 

U nderlet .. ........... /6.. .. . 

Sparge .......... /..3.'CL 

Hop Sparge .. . ... ..... .. 0..... " 
Total.. . .. .?3.3 

Out Balling 

Air ... 

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

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

Balling of wort .... .... .. .... /;r., ... :!;;. .. . 
Balling of beer .... .. ......... J...C/ ... J··· 
Apparent attenuation ..... 

Alcohol. .. 

Real Attenuation .. 

Real extract ... 

Remarks: 



No./ Tun. 

Times : 

Started to mash 

Malt all in, T. 

Underlet on 1f::1:2."' ; Steam .. 
/t:P 

Finished mashing, T ... 

Set taps; Heat.. 

Sparge ~ 0
; Hop ii:f:2" 

/,Pl 

' 'Striking Heat" .. 

"Initial Heat" .. 

Into Kettle Loss 

... /.7<1 .... bbls. .. .... /0.::-bbls . 

Yeast-?/ .. :.du..., 7l .. :.i"-1.-. ~-
~au - = 2 :e rz..,,,..,,. 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort .......... .. ./.2., .. ~'£ .. . 
Balling of beer.. .. ...... 2. ... R., .. ): .. . . 
Apparent attenuation .. 

Alcohol... ... 

Real Attenuation ... 

Real extract 

Out 

Brew No. 77 

First runs ... /,£',)" . .. 
Last " ..... <2-.. 0.. ... % 

Water: Mash .. .... $.'2_ .... bbls. 

U nderlet .......... /.C:, ... 

Sparg ... ... ./.~ ./i: ... 

Hop Sparge ........ ... 

Total... .. ~ .$...R.. .. 

~4.lling 

/£.6~hb!s . . ....... ./.2 . . 0 ..... % 

Air .. 

.. ................ Balling ..... .......................... % 

. . ................. e-als. 



Brew No. 

78 

No.2 Tun. 

Times: 

~-Started to mash 

Malt all in, T. 

cnder!et on : Steam .. .. 

Finished mashing, T .... 

Set taps; Heat .. /.O.f' . ., 

Sparge LJ:;,,f' · Hop 
/,/~ ' ~-

-,:,D 
"Striking Heat" .. /~ .. c:! ..... 

"Initial Heat" ... /if.i:1.~. 

Into Kettle Loss 

.. ../.7.:::i. . . bbls. ..... ./..f3 .bbls . 

.,e=-
Yeast ... /'!. 2. ~7/ ~/..Z - ~,;---

,/-,'f....,~-o -
Run to storage ... 

Quantit.y recorded in Cellar ... 

Balling of wort .......... .......... / :2' .. ..!f}··· 
Balling of beer.. . ..... 2 ... l?.:£4. 

Apparent attenuation .. 

Alcohol.. 

Real Att.enuation ... 

Real extract 

Remarks: 

First runs . ..... / P,.3... % 

Last " ... .. tJ.,./. .. % 

Water : Mash .. ..... J"'L? ... .......... bbls. 

Underlet ...... /d. .. . 

Sparge .......... . /dtff. " 

Hop Sparge ...... ....... :>-. . 
TotaL. :Z.,3 Z 

Out ~ling 

./6.Zbbls. ./,?.,(? ...... % 

Air .. 

. .................. Balling .. . 

. .................. gals. 



No . .;5 Tun. 

Times: 

Started to mash 

Malt all in, T . 
.fld{l• IL . 

Underlet on 16 ; Steam .. .,./~~ 

Finished mashing, T ... 

Set taps; Heat .. ./..ef..!i'. .. 
o 4/0 o 

Sparge ; Hop u..\l: 
/3Z c:;,, 

"Striking Heat" ..... 

"Initial Heat" ... 

Into Kettle Loss 

/bf. bbls ..... ./6 .. bbls. 

Run Lo storage .... 

Quantity record~ Cellar ... 

Balling of wort ...... //?%... . 
Balling of beer ..... .. :Z,.R4 ... 

Apparent attenuation .. 

Alcohol... 

Real Attenuation .. 

Real extract... 

Remarks: 

Brew No. 79 

First runs.. ./:Z::r:. . % 

Last " .... ... ./ ... 0.... % 

Water: Mash ... ................ RO .. ... bbls. 

UnderleL ....... /&, ... . 

Sparg . . .... ./..l. ,Z . 

Hop Sparge .......... <:; .. . 
Total... . . :2.~ -1/... ... " 

Out 

... ./0.~.bbls. 

Air ... 

. ................ Balling 

. .............................. e-als. 



Brew No. 

80 

Times: 

Malt ... 

Hops .. 

Started to mash 

Malt all in, T. 
fZ/CI" . 

Underlet on /,:; : Steam.d .. ?.1'. ...... 
Finished mashing, T.~/~~.~ .. 

Set taps; Heat .... /61/".'.0 

Sparge ,,g~ Hop gf,P 
/,;U. 6 

-,?" "Striking Heat" .. /P ........ . 
"Initial Heat" ... . /.~ .. " 

Into Kettle Loss 

/df.f'.tbls. ..... /£bbls. 

Quantity recorded in Cellar ... . 

Balling of wort.. . ....... ..... /.:c:', . .:1?···· 
Balling of beer ................ ......... 2. ... ~;g. ... . 
Apparent attenuation 

Alcohol.. 

Real Attenuation .. 

Real extract ..... . 

Remarks: 

First runs .... /Z.8... % 

Last " . ...... /.,fl... % 

Water: Mash ....... t..o ............... bbls. 

U nderlet ....... /6. .. 

Hop Sparge . ........... 6 .. . 

Out ~ling 

./03.bbls. .//R. ...... % 

Air .. 

Balling .............................. % 

. ... .............. gals. 



No. 7Tun.'. 

Times: 

"' 
Started to mash /ff 
l\fa!t all in, T 

Underlet on ~o ; Steam .. ..?/.t.~ 
Finished mashing, T .. /6,tJ.°. .. 

Set taps; Heat.LO..£ .. 

Sparge flr~Hop 
"' 

"Striking Heat" ... /~--

"Initial Heat" ... /£()" 

Into Kettle Loss 

/68 bbls. .../6:: .bbls 

Run lo storage. 

Quantity recorded in Cellar .. 

Balling of wort .. .. 

Balling of beer .. 

Apparent attenuation ...... 2..3. .. /4" .. . 
Alcohol... 

Real Attenuation .. 

Real extract .. 

Remarks : 

Brew No. 81 

First runs .. /.Z..,3.6 . % 

Last " ....... .e,.8 ... 

Water: Mash .... .. ..... I;? .. ........... bbls. 

Out 

/(L~ .bbls. 

Underlet ... .. .. /h. ... . 
Sparg . . ../.30 ... 

Hop Sparge ........ P .... 
Tote! ... .... ~#. .. . 

Air .. 

.... Balling 

. ... ... . e-als. 



No.5Tun. 

Times: 

Malt all in, T. 
~o __gz..._. 

Underlet on / 6 : Steam .. ~. 

Finished mashing, T ... /tft:t ... 
Set taps; Heat. /ef'.£'." 

/ L t7P iii!LPD 
Sparge m ; Hop T 
"Striking Heat". /aro 
"Initial Heat". /c:[0..0 

Into Kettle Loss 

. /6.f:.bbls . /£bbls . 

First runs .. /f'.,.c? ... 
Last '' 

% 

% 

Water: Mash .. ..... f!Cl. ... ............ bbls. 

Underlet ...... /d. .. . 
Sparge .......... /.?.Z: .. 

Hop Sparge ...... ..... 6 .. . 
Total. .,2..3..£ 

Out ~Balling 

/£~bbls /,<,/£ .. % 

Air .. 

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

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

Balling of wort ..................... /.,;?..£% .... . 
Balling of beer ............................ Z.,.J? .. /4--. 
Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract.. 

Remarks: 



No. / Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on ; Steam.JZ.-fe . ..,,..,:,, 

Finished mashing, T .... /4°0.• 
Set taps; Heat.. /,1,)-:",2"• 

Sparge ,,f/f'7 Hop ,;c/t)• 

"Striking Heat" ... /([£.'. 
"Initial Heat". /ef.Q~. 

Into Kettle 

. ./b,.f.. ... bbls. 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort ..... ... /c,,/4.. .. . 

Loss 

Balling of beer. . .. ,.i.,9~ :2 
Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract ..... 

Brew No. 8 3 

First runs. . ../£.~~. % 

Last '' 

Water: Mash ... ............. Eo ... bbls. 

Out 

../cG.'.bbls. 

Underlet .... ..... .. /<?.. .. . 

Sparg.. .. /2),,e, ... 

Hop Sparge ... ........ 0.., .. 
Total. ..... . 2,3..3.. 

Balling 

Air .. 

. ..... .... ... Balling ... . ............... % 

.. ..... ,mls. 



Set taps; Heat ... /.o?. 
&{)o 

Sparge /.:JO; Hop 6 
"Striking Heat" .. /c:f~.d 

"Initial Heat" ... /£t.?" 

Into Kettle 

.. ./6!" bbls. 

Rnn to storage ... 

Quantity recorded in Cellar ... 

Loss 

_/::{!bbls. 

Balling of wort ............... //. .. 7.. .. .z.. .... . 
Balling of beer ........ .... 2. .. h!~J .. . 
Apparent attenuatio11 .. 

Alcohol.. 

Real Attenuation ..... 

Real extract ... 

Remarks: 

Water: Mash ................. tf"2._ ... bbls. 

Underlet ......... . /'2. .. . 

Sparge. 

Hop Sparge ... ......... 6 .. . 
Total ..... 2.3£ 

Out 

/t2~bls 

~alling 

. ..... . . //.7. % 

..... Balling ... 

. ....... gals. 



No./ Tun. 

Times: 

Started to mash f!fl7'0 

Malt all in, T. 

-i?&'# 
Underlet on / 6 ; Steam ... 

Finished mashing, T .... /b,(?., .~ 
Set taps; Heat .. /b/.0 

Sparge fl:,,;; Hop ~• 

"Striking Heat" .. /s.;P.:'. .. 
"Initial Heat" ... ./¢.:-0~. 

Into Kettle Loss 

.. /£.6 .. bbls. ./£.~rs 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort .. ... . /£. .0./4 .. . 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract .. . 

Remarks : 

Brew No. 8 5 

First runs ..... /,!"'('.~ % 

Last " % 

Water: Mash ... ..... ........ £f.1.. ... bbls. 

Underlet ..... . /6 .. . 

Sparg . . /Le.. 
Hop Sparge .... .... 6. .. . 
TotaL..,2.,3.tf. .. 

Out 

/.O.~ls . 

Air.. .. 

... Balling ... ....................... % 

.. .. .rats. 



86 

No.2Tun. 

Times: 

Started to mash 

Malt all in, T. 
,i?d)O • 

Underlet on -~ ; Steam . .R.~.--
Finished mashing, T ... / b,ct:__ 
Set taps; Heat .... /££ " 

Sparge ,Jt; Hop ~ 0 

"Striking Heat" .. /££ .. °. 
"Initial Heat" ... /£0 .. 

Into Kettle 

./6..?... bbls. 

Run to storage ... 

Quantity recorded in Cellar ... 

Loss 

../6.bbls. 

Balling of wort ........ .......... ,(Z .. ~··· 
Balling of beer ........ ········•·z·.·2.··L· 

" 
Apparent attenuation ... 

Alcohol.... 

Real Attenuation .... 

Real extract 

Remarks: 

First runs ... d ... e.... % 

Last " . ..... 3.,.9... % 

Water: Mash ................. £'.£. .bbls. 

Underlet .... .. ..... /tf... .. . 
Sparge ............ /.,2£. . 
Hop Sparge ........... £ .. . 
Total.. 2.3.J 

Out ~ Balling 

... .,/.i:£"-.:1bb1s. /La ... % 

Air ... 

.... Balling ........................ ....... % 

. . ............... gals. 



No.3 Tun. 

Times: 

Started to mash 

Malt all in, T. 

LU" ro 

Underlet on ~"'; Steam ... ..3~. 
Finished mashing, T. /6£7' .. 
Set taps; Heat . . /OJ"'.'.'° 

Sparge u~ Hop ~-
/o:Z · o 

"S .k. H " /~'7" tn mg eat .... -r..CI..Q ..... . 

"Initial Heat" .. . /ot?._.• 

Into Kettle Loss 

/_bfbbls ..... ../~bis. 

Yeast ... ~---

Brew No. 87 

First runs. ./Z:.J":':J/ % 

Last " ........ /2... % 

Water: Mash ... ............. .!?:'P .... bb!s. 

U nderlet ... ........ /t!!ff.. 

Sparg. . . .. ../.3.'.Z. ... 

Hop Sparge ............. 6.. ... ·• 
Total ........... ./.,3..,3. .. 

Out 

. .. ./0.3.'bbls. 

Air .. 

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

Quantity-recorded in Cellar ... 

Balling of wort.. 

Balling of beer.. . 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract .. 

Remarks: 

........ /6l .. /Z.. .. 
2.. ;.;::?-

. ... l!'als . 



Brew No. 

88 

Times: 

Started to mash 

Malt all in, T. 

Underlet on Steam.~M 

Finished mashing, T ... /6.tl. ... 
Set taps; Heat ... ./.;:f.£0 

Sparge G; Hop 2tfl" 
/J,2 5 

"Striking Heat" .. /5..£:". 
"Initial Heat" ... /2.6 .. 

Into Kettle Loss 

/bJ.7.bbls . ./<'.'.Lbbls. 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort //.£%. 
Balling of beer ...... ............. •. ..:f.~4 .. . . 
Apparent attenuation .. 

Alcohol.... 

Real Attenuation .. 

Real extract 

Remarks: 3~~r 

First runs .... /.Z .. S.... % 

Last " ./Z, % 

Water: Mash .............. £0 .. ..... bbls. 

Underlet ..... . /6.. .. . . 

Sparge .. ... /...3..,Z .. 

Hop Sparge .. . 

Total .............. .... .3. .. 

Out ~lling 

./£,3 bbls ........... //.~ ... % 

Air ... 

. ........ .. ........ ....... .. .............. Balling ............................. % 

. ....................................... .......... ....... gals, 



No. 6Tun. 

Times: 

Started to mash P1J 
:lfa!t all in, T . 

,2,!12• ~A-::. . 
Underlet on• 7T ; Steam~.cZ.:!!W"-9. 

Finished mashing, T ... 

Set taps; Heat /6£.£" 

1'Striking Heat" ... 

"Initial Heat" .. 

Into Kettle Loss 

/6/?. bbls ..... ./1/if .. . bb!s. 

Run to storage .. . 

Quantity recorded in Cellar .... 

Balling of wort .. . 

Balling of beer ...... ... . ........ ,2.,.P..z_ .. . 

Apparent attenuation .. . 

Alcohol.. 

Real Attenuation .. 

Real extract .. 

Remarks: 

Out 

Brew No. 89 

(' 

First runs . .. /~Z. .. 
Last " ..... . 0.., .8 .. % 

Water: Mash .. ... K"<?. ...... bbls . 

Underlet ........ .. /,d: .. . 

Sparg .. .. .. .... /,.3',,? .. . 

Hop Sparge ..... .... 6 .. . 
Total.. .... ./!!.$..&.',. 

Balling 

.. /ef...3. . .. bbls. /.2'.t? % 

Air. .. 

.. .. .. ... ... Balling... .. .. ....... .......... % 

. .. .............. ........ .. e-als. 



90 

No. bTun. 

Times: 

Started to mash First runs ..... /£;!.... % 

Malt all in, T. Last " ... £..9 .. % ~- . Underlet on /fj : Steam.~·-· 

Finished mashing, T .... /.tfti. .. Water: Mash ....... ..... t:£:'cJ.. ....... bbls. 

Set taps; Heat.. .. /:5'.,f!f'.' Underlet ......... /£. .. .. 

Sparge K-, Hop ~o 

"S 'k' H t" / ,<c/.1 tri mg ea ... ... : .. 

Sparge ... ... /.:3',,8 .. 

Hop Sparge ... ....... 6 ... . 
"Initial Heat" .. /a-:.o. Total.. .C.3/f 

Into Kettle 

/6.f..bbls. 

Loss 

_/#.._bbls. 

Out 

./0.~bls ~/.£1, 
Air .. 

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

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

Balling of wort ................... ./;;:,.2.%. .. . 
Balling of beer .. 

Apparent attenuation .. 

Alcohol.... 

Real Attenuation .. 

Real extract ..... 

Remarks: 



No. /Tun. 

Times: 

Malt all in, T. 

Underlet on Steam .. .3.~ .. 
Finished mashing, T .. /~t?.." .. 
Set taps; Heat.. .. /O.r._0 

Sparge ~; Hop ~d 

"Striking lleat" .... /{[8'.. .. 

"Initial Heat" . . /IJJ? 

Into Kettle 

Quantity recorded in Cellar ... 

Balling of wort.. 

Balling of beer .. 

Apparent attenuation ... 

Alcohol... ...... 

Real Attenuation .. 

Real extract .. 

Remarks: 

Loss 

BrewNo. 91 

First runs ...... /£.2. .... 
Last " ... .. ./ •. If'. .. % 

Water: Mash .................. f:'t? .... bbls. 

Out 

../•::f:C. . . bbls. 

Under!et .............. /6. .. . 

Sparg... ../~ " 

Hop Sparge ... .......... /G.. 
Total ....... .. Z. .. $...-!I.. ... 

Balling 

. ....... ./:2'..a . .. % 

Air ... 

. ....... ........................................ Balling ... .. 

. ...... £als. 



Started to mash -§,t;> 
1Vfalt all in, T. 

iiftJo "7 • 
Underlet on /t7 : Steam.,,c; .. ~. 

Finished mashing, T ... //.t.?::... 
Set taps; Heat ..... /o..f."."' 

Sparge P:;op ~II 
/,?ti o 

"S .k. H " ,,.,,-e?,1 .._ tn mg eat ./..0 ... 4. ... ~--

"Initial Heat" .... /£(?.~ 

Loss Out 

Pirst runs .. .. /£.Z. .. . % 

Last " % 

Water: Mash .... , ........ 8',.C:, .. ...... bbls. 

Underlet ....... /..(, .. . 

Sparge .... ../.~ .. . 

Hop Sparge ....... .... . 

Into K:,;t;Jr //,L. bbls. . ...... ../e.bbls. . ... /Q.£ bbls. 

Yeast 

J~----
Run to storage ........................................................................ . 

Quantity recorded in Cellar ... . 

Balling of wort ................... /.£ cJ'l{-.. .. 
Balling of beer .. . 

Apparent attenuation .. 

Alcohol... 

Real Attenuation .. 

Real extract 

Air .. 

.. ................ Balling ............................... % 

. .. ............. gals. 



No./ Tun. 

Times: 

Started to mash 

Malt all in, T . 
~, . 

Underlet on A ; Steam . ....?-. .. 

Finished mashing, T ... /pt?" .. 
Set taps; Heat ... /£.£'" 

/~ ,</4"' Sparge /-;r;lJ ; Hop 

"Striking Heat" ./££:'." 
"Initial Heat" .... /..:f"t.?" 

Into Kettle Loss 

//r. bbls ....... /.:>.'bbls. 

Yeast. .. 

Run to storage .... 

Quantity recorded in Cellar ... 

Balling of wort ................. /Z . .3% .... . 
Balling of beer ... 

Apparent attenuation ... 

Alcohol.... 

Real Attenuation .. 

Real extract ... 

Remarks: 

Brew No. 93 

First runs . .. /Z..,#... % 

Last " . .. ./'..0....... % 

Water: Mash ................ r22 .. ... bbls. 

Underlet... . . .... /1!!?. .. . 

Sparg ............. /.32. .. " 

Hop Sparge... . ... b. ... 
Total.... ... ,2_.3_,(/__ 

Out 

./0.3.bbls . 

~ Balling 

//i.'.. % 

Air .. 

. ....... Balling .. . . .................. ';'"fo 

. ........... ~als. 



Brew No. 

94 

No.Jti'Tun. 

Times: 

./(30H.'f 
. #.::fd'AM 
g/6AM 

/ .<~O 
Started to mash ff 
Malt all in, T. 

iztl' . 
Underlet on /'5 : Stearn.~2~ .. 

Finished mashing, T .. /tf.'t:?. .... 
Set taps; Heat ... /££ " 
Sparge $1~ Hop ~" 

/8/ . s--
"Striking Heat". / f;f~tf'.~ . 

"Initial Heat" ... /.r.CJ.." 
Into Kettle Loss 

/~fbbls. . . ./b.bbls. 

First runs . ..... /!G., .. :-::[ .. % 

Last " ..... 2. .. 7 . % 

Water: Mash .. , ............ r./ ...... bbls. 

Out 

/6,;? bb!s. 

Underlet .......... /6... .. . 

Sparge . ....... ./,.3./. ... 

Hop Sparge ... .. .. ... 

Total... /.3'.:J. ... 

Balling 

. . ... //a .. 

Air ... '°" ;Jf J_,,;j"-_,,,/ r? 
Run to storage... .... . ................... ........... Balling ... 

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

Balling of wort .. 

Balling of beer.. 

Apparent attenuation ... 

Alcohol.. 

Real Attenuation 

Real extract ... 

Remarks: 



No,3 Tun. 

Times: 

~IJ Started to mash ll 
Malt all in, T. 

Underlet on ~•; Steam . .,i?.-K., .... 
Finished mashing, T../e!f't:2':'. .. 
Set taps; Heat ..... /6£:." 

//,?• • 
Sparge "4i£ · Hop ,i?,rffl 

/3.a' 
"Striking Heat" ... /.::f"J".".. 
"Initial Heat" ..... /,,j~ .. 

Into Kettle Loss 

/.tfd"':::'bbls . .. /,?! bbls. 

Brew No. 9 5 

First runs ..... . ./ZZ . % 

Last " .......... &.,.&... % 

Water: Mash .................. £.t? ..... bbls. 

Underlet ............ /&?.. ...... " 

Sparg ......... /43'.,,2. .. . 

Hop Sparge . ...... ..r::.. .. 
Total. ..... .,2.~1/. .... 

Out Balling 

. ./,I. 7 % 

v=,;J/J,,,,,,..~ ,._.P: ,;, 
Run to storage... . ..................... .... BalJing .. . 

. .... ... c-als. 

Balling of beer .. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract .. .. 

Remarks; 



Brew No. 

96 

No."'94-un. 

Times: 

Started to mash ff" 
Malt all in, T. 

Underlet on Steam.';-~~ 

Finished mashing, T .. //0.. .... 
Set taps; Heat ... /o.ll."" 
Sparge ./B~ Hop i?/12" . /.3'0 ' . 
"Striking Heat"./J~ ... 

"Initial Heat" .. /-2_(!_~ 

Into Kettle 

. ./6"/ bbls 

Loss 

;,.r.bbls. 

Yeast ~'kt~ t!J;v 
Run to !'=torage ... 

Quantity recorded in Cellar. 

Balling of wort ................. /Ai'.. .. 3.%.. .. . 
Balling: uf beer ... 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .... 

Real extract... 

Remarks: 

First runs ... ./ZG.... % 

Last " ... 2,.;?., ... % 

Water: Mash . ............... a. ....... bbls. 

Underlet ......... /b. ... . 
Sparge . ........... /...:9'.t? .. 

Hop Sparge ....... 0.. ... 
Total. /..i.l. 

Out 

/£~bbls . 

Air ... 

.... Balling .. . 

. ....... gals. 

. ------ -·---------------· --- ·--- - -



No.~ Tun. 

Times: 

Malt. 

Hops 

Started to mash 

Malt all in, T. .. 
Underlet on /'° ; Steam ... 

Finished mashing, T./.i.o.~ .. 

Set taps; Heat..../~.f. .. 

/('-O" 
Sparge ; Hop 

/,SO 

"Striking Heat" .. /ff./l ... . 
"Initial Heat" ... /20 .. . 

Into Kettle Loss 

/~9 bbls .... ../~.bbls 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort ...................... .............. /..'f, .. 0, .. . 
Balling of beer .. 

Apparent attenuation .. 

Alcohol.. ....... 

Real Attenuation 

Real extract .... 

Remarks: 

BrewNo. 97 

First runs 

Last " 

J?·'?T. % 

. ./:.'fr... % 

Water: Mash ... ........... ,92.. ...... bbls. 

Out 

j,5_lf .bbls . 

Underlet ..... .. /C:,. .. 

Sparg.. /,i?. 0. ..... 

Hop Sparge ........ ... 

Total ....... :;?J/2' .. 

Balling 

Air .. 

.................. Balling ... . .............. % 

. ...... £a1S. 



Brew No. 

98 

No.IP T un. 

Times: 

" Started to mash /..i 
/J? 

l\falt all in. T. 

l:n<lerlet on ~, ; SteamJK~ ... 

Finished mashing, T ... /6(!) ... 
Set taps; Heat .. ./-'1:9. .... 

Sparg./dU ; Hop Z 
"S .k. 'I " /....,-,,, cS tn mgr eat tl( . .'it,! ... ff! ..... . 

"Initial Heat"/at'-.~. 

Into Kettle Loss 

First runs . ./l?..-0.... % 

Last " . ..... S...2..... % 

Water: Mash... . .... "7-.&'. ... ... ... bbls. 

Underlet . . /.c::;;;;; ... 

'"'Hop Sparge .. .... 7 .. . 
Total. ... 2..3:;{ . 

Out Balling 

/7tJ ... bbls. . /f. . bbls. 

Air. 

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

Balling of wort .. 

Balling of beer. .. 

Apparent attenuation .. 

Alcohol .. 

Real Atte1iUation 

Real extract.. 

Remarks: 



No. 7 Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on l:f,t ; Steam ... .> ..... 
Finished mashing, T . ./.!lf.<:.?.. .. . 
Set taps; Heat .. /~.'." 

Sparge -- ; Hop -

... 
"Striking Heat"/f J'~ .. 
"Initial Heat" .. /;;'??. ... 

Into Kettle Loss 

./~9' bbls. . .... ./.G..bbls. 

Balling of wort .............................. /.R, .. 2. ... .. 
Balling of beer .. 

Apparent attenuation .. 

Alcohol... ...................... / 

Real Attenuation .. 

Real extract ... 

Remarks: 

Brew No. 99 

First runs ...... ./,?,.. ?.. .. 
Last " ......... ./... . .9.. ... % 

Water: Mash ... ........... 7~ ........ bbls. 

Out 

./0.3. .bbls. 

Underlet ....... ./. .. ... . 

Sparg J.J. QI .. 
Hop Sparge ....... 6. .... . 
Total .... ,2,.3.)f .. 

Balling 



No.9' Tun. 

Times: 

,_,_-,:, .. 
Started to mash /.;,,:..g ,;:,,z, 
Malt all in, T. 

Underlet on~ >IP: Steam ... ..?. ... 
Finished mashing, T .. /:::r.P .. 
Set taps; Heat ... 

Sparge -- ; Hop --

"Striking Heat•/~;P 

"Initial Heat"/a'Z.!..~ .. 

Into Kettle Loss 

...... ./.Z .... bbls. 

Quantity recorded in Cellar ... 

Balling of wort ............ /£ ... °;/··· 
Bailing of beer.. 

Apparent attenuation .. 

Alcohol... 

Real Attenuation ... 

Real extract.. .. 

First runs .. /Z.~... % 

Last " . ...... 1/.,J . % 

Water: Mash ... ........... £2.. ........ bbls. 

Out 

/:;F:2, .... bbls. 

U nderlet ./6 . 

Sparge ... ./£ .tG. .. 

Hop Sparge .... 6. ... 

Balling 

Air.. 

..... Balling . . .,,?.,/C.. % 

. ....... gals. 



No. / Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on -- ; Steam 

Finished mashing, T ... 

Set taps; Heat .... 

Sparge -- ; Hop 

''Striking Heat" .. 

"Initial Heat" ... 

Into Kettle 

Quantity recorded in Cellar .. 

Loss 

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

Balling of wort... . ........ ./£ .. ~··· 

Balling of beer .. 

Apparent attenuation ... 

Alcohol.. 

Real Attenuation .. 

Real extract .. 

Brew No.101 

First runs / . .?:.r..~ % 

Last " ..2· a % 

Water: Mash.. . ... 80.... . ... bbls. 

Underlet ....... ../C:i .... . 

Sparg .... ./.3. .. 0 .... 

Hop Sparge ........ i:;,, .... . 
Total... .... ~~.:2.. 

Out Balling 

.. /::[-:S_ ... bbls . . .......... L:Z ... a ...... % 

Air .. 

. . .... Balling ... &., .. a.;,:::::.% 
. ....... eals. 



Brew No. 

102 

No.2 Tun. 

Times: 

• 

Started to mash 

Malt all in, T. 

U nderlet on -- : Steam ... 

Finished mashing, T .... 

Set taps; Heat .. 

Sparge -- : Hop 

"Striking Heat" ... 

"Initial Heat" ... 

Into Kettle 

Quantity recorded in Cellar ... 

Loss 

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

Balling of wort .. .... ./.l.:. £..~ ... 

Balling of beer ... 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract ..... 

First runs .. /f..1/.... % 

Last " .... 2..~. % 

Water: Mash .............. i!f2 ........ bbls. 

Out 

/ ?°_;:,_~ .. bbls. · 

Underlet ....... /~ .. . 

Sparge ... /S...O. . . 

Hop Sparge .... ... . 

Total. ... ~.S..J?. .. . 

Balling 

···················· % 

Air.. . :"i~~ 
... . Balling =· .% 

. ................. gals. 



Noj Tun. 

Times: 

Started to ma::;h 

Malt all in, T. 

Underlet on o/t ; Steam .. J.,./'~~ .. 
Finished mashing, T ... 

Set taps; Heat... 

Sparge -- ; Hop 

c'Striking Heat" .. . 

"Initial Heat" ..... . 

Into Kettle Loss 

../7t2. bbls. .... /:2 .... bbls. 

Quantity recorded in Cellar ... 

Balling of wort . ................ /.1?. . .;J;;? .. . 
Balling of beer .. 

Apparent attenuation ... 

Alcohol.. 

Real Attenuation .. 

Real extract .... 

Remarks: 

Brew No. 10 3 

First runs .. /£, .. 9.. .... 
Last " . ..... ./. .. .2 % 

Water: Mash ............ 7..6. ........ bbls. 

Out 

/,9.£ .. bbls . 

Underlet ..... /..~ .. 

Sparg /3. /.. 
Hop Sparge ...... .. 

Balling 

.......... ./;{£. ... % 

Air ... 

.. ..... ... '-!'als. 



Brew No. 

104 

No.,1/-Tun. 

Times: 

Started to mash /,§.i' 0 

~o 
Malt all in, T. 

Underlet on 11
: Steam .. 

/(d 
Finished mashing, T ... /~.0 ... 
Set taps; Heat .. /~ ... 

Sparge /.U ; Hop 

"Striking Heat" .. 

"Initial Heat" .. 

Into Kettle 

First runs ....... ./1, .. &... % 

Last " .. . .3...~ % 

Water: Mash .. ·············Ro ....... bbls. 

Underlet ......... /~ .. 

Sparge . . /. . .$. .. Z ... 

Hop Sparge ....... G;; ... 
Total. ... L.$.../f... 

Out Balling 

/~9 bbls. 

Loss 

.J/.. .... bbls. .f.$._f..bbls. ·············· · % 

Ye&~~~ 
Run to storage ...... ~~~··············· 

Air .. 

.......... Balling .... . A-?.. ... ..... % 

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

Balliug of wort .................... //. .":. .. <t'.. ... 

Balling of beer .. 

Apparent attenuation ... 

Alcohol.. 

Real Attenuation .. 

Real extract.. .. 

Remarks: 



Times: 

Malt .. 

Hops .. 

Started to mash 

Malt all in, T. 

Underlet on -- ; Steam .. 

Finished mashing, T ... 

Set taps; Heat... 

Sparge -- ; Hop 

••:;,triking Heat" .. 

"Initial Heat" .. 

Into Kettle 

./6.~ bbls 

Loss 

....... /~ .... bbls. 

Brew No. 10 5 

Firstnms. /2.$~~ % 

Last " . ;?,. .. : .. /..... % 

Water: Mash ... . .... 9'?' .... bbls. 

Underlet ... ....... ./t::;: .. 

Sparg ........ /.~ .. 

Hop Sparge ......... .. . 

Total. ....... :2..;3..Z .. . 

Out Balling 

.. /(£.-'/. .. bbls . 

Air Yeast~~~~ 

Run to storage ...... ~~~···· ................... Balling .... .£:.#.'L.% 

Quantity recorded in Cellar ... . ....... ,rnls. 

Balling of wort ................ .. /f],.,; .. . 
Balling of beer .. 

Apparent attenuation ... 

Alcohol... 

Real Attenuation .... 

Real extract .. 

Remarks: 



Brew No. 

106 

i'{o.~Tun. 

Times: 

Started to mash 

1'1alt all in, T. 

Underlet on -- : Steam .. 

Finished mashing, T ... 

Set taps; Heat ... 

Sparge -- ; Hop 

"Striking Heat" .. 

"Initial Heat" .. 

Into Kettle 

.... bbls. 

Loss 

//._ ... bbls. 

Out 

First runs ...... ./7,..7... % 

Last " ... .... ./,/I... % 

Water: Mash .......... . ... f/0 .. ..... bb!s. 

U nderlet ......... /c:;;;, .. . 

Sparge .... ./~O. .. 

Hop Sparge ... .. . 1J~ . 
TotaL .... ~.s .. a ... 

~4.4ng 
....... ..//..!.. % 

Air .. Yeast .. al~~ 
Run to storage ...... a.,;?w~z ........................ Balling ..... Ef!,../.. . .... % 

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

Balling of wort ........ ..... J.~ .. : .. i ... . 
Balling of beer.. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract.. 

Remarks: 



No. 7 Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on -- ; Steam .JJ::.o/ .. . 
Finished mashing, T ... 

Set taps: Heat .. 

Sparge -- ; Hop 

''Striking Heat" .. 

"Initial Heat" .. 

Into Kettle Loss 

...... ./J.. .... bbls. 

Quantity recorded in Cellar ... . 

. Balling of wort .. ... .. ../.6: .... 0 .... . 

Balling of beer .. 

Apparent attenuation .. 

Alcohol... 

Real Attenuation .. 

Real extract .. . 

Remarks: 

B,- No. 107 

Date~2~ 

First runs . .... ..If..,;/..... % 

Last 11 • •••••• ~.R.... % 

Water: Mash . ... Z:Z. ....... bbls. 

Out 

.. J,L(p bbls. 

Underlet . ....... /."-... . 

Sparg . .. . /.3.£ ... 

Hop Sparge ..... £ ... 
TotaL .... 2~ . .! 

Balling 

........ .!./ ·.£". ..... % 

. .. .... ..... llals . 



Brew No. 

108 

No.~un. 

Times: 

/.7~~__z;:- &k,;;t,__ 4J1 
::: :~~~=~~~;;.:.8.c. ..... 9G)~ 
........ /B~.$.;, ./~Mr 

Started to mash ,t,d 
7~ 

Malt all in, T. 

U nderlet on /~ : Steam ... -! ... 
Finished mashing, T../ef..2. .. . 
Set taps; Heat .. ./~£ ... 

" t> 
Sparge ,,Q ; Hop :l/O 

/.,j'~ ? 
0 

"Striking Heat"./;:)~ .. 
# 

"Initial Ileat" ... /~t.1 .... 

Into Kettle Loss 

./6.6. ... bbls. ...... // .... bbls. 

First runs . ...... ./£3,fj~ % 

Last " . ...... ./.: . . o/.... % 

Water: Mash ...... ........ 7~ .. ... bbls. 

Out 

/:;(~ bbls . 

Underlet ......... /c:;;, .. . 
Sparge .. ../.S..!:/ . 
Hop Sparge . ....... c:;;; ... 
Total. . ;Z~ -:2.,.. 

Balling 

//.I'. .. % 

Yeast ff![/J~ 
Run to storage ,..2'"~/ ................... Balling .. .. .d?.k... . % 

Air ... 

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

Balling of wort .......... ../..6 .. '. .1::. .1 
Balling of beer ... 

Apparent attenuation .. 

Alcohol .. 

Real Attenuation ... 

Real extract... 

Remarks: 



No./ Tun. 

Times: 

Started to mash L.J:1'" 
?'f 

Malt all in, T. 

Underlet on -- ; Steam .. 

Finished mashing, T ... 

Set taps; Heat .. /.A~(R··· 

Sparge -- ; I-lop 

''Striking Heat" .. 

"Initial Heat" .. 

Into Kettle 

Quantity recorded in CeJlar ... 

Balling of wort .. 

Balling of beer ... . 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract .. 

Remarks : 

Loss 

... . // . .. bbls. 

Brew No. 109 

First runs .. ../.~.: .. ~=. % 

Last " .J:J .. % 

Water: Mash ... .... ..... 7 .. 41 . ........ bbls. 

Underlet ....... / .. .. . 

Sparg ... . LS.."-. ... 

Hop Sparge ... .... 0. .... . 
Total ..... .. ~.$./. 

Out Balling 

. ... /·:::f·::S:: .bbls. .. . l l: LJ . % 

Air .. 

.... Balling ..... .....?, .. ~.% 

. ........ ...... ea ls. 



Brew No. 

110 

No. 2 Tun. 

Times: 

Started to mash 

Malt all in, T. 
0 

Underlet on 'ff : Steam . .i.~. 
Finished mashing, T .. / . .:(.9.. ... 
Set taps; Heat .... /~:;(~ . 

.:/if" ~/Od 
Sparge /J(;o : Hop 5 

" "Striking Heat" .. /.;:!]? .. 
"Initial Heat" .. /;.!;;::t'. 

Into Kettle Lo~s 

.~b .. bbls. ..... . /~ .. bbls. 

Balling of wort ........ /,/;. (1,:)2. 
Bal1i11g of beer .. . 

Apparent attenuation ... 

Alcohol.. 

Real Attenuation .. 

Real extract .. 

Remarks: 

First runs... . .. ./.7. .. 9.... % 

Last " ............ : ... £... % 

Water: Mash ................ 78. .. .. bbls. 

Under]et . ......... /6. .. . 

Sparge ..... /3...~ .. . 

Hop Sparge ....... ?.~ .. 

Out Balling 

. . ./£,1' bbls . /.1.7 % 

Air .. 

. . .. ...... Balling ..... Z ... l!!f.. . ..... % 

.......... gals. 



No . .3 Tun. 

Times: 

- "' 
Started to mash /.:,2.J' · 

7~ 
Malt all in, T. 

~" . Underlet on /,:;. ; Steam .. ,.i~ .. 

Finished mashing, T ... /~.i:;,.". 

Set taps; Heat .... /.:1"8'.". 

/~s'" 1Z/O 
Sparge /JC,, ; Hop --

"Striking Heat" .. /."-~-~ 

"Initial Heat" .. ./.::>~,:;( 

Into Kettle Loss 

.. ./~ .. cG. .. bbls. . ..... .././.. ... bbls. 

Quantity recorded in Cellar.. 

Balling of wort .............. ..... L.. .. . 
Balling of beer .. 

Apparent attenuation .... 

Alcohol... 

Real Attenuation 

Real extract .. 

· Remarks: 

BrewNo. 111 

First runs ... . /£. ~-:-... . % 

Last " ...... ./. . ./.. % 

Water: Mash.. . ......... /~ ..... bbls. 

Underlet ........ /.t:e .. . 

Sparg .. . /3..c;; 

Hop Sparge ... 

Total ...... . 

Out Balling 

. ../.::f:;L bbls . .. /I..?. % 

Air .. 

. ..................... llals. 



Brew No. 

112 

Times: 

Malt ... 

Hops .. 

Started to mash ;JI" 
Malt all in, T. 

~· _£ . 
Underlet on / 6 : Steam .. 

Finished mashing, T./.::r.Y.. ... 
Set taps; Heat .. ./.££'." 

Sparge L'£"; Hop ~o 
/32 i5' 

"Striking Heat" .. /5£.~ .. 
"Initial Heat" ... /o.C!• .. 

Into Kettle Loss 

/££ .bbls. . /t? bbls. 

First runs ...... . ./Z..fi':. % 

Last " . ........ / .. b.. .. % 

Water: Mash ............... 7S:'. ...... bbls. 

Underlet .......... /;; .. . 

Hop Sparge ... .... P .. . 
Total. .... ,i'.3..,Z .. . 

Out BaJling 

/'5~--- .bbls . 

Yt~,./:~ '7~ .Air ... 

Run t~=~~£o/~z. ................... Ba!liog .. ,?~¢f'% 
Quantity recorded in Cellar... . ........................... ...... gals. 

Balling of wort ........... R.a~ ... . 
Balling of beer. .. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract .... . 

Remarks: 



No./r~ 

Times: 

Started to mash ,fff,? 
Malt all in, T. 

Underlet on f/' ; Steam .. 

F inished mashing. T .. /6}?.~ 
Set taps; Heat ... L~C 

" S .k. !' " /..~-o-tn mg -ieat ..... ..... . 

"Initial Heat". /.:rt.'.•. 

Loss 

Quantity recorded in Cellar ... 

Balling of wort.. 

Balling of beer .. 

Apparent attenuation .. 

Alcohol.... 

Real Attenuation .. 

Real extract .. 

Remarks . 

Brew N'o. 113 

First runs .. / 2.'b.£ % 

Last " ... ... / .C?.. . . % 

Water: Mash ....... ..... ZC. .. . bbls. 

Underlet ....... /.&. .. 

Sparg .... .. /..3..?. ... . 

Hop Sparge ........ . 6 ... . 
Total. .. .. 61..3 .le .. 

Out 

/02. .bbls. 

Air .. 

. ...... rmls. 



Brew No. 

114 

No.~ Tun. 

Times: 

Started to mash :If 
Malt an in, T . 

. ~" _?,. 
Underlet on /If ; Ste';.-~·.<':t..,__ 

Finished mashing, T .. /.d.. .... 
Set taps; Heat .. /.:,J:"f'. .. 

D17' 0 
Sparge ,(¥;Q. · Hop .afp 

/3.2' 6" 
"Striking Heat". .. 

"Initial Heat" ... /.;1o..°.. 

Into Kettle Loss 

.... /3. ... bbls. 

Quantity recorded in CeUar .. . 

Baning of wort ....................... ../../.. ... :7.~ .. . 
Balling of beer. 

Apparent attenuation .... 

Alcohol... 

Real Attenuation ... 

Real extract .. 

Remarks: 

First runs .... .. //i .. fr... % 

Last " ..... .. -<., ... 7... % 

Water: Mash ..... .......... Z<f".. .... bbls. 

Out 

/..:f'.3.bbls 

Underlet ......... /6.. ... . 

Sparge ....... /..3'~ .. 

Hop Sparge ......... £. .. 
Total. ..... ~3.'./. .. 

Balling 

......... //../. .. % 

Air .. 

. .......... gals. 



No./Tun. 

Times: 

Started to mash 

Malt all in, T. 

Under!et on ~•; Steamd~ 

Finished mashing, T ... /ef&?..~ .. 

Set taps; Heat .... ./Ss:' 

d,?• &t)O 
Sparge /..;;!.,2 ; Hop 

"Striking Heat" ... C.ef9.: 0 

"Initial Heat" ..... /¢.L?." 

Into Kettle Loss 

. ./6.6 ... bbls. ....... /::::f .bbls. 

Yeast~£f~ ....... 

Brew No. 115 

First runs ... . /.?{.<£. % 

Last " ........ • ~O..... % 

Water: Mash ... .......... .. Le .. bbls. 

Out 

/O/bbls 

Underlet ........... /,;;;. .. . 

Sparg. . . ... ... ./...3,c. " 

Hop Sparge .. ........... 6.. .. " 
Total. .. . ,:;3',3/ . . 

Balling 

//a...% 

Air .. 

Run to storage ............ ~, .... 6:-~.L ................. Balling ..... 2..,.2. ........ % 

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

Balling of wort .. 

Balling of beer .. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract ... 

Remarks: 



Brew No, 

116 

Times: 

Started to mash 

Malt all in, T. 
~,, ,,;v. 

Underlet on /b : Steam . .2.:1'.~ 
Finished mashing, T ... /ef!?.~ 
Set taps: Heat .. /o.f.~ 

Sparge Hop ~IJ 
/,.3,,8 ' 0 

"Striking Heat" ... /Qf."."' 
"Initial Heat" .. /d:'t?~. 

Into Kettle Loss 

./.b._&. bbls. .. .... £.bbls. 

First runs ....... /Z.~ % 

Last " .. ........ a.Cl.. % 

Water: Mash .... ......... LL .... bbls. 

Underlet ..... .. /.tf!f.. ..... " 
Sparge 

Hop Sparge ......... £ ... 
Total. ... d?..-?../ . 

Out 

Yeast~~ Air... 

Run to storage ......... ~. £~#7 ..................... Balling . .. 2.~Z. ....... % 

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

Balling of beer .... 

Apparent attenuation. 

Alcohol 

Real Attenuation 

Real ex tract ... 

Remarks: 



No. / Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on '912°; Steam .. ~. 

Finished mashing, T .... /£(?._~ 
Set taps; Heat .... /58:'.'.0 

/b!'o o 
Sparge /jj7;, ; Hop 

"Striking Heat" .... /~7i?.. • 

"Initial Heat" . .... ./.$0.° 

Into Kettle Loss 

... ./6'.-:f'" bbls ...... //,:_: >bbls. 

Quantity recorded in Cellar ... 

Balling of wort . . .. . . ..//Z...f... ... 
Balling of beer.. 

Apparent. attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract... 

Remarks: 

Brew No. 117 

First runs . .. ./6.6.... % 

Last " ... ... /.0... ...... % 

Water: Mash... . ... zr.. ...... bbls. 

Out 

. /..-,:3bbls . 

Underlet . ....... /. .6 . 

Sparg. . ... ... /.30. 

Hop Sparge ........ .. . 

Total... .. 2.£.9 ... 

~Balling 

........... r/.L % 

.. .. ,rn1s. 



Brew No. 

118 

No . .ZTun. 

Times: 

Started to mash 11" 
Malt all in, T. 

Under!et on ~°: Steam.£.&,;,.h, 

Finished mashing, T . ... /t!?./2.~ 
Set taps; Heat./~~::-. .7. 

Sparge a"; Hop " 
/,30 ,, 

"Striking Heat" .... /.~ ... 

"Initial Heat" .. /~'1 .. 

Into Kettle 

. /If,$_ ... bbls. 

Loss 

........ /_ .... bbls. 

Quantity recorded in Cellar ... 

Balling of wort .......... .... /.Ji?.//4. .. . 
Balling of beer .... 

Apparent attenuation 

Alcohol... .. 

Real Attenuation ..... 

Real extract .. 

Remarks: 

First runs ..... .. ./Z ... 9..... % 

Last " ... .. 9.... % 

Water: Mash... . .... /.£':. .... bbls. 

Underlet .. ... /.6... .. . 

Sparge . ....... /3.0. .. . 

Hop Sparge .......... r:;;;. .. . 
Total.. . Z.$.. (1 

Out ~Balling 

. .. /dZ..bbls . . .. /.1.. .-:.i. % 

Air .. 

..... ... ... ... ..... ..... Balling . ... i?.-.. b. ... ..... % 

. .. ........ gals. 



No.3"Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on "'7!fR 0
; Steam.~;,,,.,;,, ... 

Finished mashing, T..././.t?...': 
Set taps; Heat../6.Z:-/ 

Sparge $,"'Hop ~• 
/30' 

"Striking Heat". /.:,cf:"' 
"Initial Heat" ... /@.." 

Into Kettle Loss 

... /~3.bbls. .. ... ./,..2 .bbls 

Quantit? recorded in Cellar ... 

Balling of wort .............. .. ,d-. .. f)'f ... . 
Balling of beer.. 

Apparellt attenuation .. 

Alcohol... 

Real Aitennation .. 

Real extract.. 

Remarks: 

Btew No. 119 

First runs ......... /6.,.7 % 

Last '' /..~ .. % 

Water: Mash... .. .. /~ ... bbls. 

Out 

/6./bbls 

Underlet ......... ./&. .. 

Sparg . ..... /ao. .... 

Hop Sparge ........ .... 

Total. .... 22.9. ... 

~Balling 

... /// % 

Air .. 

........ ........ . Balling .... ,,e...~ .. <l.~ .. % 

. .. .......... ... ..... e:als. 



Brew No. 

120 

Times: 

Malt e.'a,t2_()__~ 
Hops .. a.a ..... ::'.~ 
.. . /.:2.5 .. /.O:;::ff 

Started to rash 

Malt all in, T. 

,&£)" . 
Underlet on ;'j5 ; Steam .. 2;.L.~ 
Finished mashing, T .... /p(?..~ 

Set taps; Heat../0,7':~. 

g o ~ o 
Sparge /.f)O ; Hop O 

"Striking Heat" .. ./4.J'..e: . , 

"Initial Heat" ... /.£0..°. 

Into Kettle Loss 

A{..?. bbls. .... .. /2'." .. .. bbls. 

Run to storage. 

Quantity recorded in Cellar .. . . 

Balling of wort ............. /,,,;?#.%.... 
Balling of beer ....... . 

Apparent attenuation 

Alcohol.. .. 

Real Attenuation .. 

Real extract 

Remarks: 

First runs . .. .. /7..C. % 

Last " % 

Water; Mash ................... ~bbls. 

Out 

../f/bbls 

Underlet .. 

Sparge . ........ /.3.0 ...... 

Hop Sparge .. .. ....... 0.:.. .. " 
Total... .... .2,,?9,. 

Balling 

······· //...P... ...... % 

Air .. 

. . ....... Balling ............................. % 

. ......... . .. . .................. gals. 



No.6un. 

Times: 

Sta.rted to mash -#"6 

Malt all in, T. ~-Underlet on ; Steam.A.: ::Z .. 

Finished mashing, T ...... ~ ." 

Set taps; Heat .... /0::9 

Sparge ~op -¥ • 
1'Striking Heat" ... /a.:9.'. . 
"Initial Heat" .... /~,?" 

Into Kettle Loss 

... ./0.2..bbls. ....... //. .... bbls. 

Quantity recorded in Cellar .... 

Balling of wort.. 

Balling of beer .... 

Apparent attenuation .. 

Alcohol .. 

Real Attenuation .. 

Real extract.. 

Remarks. 

Brew N'o. 121 

First runs. . ,./Ze.. % 

Last " .. ....... /, .0 . % 

Water: Mash .... ............ /8 ... bbls. 

Underlet ........... /b,. ... . 

Sparg.... .. /,3.C) . 

Hop Sparge .......... . 0.:.. 
Total. ........ .2.~9. .. . 

Out Balling 

.. /6..2.bbls . ......... ..//..ff:' ... % 

Air .... 

.......................... Balling .......................... % 

. ................... ... . l?als. 



Brew No. 

122 

No.tf Tun. 

Times: 

Malt all in, T. 

Underlet on Steam ... £~ 
Finished mashing, T ... /d't:?.." 
Set taps; Heat../£.r~ 

,Q'O' 
Sparge /,go; Hop O 

"Striking Heat" ... /~~°. 
"Initial Heat". /;:,:::('.?..:> 

Into Kettle 

./tf..3. .. bbls. 

Run to storage. 

Quantity recorded in Cellar ... 

Loss 

.... /0 .. bbls. 

Balling of wort ....... ........ //Z¼.. .. 
Balling of beer. 

Apparent attenuation ... . 

Alcohol.. 

Real Attenuation .. 

Real extract 

Remarks: 

First runs ...... /d...Z... % 

Last " . _,,;;!'_,t?,(5~ % 

Water: Mash... . .. .. Lr:. .. bbls. 

U nderlet ............. /tf..... " 

Sparge 

-Hop Sparge .......... 0. .. . 

Total.. ... 22.. t2. . 
Out ~Balling 

. /£.3.bbls . ...... //.../... % 

Air 

..................... .... .. Balling ........................... % 

.. .................... gals. 



No.7Tun. 

Times: 

Started to mash jp"'" 
l\1:alt all in, T. 

Underlet on Steam . ....?f.~ 
Finished mashing, T ... /~a • 
Set taps; Heat .. .. /6.-;f'' 

Sparge L12ff' Hop ,&p" /jjo 

"Striking Heat" ... /5$?.b 

"Initial Heat" ... /£.0. 0 

Into Kettle Loss 

/.6.2. ... bbls. ....... /0 ... bbls. 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort .. .............. /::?.,./,:i°2···· 

Balling of beer .. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract .. 

Remarks. 

Brew No. 123 

First runs ..... /tf.e. % 

Last " 

.. . .z:;f:'.'. .. bbls. 

Underlet ........... /6 ... . 

Sparg. . . .. /c.::3.Z') .. 

HopSparge .......... ~ --- ·• 

Total... . ... 2.2..7.. .... 

Out Balling 

. .. /6:°2bbls . ....... //:.3 . % 

Air. .. 

............................. ..... ...... Balling ............................ % 

. .......... .......... '!'als. 



Brew No. 

124 

No.f'Tun. 

Times: 

Started to mash fij!" 
Malt all in, T. 

Underlet on 'f#?~steam .. £.r~ 
Finished mashing, T ... //.'d." 
Set taps; Heat. /f.£'.' 

D' ~-sparge/..3..z; Hop /?' 

"Striking Ileat" ... /£9." 
"Initial Heat" ..... /-22?.' 

Into Kettle Loss 

.. /b2. bbls. .... ~bis . 
/0 

YeasL~./~'J~ #_r 

Run to storage ... 

First runs ....... /££ % 

Last " .... / .. <2 .. % 

Water: Mash .................. L,Q. .. bbls. 

Out 

.... /~bis 

Underlet ............. LJ!P.. ... " 
Sparge... . ... &,,e... " 

Hop Sparge ........... .. f ... " 
,;z. 

Total. . . . 2.3. (.l.. " 

Air .... 

. ... ........................ Balling .. ... . ....................... % 

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

Balling of wort 

Balling of beer ...... .... ./:2.. .. . 
Apparent attenuation ..... 

Alcohol.. .. 

Real Attenuation ... 

Real extract .. 

Remarks: 

~dr ,.;.. 
/~-~ .;;r~ 



No. / 'Tun. 

Times: 

Started to mash~• 

Malt all in, T 

Underlet o~ 0 ; Steam .. £.-i. 
Finished mashing, T .... /(1{(7° 

Set taps; Heat../oZ O 

Sparge &"" Hop &~ • 
/3~' 

''Striking Heat'' ... /~ .. • 

"lnitial Heat". /,5:-t? .. 

Into Kettle Loss 

Brew No. 125 

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

Out 

/& bbls. 

Underlet .. .. .... /6.. .. . 

Sparg. . .. /.3.'4? .. ,. " 

Hop Sparge ....... • .... s:. ... 
,a 

Total... .. . . ~34. 

Air ... . 

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

Quantity recorded in Cellar... . ... .... ..... ..... .. .... e-als. 

Balling of wort... . ... /,:$',, .. O..ef .... 
Balling of beer ... 

Apparent attenuation .. 

Alcohol 

Real Attenuation .. 

Real extract ... 

Remarks: 



Brew No. 

126 

No.2Tun. 

Times: 

Started to mash ~o 
7'8 

Malt all in, T. 

,;i;d;:JO 
Underlet on /;J ; Steam . . ,i? .. 

Finished mashing, T .... /t(a." 
Set taps; Heat .. /a-:_/[..d 

Sparge $~ Hop ~" 

"Striking Heat" .... /6.9.'. 
"Initial Heat" .... ./9.t.' .. " 

Into Kettle Loss 

.. /b2. bbls. . . /...?.bbls. 

Fi,st runs . ..... /Z...3.. % 

Last " ........ ~:&2:; % 

Water: Mash .................. 7.£:'.'.bbls. 

Underlet ............ /(!{[_ .. . 

Sparge ... ........ /<12 . .i.. .. " 
Hop Sparge. 6.. " 
Total... . ..2.3..~" 

Out Balling 

. ... /aZ'lbls . ... ,!"/,K'., % 

Air .. 

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

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

Balling of wort... ... ./2. /4.. ~4.,/.,?./% 
Balling of beer ... 

Apparent attenuation 

Alcohol.. 

Real Attenuation ... . 

Real extract .. 

Remarks: 



No.3.Tun. 

Times : 

Started tO mash 

Malt all in, T. 

Underlet on ,Y; Steam .. ':st'. .... 
Finished mashing, T .... /tftZ. .. 
Set taps; Heat .. . /6lr 

Sparge ,/ft~ Hop • 

"Striking Heat" ... /o?_D 
" Initial Heat" . . /<5.tJ..~ 

Into Kettle Loss Out 

Brew No. 127 

First runs . .. .. / Z.f? . Clo 

Last " / J? ... 

Water: Mash. . . ... .... .. . Ra .... bbls. 

Underlet ... .. .. .... ./6. .. . 

Sparg .... . /.3.t2 .. 

Hop Sparge .. . . 

Total ... . 23.,2. . 

Balling 

.. . /p'."£i,bls. . .. /£~bis . .. .. //L. ... % 

Yeast. ~~~-L: 
R un to storage... / • ... Balling ... 

Air .. 

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

Balling of wort .. .... ..... /2..tJ..(£%.. .. . 

Balling of beer ... 

Apparent attenuation ... 

Alcohol... 

Real Attenuation .. 

Real ~xtract.. 

Remarks. 



Brew No. 

128 

)I.; 
No.~Tun. 

Times: 

. ..... . 

Malt e.:rt2.t:2..~ ... . 
Hops . ..3.'0 .. ,-::-.a.O. . 
.. . /.£..L:.. ..... La:: . .... . 

,,t,~• 
Started to mash ";fj5 
Malt all in, T. 

,at:Jo J-
Underlet on / 6 ; Steam . .e.Z.. .... 
Finished mashing, T . .... /15.0.a 

Set taps; Heat ...... /or" 
Sparge Hop &d)o 

/30 , .._£ 
"Striking Heat" .... /6£.0 

"Initial Heat" ..... /.::ro.. 0 

Into Kettle Loss 

-;;#'. 
Yeas\ ...... .. Jt7--f~;~ 
Run to storage ....... 

Quantity recorded in Cellar. .. 

Balling of wort 

Balling of beer ... 

Apparent attenuation .... 

Alcohol.. 

Real Attenuation 

Real extract 

Remarks: 

First runs ..... ./£..lJ...· % 

Last " .... ... 2 .. tl.. % 

Water: Mash .............. /.e. ... bbls. 

Underlet .......... a .... . 
Sparge ... ....... C:...:i.'£ .. " 

I-lop Sparge ............ .... .. 

Total .... .... . .2 . .Z 7 

Out £~alling 

./:;[.2, .bbls. .. ... /g__4 . % 

Air .. 

.. ..... gals. 



Times: 

Started to mash ~ • 
J?O 

Malt all in, T. 

Underlet on'ff ; Steam.X,,_;_ 

Finished mashing, T ... ~<?".. 
Set taps; Heat .... L .;;f8.' 0 

Sparge $~Hop ~c 

"Striking Heat" .... /09. 0 

" Initial Heat" ..... / .::i::o• 

Into Kettle 

/ O.;f(bls 

Run to storage ... 

Loss 

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

Quantity recorded in Cellar ... .. 

Balling of wort... 

/%.I-. 
~of beer .... --Apparent attenuation .... 

Alcohol... . 

Real Attenuation ... 

Real extract ..... . 

Remarks: 

Brew No. 129 

/ 
First runs ... /r.:..36 . % 

Last " .. ... / .. L..... % 

Water: Mash ................. r.a ...... bbls. 

Underlet ..... .... /4?.. ...... " 
f' 

Sparg ............. £9'? .... " 
Hop Sparge . ....... / 0. .. . 
Total ........ ,<.,.;3.~ .. . 

Out Balling 

...... ./..?3.bbls ....... ./£.6. % 

Air .... 

.. ........ ............................ Balling. 

. ........ ,rnls. 



130 

No. 6Tun. 

Times: 

Started to mash ~o 

!\!alt all in, T. 

Underlet on~ ~ Steam . .2.-:Jt.~ 
Finished mashing, T ..... &'2.0 

Set taps; Heat .... /.-:f'£."' 

Sparge ~•. Hop ~• 
/36 ' 6 

"Striking Heat" .. /£9~ 
"Initial Heat" .... /Ot/. 

Into Kettle 

/If..,£(_ bbls. 

Run to storage ... 

Loss 

. //. .. bb!s. 

First nms.. . ... /£./. % 

Last " ........ ...... '. .. tJ..... % 

Water: Mash .............. 7~ .... bbls. 

Underlet . ..... Lb .. 

Sparge ......... /.36. .. . 

Hop Sparge ...... ..... 6 .. . 
Total.. . tf:..31:. .. 

Out ~Balling 

. . /c'.1...:1bbls . .. //Z.. % . 

Air ... 

... .... Balling... .. ...................... % 

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

Balling of wort ...... ...... ... ./2.2.-5/ ... . 

Balling of beer. .. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation ... 

Real extract.. ... 

Remarks; 



No. 7 Tun. 

Times: 

Started to mash 

l\fa!t all in, T. 

Underlet on#'~ Steam ... ,J,M ... 
Finished mashing, T .... /tf.t.!.". 
Set taps; Heat ..... /6.0'.'.. 

df"" -?.//J" 
Sparge -- · Hop 

/3~ ' 
"Striking Heat" ... /..5.9:'.'. 
"Initial Heat" .... /c::'.10." 

Int o Kettle Loss 

.. /b...-1!..bbls. .. ..... ./1..bbls. 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort .............. ..... /~,.2 .. %. 
Balling of beer ... 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract., 

Remarks: 

Out 

Brew No. 131 

First runs .. . /<f-'..?.J...;>-% 

Last " .. 1/.;:;:r... % 

Water: Mash... . ....... Z.&.'.' .. bbls. 

Underlet .. /P.. .. 

Sparg... . .. /,5. 11... ·· 

Hop Sparge... . .... 6 ..... ·• 
Total ......... d.3.2. .. . 

~alling 

//7.. ... % 

. ... Balling .... 

. ........ ii!'als. 



Brew No. 

132 

No. ft Tun. 

Times: 

Started to mash ~ ., 

Malt all in, T. 

Underlet on ,'ff7~ Steam .. .:iJ.:2h,.;. 

Finished mashing, T ... /tf.t:?...' 
Set taps; Heat.... /.c1.r0 

//o/• ?ltJ• 
Sparge ~ ; Hop 7 
"Striking Heat" .. /.:£? .. 
"Initial Heat". /ot>. 

Into Kettle 

/~IY...bbls. 

Loss 

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

First runs.. . .. //?..,2. . % 

Las.t ' ' 

Water: Mash ................. TC. ... bbls. 

Out -~ 
/aq:bbls 

Underlet ...... ..... /.d. .. . 

Sparge ......... /.3£ .. . 

Hop Sparge .. ......... L .. . 
Total ... . .£53 .. . 

U3alling 

. .... .//!?. 

Air YeastJf;8~~-14 . 

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

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

Balling of wort .... ... /2. ,.06 f... .. 
. ... gals. 

Balling of beer. .. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real ex tract .... . 

Remarks: 



No./ Tun. 

Times: 

Started to mash 

Malt all in, T. 

. 
Under!et on /b ; Steam .. 3. .. .. 
Finished mashing, T .. /J!{e:1. .. 
Set taps; Heat .... /££." 

/.0?6 2lfJo 
Sparge / 3 .,i? ; Hop 7T 
"Striking Heat" .. ./6..9..." 
"Initial Heat" .. /Qt.'.~. 

Run to storage .... 

Loss 

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

Quantity recorded in Cellar ... 

Balling of wort ... .. 

Balling of beer. .. 

Apparent attenuation .. .......... 1 ... 

Alcohol.. 

Real Attenuation .. 

Real extract .. 

Remarks: 

Brew No. 133 

First runs ... ... /lf{ef... . % 

Last " ... /,.t?..O % 

Water: Mash .............. ,.7£. .... bbls. 

Underlet ........... /6. ..... " 

Sparg .... ... /,3,,2. .. 

Hop Sparge ....... // ....... " 

Total ........ ·.,21.3 .7 .... " 

Out Balling 

./Q.-?.bbls. . .... ../2-./. ....... % 

Air ... 

..................... Balling ... ..% 

. .... eals. 



Brew No. 

134 

No.2 Tun. 

Times: 

.Started to mash ~., 

Malt all in, T. 

Un<lerlet on~~ 

Finished mashing, T.../l!f.t:?.. "' 
Set taps; Heat .... /£,c--;f' " 

Sparge~Hop ~-

"Striking I·Jeat" ... /6.P... 
"Initial Heat" . /.,5"0 

Loss Out 

First runs ...... /?.,.!;/ % 

Last " ........ .. /..5... % 

Water: Mash ............ .... 76. ... bbls. 

Underlet .... ...... /'5 .. 

Sparge ....... . /.fl'.,;;( .. " 

Hop Sparge ... ......... 7 .. 
Total. .... .. 2 . .33.. .. 

Balling 

........ / /.bbls . jQ/f bbls ..... //8 . 

.., .4' . -~ _,. -~- .... Yeast ..... 3.. .. .. /,,2,,Z~ Air .. 

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

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

Balling of beer ... 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract.. 

Remarks: 



No . .BTun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on ~o; Steam .. d~ 
Finished mashing, T .... ./6t?." 
Set taps; Heat . ./~f'..~. 

Sparge Hop ff1 
"Striki11g Heat" .. .L.OP. 
"Initial Heat" ... .J,{j])_. 

Into Kettle Loss 

_/tf£.bbls. .......... _//_ .. bbls. 

Run to storage ... 

Brew No. 13 5 

First runs . ... .. /0.:.C!.. &fo 

Last " ....... /... .. 6... % 

Water: Mash ................... /.~.bbls. 

Underlet ........ /6. ... " 

Sparg.. . . . /.;!.6. ... " 

Hop Sparge ..... ....... YB ·• 
TotaL .... 2..3. 6.1.. ..... " 

Out 

/06:bls . 

Balling 

.... //? ..... % 

Air 

.................. Balling ........................... % 

Quantity recorded in Cellar . ............................................................................................. ............. e-als. 

Balling of wort . ...... /,Z.&.:£'.Z..t>...-/.. .. . 
Balling of beer ..... 

Apparent attenuation ... 

Alcohol.. 

Real Attenuation .. 

Real extract .... 

Remarks: 



136 

No .. .:'.5'Tun. 

Times: 

:: :::=:f!.:~~~::'a.:; 
. . .d',::t .... "9.. .. C...,. . .. ~t2.~.e.,, £0~~ .. ~,2a~::./~,L/, 

Started to mash /.;[7-
/'0 

Malt all in, T. 

Underlet on ; Steam ... 
/~ 

Finished mashing, T ... /~ __ '!__ 

Set taps; Heat ..... /Ocf( 0 

Sparge $ 7 Hop :!££ 
/Jtt, 7 

- 0 
"Striking Heat" .. /.i;? .. 7. .. 
"Initial Heat". /,.:)~." 

Into Kettle Loss 

/fik.~ bbls. ./0. .. bbls. 

Run to storage ... 

Quantity recorded in CeUar... 

Balling of wort .......... £.b...%.. .. 
Balling of beer .......... /.~ .. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .... 

Real extract ..... . 

Remarks: 

First runs ...... . //!/O. % 

Last " ......... j~ % 

Water: Mash .............. £'0. ........ bbls. 

Out 

/ 6 .cr.bbls 

U nderlet ........ /Ct, .. . 

Sparge ... .. /~O ... 

Hop Sparge . ......... 7 .. 
TotaL ... .2.33 .. 

~Balling 

/2.3 .... % 

Air ... 

.. .... ............... Balling .. . 

. .............. gals. 



No.hun. 

Times: 

./.,27" Started to mash 

Malt all in, T. 

Underlet on ,:f!2 ; Steam .. .Z.:t!I',~'. .. 

Finished mashing, T ..... /60.~ 
Set taps; Heat ... ./60..°. 

Sparge ~o Hop 0 

/.3-2 ' 9 
"Striking Heat" .... /62." 
"Initial Heat" ... ./Q.Q.0 

Into Kettle 

_/£6.._bbls. 

Quantity recorded in Cellar. 

Balling of beer ... 

Apparent attenuation ... 

Alcohol... .. 

Real Attenuation,. 

Real extract 

Remarks: 

Loss 

.. ... /v.' .. bbls. 

B.- No. 137 

First runs .. -./;(;.;?_. % 

Last " .......... /.£?..... % 

Water: Mash ... ............. 7.£.!. .. bbls. 

Underlet ............. ;(4f. .... . 
Sparg ... ... ./ .3.6?...... •· 

Hop Sparge ............ 9.. ...... ·• 
Total .. ..... 2"3 .. S... ... " 

Out 

. .. ./0.6bbls. 

Air 

.................. Balling. 

. ........... ... J!als. 



138 

No. 6Tun. 

Times: 

J~.?· 

Started to mash § 
Malt all in, T. 

i:zZ}o . 
Underlet on : Steam.,G.;<..-;i,u,,r 

Finished mashing, T ... /~t2.': 
Set taps; Heat.. .. /67'6'7 ' 

/LC"o ;,~" 
Sparge ,;:.J2P ; Hop =6 /3,Z 

0 

"Striking Heat" .... /0.L. 
"Initial Heat" ... /d'CJ" 

Into Kettle Loss 

/b..~bbls. ... . /Obbls. 

First runs ...... /7.~.. % 

Last " ........ /. .. ,.. % 

Water: Mash ................. /?.. .. bbls. 

Out 

./:5b..bbls . 

Underlet ............ /.:6 .. . 

Sparge .... .... ?..3,;e, .. 

Hop Sparge ... ...... 6. .. 
Total. ... ,ZJ.2., .. 

Balling 

. .. .//Z. % 

Yeast ... 

Run to storage ... 

Air.. 

. .. Balling .. 

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

Balling of wort ........ . /2..a.oL. 
Balling of beer .... , .. "l.. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation ... .. 

Real extract .. 

Remarks: 



Brew No. 139 

No./ Tun. 

Times: 

Started to mash First runs . . / 7..-51.. % 

Malt all in, T. Last " .......... ./...9..... % 

·~" .P Underlet on /,? ; Steam . .,2'? ....... . 

Finished mashing, T .... /~ .. . Water: Mash ................. 7£. .. bbls. 

Set taps; Heat . ./Off'.;9" Underlet ............. /£.... " 

" " Sparge .;:$J' ; Hop 
/.i':2 c;; 

Sparg ............. /..3;,2. .. ,. 

"Striking Heat" .. /:::f?' .. -. Hop Sparge . ......... ... G. .... . , - ; 
"Initial Heat" .. . /~.P. ... Total... .... ...... ,:2.3.:2. .. . 

Into Kettle Loss Out Balling 

.... /.0. . . bbls. . ./...0..6 ... bbls . 

Air 

........ Balling ............................... % 

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

Balling of wort .... 

Balling of beer ............. ............... Z.,..f. .. 

Apparent attenuation ... 

Alcohol.. 

Real Attenuation .. 

Real extract .. 

Remarks: 



No.(Tun. 

T imes: 

Malt -&"'/,~ ~- S · ...... ~<2;;_ Dos~Z/~ 

Hops ,3.,2 .. . -'3:~~~-- f.t2.&, 
,/5. , - / 6 d/~~ 

/.,,4 7 ° 
Started to mash !ff, 
Malt all in, T. 

,i;:dl" . 
Underlet on / 6 : Steam . ..c:'..:;t. .. -

Finished mashing, T .... .$'t:?..0 

Set taps; Heat .... / 0Z ~8' 0 

/[PO Z/0" 
Sparge : Hop 

/3'2 o 
"Striking Heat" . . / 5 .2'~ 
"Initial Heat" . / -2.0 .. 

Into Kettle Loss 

. ../6'5 .bbls. ... / /.bbls. 

-,#. 
Yeast . .f..Pt . /.,6~/,12,-3 -

First runs ... .... ./'ltl. % 

Last " .. 2, /. % 

Water: Mash .. ............... 7.£.. ... bbls. 

Underlet. .. .......... / b... .. . 

Sparge. . . .. /a;e ... 
Hop Sparge ... ... .... . .. 

T otal ;?~/. 

Out ~ Balling 

/Mt,bls /Le£ ..... % 

Air ... 

.3.-w/~ 
Run lo storage ......................... .. ... ....... ......................... ................................ Halling .. . 

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

Balling of wort.. . . . /2.. .t2tJ..L 
Balling of beer ........................ 4, .. . 

Apparent attenuation ... 

Alcohol.. 

Real Attenuation ... 

Real extract .. 

Remarks: 



No./ Tun. 

Times: 

Started to mash 

!Vlalt all in, T. 

&P" . Underlet on /.6 ; Steam.3 . ...,....,, .. 

Finished mashing, T .. /5f?t:> 
Set taps; Heat .... /6Z" 

Sparge ~•'i-Iop 
/80' 

"Striking Heat" .. /5..Z.. 0 

"Initial Heat" ..... /6.0" 

Into Kettle Loss 

/66bbls ... /u' .. bbls 

Run to storage. 

Quantity recorded in Cellar .. . 

Balling of wort ......................... /2 .... 0 ... .. 

Balling of beer.. ..~ ... C,,)'.. 

Apparent attenuation 

Alcohol... 

Real Attenuation .. 

Real extract .. . 

Remarks: 

Bre,v 1'0. 141 

First runs ./Z.3.0 % 

Last " ... /.. .. 0.0... % 

Water: Mash ................ J1: .. t? ... ... bbls. 

Out 

/00.bbls 

Underlet . ......... ./6 .. . 

Sparg ..... /'2C?.. .. 

Hop Sparge .......... 6.... 
Total .. ..... 2..3../.. 

IJ<,,,/;/J, Balling 

... //,9'£...% 

Air ... 

... ............... Balling..... . ................... % 

. ........ eals. 



Brew No. 

142 

No.~Tun. 

Times: 

Started to mash 

Malt all in, T. 
2.11)~ 

Underlet on 6 : Steam .. ... 

Finished masl~g. T ..... d..t? 0 

Set taps; Heat ... ./6.7-z/"" 

Sparge .tfJf' ; Hop if!4J" 
/30 6 

"Striking Heat" .... /SZ0 

"Initial Heat" .... /~Q~ 

Into Kettle Loss 

/6_6 bbls. .. //bbls. 

Run to storage ... 

Quantity recorded in Cellar ..... ··············-,;;;-··~···· 

Balling of wort.. . /;J .. Q;j'/4 . . . 
{'.',', 

Balling of beer... . ................... 1., .. ? .. . 
Apparent attenuation .. 

Alcohol... 

Real Attenuation .. 

Real extract .. 

Remarks: 

First runs ..... b.3..... · % 

Water: Mash . ................ fl.cJ. . ...... bbls. 

llnderlet .......... /i:f? .. . 

Sparge . ...... ./,5.'..?.J. .. 

Hop Sparge. 

Total ... .. 2. .. 3../. ... 

Out 

. /£.::fbbls 

Air .. 

...... . Balling.... .. ................. % 

. ................. gals. 



No. 3Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on '!1 ° ; Steam .. ..3'.~ . 

Finished mashing, T .... /bt?."' > 

Set taps; Heat .. . /.:::f",6"'.°'0 

/ L ,/• ~//J" 
Sparge /4,,ClQ ; Hop 

/.30 . 
"Striking Heat" .. . /o.Z. • 
"Initial Heat" ... /0:-0• 

Into Kettle Loss 

.. ./6.0..bbls. ..... /,::?. bbls. 

Quantity recorded in Cellar ... 

Balling of wort .. . 

Balling of beer ... 

Apparent attenuation .. 

Alcohol... .. 

Real Attenuation .. 

Real extract ... 

Remarks : 

Brew No. 143 

First runs .... . /£.:£6:' "lo 

Last " .. 3 .. .3. .. % 

Water: Mash .. ....... .. .... tf::tZ . ..... bbls. 

Underlet ... ..... .. /6. ... ... . 

Sparg ..... .... /..5.0 . . . 

Hop Sparge ........... £. .. 
Total .. . ... 2J'/. .. 

Out ~alling 

/0.t>~bls //?.. % 

Air .. 

.. .. . . ... .... Balling.... . ................... % 

. . ..... ... £als. 



Brew No. 

144 

Times: 

Started to mash 

Malt all in, T. 

Underlet on Steam . .2.~ .. 

Finished mashing, T ...... ~ao 
Set taps; Heat .... /cf"'!.'"' 

Sparge $', Hop d;p"' 
/..3,,2' s-

"Striking Ileat" ... /<2.,,P'" 
"Initial Heat" .. . /Jf'O. 

Into Kettle Loss 

/b..0...bbls. ...... .. . /tf.bbls. 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort... /3.3.%.. 
Balling of beer .. 

l..,,) 

Apparent attenuation .... 

Alcohol.. 

Real Attenuation ... 

Real extract.. 

Remarks: 

First runs .. .. /Z.?.'Q. % 

Last " ........... /,.2.. % 

Water: Mash ......... ..... 7e... .bbls. 

Underlet ..... ...... /6 ... " 
Sparge .......... /3-<. ... " 

Ilop Sparge ......... £.... " 
Total. ., .. . ,,?..3/_ .. 

Out Bal!it ,~ 

/.::fd:bls j/'9'.. % 

Air .. 

. ......... Balling .. . 

. ..................... gals. 



No.OTun. 

Times: 

Malt all in, T. 

Underlet on ; Steam .. ..?:t.:.~. 
Finished mashing, T . ... /M0 

Set taps; Heat./.::ff't'~ 0 

Sparge &•. Hop d:LP1 

/.30 ' 7 

"Striking Heat" . ./.QZ 
"Initial Heat" ... /v.t2.~ 

Into Kettle 

/ 6'~ :::-bbls 

Run lo storage ... 

Quantity recorded in Cellar .... 

Balling of wort 

Balling of beer .. 

Apparent attenuation ... 

Alcohol.. 

Real Attenuation .. 

Real extract .... 

Remarks: 

Loss 

Brew No. 145 

First tuns . .... /.7....Z .. 
Last " . ...... /.. .. .-.f.... % 

Water: Mash ................. £0 .... bbls. 

Underlet ...... ... /.6 ... . 

Sparg .. 

!lop Sparge ... 

Total ........ 2..3'. . .3 ... . 

Out Balling 

. //. ... bbls. 

Air ... 

......... Balling ........................... % 

. ...................................... '1'als. 



Brew No. 

146 

No.OTun. 

Times: 

/..-?• 
Started to masli 

Malt all in, T. 

Underlet on ¾'~Steam .. ~?.!'.<,, .. 

Finished mashing, T ..... . /1./R.t:J.. 
Set taps; Heat .. .. / .?f. 0 

Sparge &/"~ Hop .i?,;t? 
/ 30 

"Striking Heat" .. .. ./57-
"Initial Heat" .. ... /62) 0 

Into Kettle Loss 

/6'6 bbls. .. //bbls. 

Run to storage 

Quantity recorded in Cellar ... 

Balling of wort .. . . .. . .. . //.. 'J..2. 
Balling of beer... . ........ . Jc .: .. :' ... . 

Apparent attenuation .. 

Alcohol... 

Real Attenu3.tion ... . 

Real extract .. 

R emarks: 

First runs .. ... /6.:9.?.'. % 

Last " .......... .2 .. 6.. % 

Water: Mash . ..... .ro ... bbls. 

Underlet .. ............ /6 .. . 
Sparge ... .. /.~o .. . 
Hop Sparge ... .. .... .. . £ 
Total... . .. ,,2.,3/ 

Out Balling 

./0.~bls /1.<J~ .. % 

Air .. 

.. ..... ... .. .... ... Balling .... ..... .. .......... .... ..... % 

. .. .... ... ....... gals. 



No. 7 Tun. 

Times: 

Started to maslr -1til:" 
g"O 

Malt all in, T. 

~o J. . 
Underlet on /e, ; Steam . ..c?.,..-. 
Finished mashing, T .. //c::J.." 
Set taps; Heat .. .. /.6.",f:0 

"Striking Heat" ... /.::fZ.• 
"Initial Heat" .. . /. . .:5."0" 

Into Kettle 

.. 

Run to storage .. . 

Quantity recorded in Cellar ... 

Balling of wort.. 

Balling of 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract 

Remarks. 

Loss 

../21. ... bbls. 

Brew No. 147 

First runs ./6, .ZQ.. % 

Last " .. ...... :i?,./... . % 

Water: Mash .. ... .. .. ..... ... .?'.<? .... bbls. 

Underlet ....... .. .. . /6. .. . 

Sparg ............. ... /..::.1?... " 

Hop Sparge... ..£. ... 
TotaL . .2.S/. 

Out D; lling 

/o.d:"'bbls. . .... /// % 

. ... Balling ... 

. ... .......... .. ..... .. .. ..... ..... ...... . eals. 



Brew No. 

148 

No. / Tun. 

Times: 

Started to mash -:ff!J:0 

Malt all in, T. 

~"' .k-. Underlet on /o ; Steam . ...?. .. :,;,,.-

Finished mashing, T ..... /4ft::?..0 

Set taps; Heat .... /£J.".0 

Sparge ,/dJ'~ Hop i:',::i:J 
/3,,? 

"Striking Heat" .. .. /:S~r 
"Initial Heat" .. .. ./6.t?' 

Into Kettle Loss 

./&?.£bbls. . .. .. .//bbls. 

Run to storage ... 

Quantity recorded in Cellar ... . 

Balling of wort .. 

Balling of beer .... 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract .. 

Remarks; 

Last '' % 

Water: Mash ... ........... .?t?. ........ bbls. 

Underlet .. ...... /t?. .. . 

Sparge ..... .... /.32. .. . 

Hop Sparge ..... ..... 5. .. . 
Total.. . . 2.JL . 

Out 

._/ :Cl3bbls. 

Balling 

j/,f. % 

Air .. 

.. ... ..... .......... ... ... ...... . Balling ... .... ...... ..... ... .... ... % 

. . .... ..... ...... .. gals. 



No. /. Tun. 

Times: 

Started to mash 

Malt all in, T. 

&12." . Underlet on "7r ; Steam. £ .~ ... 

Finished mashing, T .... ./.15.tJ~ 
Set taps; Heat ./5.6 .. 

Sparge }'ff;; Hop ,&/:) • 

"Striking Heat" .. ./.OJ'..~ 
"Initial Heat" .. /k.0..~ 

Into Kettle Loss 

... /b.~bls. ...... // ... bbls. 

Yeast .. 

Brew No. 149 

First runs .. 

Last " ..... /.£. .. % 

Water: Mash ................. Z.f: . .. bbls. 

Out 

. . .. /§._,;j bbls. 

Underlet ............ //!£. .. . 

Sparg ... ..... /.:J,,;J .. . 

Hop Sparge ..... 

TotaL .. 2.3.J ... 

Balling 

. ...... /./..Z % 

Air 

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

Quantity recorded in Cellar ... . ...................... e-als. 

Balling of wort .. 

Balling of beer .. Z.,lo . ............................. . 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract .. 

Remarks: 



Brew No. 

150 

No.A Tun. 

Times: 

Started to mash First runs . ..... /7i::?.~ 
Malt all in, T. Last " ......... 2 .. 4. % 

~t) =>. 
Underlet on //) : Steam . .:z .. ?><.UJ.. 

Finished mashing, T ... ./6t2.."' Water: J'Vfash ... . .. zJf.'. .... bbls. 

Set taps; Heat ... /6.9..:"" Underlet ............ /6 .. . 

Sparge Q~ Hop &// 0 

/.3Z' 5 Sparge. 

"Striking Heat" .... /5.c:f. 0 

"Initial Heat" ... . /J{h.." 
Hop Sparge ........... .. 

Total... 2..J../. 

Into Kettle 

./6..!I.. bbls 

Loss 

. ..//.bb!s. 
Out 

. .. ../63bbls. 

Balling 

....... :-1/a. .. . ... % 

Air .. 

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

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

Balling of wort 

Balling of beer 

Apparent attenuation ... 

Alcohol... . 

Real Attenuation .... 

Real extract 

Remarks: 



No. 3 Tun. 

Times: 

Started to mash /~o 
7<f 

Malt all in, T. 

Urulerlet on 'iJf7 Steam ... ,O:.~ 

Finished mashing, T ... / 6 0 ° 
Set taps; Heat ... /oZ.0 

Sparge /.l[J"~ Hop dfL0° 
/3;2, ' /0 

"Striking Heat" .. /6'.£'.~ 
" Initial Heat" ... / 6 ~0 ." 

Into Kettle 

/~~bbls 

Quantity recorded in Cellar ... 

Loss 

./{2. bbls 

Balling of wort .............. / .,,;, ... «.~.-- . 

Balling of beer ... "2.. 

Apparent attenuation ... 

Alcohol .... 

Real Attenuation .. 

Real extract ... 

Brew No. 151 

First runs . .... /&..J:.. . % 

Last " ..... 2..:.6.... % 

Water: Mash ........ ....... 7. tf. .. bbls. 

Underlet .. .......... ./0.. .. . 
Sparg .......... /~ .. " 

Hop Sparge .......... /0.. ... ·• 
TotaL . ... 2.3...6.. " 

Out ~ Balling 

/ 02. bbls /2,5 % 

Air .... 

. ............ Balling .. . 

. .... ..... '!"als. 



Brew No. 

152 
,,, 

No. 7Tun. 

Times: 

Started to mash 

Malt all in, T. 
,f"O 

Underlet on ~: Steam . ..3.'~ 

Finished mashing, T ... /da 
Set taps: Heat .. /,6.:"J.':1' 

Sparge ~Hop &t:7• 
/.3,.,._. 

"Striking Heat" .... /.2<.. .. 0 

"Initial Heat" .... /.~0.0 

Into Kettle Loss 

.. ./.7'7'.' bbls. ..... ,7. .. bbls . 

Yeast ~/...~cJ/.~~- ) 

First runs .... .. //. .. 3t) % 

Last " ..... 2. ... ~. % 

Water: Mash ................. e...t2 .... bbls. 

Out 

. .. ./ZO .. bbls. 

UnderleL .. /6 .. . 
,; 

.L~z .... 

Hop Sparge ....... .. Z .. " 
Total ~yl';# .. 

Z-¥6 

Ball~ng 

.... ... U...3 % 

Air .. -. 
Run to storage. . ............... .. ... ... ........ .. .. .... .... ... .. Balling .. . 

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

Balling of wort. ..... ...11.z;t............ • 
Balling of beer ... 

Apparent attenuation 

Alcohol .. 

Real Attenuation ... 

Real extract 

Remarks: ¼-r~ ~ r 
Y-,~-- F · 



No. f 'f'un. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on 3/!- ; Steam.,,Z.& ..... 

Finished mashing, T ... ./kt?. ... 
Set taps; Heat .. / .56 ° 

.df' ~ -Sparge / ;30 ; Hop 

"Striking Heat" .. / ..'.5J"'.~. 
"Initial Heat" . . / 5 0 .~ 

Into Kettle 

... /6.sf.::bbls. 

Loss 

.// .. bbls. 

_....L ""'z .., 
Yeast. )1;~/PP:!£7 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort.. 

Balling of beer .. 7. ''> 

Apparent attenuation .. 

Alcohol... 

Real Attenuation .. 

Real extract .. 

Remarks. 

Brew No. 153 

First runs ..... /tf.3...... Cfo 

Last " ..... ..;3..,2.... % 

Water: Mash ............ JJ..O. .. ....... bbls. 

Underlet .. . ../6 . 

Sparg ... ../.J.<J.. .... 

Hop Sparge ...... L.. .. 
Total ...... .23.3 . 

Out Balling 

........ /?-./.. % 

Air ... 

. . .. .................... Balling .. . 

. ........... srals. 



Brew No. 

154 

No. 6Tun. 

Times: 

Started to mash 
/.::iifD 
?fr 

Malt all in, T. 
,-?&· - .? . 

Underlet on/~ ; Steam~.~ 

Finished mashing, T ... /t!ft:?.. .. 
Set taps; Heat .. /o.Z"-g7• 

Sparge§ Hop ,i?d'J' 

"Striking Heat" ... ./6.cf..°. 
"Initial Heat" ... / .. Q~Q• 

Into Kettle 

/6.Qbbls. 

Loss 

/t.'ttls, 

,Q~ 

First runs ...... ./Z.tr'6. % 

Last " ..... . /C.3.. % 

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

Underlet ......... _/a .. . 

Sparge .. 

Hop Sparge .... ......... 0 .. . 
Total. . . .,23,,?. 

Out Balling 

.. ./.?...::f .. bbls. . ..JL7 .... % 

Air .. 

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

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

Balling of wort ... 

Balling of beer .. L. '<" . .................... .. 

Apparent attenuation 

Alcohol... 

Real Attenuation .. 

Real extract 

Remarks: 



Times: 

I -F 
Started to mash 

Malt all in, T. 

Underlet on "' ; Steam.:J..fz.. ... 

Finished mashing, T ... ... 

Set taps; Heat .. .1..1,,JL 

Sparge ; Hop .,~ 13() ,,,.., 

4 'Striking Heat" .. . 

''Initial Heat'' ..... . 

Into Kettle Loss 

.J.k~~ bbls. /f! ... bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort .. 

Balling of beer .. . 2.) . .......................... . 

Apparent attenuation ... 

Alcohol.. 

Real Attenuation .... 

Real extract .. . 

Remarks: 

Brew No. 

First runs 

Last J, 

155 

JiJ,S.: % 

.ti % 

Water: Mash ... 

Out 
;.s-r . ................... bbls. 

Underlet .... ... /. .~ .. 

Sparg . .. J.f.tJ. .. 

Hop Sparge... ? 
Total. . .. ../3...J. .. 

Balling 

./[~ ......... % 

Air. . 

. ........ ............................ Balling .. . 

. . ....... e-als. 



Brew No. 

156 

No. 7 Tun. 

Times: 

Started to mash 

Malt all in, T. 

J:!£1 .2 Underlet on / t&, ; Steam ........ >. .... . 
Finished mashing, T. 

Set taps; Heat J£'l. ... 

Sparge /£.% ; Hop 
/ Jr o 

"Striking Heat" ... /18:'.'..~ 
"Initial Heat" ... /.0::0.~ 

Into Kettle Loss 

../6..P. ..... bbls. ..... /0. .... bbls. 

Run to storage ... 

Quantity recorded in Cellar 

Balling of wort .............. / 2,, 0 ;{ 
Balling of beer ... ... ···························:i,,·•·>\ ... 

Apparent attenuation 

Alcohol. 

Real Attenuation ... 

Real extract 

Remarks: 

First runs ..... ./f~./. ... 
Last " ..... . if:.~ .. 

% 

% 

Water: Mash ... ..... ...... ?IP. .. ...... bbls. 

Out 

../S:i, .. bbls . 

Underlet .. ... /6. .. 

Sparge ... ../.J..?J.. .... 
Hop Sparge .... 8' 
Total. /)..J..'-/:, 

Balling 

......... H:J ........ % 

Air .. 

. ..... Balling... . ..................... % 

.... ...... gals . 



No. / Tun. 

Times: 

11,· ,f 
Started to mash -;-;. 

Malt all in, T. 

Underlet on 1/1 ; Steam .. .. & .... 
F inished mashing, T ... 

" Set taps; Heat .. ... ../~cf". 

Sparge ; Hop ,i;./!!.. 

' "Striking Heat" .... L 9.if .. 0 

" Initial Heat" .. <'.'.'.:<'.>-:-:<?..' . 

Into Kettle 

. ../~b... .. bbls. 

Run to storage ... 

Loss 

. ..... /t;I .. bbls. 

Quantity recorded in Cellar .... 

Balling of wort.. 

Balling of beer .. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract ..... 

Remarks: 

Out 

Brew No. 157 

First runs. 

Last " ... ...... 3. .. % 

Water: Mash ... ........ 4..-?, ........... bbls. 

Underlet .... ./~ ... 

Hop Sparge ... 

Total.. 

Balling 

. ............... ···········% 

Air .. 

.... Balling ... 

..1rnls. 



Brew No. 

158 

No,8'Tun . 

.... Times: 

Started to mash 

Malt all in, T. 

Underlet on ff : Steam.3~ .. 

Finished mashing, T .... $,t2..' 

Set taps; Heat . ./..-26°:~7• 

Sparge ~• ; Hop ,,f;I{)" 

"Striking Heat". /.::f"8'..0 .. 

"Initial Heat" .. /5..C.>.° 

Into Kettle Loss 

./b.~ bbls. ....... /// .... bbls. 

First runs ....... /,f.'.,£'6. % 

Last " .......... 2.,5. .. % 

Water: Mash ... 7£.". ..... bbls. 

Underlet ........... /6 .. . 
Sparge ......... /.:1£.. .. . 
Hop Sparge . .......... 5'.. .. . 
Total .... i:...3./ 

Out Balling 

.. . /56 .bbls . . ...... ...//0..0. .. % 

Air ... 

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

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

Balling of wort 

Balling of beer ... 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation ... 

Real extract 

Remarks: 



No~Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on -;ti ; Steam .. ;<. .~ ..... 
Finished mashing. T ... 

Set taps; Heat .. ./.S~Y 

Sparge /it ; Hop .tlb 
HStriking Heat" ... 

"Initial Heat" .... 

Into Kettle Loss 

/P£"°'. bbls ..... ./.( ... bbls. 

Run to storage ... 

Quantity recorded in Cellar ..... 

Balling of wort ... 

Balling of beer .... 

Apparent attenuation ..... 

Alcohol.. 

Real Attenuation .. 

Real extract ... 

Brew No. 159 

First nms ..... /<f:. .. ~ . % 

Last '' J,,y_ 

Water: l\lash ............... £?!. ...... bbls. 

Out 

/~£bbls. 

U nderlet., ........ ./.<e. .. . 
Sparg ..... . /.:f.Q. ... 

Hop Sparge ... 6 
Total. ..... h.:J..,?.,. ..... 

Balling 

. .. ..//4:t1.S=% 

Air 

. ...... Balling ........................... % 

. ......... llals. 

Remarks: 

1 r 
/3() ~-



Brew No. 

160 

No~ Tun. 

Times: 

Malt 

Hops 

!.d" Started to mash -rb 
Malt all in. T. 

Underlet on * : Steam . .3.{Z~.a.:?re....-i) 
Finished mashing, T 

Set taps: Heat ..... ./ef 
Sparge 711; Hop 2.:/ll 

"Striking Heat" .... 

"Initial Heat" .... 

Into Kettle Loss 

../tJ~bbls. ..... . ./..~ .... bbls. 

Run to storage ... 

Quantity recorded in Cellar 

Balling of :wort .. 

Balling of beer .... 

Apparent attefluation ... 

Alcohol.. 

Real Attenuation ... 

Real extract 

Remarks; 

First runs . .. .Jfi:., .. J.... % 

Last " .. f ?.5.. % 

Water: Mash .. ............. J{O. . ....... bbls. 

Underlet ..... .. ./6 .. . 

Sparge .... .../$.~ .. 

Hop Sparge ... ./.'1. ... 
TotaL..il,,..;J b 

Out Balling 

. ../J:.f:-bbls . l-?..:? % 

Air .. 

.... .... ...... ...... .. .. .. .... Balling ... ···········% 

........ .. .. ............. gals. 



No.-Lf Tun. 

Times: 

.. .!J.,.J.O. ... 
#,~.~ 
b.~()g 

Started to mash 1J;_'if 
Malt all in , T. 

Underlet on jf ; Steam . ...... ,3 ... '. .. 
Finished mashing. T ... 

Set taps; Heat ... 

Sparge -- ; Hop 

t,Striking Heat" 

"Initial Heat" ... 

Into Kettle 

./~ ff.:bbls 

Run to storage ... 

Loss 

.. ..//! ...... bbls. 

Quantity recorded in Cellar.. . . 

Balling of beer 

Apparent attenuation .. 

Alcohol... .... 

Real Attenuation .. 

Real extract .. 

Remarks: 

Br""' No. 16 1 

First runs .. 

Last " ... J .. :.J.. % 

Water: Mash ............. C..'T~ .... bbls. 

Underlet.. 16 

\,,parg .. . /Jir.. . 

1 Hop Sparge ....•....... 

Total.Z 3. 7 
Out Balling 

(~~[ .. bbls. . ..... ...//:? ........ % 

Air .. 

. ...... .... Balling .. . 

. ....... rals. 



162 

Times: 

Started to mash 91' 
Malt all in, T. 

Underlet on ,f : Steam .. .3 ... 
Fi11ished mashing, T .... 

Set taps; Heat . .. .J.b.~ .. °. 
Sparge ff : Hop 1• 
"Striking Heat" .. . 

"Initial Heat" ... . 

Into Kettle Loss 

/~ff'.. ... bbls. .. .. L() .... bbls. 

Run to storage ... 

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

Ballingolwort ............. /~O.~;.. 
Balling of beer ... . 

Apparent attenuation 

Alcohol.. 

Real Attenuation .... 

Real extract.. 

Remarks: 

First runs . .. ./.</.'.3. ... % 

Last " .2Jl 

Water: Mash .............. 7...6. .......... bbls. 

Underlet . . ././,. .. 

Sparge./J6. 

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

Out Balling 

/ .$_~[ .bbls. 

Air .. 

.. .. Halling ............................. % 

. .......... gals. 



No. ~Tun. 

Times: 

Started to mash 

Malt all in, T. 

..LS 
7'-

Under!et on If- ; Steam .. J..½.. ..... 
Finished mashing, T ... 

Set taps; Heat .. ./.iu? .... 

Sparge fit ; Hop f 
''Striking Heat" .... 

"Initial Heat" 

Into Kettle 

/~f".bbls. 

Loss 

/.."-. .... bbls. 

Yeast. "",.2Ji,,,,~ l,rth . 

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

Quantity recorded in Cellar ... 

Balling of wort .......... ../.,2. .. : .. '!. .. $~ ... 

Balling of beer .. . 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract ... 

Remarks : 

Brew No. 163 

First runs . .... Jg.¥. . % 

Last " ... , . . /...lo.. . % 

Water: Mash ............. ?..If .... .... bbls. 

Out 

./,Lt?. .. ... bbls. 

Underlet ... .. /f . 
Sparg . ./ J..6.. . 

Hop Sparge ........ 9.'., 
Total . ///j_ 7. 

Balling 

. ......... ../6.. .: .. ...... % 

Air .. 

...Balling ........................ % 

. ......... ~als. 



Brew No. 

164 

No. 7Ti.ln. 

Times: 

Started to mash 

Malt all in, T. 

' 
Underlet on 7["" ; Steam .. i";;E~ 

Finished mashing, T .. . 

Set taps; Heat /..f.~Y . 

"Striking Heat" .. 

"Initial Heat" .. 

Into Kettle 

./bf"..bbls. 

Yeast .. 

Run to storage ... 

Loss 

.. ../.<!. ...... bbls. 

First runs .. ... /.."ff..: .. 7.. % 

Last " ... LZ>£. % 

Water : Mash .. . .......... 'J.L/. .......... bbls. 

Underlet... .././fl. .. 

Sparge .. . ../.J .. f . 
Hop Sparge .. . ... Y.. .. 
Totai.... 6.~h 

Out Balling 

.. /.~ . .. bbls . .II-?. % 

Air .. 

.. ....... .......... ... ........... Balling .. ...... ....... . .... .. % 

Quantity recorded in Cellar ···~·"····i ···/~ ..... e .. .. ~ /4.S.::-.. ..... ..... . gals . 

Balling of wort .... ..... .......................... ./..2..., . .. z .. 
Balling of beer.. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation ... 

Real extract ... 

Remarks: 



No.8Tun. 

Times: 

Started to mash 

Malt all in, T. . 
Underlet on j;/- ; Steam ... .. tl ... 
Finished mashing, T ... 

Set taps; Heat ... 

Sparge ~, ; Hop ,£fJ 
/J 

••striking Heat" ... 

"Initial Heat" 

Into Kettle Loss 

./.6.iL .bbls. . .. ../.f . ... bbls. 

Run to storage ... 

Quantity recorded in Cellar .... 

Balling of wort . .... ... ... /4, .0. ~7 
Balling of beer ... 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract .... 

Remarks: 

Brew No. 165 

First runs. ./J../.t._~ % 

Last " .. ...... 6-.. '.I.. % 

Water: Mash ... 2.t.. .... bbls. 

Out 

. /.CLbbls. 

Underlet ..... ..... /( .. . 

Sparg ... .. ./J... .. ... 

Hop Sparge .... ./...~. 

Total. .. . +.,J Y.. .. 
Balling 

·r 11-2.. . . % 

Air ... 

. ...................... Balling ... . 

. ......................... eals. 



Brew No. 
166 

Times: 

Started to mash 

Malt all in, T. 

U nderlet on -- : Steam .. 

Finished mashing, T. 

Set taps; Heat .. ;).. .t'2- . 

Sparge -- ; Hop Tr 
"Striking Heat" .. 

"Initial Heat" .. 

Into Kettle Loss 

/.,Y.tJ. .. . bbls. .... 7 ....... bbls. 

Run to storage .... 

Quantity recorded in Cellar ... 

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

Balling of beer.. 

Apparent attenuation 

Alcohol.. 

Real Attenuation ... 

Real extract... 

Remarks: 

Out 

First runs ...... .i 9,, ... ':j.. % 

Last " ..... ./, .. . r.. ... % 

Water:: Mash .. 

Underlet ....... ./~ .. 

Sparge .... ./.3/. .. ... 

Hop Sparge ... . /;J. ..... 
Total c;.so 

Balling 

/23 .. bbls. ll,J~~% 

Air .. 

................ Balling ... 

. ......... ......... ......... gals. 



No./ Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on d./..1' . Steam ;J,,. ¾ 76 ' .... -~ 
Finished mashing, T .. ./.~ .. ll... 

Set taps; Heat . .. /f',£ ... 

Sparge U% ; I-lop ..J, It:' 

••striking Heat" ........ . 

"Initial Heat" ... 

Into Kettle Loss 

.i.t» 3 . bbls. ./..(;!. ... .... bbls. 

Run to storage ... 

Brew No. 167 

First runs /'l:2.J.~. % 

Last " .... 2.: .. f..S..~. % 

Water: Mash ................... 76. .... bbls. 

Out 

...I.Id .... bbls. 

Underlet... ....... /~ ... . 

Sparg ... .. J:3 .. o/'. ... 

I-lop Sparge ... r 
Total ......... :b..J .. ,r.:. .... ., 

Balling 

. ....... ..!~· .. -'/. ... .. % 

Air 

.. · · .............. Balling ... .. 

Quantity recorded in Cellar. 

Balling of wort . ./,h·Y.. .~,µ,/t/.. /i.../2..:; : 
.. 2-als. 

Balling of beer ... 

Apparent attenuation ..... 

Alcohol.. 

Real Attenuation .. 

Real extract .. _ 

R=?~ -1tJ- 4-

1 a....,,...A-1 ,,,._..,U-,,,.,,_J k .L.., ,,..J · 
~r-P~~~r 



Bmv No. 

168 

No. ). Tun. 

Times: 

Started to mash 

Malt all in, T. 

U n<lerlet on ;t ; Steam,.2..!.b ..... 

Finished mashing, T. .. 

Set taps; Heat .. ../£.1. ... 

Sparge ;ff' ; Hop % 
''Striking Heat'' .. 

"Initial Heat" .. 

Into Kettle 

.J/p~ bbls. 

Run to storage ... 

Loss 

......... ../.1,1 .... bbls. 

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

Balling of wort ................ . /,< , .. ~7 .. 
Balling of beer .. 

Apparent attenuation ... 

Alcohol.. 

Real Attenuation .. 

Real extract .. 

Remarks: 

Last " .... ./:£ .. % 

Water: Mash .............. ? .. L/ ....... bbls. 

Out 

.. .. /££ .bbls . 

U nderlet... .... ./.. b ... 

Sparge . .... /.3.6. ... 

Hop Sparge .... /.Q .. 
Total. .,Z 3 .. /, . 

Balling 

J-!.., .. 6. % 

Air 

. ...................................... Balling 

. .................. gals. 



No.;J Tun. 

Times: 

Started to mash -9-l 
Malt all in, T. 

Underlet on ; Steam ... ~/2.. 
Finished mashing, T ... . 

Set taps; Heat .... 

LL~ (f.t. Sparge /,Jtf'"' ; Hop 

''Striking Heat" ... 

"Initial Heat" .. 

Into Kettle Loss 

/&ff'_ bbls ..... /fJ!. . ... bbls. 

Run to storage .. 

Quantity recorded in Cellar ... 

Balling of wort ...... . 

Balling of beer .. 

Apparent attenuation .. 

Alcohol.... 

Real Attenuation .. 

Real extract ... . 

Remarks: 

BrewNo. 169 

First runs .... .. /%.:J.... % 

Last " % 

Water: Mash .. . ]1/_ ... bbls. 

Underlet .. ... .. ... /i .. . 
Sparg ... .. ... /...J.g_··· 
Hop Sparge .... b 
Total .... ... . 2cJ. .. .. . 

Out Balling 

/,>_~¥._ .bbls . . .. .../bX . % 

Air ... 

. ... . ... ... .... Balling. . ... .......... % 

. .... ... 2-als. 



Brew No. 

170 

No.+ ·Tun. 

Times: 
~:1;f eJ;;drt:;f ~::?: 
Started to mash First runs ... J.7:'i.t:° % 

l\Ialt all in, T. Last " ... 0.•.~ . . % 

'C"nderlet on -- : Steam .. A.Yb ... 
Finished mashing, T ... Water: Mash ............... 'J .. ':f. ....... bbls. 

Set taps; Heat JS-.5{ ... Underlet .......... /.., .. . 

Sparge -- ; Hop Sparge . ..... J..J . .J[ 

"Striking Heat" .. I-lop Sparge .... ....... k .. 
"Initial Heat" .. Total. ..... ,2...J .... '1 .. 

Into Kettle Loss Out :!Balling 

./6L. bbls . ../..0 ... bbls. . ./£..~.bbls. . ..... //!?.~.~. % 

Air .. 

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

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

Balling of wort ............................. ./[.0,;-.J ···.;··· 

Balling of beer ... 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation ... 

Real extract ... 

Remarks: 



No.STun. 

Times: 

Started to mash 

Malt all in, T. 

L.i5 
72 

Underlet on -- ; Steam ... 6 .. fi .. 
Finished mashing, T.~.2 ... sr ff' 
Set taps; Heat .. ..lJ7'.:,/~~ 

Spargo fil · Hop ;,J,,P 
/j,Z. ' / 0 

''Striking Heat" ..... 

Into Kettle 

/1,~ .... bbls. 

Run to storage ... 

Loss 

. .. _// . ... bbls. 

Brew No. 171 

First runs . .. / .9l .. ~ . 07o 

Last " ....... P.t., ... 2. .. % 

Water: Mash.. . .. 7,7,, .... .. bbls. 

U nder!et .. ....... ./ k .. . 

Sparg ..... ../.J..~ ... 

Hop Sparge 1/ {) 
Total.. . .JJ(J 

Out Balling 

.. /1.f,_l/ .. bbls. ..//. .9 .% 

Air .. 

. ................ Balling .. . 

Quantity recorded in Cellar... . . ..... .. e-als. 

Balling of wort.. . .. ../. .. ;:z .... t .. 
Balling of beer.. 

Apparent attenuation 

Alcohol... ..... 

Real Attenuation .. 

Real extract.. .. 

Remark-s: 



Brew No. 

172 

No.{, Tun. 

Times: 

Started to mash 

Malt all in, T. 

Under let on f : Steam.~.f -'-'···· 

Finished mashing, T ... 

Set taps; Heat ... 

Sparge 1M, Hop 
'Pt 

"Striking Heat" .. . 

"Initial Heat" ... . 

Into Kettle Loss 

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

First runs ... .;J.0, . ./ ... % 

Last " ...... J. .. 7.J.~ .. % 

Water: Mash ... . ]CJ. ....... bbls. 

Out 

. /,j,j .. bbls . 

Underlet .... .... /ft .. . 
Sparge . .. /)'f 

Hop Sparge ..... .//... 

Total. J ?/ 

.-- 9'~ ([)-.J../zl w;.;a,, II; u.w-n 1 
Yeast/1,(,H ~)©WA!. {i>,v.u> 11.l{•fl,(" Air ..... 

Run to storage ... . ... Balling 

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

Balling of wort ... 

Balling of beer ... 

Apparent attenuation 

Alcohol.. 

Real Attenuation .... 

Real extract 

3 



No. 7 Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on ; Stearn,4 .. ... 

Finished mashing, T ... 

Set taps; Heat ..... / ~"lf. 

Sparge /,E ; Hop 
I 3/J IJ. 

t<Striking Heat" .... 

"Initial Heat" ... 

Loss Into Kettle 

/&;. ./? .... bbls. ...... /0 .. ... bbls. 

Run to storage .. 

Quantity recorded in Cellar .... 

Balling of wort .. 

Balling of beer .. 

Apparent attenuation ... . 

Alcohol... 

Real Attenuation .. 

Real extract .. 

Remarks: 

Brew N'o. 1 7 3 

First runs .. ).'/, ... 3... . % 

Last " 2".-7£. % 

Water: Mash .................. Z.'f ..... bbls. 

Out 

JS"j) bbls . 

Underlet... . . . . /..6 ... . 

Sparg .. .. ./..J <'. .... 

Balling 

Air .. 

.. .. .. .. .. .... Balling... . . ................... % 

. ......... li!'"als. 



Brew No. 

174 

No.8 Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on :J,,t,JJ. ; Steam ..... tft./4. .. /i, 
Finished mashing, T .... 

Set taps; Heat .... l.'.~(.c:S/ 

Sparge /!J.k •; Hop ifJJ J() 

"Striking Heat" .. 

"Initial Heat" .. 

Into Kettle 

a 

Loss 

/bC:,. bbls. .... ././J. .. ... bbls. 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort .. 

Balling of beer ... .................... /.A .. :./... 

Apparent attenuation .... 

Alcohol... 

Real Attenuation .. 

Real extract.. 

Remarks: 

First runs .. ... /9,l). . % 

Last " .. ...... . 2.: .. Z.... % 

Water: Mash .. ................. 7.'J':. .bbls. 

Out 

/,Cf!.. .bbls. 

Underlet.. .......... /6 .. 

Sparge ........... /.J..O. .. 

Hop Sparge ...... ../.6 ... . 
Total... ,P,, ,.J. :!. 

Balling 

J:?,'.tq~ ... % 

Air .. 

. .. Balling 

. ......... gals. 



No. I Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on * ; Steam .. 4 .. ~ . 
F inished mashing, T .... 

Set taps; Heat ... 

Sparge l/f ; Hop i£1 
I J'f 10 

' 'Striking Heat" ... 

"Init ial Heat" .... 

Into Kettle Loss 

. ./.t. .f. ... bbls. ........ / / ... bbls. 

Run to storage ... 

Quantity recorded in Ce11ar .. . 

Balling of wort .......................... ../..4 .. ~/. .. 
Balling of beer.. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract .. 

R emarks: 

Brew No. 175 

First runs . . /8:, ... 'J..... % 

Last " .... ,:}, .½. % 

Water: Mash ................. 76 ...... bbls. 

Underlet... .../..IP .. . 

Sparg.. .l. J. .. 'f. .. . 
Hop Sparge ..... /.{) 

Total ....... J;J .. & .. . 
Out Balling 

. .. ,LS:°3. .bbls. /~.3 % 

Air .. 

............... ............ Balling .. . 

. .......... e:als. 



Brew No. 

176 

No.,Z. Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on J:Lt. : Steam.« .. &. ... 
I&, 

Finis1.ed mashing, T ... 

Set taps; Heat .... / £b 

Sparge /Ji ; Hop £.!! 
l5'( 

"Striking Heat" .. 

"Initial Heat" ... 

Into Kettle 

J/p/1 ... bbls. 

Run to storage ... 

Lo',S 

. ... JJ ....... bbls. 

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

Balling of.w,ort /t_, ;;,_~~ 
Balling of beer. ... 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract .. 

Remarks: 

First runs .. .. /f,.53-:_ % 

Last " ....... J.: ... te.... % 

Water: Mash .......... .. .. ?.4' ...... bbls. 

Underlet... ../6, .. 

Sparge ... .. ./..l..'/ ... 

Hop Sparge .... ... L ... . 
Total 23 1:f 

Out Balling 

J!".3 .. bbls. /2. ,L % 

Air .. 

.... Halling ........................... % 

. . .. .......... gals. 



Times: 

Started to mash ,ff, 
Malt all in, T. 

Underlet on ; Steam .... .//..t ... 
Finished mashing, T ... 

Set taps; Heat ... 

t«' Sparge /,/~- ; Hop 

''Striking Heat" .. . 

"Initial Heat" .. . 

Into Kettle 

J EQ bbls 

Run to storage .. 

Quantity recorded in Cellar ... 

Balling of wort.. 

Balling of beer 

Apparent attenuation ... 

Alcohol.. 

Real Attenuation .. 

Real extract .. 

Remarks: 

Loss 

.... bbls. 

Brew No. 177 

First runs ... ... !..L: .. ?. % 

Last " ... /, % 

Water: Mash ... 

Underlet ...... .... /t .. . 

Out 

/2_2,,., ... bbls . 

Hop Sparge ... 

Total ... 

Air .. 

.......................... Balling ... 

.l. </ .s' 

Balling 

..1rnls. 



Brew No. 
178 

No.J Tun. 

Times : 

Started to mash 

Malt all in, T. 

Underlet on ; Steam ... J ... 
I~ 

F inished mashing, T ... 

Set taps; Heat ...... / £? 
Sparge JU" ; Hop .LJ;.e:> 

13'1 

"Striking Heat" .... 

"Initial Heat" ... 

Into Kettle 

../IPd ... bbls. 

Run to storage ... 

Quantity recorded in Cellar .... . 

Loss 

J (. .... bbls . 

Balling of wort.. ................ /,.,?, .:/ .. . 
Balling of beer. .. 

Apparent attenuation ..... 

Alcohol... 

Real Attenuation .. 

Real extract 

Remarks: 

First runs .. J /.: H.. % 

Last " .... 3..• .. / . . % 

Water: Mash ................ .2 .. q; ...... bb!s. 

Out 

J!/.°i bbls . 

U nderlet ........ ../ .. /e .. . 

Sparge . .... ../.J. .. ''I.. 

Hop Sparge .... ./.~ ... 

Total ........ i.3 .. b .. . 

Balling 

Air .. 

.......... ... .. .. ...... Balling .. . 

. ..... .. ............ gals . 



Brew No. 179 

No. t{'Tun. 

Times: 

Started to mash First runs .. . / 7.. .•.£,... % 

Malt all in, T. Last " ..... :i!:,: ... '(.. ... % 

Underlet on -- ; Steam ... .J. .. 
Finished mashing, T ... Water: Mash ............... Jc{. .. .... bbls. 

Set taps; Heat .. /S.~£. U nderlet ...... ./..~ ... 

Sparge i£f ; Hop .! . .£.P ,sq q .Sparg .. ../J .. Cf ..... 

"Striking Heat" ..... Hop Sparge 

"Initial Heat" ...... . Total .... ~.J. ,s::. 

Into Kettle Loss Out Balling 

/u.,lJ. .. bbls. .. . ../.() ... bbls. .. il? . % 

Air .. 

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

Quantity recorded in Cellar ... . . ........ e-als. 

Balling of wort.. . ..... .. /2,, { f" · 
Balling of beer .. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract .. 

Remarks : 



Brew No. 
180 

No . .{Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on ~:/J ; Steam .... J .. .... 
Finished mashing, T ... 

Set taps; Heat ..... ./.SZ. 

Sparge ld ; Hop lif 
1.3'1 '" 

"Striking Heat" .. 

"Initial Heat" .. 

Into Kettle Loss 

_/6.t/. bbls. .... J/ ...... bbls. 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of beer .. 

Apparent attenuation 

Alcohol... 

Real Attenuation .. 

Real extract.. .. 

Remarks: 

First runs ..... ../.1.:J.£" % 

Last " ......... 7:.:.'/.. % 

Water: !vfash ... . ... . ? .~ .. ..... bbls. 

Out 

....//:1.t!f. .. bbls . 

Underlet ......... /.f. .. 

Hop Sparge ... JtJ. ... 
Total. .. ..2. . .:J.h .. 

Balling 

Air .. 

.. .. .. Balling ........................... % 

. ........... ........... gals. 



No. ,6 'fun. 

Times: 

Started to mash .L£j 

Malt all in, T. 

Underlet on -1( ; Steam.d .. .... 

Finished mashing, T ... . 

Set taps; Heat.IS:?£ 

Sparge .!.i,j"J; Hop 
I 'I If? 

''Striking Heat" 

"Initial Heat" ..... 

Into Kettle 

lfA.~ ........ bbls. 

Run to storage ... . 

Loss 

... ~ bb!s. 
/0 

Quantity recorded in Cellar ..... 

Balling of wort.. . ............ /./.: ... 2, .. . 
Balling of beer .. 

Apparent attenuation .. 

Alcohol... 

Real Attenuation .. 

Real extract .. 

Remarks: 

BrewNo. 181 

First runs ... /~.:. t}__r . % 

Last " , ..... ,?.,. .. :..(... % 

Water: Mash ........... ?:.& ....... bbls. 

Out 

.. /~,1 . .. bbls. 

U nderlet ....... L .. ... . 

Sparg ........ l..1 .. '-/ ... 

Hop Sparge... / (J 

Total ..... _g .J./J:, 

Balling 

11-:?s::::. % 

Air ... 

.. . . . .... .. ... ... ....... ... .. ..... Balling .. . 

. ... l!als. 



Brew No. 
182 

No.f Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on tf- ; Steam ... ~ .:. 

Finished mashing, T ... 

Set taps; Heat . ..1~.6.:::..J~;> 

&itr' I ti 
9parge /ji; ; Hop 'f""" 
"Striking Heat" .. 

"Initial Heat" .... 

Into Kettle 

...ft.If'. bbls. 

Run to storage ... 

Quantity recorded in Cellar ... 

Loss 

//. ... bbls, 

Balling of wort. ........... /Z.o/ .. 
Balling of beer .... 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation 

Real extract 

Remarks: 

First runs .. .... /...9· .. '-J... % 

Last " .... ../ ... :.f... % 

Water: Mash ................ ?. .. %'. ..... bbls. 

Underlet .... .. .... /.k .. . 

Sparge ......... ./..J. .. t, .. 

Hop Sparge ............ K .. . 
Total 2.J.'Y " 

Out Balling 

.. ./..F'..J .. bbls. :LY.::i= ... % 

. ................. Balling .... .... .................... .. % 

. ........ .. gals . 



No.ci._Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on * ; Steam .. .J .. /:i. ... 
Finished mashing, T ... 

Set taps; Heat .. ./.>~Sf~ ... 

Sparge ; Hop ,i,H 
JJ~ 

1 'Striking Heat" .. 

"Initial Heat" .. 

Into Kettle 

/~_,h .... bbls. 

Loss 

. ... J.e?: . ..... bbls. 

Out 

Brew No. 183 

First runs .. . /8. .. % 

Last" .... /2C % 

Water: Mash ................. ? ... '(. ...... bbls. 

Underlet.. .. .f./, ... .. 

Sparg .... JJ .b. .. .. 

Hop Sparge .... J..f~ ... 
Total .. .. .2.,J ,b .. 

Balling 

./,.?. · 5 =% 

Yeasl ... #-···· ' ... /..-c-... " .... -.. - f,/ ••••• r.7 /' " _,, """" .IL).,......., ... \) hL<.o I' l,l/ JO ~ Air ...... .ll>a....L._tf. 
Run to storage ... ...... ................... Balling .... 

Quantity recorded in Cellar ... . ..... ............. 2"als. 

Balling of wort .. 

Balling of beer.. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract.. 

Remarks: 



Brew No. 
184 

No. '3 Tun. 

Times : 

Started to mash / ~-f 
?t. 

Malt all in, T. 

U nderlet on '7¥ ; Steam .. J. .. '.'.k ... 
Finished mashing, T ... 

Set taps; Heat .. ../£ff.. 

Sparge l.z.,[ ; Hop & 
I]'{ 

"Striking Heat" .. 

"Initial Heat" ... 

Into Kettle Loss 

. /J. .L> .. bbls. .. 1: .. ... bbls. 

Run to storage ... 

Balling of wort ............................... J./.• .... X, .. . 
Balling of beer. .. 

Apparent attenuation .. 

Alcohol.... 

Real Attenuation .. 

Real extract .. 

Remarks: 

Out 

First runs ..... /£ .. .<... % 

Last " .. ./:· ... /,. .. ;;. . % 

Water; Mash .................. 2.'1. ..bbls. 

Underlet .. ........ ../.6.. .. 

Sparge ... ... J ?>. .~ . 

Hop Sparge ..... 
'if' 

Total .. .. A .3,. ... L/. . . 

Balling 

. .. ../.rz':. bbls . 

. ......... Balling ............................. % 



No. 7 Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on :ft,; Steam ... ;J. .. .... 
Finished mashing, T ... 

Set taps; Rea t ..... /..5"Ji:.. 

Sparge ~ ; Hop ::O 
''Striking Heat" .. 

"Initial Heat" .. 

Into Kettle Loss 

.)$8._ bbls. .... ..//. ..... bbls. 

Run to storage ..... 

Quantity recorded in Cellar .. 

Balling of wort . . . ./~,{).~-?-- . 
Balling of beer .. 

Apparent attenuation ... 

Alcohol.. 

Real Attenuation .. 

Real extract 

Remarks: 

Out 

Brew No. 185 

First runs .... ./. °/..IS.-% 
Last " ...... .. ()., . 7... % 

Water: Mash ........ ... 71/.-: ... .... bbls. 

U nderlet . ...... /l, ..... . 

Sparg .... ../<J.1.. .. 1/ .. 
Hop Sparge ... / 0 
Total... .JJ/f . 

Balling 

f'/7 ... bbls . / -?,9 ...... % 

. ....... Balling ............................. % 

.,rnls. 



Brew No. 

186 

No.& Tun. 

Times : 

Started to mash 

Malt all in, T. 

Underlet on 7T : Steam .... .:J.~ .. ' 
Finished mashing, T .... /..~~( .. 

Set taps; Heat .. 

. sparge ~. ; Hop {/1 
"Striking Heat" .... 

"Initial Heat" .. 

Into Kettle 

_/...5~ .bbls. 

Run to storage ... 

Loss 

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

First runs .. /j,.~~~ % 

Last " ..... ,J>. .. 'fr .. % 

Water: Mash .... . ............ Z.L/.. ..... bbls. 

Underlet ...... .. /C, .. 

Sparge 

Hop Sparge .. .......... 't.. .. . 
TotaL ~J..91.. 

Out Balling 

. J'f] .bbls. .. Ll/l % 

. .................... ....................... Balling .. . 

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

Balling of wort .................... /..{. ., P..7 .. . 
Balling of beer ..... 

Apparent attenuation 

Alcohol... 

Real Attenuation .. 

Real extract... 

Remarks: 



'No.)/. Tu n. 

Times: 

/So Started to mash ,7T 
Malt all in, T. 

Underlet on ,Jf-U; Steam ... J~ ... 
F inished mashing, T ... 

Set taps; Heat .. 

Sparge £'; Hop 

1 'Striking Heat" .. 

"Initial Heat" .. 

Into Kettle 

. ./& . .2 ... bbls. 

Run to storage ... 

d/J 

Loss 

. ../d ...... bbls. 

Quantity recorded in Cellar ... 

Balling of beer .. 

Apparent attenuation ... 

Alcohol... 

Real Attenuation 

Real extract .. 

Remarks: 

Brew No. 187 

First runs. . . . h..@.,.Q. % 

Last " ........ 1.,, .. 8.... % 

Water: Mash .. lt 
/? 

. ... bbls. 

Out 

./.~:.,l ... bbls. 

Underlet .. 

Sparg .. ./.S..J .. 
8 Hop Sparge .. 

Total . ... ~.Ji.~ .. 

Balling 

..u.~.1. ....... % 

Air .. 

.... Balling .... 

. ....... 2'a1s. 



Brew No. 

188 

No. {Tun. 

Times: 

Started to mash 

l\falt all in, T. 

,u., 3. 7-. Underlet on 7l,; : Steam ... .... ...1-. .. 

Finished mashing, T 

Set taps; Heat ... 

Sparge W ; Hop 
IJ'I f 

"Striking Heat" .. 

"Initial Heat" .. 

Into Kettle Loss 

. Jt,,,'l,,cbbls. .;i, . ...... bbls. 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort .. 

Balling of beer. 

Apparent attenuation .... 

Alcohol.. 

Real Attenuation .. 

Real extract... 

Remarks: 

First runs .... ... /f;.&:.' % 

Last " .. tJ, .3.. % 

Water: Mash ................. 7 ... {p,, ..... bbls. 

Underlet ........ .J...~ .. 

Sparge ...... .../Ji .. 'i. 
Hop Sparge .... 9 

Out Balling 

.. /:fd. .. bbls . ~.¥, ...... % 

Air .. 

........ Balling ... 

. ................................ ............................... gals. 



No./, Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on 3/1 ; Steam .. :$ .. .. 

Finished mashing, T ... 

Set taps; Heat ....... /££ 

Sparge /.J.L ; Hop lif1 
IJ4' 

''Striking Heat" .... . 

"Initial Heat" .. . 

Into Kettle Loss 

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

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort .............. ...... / 2, .. -4/.~ .... . 
Balling of beer .. 

Apparent attenuation ... 

Alcohol.... 

Real Attenuation .. 

Real extract .. 

Remarks: 

Brew No. 189 

First runs ...... /7.L. % 

Last " ..... ~.'..i:1.... % 

Water: Mash ....... ..... 11..P ...... bbls. 

Out 

/Lrj#:.bbls . 

U nderlet ......... ./. b. .. . 

Sparg .. J3.~ . 

Hop Sparge... / .2_ 

Total ..... -2.J..b ... 

Balling 

....... ./-l6s..~. % 

Air ... 

...... .... Balling ... 

. ...... 2als. 



Brew No. 
190 

No./ Tun. 

Times: 

Started to mash 

Malt all in, T. 
J,/J!. , 

Underlet on / b : Steam .. d/v. ... 
Finished mashing, T ... 

Set taps; Heat ..... /t;.O .. 

Sparge fjf'; Hop t 
"Striking Heat" .... 

"Initial Heat" ... 

Into Kettle Loss 

. /S~J.. bbls. ... ..//. bbls. 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort.. ........... .... J g_ :.P. L .. . 
Balling of beer .. 

Apparent attenuation .. 

Alcohol... 

Rea] Attenuation .. 

Real extract .. 

Remarks: 

First runs ..... /7, .. 7... % 

Last " ... . /.'..J.~ % 

'\\Tater: Mash .............. /.¥.:. .... bbls. 

Under!et ...... ... /t .... . 
Sparge, .. ../83 .. 
Hop Sparge ... .... /./2. ... 
Total.... . oJ,.J3 

Out Balling 

.... ~.bbls . . ..... .../2..J . .... % 

Air .. 

.. .................. Balling ... . 

. ......... gals. 



No. ,< Tun . 

Times: 

Started to mash 

Malt all in, T 

Underlet on ; Steam .. J .. 1 
.... 

Finished mashing, T ... 

Set taps; Heat .. .../.$'./!.. .. 

Sparge {iJi ; Hop 
I ,J.). 

' 'Striking Heat" .... 

"Initial Heat" .. 

Into Kettle Loss 

at_ 

Out 

Brew No. 191 

First runs ... /£. .. )'.. .. 
Last " . .. 3:.1 ... 

Water: Mash ................ /..6 ....... bbls. 

Underlet ....... / .. t:.. .. . 

Hop Sparge .... ./?. ... 
Total .. 2-:!..S= ... 

Balling 

Lfi.~.tf ... bbls. ./,2, ........ bbls. Jf.2.~bbls ....... ../.2· .. 2.... .% 

CMs';vi¼,,13.,.., u_,;@f;;:~~~~ 
Run to storage... . .................................................... ~ailing... _____ Pfo 

Quantity recorded in Cellar ... . .................... i!als. 

Balling of beer .. 

Apparent attenuat ion .. 

Alcohol 

Real Attenuation ... 

Real extract 

Remarks: 

~L>,2. 
9.1?{2;?, 



Brew No. 
192 

No. J Tun. 

Times: 

Star:tesf to mash 

Malt all in, T. 

Underlet. on ¼" : Steam ...... ... ~:),,,, 

Finished mashing, T ... 

Set taps; Heat .... /.J::::.f.° 
Sparge /~$'°; Hop ~t:> 

13;;. 
"Striking Heat" .. 

"Initial Heat" .... 

Into Kettle Loss 

First runs .. tJ:0 .... 0... % 

Last " ..... .. 2.:.3..... % 

Water: Mash .................. ?..!>. .... bbls. 

Under!et ............ /.. .. .. . 

Hop Sparge ..... /0. 
Total 

Out Balling 

/£.2. bbls. . ...... .../1.. .. bbls. . ./.~8.bbls. . .... ..j,.f,~. . % 

Yo• ,ltz~ 11!:f::,. .,, :IP,.,~:?:i 
Run to storage ... .. ..... .. .. Balling .......... .... .. .......... ... % 

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

Balling of wort ... 

Balling of beer ... 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract ... 

Remarks: 

d.1f1-



No. 7 Tun. 

Times: 

Hops ... 

. . ... . ..... I.J.~ J.. JL . . ~ · . 

Started to mash 

Malt all in, T. 

Underlet on -- ; Steam .. .1/. .Yb. 
Finished mashing, T ... 

Set taps; Heat ./£.ff:1. 

Sparge -- ; Hop 

4 'Striking Heat" .. 

"t'Ilitial Heat" .. 

Into Kettle Loss 

./8/f.\bls. .... bbls. 

Yeast~ flfad..s~?o_ll..•,. 
Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort.. . . //_, /)_ s .;?... 
Balling of beer .. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuatiou .. 

Brew No. 193 

First runs .. /f...•J.. 
Last " d(,:;r.;;1.(T.:.... % 

Water: Mash ............. &'tJ. ... .. .... bbls. 

U nderlet ...... /... .C. ... . 

Sparg ..... ../.t.,l...tr.. .. 

I~ Hop Sparge ............... . 

Total .. :?.stl 
Out Balling 

;f.t,.e,. .bbls . 

Air .. 

. ................................ Balling .. . 

. ................. eals. 

Real extract .. 

R=•bthJ / j .. ;;;=,r~ 
~f-//,/6-? 



Brew No. 

194 

No.'i/ Tun. 

Times: 

. K:t. ""'1 7:.?3~"':P.~ Ds< ,7,,,,,, lJdr., 

Hops. .. . JJ.~ ,f. ...... J~: ... .. 

Malt .. 

Started to mash 

Malt all in, T. 

Un<lerlet on - - : Steam .. !:(. ... 
Finished mashing, T ... 

Set taps; Heat ... /~~i.. 
Sparge -- : Hop 

"Striking Heat" ... 

"Initial Heat" .. 

Into Kettle Loss 

/$~ .. bbls. .. ...... '7.. .. ... bbls. 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of beer .. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract.. 

Remarks: 

First runs .. fA...(J_,J~ % 

Last " ..... /:.2.!l .. ~.. % 

Water: Mash ................... $1:J.. ... bbls. 

Out 

../fC/bbls . 

Underlet .. ........... .J..14 .. . 

Sparge .. . .... /.U.,S. . 

Hop Sparge ... l'2. 

Balling 

Air .. 

.. . .... Balling .............. ................ % 

. .................. gals. 



No.~Tun. 

Times: 

Started to mash /a,~ 
Malt all in, T. 

Underlet on ; Steam .. 2~& .. 
/<, 

Finished mashing, T ... 

Set taps; Heat.. .. /..$.?" ... 

Sparge i.d..¥. Hop ..J.2:-
1 I ff ' l td 

"Striking Heat" ... . 

"Initial Heat" 

Into Kettle Loss 

./..d.bbls .?.. ......... bbls. 

Run to storage . .... 14.~ ... /.2 .. . f1~ ... 
Quantity recorded in Cellar .. . . 

·' Balling of wort.. . 

Balling of beer .. 

Apparent attenuation ... 

Alcohol 

Real Attenuation .... 

Real extract ... .. 

Out 

Brew No. 19 5 

First runs. :){)., .. It:, .. . "1o 

Last " ...... L.,8. % 

.Water: Mash ./..2.. ..... bbls. 

U nderlet ........ ./. r:,, .. . 

Sparg.... ../. .:f...$ .. . 

Hop Sparge ... ./.~ 

Total.. . ..Z.J.: .. f . 

Balling 

.. / . .!.7:l ... bbls. . ....... .Jd.: .. .... .. % 

Air .. 

.. .. ....... ...... .. Balling . ... 6 .. : .. S..S.= ...... % 

. ..... .............. ... e:als. 

Remarks: 

f tMf /,Kf.</L-:1 .! 



Brew No. 
196 

N~ Tun. 

Times: 

Started to mash 
/Y, 

Malt all in, T. 

Underlet on : Steam~ .. £.~ .. 
Finished mashing, T ... 

Set taps: Heat .... /:,--:$~"/ 

Lli Sparge /IT : Hop 

"Striking Heat" ... 

"Initial Heat" .. 

Into Kettle Lo!'>S 

J6(Lbbls. . . .../1.. ... bbls. 

q:;J.t,/,M/~ '5 UUJ _,.d /I, 4-
Yeast ................................................... . 

Run to storage ... /JIJrP.. ... /d..J."1?1. .. 

Quantity recorded in Cellar ... 

Balling of wort...... .. ...... ../.;!,. :. 'J.J.~ .. 

Balling of beer. .... 

Apparent attenuation 

A!oohol 

Real Attenuation 

Real extract 

Remarks: 

First runs ...... .fi.,. I,... % 

Last " ...... /..?... % 

Water: Mash ... ...L.6 ............ bbls. 

Underlet .... /. .. .... 

Sparge ... /. .. ~f'. .... 

Hop Sparge ... ? 
Tota1..A5J 

Out Balling 

.. /g:.3. % 

Air .. 

. ....... gals. 



No. 'I Tun. 

Times: 

Started to mash U 
Malt all in, T. 

Underlet on LI ; Steam .. 3/:4 ... ~"" 
Finished mashing, T ... 

Set taps; Heat./.f .. ~. 

Sparge a£"; Hop 
/-,(j 

.. Striking Heat" .. 

"Initial Heat" .. 

Into Kettle 

./~'1. .... bbls. 

Run to storage ... 

Quantity recorded in Cellar ... 

Loss 

. . ../L ... bbls. 

Balling of wort ........ ......... J.4 .· .. ::S .. . 

Balling of beer .. 

Apparent attenuation ... 

Alcohol.. 

Real Attenuation .. 

Real extract ..... 

Remarks; 

Brew No. 197 

First runs .... . ./fi.~.. % 

Last " % 

Water: Mash .. ............... 2.6. ... bbls. 

U nderlet .... ...... /fk .. . 

Sparg . ..... . /.$.. .. L. ,. 

Hop Sparge ..... ? 
Total ..... .Z...3-.J....... " 

Out Balling 

. j 'f .. '/.. .bbls . .. . J:2. : .. 4 ...... % 

Air .. 

....... Balling .... ..% 



Brew No. 

198 

Times: 

Started to mash E 
llfr 

:tvfalt all in, T. 

Underlet on ,;_~ ; Steam . .f.f'c .... 
Finished mashing, T ... 

Set taps; Heat.../.S.~o/' ... 

"Striking Heat" .. 

"Initial Heat" .. 

Into Kettle Loss 

/£.f. bbls. .. .... // ....... bbls. 

First runs ....... Jf..'./..... % 

Water: Mash ... ........... '26 ........ bbls. 

U nderlet ........ ).. .. "-... . 

Sparge .... /..J. .. ~. 

Hop Sparge ... .... f:> .. . 

Out Balling 

.. /t'_f°"".bbls. . . ..... M..:(:) % 

Yeast f~'J~f ~/J~: if,? Air .. 

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

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

Balling of wort .. 

Balling of beer.. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation ... 

Real extract .. 

Remarks: 



No. 2_ Tun. 

Times: 

Started to mash d 
/'Y"T 

Malt all in, T. 

Underlet on ,{~; ; Steam ... .!>. 

Finished mashing, T ... 

Set taps; Heat/£¥~.? 

Sparge /.:t.j ; Hop 
/'61 lt,O 

4 'Striking Heat" .. ... 

"Initial Heat" .... 

Into Kettle 

Brew No. 199 

Pirst runs ... _g.t!:l~/.,.J-:-% 
Last " . ..... 3.'. .. ?... % 

Water: Mash ............... .... 6 .. £.bbls. 

Underlet. ./ ... /.i ... 

Hop Sparge ............ (, .. . 

Loss Out Balling 

/£i'.. bbls .... ..f.<J. .... . bbls. . ./..YL.bbls. /1-'t .. % 

Air 

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

Quantity recorded in Cellar ... . ......................... e-als. 

Balling of wort .... .. J~ .~ 3..C .. ... 
Balling of beer ... 

Apparent attenuation 

Alcohol... ... 

Real Attenuation .... 

Real extract. ... 

Remarks: 

r1,.1. i...1 I ,t-,Jt ;J/4 ~-.!J 
16 ~, -::/,1.J f ~/ /;, -1 ,e.,;4 ft_,, 

~A -rt..~ ~. ©., ,_,,/2 /4..-/- / 
/k .a-U-e- I fa,./~ y~ 

,h. A:, J___,/? 



Brew No. 
200 

NojTun. 

Times: 

.. .).,i.,1.1... . Started to mash 1/f • 
Malt all in, T. 

, ' ,,_ I 

U nderlet on "!/- ; Steam ..... ~r./ Y 

Finished mashing, T ... 
0 

Set taps; Heat ... /td. ..... . 

"Striking Heat" .. . 

"Initial Heat" .... . 

Into Kettle Loss 

.J~7bbls ....... /..~ ..... bbls . 

Run to storage ... 

First runs ... }}t)~~S. % 

Last " . . J.9" % 

Water; Mash ............ /& ........ bbls. 

Underlet ...... /.t. .. . 
Sparge .. . ./J..7'... 
Hop Sparge ..... /.~---

Total. ~J.8 
Out Balling 

/¥,-/ bbls ;a.~ ... % 

. ...................... ....................... Balling ............................ % 

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

Balling of wort........................ ........... L~ •, ~:. ~!-11/4-tt_J 
Balling of beer .. 

Apparent attenuation .... . . 

Alcohol... 

Real Attenuation 

Real extract... 

Remarks: 



No.'/ Tun. 

Times: 

Brew No. 20 1 

... ti:&.. . ................. Date .. J.~. &.(!. .. i,:U .. 
Malt ... 1._2 ~. £. . e.~ 
Hops . . U. t e.. ,$,- (!_ 1,, :Z.(l_ {;J;f[J J.. (J LJtU...~ 

.r ~. .. .. .. .. .... .. . . . tJ~~ ~.J...~. 

Malt all in, T. 

,,~;-
?2-

First runs . .. Jf.· . .J=. 
Last " % 

Underlet on ff! ; Steam .. ... 

Finished mashing, T ... Water: Mash ............. '/;?, ....... bbls. 

Set taps; Heat .. /£%<' 

Sparge ~Hop O 
/:Sc, 

1 'Striking Heat" ... 

"Initial Heat" ... 

Into Kettle 

/£f bbls 

Loss 

.... bbls. 

Underlet ..... ./. .. <a ... 

Sparg 

Hop Sparge ........ :.l. .. 
Total. ... JJ.&. 

Out Balling 

. ................. bbls. /)., .~ ... % 

Air ... 

Run lo storage ... . .................................................................... Balling .. . 

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

.......... 1i,~s-7. 
Balling of beer ... ······,,£·:·l.-·.r.. .. 
Apparent attenuation .... 

Alcohol... 

Real Attenuation .. 

Real extract 

Remarks: 

J~/ 4.., f./tf vi:,.,f 7, /4f6 J!~"', ,e,,,,,,/ /J---? 
4 .-. ,.,, ,71 e./~ ;1,4>-e h 
11-Jr, It~ dU1U.4J-,,-.s-/./4.-3./t/&7.-/4Ar-; 



Brew No. 

20 2 

No.5Tun. 

Times: 

• Started to mash 

Malt all in. T. 

Underlet on lj;, : Steam . .r..{,, .. 
Finisl1ed mashing, T ... 

Set taps; Heat . ./~.~···· 

Sparge ti£ ; Hop 
' ;J.!, C, 

"Striking Heat" .. . 

"Initial Heat" ... . 

Into Kettle Loss 

/.£.~ .bbls. .. /:l._ .... bbls. 

$(J.P,,,?Y.....t....../ 
Yeasr~C> ' ~,lt__,,,.,.. k J 
Run to storage .... 

Quantity recorded in Cellar ... 

llalling of wort.. .... . ./2.,.2.!:J.-.1 .. 
Balling of beer.. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract 

Remarks: 

First runs ..... ..J.'l.: ... "l. ... 
Last '' 

% 

% 

Water: Mash .................... ?.~ ... bb!s. 

Underlet ........... ./.~ .... . 

Sparge ..... .. ./.:J. .. 3 . 

Ilop Sparge .......... .la .. . 
Total JJ..J 

Out lilalling 

/-':(( .bbls. j.J.J? ..... % 

Air .. 

. ................................... Balling .. . 

. .................. gals. 



No.t Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on Jr- ; Steam ..... .fF'. .. ... 
Finished mashing, T ..... 

Set taps; Heat ... 

![ff Li.,O 
Sparge /JJ , Hop 

''Striking Heat" .... 

"Initial Heat" .... 

Into Kettle Loss 

/$.:.?f.i .. bbls. ...... J/. . ... bbls. 

Run to storage ... 

Quantity recorded in Cellar .. . 

Balling of wort .................... /d..~ .. ;J .. . 

Balling of beer ... 

Apparent attenuation .... 

Alcohol.. 

Real Attenuation .. 

Real extract .... 

Brew No. 203 

First runs .. ./i..rf ... . % 

Last " .. /2.: .. .. . % 

Water: Mash ............. /). ....... bbls. 

Underlet .. ...... // .. . 

Sparg ....... / J.cJ .. . 
Hop Sparge ......... 2 .. . 

Out Balling 

./.'/.') .. bbls . . .. j,,,{:;?,,, % 

Air .... 

. ................................. Balling .. . 

. ................. l!'als. 



Brew No. 

204 

No. j,.Tun. 

Times: 

Started to mash 

Malt all in, T. 

J.1' Underlet on 71:, : Steam .. 

Finished mashing, T .. 

Set taps; Heat . ./£.i. . .$. .. 

"Striking Heat." .. 

"Initial Heat" .. 

Into Kettle Loss 

.. Jr.L bbls. . ... ..ff. . ... bbls. 

Run to storage 

Quantity recorded in Cellar ... 

Balling of wort. /2,~1 
Balling of beer ...... ....... .,4., ... 7' ... . 
Apparent attenuation .. . 

Alcohol 

Real Attenuation .. 

Real extract 

Remarks: ;.._,,_ 
z .. -' ,, 
't .J4 II 

I 't· :i.. )-
1 '1 · ') :,-
;I.O. 2..~-

First runs ...... . . ./.f '..L % 

Last " 

Water: Mash ................... 76 .... bb!s. 

Underlet ... 

Sparge ... .. .L.!... . .r. .. . 
Hop Sparge .... ...... b. .. . 
TotaL .... l~f 

Out Balling 

.. /~/. ... bbls . . .... J.?:::. ...... % 

Air .. 

... Balling ... 

. .......... gals. 



No . ._3 Tun. 

Times: 

Started to mash .l,i;{.6-
7~ 

Malt all in, T. 

Underlet on ff '; Steam .... ~, 

Finished mashing, T ... 

Set taps; Heat... 

I(~ 
Sparge /.1./dJ ; Hop 

J3 
0 Striking Heat" ... 

"Initial Heat" .. . 

Into Kettle Loss 

../,,r,_r.,bbls. .... .../9. ... ... bbls. 

Run to storage .. . 

Quantity recorded in Cellar .... 

Balling of wort ......... /..7. .. : .S= .. 
Balling- of beer .. 

Apparent attenuation .. 

Alcohol 

Real Attenuation .. 

Real extract .... 

Brew No. 205 

First runs .. . ./.Z.J... 
Last " .... ../,.~ .... 

% 

% 

Water: Mash.. .. .... 7.£ ... .. ... bbls. 

Out 

/~bbls . 

Underlet ... ..... /t .. . 
Sparg /J...~. ... ,,:,,,. 

Hop Sparge ..... .... 1 ... 
Total .. 2.JiJ/. 

Balling 

. /;2,, :;_ % 

Air .. 

.................. Balling.... . .... ....... ... .. ... % 

. . ... ... .. .. . ... .. .... ..... ...... ..... . e-als. 

Remarks/~~- ~.d, .,,0--- _ /,./s-

, -::. - ,g-1- - J¥tJ '• 



Brew No. 

206 

No.If Tun. 

Times: 

First runs ... ./~.O.... % 

Malt all in, T. Last " ..... /!:>,=. .. % 

Underlet on ).I': : Steam ... "/..~ ... 

Finished mashing, T . .I.LY.c'/.. 
Set taps; Heat.... ? 

Water: Mash . .................. ?.6 .... bbls. 

Sparge fil . Hop Uf. 
"Striking Heat" ... 

"Initial Heat" ... 

Into Kettle 

./£'6._.bbls. 

Loss 

··· J.0 ... bbls. 

Out 

L'f~.bbls. 

Yeast~ &> rM'cf {!>yµj_ "¼3 w.,J...J lf,..dt,<,< 

Run tcJ storage ... 

Underlet ..... .. ..... J..4 .. . 

Sparge. 

Hop Sparge ...... . 

Total.... 

Balling 

JI , ?.5-:: .. % 

Air ... 

. Balling ... ................... ......... % 

Quantity recorded in Cellar ... · · ········ ······ · ·········· ············································ ··•········ .... gals. 

Balling of wort ... ..... /-{:JC,,,/t:"'::t .;r:.;, .//'..fS., .. . 

Balling of beer .................. h.~.3.~ ... . 

Apparent attenuation ..... 

Alcohol... 

Real Attenuation .. 

Real extract ... 



No. ,5"I'un. 

Times: 

Started to mash ~-• 
70 

Malt all in, T. . 
Underlet on ff!" ; Steam ..... .... 

Finished mashing, T . ... /-'r,g- 0 

Set taps; Heat .... 

Sparge ./ff.; Hop tO 
"Striking Heat" ..... 

"Initial Heat" .. . 

Into Kettle Loss 

/..5.---:./bbls ..... ./IL .... bbls. 

Run .to storage ... 

Quantity recorded in Cellar ... .. 

Ba Hing of wort .. 

Balling of beer.. 

Apparent attenuation ... 

Alcohol.. 

Real Attenuation .. 

Real extract .. 

Remarks : 

BrewNo. 207 

First runs .. ./8.,J 
Last " .. ........ /4 .. .. 

Oi 'o 

% 

Water: Mash L<l. ........ bbls. 

Out 

./Lr.}: .. bbls. 

Underlet ........ / /... .. 

Sparg . /J..~. 
t 

Hop Sparge .... 

Total ...... . 

Balling 

../2,3 .. % 

Air.. .. 

. .. Balling... .. . .. ............ .... % 

. .... 'lals. 



Brew No. 

208 

No.Z- Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on -:J,,' ; Steam ..... '!. .... 
Finished mashing, T .. . 

Set taps; Heat..1./u:~ ..... . 

Sparge W; Hop /~CJ 
/3A- 6 

"Striking Heat" .. 

"Initial Heat" .... 

First runs .. , .... /.~ ... 

Last " 

% 

% 

Water: Mash ............... ?...f. ..... bbls. 

Underlet .......... /..~ .. . 

Sparge .. ..... ./J..!;k .. . 

Hop Sparge .......... , .. . 

Total... 

Into Kettle Loss Out Balling 

. ~ bbls. . .. ./..(!). .... bbls. Jo/..:?_ .. bbls. . ...... _/:?..: _/ . % 
/ Cf 

Yeast ~4~t.~~{tf~A (b 1 tNl Air ..... 

Run to storage ... 

Quaniit.y recorded in Cellar.. . 

Balling of wort ................ ./..;?, ... .' .... f;, .... . 
Balling of beer. .. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .... 

Real extract ... 

Remarks: 

). ,..,( ~-;' /$-~ 
3, '1' ;IM-<t ·. · If· .2- . 

. ................... Balling .............................. % 

. ... .. .................. gals. 



No.3'l'un. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on jf ; Steam ..... -$.(_.~ ... 

Finished mashing, T ..... 

Set taps; Heat... 

Sparge M ; Hop ::t' 11 

"Striking Heat" .... /.r.t.~. 
"Initial Heat" .... . 

Into Kettle Loss 

... /$:,(,;~ls. . .. .../#.-t."-..,tbls 

Run 'to storage .... . 

Quantity recorded in Cellar ... . 

Balling of wort ......... .... .J.2.. .• .. £.L .. .. . 
Balling of beer.... .. ..... ../.: .. .?..,{.~ .. . 
Apparent attenuation ... 

Alcohol.. 

Real Attenuation .. 

Real extract ... 

Brew No. 209 

First nms . .... /<f'::.~04 
Last " ....... % 

Water: Mash ... ........... /,2., ... ... bbls. 

Underlet ........ /t. .... . 

Hop Sparge .... // ...... 

Total. . J.J~ " 

Out Balling 

.. /Y.'f bbls. .... /:l,7 % 

Air .... 

·· - • • •···· ................... Balling. 

- /7,"'f ?- f •\J) '<>:::=::, 

Jo.oz 
., ~--i :· fl..._ 1f-



Brew No. 
210 

No.l..f Tun. 

Times: 

Started to mash 

Malt aJI in, T. 

Underlet on ; Steam ... I' 
Finished mashing, T ... 

Set taps; ~~•t ./I!..(), ... 

Sparge ; Hop -'-'..7 (J 
I.Sf 

"Striking Heat" 

"Initial Heat" ... 

Into Kettle Loss 

/f,~r.. bbls. . .J/. ......... bb!s. 

Run to storage ... 

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

BaJJing of wort .......................................... J.k . .-Js: .. . 
Balling of beer ........... . 

Apparent attenuation .. 

Alcohol... 

Real Attenuation .... 

Real extract.. 

Remarks: 

First runs . .. .... /.f..'..'9... % 

Last " ...... .... .J .. , .. '.4.. % 

Water; Mash .................... 7.8 .... bbls. 

Under!et .............. /..f .. . 

Sparge . ........ ./.Sb .. 

Hop Sparge ..... . '> 
Total .... ,<.SL .. 

Out Balling 

/...':/...: .. Lbbls. ., ... .. ld:J 

Air .. 

.................... Balling ..... ......................... % 

. .......................................................... gals. 



No . .oTun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on 7r" • ; Steam .. /1.t.:" ... 
Finished mashing, T ... ./S:.3..~/$,(f • 
Set taps; Heat .... ./S~dt,~ • 

Sparge · Hop .&_o -
/:JO , 

"Striking Heat" ... . _/,:;i~ 0 

"Initial Heat" .. 

Into Kettle Loss 

//p.Q bbls .......... // .... bbls. 

Rlln to storage ... 

Quantity recorded in Cellar .... 

Balling of wort ... / ' ' -~S-. . ........... r:. ........................ . 
Balling of beer ... 

Apparent attenuation .... 

Alcohol.... 

Real Attenuation .. 

Real extract .. 

Remarks: 

Brew No. 211 

Last " .... ./., .. b. .. % 

Water: Mash ................ /(/. .... bbls. 

Out 

Lt/1.bbls. 

Underlet ........ / .C.. .... . 
Sparg /.J.EJ. 
Hop Sparge ... ...... !. .. . 
Total ..... ;,J,J .. . 

.2..t I 

Balling 

II·)? % 

Air. 

. ................... Balling ............................. ~{i 

. ........ e-als. 



Brew No. 

212 

Times: 

Started to mash 

Malt all in, T. 

Underlet on : Steam .. //.~ .... 

Finished mashing, T. 

Set taps; Heat ... 

"Striking Heat" .. . 

"Initial Heat" ..... . 

Into Kettle Loss 

It.tr ... bbls. .... JP . ..... bbls. 

Run to storage ... 

Quantity recorded in Cellar .... 

Balling of wort .. . //,¥.fa... 
Balling of beer ........................... 1. .. : .. $.: .... S.~ ... 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract.. . 

First nms ...... /9, .. $.. % 

Last " ........ ./ . ./..... % 

Water: Mash ........... ..... 6.6.. ..... bbls. 

Underlet .......... ../.6.. ... 

Sparge . ....... ../. .. 'f..6 ... 
Hop Sparge .......... . 6. .. . 
Total ... . .2..,.X. .. {). .. 

Out Balling 

.. .. ../J.0. .. bbls. . /(·.,7.,.., .. % 

Air .. 

. ........ . ........................ Balling ......................... .. % 

. ....... gals . 

Remarks: lL,.. ..Ut<W\ /O 11JJi 1 L..v.e 
a..JJ.._J to Jle ~-/ Ho fl;, M<.J--j 4--

-r~ -1 /9/lli,.i µ...4-J---.11 "ft,~. 



No.). Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on 1~tl ; Steam .. ..//. . 

Finished mashing, T ... 

Set taps; Heat .. /£~.~.~ d 

Sparge Hop 
/t{(J 

"Striking Heat" ... ..... /SJ .. Al 

"Initial Heat" ... 

Into Kettle T,oss 

/6.~ bbls ... /..,2,,-... bbls. 

Run io storage ... 

Quantity recorded in Cellar... 

Balling of wort... . .......... /6. .. ~-~---

Apparent attenuation ... 

Alcohol.... 

Real Attenuation ... 

Real extract .. 

Remarks; 

Brew No. 213 

First runs . ...... / i.t.... % 

Last " ........ -!.-./ % 

4:--.; 

Water: Mash ... ........ b .'::J.. ... .... bbls. 

Underlet . ...... ./.{, .. . 

Sparg .... ,. f'± '3. . 
Hop Sparge ... ? 
Total ... ,.2.,..$. .. Cl .. 

Out Ba1ling 

/7'/ bbls .. .J..t. , .. r~:. % 

Air ... 

... .... Balling .............................. % 

. ....... 2als. 



Brew No. 

214 

No,j Tun. 

Times: 

- ,,.o 
Started to mash · # 
Malt all in, T. 

, I 
3£() /I_,_ n /061FiQ" Underlet on 7" : Steam .. ... ...... k:.~ 

Finished mashing, T .... ..//o.~{}J;.J} 
Set taps: Heat ... .J.57.~15'5 • 

Sparge Hop .Lf# · I :Jr, o 
"Striking Heat" .. . 

"Initial Heat" .... . 

Into Kettle Loss L. 

./. t,.~'f.. bbls. ....... Y. .. ;, .... bbls. 

First runs ./9., 7.S-% 

Last " .............. ~.i .. % 

Water: Mash ........... ... J'.O ....... bbls. 

U nderlet ........ ./'-. .. 

Sparge ......... /.6..C:, .. . 
Hop Sparge .......... .. . 

Total. ... . :1.J.tJ. 
Out Balling 

J~f~bls .l/17 ........ % 

~ir ... 

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

Quantity recorded in Cellar : ;;:~~~%. Balling of wort ... 

Balling of beer .................................. .2, .. · .. .$,. .... . 

Apparent attenuation ..... . 

Alcohol.. 

Real Attenuation .. 

Real extract .. 

Remarks: I "1·? C 
)./!)•). ~-

°J,. 0 .I 

1..0 · I 
, , 3 
/· 3 
. '1 

........... gals. 



No. -,li'un. 

Tilnes: 

Started to mash 

Malt all in, T. 

Under!et on 'ff• ; Steam ... N ... •.@.~ '· 

Finished mashing, T ... .... ./'61J.clS'5' • 

Set taps; Heat.... 

Sparge Hop LI,.!.• 

"Striking Heal" .... /..5~.' 

"Initial Heat" ... 

Loss Into Kettle 

J.£'1- bbls ... /.~.bbls. 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort.. ............ / .2 ..... .. /4.,. .... .. 
Balling of beer .. 

Apparent attenuation .. 

Alcohol... 

Real Attenuation .. 

Real extract ... 

Remarks; 

Brew No. 2 1 5 

First runs ... Q,..7, ... 
Last " • 7..S - % 

Water: Mash ........ ......... J:l. ... bbls. 

Underlet... 

Sparg .......... ../.M.. .. . 

Hop Sparge ......... / ... 

Total.. ... . .,Z3,3 .. 

Out Balling 

.. .Jl·J...?. . .. bbls. ... j~-~- % 

Air .. 

.. .. Balling ... 

. ...... l!als. 



Brew No. 

216 

No. b Tun. 

Times: 

Started to mash 

Malt all in, T. 

&U II~ Underlet on /~ ; Steam ................. . 

Finished mashing, T ... 

Set taps; Heat . .. /6,1. .. 

Sparge ~; Hop L£t:1 
/J~ 6 

"Striking Heat" .. . 

"Initial Heat" ......... . 

Into Kettle 

./.£? .. bbls. 

Loss 

...... ../.2-: ..... bbls . 

.l, / l. 

Yeast 'b lfl~(i; Ii~ m, ,~lh. 
Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort ........... .............. /4.,.2 
Balling of beer ............................ .... /.. .. : ... 'f. .. :~ 
Apparent attenuation 

Alcohol 

Real Attenuation .. 

Real extract 

Remarks: 

First runs .... ,).0., . .0 ... 
\ 

Last " ...... . ,1,.)_ .. 
% 

% 

\Vater: Mash ... ..ZQ ...... bbls. 

Underlet ........ ./.ft?: ... . 

Sparge ...... ./..$..~ .. 

Hop Sparge .. ...... 6 .. . 
Total. ..... ~-?..¥... 

Out Balling 

... /~?.bols . . .... . 12.· .. t?.. % 

Air .. 

.... Balling .............................. % 

. . ............... gals. 



No.7 Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on 1i$! ; Steam ... LO ... . 
Finished mashing, T ... 

Set taps; Heat .. ../.,J":. . .7.. 

Sparge ~; Hop 
13~ b 

"Striking Heat" .. 

"Initial Heat" ... 

Into Kettle Loss 

Bnow No. 217 

First runs . .... ./.f.:.l,.~ "7c 

Last " ........... ' ... g.J~ "7c 

Water: Mash ...... .......... ? . .2. .. ... bbls. 

U nderlet . ........ ./. .{. .. . 

Sparg .. ...... /.3..6... .. 

Hop Sparge .... ~·· .. ( ... 

Total ......... ...( . ..;! ~. 

Balling 

. .J.,f:f . . bbls. . ....... .JL ... bbls. 

Out 

./~K. bbls . 

Air .. 

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

Quantity recorded in Cellar... . ....... e-als. 

Balling of wort ....... J .. '. J.::L. 
Balling of beer .. 

;l..· j-

Apparent attenuation .. 

Alcohol... 

Real Attenuation .. 

Real extract .. 



Brew No. 

218 
)... 

No.~ T un. 

T imes: 

... .s:'.O.:}.. .. 1Started to mash 11/ • 

.. ,5;..~/_ ... , Malt all in, T. , 

First runs .... .. _/</.,9. % 

Last " ....... ..... '. .J... % 

.. '6: .-,/..~... Un<lerlet on ;f ; Steam . .t.4:!.: .. '. .... 
Finished mashing, T . ... ... / ~"""1:, Water; Mash... ..70 ...... bbls. 

Underlet ...... .... /t ..... . 
Sparge fjf ; Hop - Sparge .... . .. .. ./..3~ .. . 

"Striking Heat" ..... /~~'/. .. 

"Initial Heat" ... . /~0.~_/'16 /•~) 

Hop Sparge ..... , ..... 6 .. . 

Into Kettle Loss Out Balling 

./~{)_. bbls. . .... ../. ~ .. ... bbls. . . ./.$:.<J . .. bbls. jl-6 .. . % 

Air ... 

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

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

Balling of wort .......................... /,/c.;/.'L ... . . 
Balling of beer.... . .......... ~. 

Apparent attenuation ... 

AlcohoL .... 

Real Attenuation ... . 

Real extract.. .. 

Remarks: 



Times: 

Started to mash 

Malt all in, T. 

Underlet on 1/!' Steam ./-l. ... '. .. 
Finished mashing, T ... 

Set taps; Heat ..... /~a ... 

''Striking Heat" .. 

"Initial Heat" .. 

Into Kettle 

/~,1?_ ... bbls. 

Yeast .. 

Run to storage ... 

Balling of beer .. 

Apparent attenuation .. 

Alcohol... 

Real Attenuation .. 

Real extract .. 

Remarks; 

Loss 

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

BnewNo. 219 

First runs .... ./.CJ.. ":f . 
Last " ...... 0. ., .. b .. % 

Water: Mash ................... /.7 .. bbls. 

Underlet ........... / .6 .. . 

Sparg.. /$. .. ... 

Hop Sparge ..... ....... 9.... ·• 
Total ............. c:tJ..r. " 

Out Balling 

/J/9.. .bbls. ....... .../2/i: .. % 

Air ... 

. ................... Balling .. . 

. ..... eals. 



Brew No. 

220 

No-3 Tun. 

Times: 

Malt .. L.2fC!...O.. .. 
Hops .... .! .. ....... . 
....... L.£ .. S,. 

Started to mash 

Malt all in, T. 

Underlet on. 'ff! : Steam . ./t;J..&,. 
Finished mashing, T ... 

Set taps; Heat ..... /(~~··· 

Sparge ff!': Hop () 

"Striking Heat" ... 

"Initial Heat" ... 

Into Kettle 

/.h! ........ bbls. 

Run to storage ... 

Quantity recorded in Cellar. 

Balling of wort .. 

Loss 

....... ./..!1 .... bbls. 

Balling of beer ......... ./,2,.t?.S.-~. 

Apparent attenuation .......... 2..~ .. 2 .. . 
Alcohol.... 

Real Attenuation .. 

Real extract .. 

Remarks: 

First runs ....... / .9.. .. /o. % 

Last " .. .. 0 '..A..f.'% 

Water: Mash . ................... 7. .. 6 .. bbls. 

Out 

./..S-0.tbls . 

U nderlet ............. .!..(,, .. . 

Sparge ......... ./.J.. k .. 

Hop Sparge.. . .. ./?.. .. . 
Total .... .. :;j.J. .. . 

Balling 

j/,8. ..... % 

Air .. 

. ... .. ... Balling ........................ ....... % 

. .............. gals. 



No.L/, Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on if;- ; Steam ... ... /lJ!i::: 
Finished mashing, T .... 

'\) 

Set taps; Heat.. .. /bJ. ... 

Sparge ~. Hop !£ft.' I.Ji . 
0 

"Striking Heat" .. .. ./..:i~ .. 

"Initial Heat" 

Loss Into Kettle 

JiL ... bbls. ...... /..1?. . ... bbls. 

Run to storage ... 

Quantity recorded in Cellar 

Balling of wort ... 
·;;,•;~;z..·.··· 

Balling of beer .. 2:1. 
Apparent attenuation .. 

Alcohol.. ...... 

Real Attenuation ... 

Real extract.. 

Remarks: 

Brew No. 2 21 

First runs . .. J.O., ... ~ .. .. % 

•Last " .... 0. i ./... . . % 

Water: Mash ... ............. /,2. .. . ...bbls. 

U nderlet .......... /?.. ... . 
Sparg ... .//.7.... 

Hop Sparge ... ......... r. .. . 
Total.. ..... . ~.9...S .. . 

Out Balling 

. .. /.,r.:/ .. bbls . . ../-2,'.Lf, .% 

. ...... Balling ... . 

. ...... e-als. 



Brew No. 

222 

No--5"Tun. 

Times: 

Started to mash 

Malt all in, T. 

L£ff 
?J.. 

Underlet on fl; : Steam ... 1.. .. .. 
Finished mashing, T ... 

Set taps; Heat 

Sparge /ff': Hop 

"Striking Heat" ... . 

"Initial Heat" .... . 

Into Kettle Loss 

/6..& ... bbls. ... ./.~ ..... bbls. 

Water: Mash .................... '/..:?... .. bbls. 

Underlet .. .......... /lt.J. .. . 
Sparge . ........ .../J.9 .. . 
Hop Sparge ....... ... 7 .. 
Total. ./2 J.i. 

Out Balling 

. . /,S::-d!, .. bbls . ... /2:({ % 

Air ... 

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

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

Balling of wort /1,J$"l 
Balling of beer.. . ........ J..: .. 0 

Apparent attenuation .. 

Alcohol 

Real Attenuation 

Real extract 



BrewNo. 22 3 

Malt 

Times: 

Started to mash First runs . .. :Jt).~.~... c,1c 

Malt all in, T. Last " . .. t', .. ..3 .. % 

Underlet on ,&a ; Steam.. /1, 
Finished mashing, T ... Water: Mash .......... .. .7.t!!J. ... .... bbls. 

Set taps; Heat .. . ../60. Underlet ...... /p_ .. 

Sparge / 1/1" ; Hop 'ff' 
''Striking Heat" .. . 

"Initial Heat" ... .. Total. ....... ..i..J .. /. .. 

Into Kettle Loss Out Balling 

. ./J.d. ..... bbls. _./!?_ ... bbls . . ./fl! ... bbls. .. //•? .... % 

Air ... 

Run to storage ... ... Ba)ling .............................. % 

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

Balling of wort ................ .......... :i... ... './.- .. . . 

Balling of beer. .. 

Apparent attenuation .. 

Alcohol... .. 

Real Attenuation .. 

Real extract .. 

Remarks: 



Brew No. 
224 

No. 7 Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on ff : Steam ... 9.-f.: .. 
Finished mashing, T ... 

Set taps; Heat ..... \S.?. ... 

Sparge 14.; Hop !t/fJ 
I ,f4 'I' 

"Striking Heat" ..... 

"Initial Heat" ... 

Into Kettle Loss 

. /4 ..... bbls. 

First runs . .. ,;JI).,.~.. % 

Last " .... O..: .. l/ . % 

Water: Mash ................... 7..<J.. .... bbls. 

Underlet ..... ....... ./..6. .. 

Sparge . ......... ../.J.f .. " 

Hop Sparge .......... &/. .. . 

Out Balling 

.. /.5.~(J ... . bbls . J.t_rO.. .... % 

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

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

Balling of wort 11,9..;t.. 
Balling of beer .................... 2,. .. '. ... lj. .. . 
Apparent attenuation 

Alcohol.. 

Real Attenuation .. 

Real extract 

Remarks: 



No. / Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on 'Jf! ; Steam .. ~/0 I 
Finished mashing, T ... 

Set taps; Heat .... ..JS/j::,"8 ° 

Sparge ~; Hop .!JP 

''Striking Heat'' ...... 1...-t:t:'Y. 

"Initial Heat" . .. .A.v.,-s, .. ~/y..>'"' 

Into Kettle Loss 

. .//,,_/_ bbls. ..... /_J!.. bbls. 

Run to storage ... 

Quantity recorded in Ce1lar... 

Balling of wort .. . J7.;·;£ 

Balling of beer .. . 7..:....3 . . 

Apparent attenuation .. 

Alcohol... ...... 

Real Attenuation .. 

Real extract .. 

Remarks: 

Brew No. 225 

First runs .. JO.~,/s. ..... 
Last " ........ , .. P.. .. 9.. % 

Water: Mash ....... ...... /.0 .. .... bbls. 

Underlet ..... /.t .. 

Sparg /..JJ.. 
Hop Sparge .... .. 6. 
TotaL .... g_.J._/ 

Out Balling 

./£'(bbls . ........ ./,g .. .. % 

Air .. 

... Balling ............................... % 

. .................................. 2als . 



Brew No. 

226 

No.& Tun. 

Times: 

Started to mash First runs... . .. J.tJ . .-.. J.. % 

Malt all in, T. Last " . .......... cf..: ::J.~ % 

Underlet on * ; Steam .. J~.f:.(. 
Finished mashing, T ... .... /~~~.' Water: Mash... .. ..... .'?. .. ...... bbls. 

Set taps; Heat..../.£5. Underlet... .. ..... ./.b. .. 

Sparge ;if' ; Hop LJ.i..• Sparge ... ... ../.3.'}... 

"Striking Heat" .... /..ttj ... Hop Sparge ........ %. ... . 
"Initial Heat" .. .. ./,'f-t,''::!S1J Total. ... . .2.._._,:J.,3 .. 

Into Kettle Loss Out Balling 

j{J ... bbls. . ./.~ .. bbls. /_£('_ .. bbls . lL'l .... % 

Air .. 

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

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

Balling of wort .. . J.2£ ~-; 4)~ J i>llR-Wl".i~ i 
Balling of beer. 

Apparent attenuation ... . 

Alcohol.. 

Real Attenuation .. 

Real extract .... 

Remarks: 



No.,l Tun. 

Times: 

Started to mash 

Malt all in, T. 

I£! 
? 't 

Underlet on ~': ; Steam .. l.C3. .~ ... 

Finished mashing, T ... 

Set taps; Heat.. ./6.t/. ... 

Sparge m · Hop I£ !JS- , 

"Striking Heat" ... 

"Initial Heat" .. 

Into Kettle Out 

Brew No. 22 7 

Pirst runs . ... /.?.~ .. ?... ... % 

Last " ........ :.K. % 

Water: Mash .................... 'lL./. ... bbls. 

Underlet . ........... /6 ... .. 
Sparg .. 

Hop Sparge ....... ... 7 ... . 
Total... ...... :2. '!I ... 

Balling 

.f/g./ ..... bbls. 

Loss 

_.././._ .... bbls. .. /..[:.(! . . bbls . .. ... /..i.·.:J..s.-::. .. % 

Quantity recorded in Cellar ... 

Balling of wort ... 

Balling of beer .. 

Apparent attenuation .. 

Alcohol.... 

Real Attenuation .. 

Real extract 

Remarks: 

.... J,?.:_x.c=.. 
:2.,. ~J-

········•·························· 

.. .................................................. e-als. 



Brew No. 

228 

No.0 Tun. 

Times : 

Started to mash L."4 
?ti 

Malt all in, T. 

First runs ....... /f .. (~ % 

Last " 1'-~;J 
Underlet on -1/f' ; Steam .. /..~ ...... . 

Finished mashing, T .... Water; Mash ............. .... 71/J.. .... bbls. 

Set taps; Heat ... /~£ Underlet ..... ..... ./4' ... . 

Sparge t.J.F.. Hop /..J1 
/:!f g 

"Striking Heat" ........ J,S:1.' 

Sparge ... .... ./$. l,. .. 

Hop Sparge ... ........ r.. ... " 
"Initial Heat" ... ..... /,1,,/.~- 0 

Into Kettle Loss Out Balling 

./1 ...... bbls. . .. /r.<!!. ... bbls. ..... #.~ ... "/.. ...... % 

Air ... 

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

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

Balling of wort ............ //. 9..7- . 
Balling of beer ....... ............ .2..,.1..L ... . 
Apparent attenuation 

Alcohol 

Real Attenuation ... 

Real extract 



Times: 

Started to mash 

Malt all in, T. , 
Underlet on ft,- ; Steam ... / /.-:C .... 
Finished mashing, T ...... ../~¥. 0 

Set taps; Heat ......... ./$$ 0 

Sparge ~. Hop ' 
l.3r ? 

"Striking Heat" .. . ../s:'C 
"Initial Heat" ..... /.Jf.. .. 1/ 

Into Kettle Loss 

J.k/ .... bbls. .... ./.e}l .... bbls. 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort ... 

Balling of beer .... 

Apparent attenuation .. 

Alcohol... .... 

Real Attenuation .. 

Real extract 

Remarks: 

Brew N'o. 229 

First runs . .. :t.0.,.__3 .. % 

Last " . ... 0,5._ . % 

Water: Mash.. . .. )',:'< ... .... bbls. 

Out 

/J..7... .... bbls . 

Underlet... . .. /~. 

Sparg ........ /.$.~ ... . 

Hop Sparge ? 

Total.. ..... ?:..3-..J . 

Balling 

. .. ..... .J J,·.1: ... . % 

. ................ Balling. 

. ........ l?als. 



Brew No. 

230 

Times: 

\ 

First runs ... c).tJ,.~ ... % 

Malt all in, T. Last " ...... .. '.f?.~j'..... % 

Underlet on ;:: : Steam .f...P./.4Jf.ie~J 
Finished mashing, T ... Water: Mash ... ........... ../..4. ...... bbls. 

Set taps; Heat .. . . 

Sparge l' ; Hop ii..~ 
/ J 0 

"Striking Heat" ... ./Scr .. . 
"Initial Heat" .. ./.,,.:~~. 

Into Kettle Loss 

Underlet .......... ./. .. /,,_ ... . 

Sparge ........ ../.. J. .l.. .. 
Hop Sparge .... .... ... ¥' .. . 
Total. ...... . ?:: .. J'. ,:;?,_ .. 

Balling 

. )/,/ ... bbls. .. ../(/ ....... bbls . 

Out 

../.J..-:-.../ .. bbls. . .......... P.:<. .:% 

Air .. 

Run to storage ... .......... : . ....... ........................... Balling ........................ .... . % 
\ 

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

Balling of wort .. 

Balling of beer .. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real ex tract 

Remarks: 

. / 2 '. r. Jj;,r:~ j . 

···········3 ··:·.·' ·· 



No. &,Tun. 

Times: 

Started to mash ff 
Malt all in, T. 

Underlet on *' ; Steam. .... /!. .... 
Finished mashing, T ...... ./.).~. ; 

Set taps; Heat ..... ./~• 

Sparge 11.ff' ; Hop 

''Striking Heat" ...... 

"Initial Heat" ... .. ./"f.SC..0 

Into Kettle Loss 

.. /t/ ... bbl,. . ........... E. .. bbls. 

Run to storage ..... 

Quantity recorded in Cellar ... 

Balling of wort .. 

Balling of beer .. 

. /1.3.~. 
................. A '..:.~ . 

Apparent attenuation .. 

Alcohol... ...... 

Real Attenuation .. 

Real extract 

Remarks: 

Brew No. 231 

First runs ... . .2 a'..i.J.. % 

Last " ...... 9:.? .. . % 

Water: 11ash ..... J..3 bt,Js1 

Out 

./...C..J: bbls. 

Underlet .......... /t .. . 

Sparg .. /47.. 
Hop Sparge ......... 7 .... . 

. ........................ Balling .... .,. ..................... % 

. ............................................................. e-als . 



Brew No. 

232 
7 

No-4'Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on -rf- : Steam. /./. ... 

Finished mashing, T. .. . 

Set taps; Heat .... /S.S. 
b 

Sparge W ; Hop #" 
/3? C 

"Striking Heat" ... 

"Initial Heat" ... . 

Into Kettle Loss Out 

First nms 

Last " 

,l.(!,); % 

. a~J ... % 

Water: Mash ............... .... 2.0 .... bbls. 

Underlet ........... .././,. .. . 

Sparge... .. Lf .. lf>. . 

Hop Sparge .......... ... . 

Total .. .2.,.,J,. J/. .. 

Balling 

.. .... .1.:?.-,l % 

Air .. 

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

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

Balling of wort .. . 1:, 3s..Ji 
Balling of beer ... ..................... 2-.: ... ~~··· 
Apparent attenuation .. 

Alcohol.... 

Real Attenuation .. 

Real extract .. 

Remarks: 



No.r Tun. 

Times: 

Hops .............. .3.¢.:1 ... ./S.C... .... . 
..... JC .S. .. ..1,r: .. ~. 
Started to mash 

Malt all in, T. 

Underlet on 7£11 ; Steam .. .//. .... 

Finished mashing, T ... 

Set taps; Heat .... 

Sparge M-; Hop 

.,Striking Heat" ... 

"Initial Heat" .. 

Into Kettle 

/~.L .bbls. 

Run lo storage ... 

Loss 

.. ./l .. bbls. 

Balling of wort... . ...... ../.~ .. ~.L .. . 
Balling of beer .. 

Apparent attenuation 

Alcohol 

Real Attenuation 

Real extract . 

Brew No. 23 3 

First nms ... ../ .'/.:. ~·=· % 

Last " ............ : .. .S::- % 

Water: Mash .................. J'.;<, ... bbls. 

Underlet ......... ./.~ .... . 

Sparg . ....... ../.3.tf.. .. 

Hop Sparge ... 6 
Total .... ..... ..?..3.6. .. . 

Out Balling 

/fZ .bbls . ......... !.'::i .% 

Air 

. .................................. Balling .... . 

Remarks: r' ,('. ~;vovc ;!; r,-J:. $--



Brew No. 

234 

No. / Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on JJ.i. : Steam ... .//. .. ,~ 
Finished mashing, T ... 

Set taps; Heat ... ./.!,':-:_?:, 

Sparge Hop 

''Striking Heat' ' .. 

"Initial Heat" .... 

Into Kettle Loss 

//?L bbls. .. .../t?. .. .. bbls. 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort .. 

Balling of beer ... 

Apparent attenuation ... 

Alcohol.. 

Real Attenuation .. 

Real extract ... . 

Remarks: ;1-.....I~ 

First runs ...... 2.IJ.:.J.. . 
Last " . .... f .. '..1/.. ... 

% 

% 

Water: Mash .................... .2¢.J ..... bbls. 

Underlet.. ..... .... . /..f .. . 

Sparge ........ . .J..rf. .. 'iJ... .. . 

Hop Sparge ... ... . _ .... ? .. . 
Total.. .. 2J. ./.. 

Out Balling 

/£l&bbls . 11:t=. % 

Air.. 

. ..... ... .............. ... .... Ball ing ... . 

. .. . gals. 



No . .2, Tun. 

Times : 

Started to mash 
L§:..1. 
71 

Malt all in, T )//) , / , ::;t;:;;; ,_._i._ 
:.n~erlet on "Jr ; Ste:m·: '-!!- / 

1mshed mashing, T ... ./~ .. r .... Water: 

Set taps; Heat ... /4:Z' .. • ... 

Sparge ~ ; Hop Lf,,p,. 

"Striking Heat" ... .. /(1')_ __ ~---. 
"Init ial Heat" .... ./.'Hi:. .. 

Into Kettle Loss 

../6../ .. bbls. ...... ..//. ... bbls. 

Out 

. .. /.f}1. .. . bbls. 

Yeast~h 'I lAf'lll~-l/~/l '~r 

Brew No. 235 

First runs . ...... ./.t.J~.[ % 

Last " .......... /!.:."..L % 

Mash ........ ... .Jf.. ........ bbls. 

Underlet ....... /t, 

Sparg ... /J. 'l .. 

Hop Sparge Z . 
Total. ..... 6 .. J .. :J ..... 

Balling 

.. //·~ .% . 

Air .... 

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

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

Balling of wort ... . 

Balling of beer .. 

Apparent attenuation ... 

Alcohol... .. 

Real Attenuation ... 

Rea} extract ... . 

Remarks: 



Brew No, 
236 

No.3 Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on 3/f ; Steam .. 7. .. 
Finished mashing, T ... 

Set taps; Heat./. .. :,~/J,t;, 

Sparge /#' ; Hop 1 
"Striking Heat" ... 

"Initial Heat" .. 

Into Kettle Loss 

//J/ .... bbls. .... .. J./J .... bbls. 

First runs ...... &.<!.:':/..~.- % 
Last " ... J .. ~ . % 

Water: Mash ....... ........ .f..g ... bbls. 

Under!et .............. ./..~ .. . 

Sparge .... ..... J.l .Y .. . 

Hop Sparge ......... .. ? .. 

Out Balling 

.. . /$~/ .. bbls . t ,z, . :u.~ % 

. ,~ 
Yeast£J1f~tv~·1JM-•• Air ............ . 

Run to storage ~~m--;:;: % 

Quar.tity recorded in Cellar ......................................................................................................................... gals. 

Balling of wort..... /J.£'/ =:.~~ .2 ;~ ~) 

Balling of beer.. ... ...... . J.'. .. .)-.-. 
Apparent attenuation .. 

AlcohoL .. 

Real Attenuation .. 

Real extract.. . 

Remarks: 



No. 'i Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on 11 ; Steam ... <6 ... ... 
Finished mashing, T .... 

Set taps; Heat ... 

Sparge LJ./ ; Hop .L/,fJ 
l't~ 

"Striking Heat" ..... 

.. Initial Heat" ... 

Into Kettle 

. ./J,/ .... bbls. 

Run to storage ... 

Loss 

. .... ./.e' .... bbls. 

Out 

Brew No. 23 7 

First runs . ..... / .?.~= . olo 

Last " .... ?!..2 .. % 

Water: Mash .......... ... 7.q··· .... bbls. 

U nderlet . .......... ../.4'. .. . . 

Sparg ....... .. ./.. .'tJ! ... _ ... " 

Hop Sparge 

Total 

Balling 

/£"/ .... bbls . .... . llfo. . % 

Air ... 

.. .... Balling ... 

Quantity recorded in Cellar... . ....... 2:als. 

Balling of wort.. . ... ..!/..'. ... 7. ... 
Balling of beer .. 

Apparent attenuatfon 

Alcohol 

Real Attenuation .. 

Real extract .. 

Remarks: 



Brew No. 

238 

--No . .$ Tm:i. 

Times: 

Malt $_..!.. .. t?.~. 
Hops. :}.t'-. CC ... , .. 
.......... ,c.,/. 

Started to mash 'ft 
Malt all in, T. 

Underlet on 1jf : Steam .. J. .. !. ..... 
Finished mashing, T ... . 

Set taps; Heat.. ./£,?. ... 

. Sparge m ; Hop tiJ1.. 
l'IIJ 'j' 

"Striking Heat"/5'!.. .... 

"Initial Heat" ... 

Into Kettle Loss 

.//d .... bbls. .... //~ bbls. 

Quantity recorded in Cellar ... 

Balling of wort ... 

Balling of 

Apparent attenuation .. 

Alcohol... 

Real Attenuation ... 

Real extract ... 

Remarks: 

• 
First runs . ... U.:1/!. .... 
Last " ./•£.... 

% 

% 

Water: Mash .......... ....... 7t'- .... bbls. 

Underlet .............. /1>. .. . 

Sparge . .......... ../If/?.. .. . 

I-lop Sparge ...... ..... ? .. . 
Total ..... ... 2. .. .:J.£ .. " 

Out Balling 

jffi. bbls. . . ../,:l,..S ....... % 

. ...... ......... gals. 



No. i Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on .Jl.a. ; Steam ..... } ... '. ... It 
Finished mashing, T .... 

Set taps; Heat .... 

Sparge M ; Hop m 
/J'f-

"Striking Heat" ...... ./~9. 
/., 

"Initial Heat" .. .. ./.''f.rl! .. 

Into Kettle 

. .f .b f ..... bbls. 

Run to storage ....... . 

Quantity recorded in Cellar ... 

Balling of wort ... 

Balling of beer.. 

Apparent attenuation ... 

Alcohol... ..... 

Real Attenuation .. 

Real extract.. 

Remarks: 

Loss 

..//.. ... bbls . 

\ 
Brew No. 239 

First runs . ... o'J0.1.:2. .... "lo 

Last " . ...... /J..:2 .~ . % 

Water: Mash ............ ?...ra ..... ...... bbls. 

Underlet . .... ./(. 

Sparg /,1._-f'... 

Hop Sparge .. J.P. 
Total. .... .2..3.b ....... . 

Out Balling 

.. J~(). ... bbls . .. .U.:.J.,~.= .. % 

Air. ... 

... .. .... ... ....... .... Balling ... 

. ..... szals. 



Brew No. 
240 

Ko. 7 Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on -:!fl. : Steam .. 6. ./1. ... 
/i, 

Finished mashing, T ... 

Set taps; Heat .. 

Sparge N; Hop / 

"Striking Heat" .... 

"Initial Heat" .. 

Into Kettle Lol5s 

./k)/ ..... bbls. ...... .J.i? ..... bbls. 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort.. 

Balling of beer ... 

........................ IJ.:C.. 
... /.: .. · ... ?.. ... 

Apparent attenuation 

Alcohol.., .. 

Real Attenuation .. 

Real extract.. 

Remarks: 

First runs . ...... -/?.t!..~ . % 

Last " .... . d. .... '.O 

Water: Mash .................. )A . .... bbls. 

U nderlet ............ ./.~ .. . 

Sparge .. ....... J.J.£. .. . 

Hop Sparge ......... ./. ... 

Out Balling 

1 C/ .... bbls. /.('. .2... % 

Air .. 

.... Balling ............................. % 

. .............. gals . 



No. ~ Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on ff! ; Steam .... 6 .2',1..- . 
Finished mashing, T ... 

Set taps; Heat. .. ./ .. ""f .S 

Sparge LJzi" ; Hop 
/'1t7 

' 'Striking Heat" ...... 

"Init ial Heat" .. 

Into Kettle Loss 

./." /. bbls ...... .//4 ... bbls. 

Run to storage ... 

BrewNo. 24 1 

First runs. ... /ff % 

Last " 

Water: Mash .. .................. 7?.1 .. ... bbls. 

Under!et ..... ....... /.f. 

Sparg. .. /.9..f 

Hop Sparge ............. / .. . 

Total ........ .2 .. :J. . .:S .. . 

Out Balling 

/'/.2, .bbls . . .... P:te . % 

Air. ... 

............... Balling ... . .......... % 

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

Balling of wort.. .. .... /,?,.: .. :f. ... 
Balling of beer.. .. ................ 2 .. c .... ~-::::: .. . 

Apparent attenuation .. 

Alcohol... 

Real Attenuation .. 

Real extract .. 

Remarks. 



Drew No. 
242 

No. / Tun. 

Times: 

""' s 2.a,,/£c &;;;z-4 .. n..l~J"" i, 
Hops ... z.a. .... 1 .. (;_ ...... ... ~ .e?. .. fk.~.~ .. $..~ ,t(:, . .E ............. ae,B.~E ..... E ... !..4..<? ...................... .. 
........ .... .1s::, .... s. .............. 1£ .. .................. 1.1..~~ .. LJ.k. ... . 

Started to mash 

Malt all in, T. 

Underlet on ::(? ; Steam .... .... 

Finished mashing, T ... 

Set taps; Heat .... ../r1., 
Sparge ~ ; Hop /bl.. 

"Striking Heat" ... . 

"Initial Heat" .. . . 

Into Kettle Loss 

/6./ .. bbls. ...J/ ........ bbls. 

Run to storage ... 

Quantity recorded in Cellar ..... . 

First runs ... J..,/1).,5. .~ % 

Last " 

Water; Mash ................ 2..CJ ....... bbls. 

Out 

.../.Ct) bbls. 

Underlet.. ......... ../.6. .. 

Sparge ... 

Hop Sparge .... ...... 2 .. . 
Total. ... ,/,,. J..J .. . 

Balling 

J6.-/J: .. % 

Air ... 

. ................. ........ ......................... Balling .. . 

. ................. gals . 

Balling of wort .. ................... /z .. .. 1.. .. . 
Balling of beer ... . 6: Jo . . .................. ... . 
Apparent attenuation 

Alcohol. 

Real Attenuation ... 

Real extract .. 

Remarks: 



No. 2 Tun. 

Times: 

Started to mash 

Malt all in, T. I 

Underlet on "Jl(/ ; Steam zj ... 
Finished mashing, T . ... ./.J .. ':S~ 
Set taps; Heat ... ... L. ./,J.,.. 

Sparge lllJ ; Hop ..t.J,P 

"Striking Heat" .. ... /6. .f:::-/t ti ., 
"Initial Heat " ..... ./'/..~.~ • 

Into Kettle Loss 

/hJ ....... bbls. .. . ../L ... bbls. 

BrewNo. 243 

First runs .. 

Last " ... ..... ~:d.... % 

Water: Mash ......... .. ./.f .. ... bbls. 

Out 

[£:'i::, bbls 

Underlet .......... ../t,. .. 

Sparg. . . . ./..'!.l. ... 

Hop Sparge .... 
') 

TotaL ..... .Z .. J.'...?. ..... 

Balling 

j/f..£% 

Yeast#~ £ & 15..w.».{t~~ ~r-"'-:-' J~l 
Run to storage... . . .... Balling ... ..% 

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

Balling of wort .............. //, .. 7.;t... .. 
Balling of beer.. . . .... h ... · S~ 

Apparent attenuation ... 

Alcohol.. 

Real Attenuation .. 

Real extract .. 

Remarks : 



Brew No. 

244 

No,..3 Tun. 

Times: 

Malt all in, T. 

Underlet on 'ft ; Steam . .. { .4 ... 
Finished mashing, T ..... 

I _L_o 
Set taps; Heat .. .. /.fj..-, . . 
Sparge L/J" ; Hop .Lig 

l'/0 
"Striking Heat" .. . 

"Initial Heat" ... .. . . 

Into Kettle Loss 

_/6(). ...... bbls. .../2.. ..... bbls. 

Run to storage .. 

Quantity recorded in Cellar ... 

Balling of wort ........................................ J.,l .. 1 
.. 1... .. 

Balling of beer ....... ...... .,l. · r . 
Apparent attenuation 

Alcohol... 

Real Attenuation ... 

Real extract .. 

Remarks: 

Out 

First runs .. oJ.Q!'!!f. ... . 
Last " ..... / ... 3 .. . 

% 

% 

Water: Mash.. ..'l.rJ.. .... bbls. 

Under!et ............. /./?.. .... . 

Sparge .......... /l-1ti.. .. . 
Hop Sparge .. ......... ? .... . 
Total ... ~..3 .. 

Balling 

/£bbls . /.2:s % 

Air .. 

. . ....... ... .... .. Balling .. .. ........................ % 

. .... .... ........... gals. 



No. If Tun. 

Times: 

Malt .. lT..<h:J .~ . 
Hops ..... .. 3..<1 .... (3 .. e. .. . 
.......... IL.J ........ J.£ 

Started to mash 

Malt all in, T. 

J/JJ. ' /, 
Underlet on / 11, ; Steam .. 6 .. ... 
Finished mashing, T ... . 

Set taps; Heat .... .J::.1. .. 

Sparge f,f' ; Hop 

''Striking Heat" ... 

"Initial Heat" ... 

Into Kettle 

/£Z bbls 

Run to storage ... 

Quantity recorded in Cellar 

Loss 

Brew No. 245 

First runs 

Last " ...... .... c?.., .'J!..... % 

Water: Mash .................. f:t'... ... bbls. 

Underlet ........ ./ .. ... . 

Sparg .I:J..7 . . 
Hop Sparge ... .... 8 .. . 
Total ..2.J./ 

Out Balling 

. ../+.'t.~ bls. ... / .~.~ .. % 

Air .... 

............ .. ........................................ Balling .. . 

....... smls . 

Balling of wort ... ... 
Balling of beer... .. .. .2..: ? 
Apparent attenuation 

Alcohol... 

Real Attenuation .. 

Real extract... 

Remarks: 

Ill/Ji iJli I< ~~ttl J rr,1/d. 



Brew No. 

246 

No. / Tun. 

Times : 

Started to mash 

Malt all in, T. 
i . 

Underlet on 7f- : Steam ... 

Finished mashing, T .... /..$':'~.~.~. 

Set taps; Heat ..... /~'.:(: ... 

/,,.. /(tJ 
Sparge · Hop t-::,;:, /J() ' ..,, 

"Striking Heat" .... ./6.Q .. :-/I. / 

"Initial Heat" .... ./..¥..1.~I\ ,:, 

Into Kettle Loss 

./£{)_ ... bbls. .(..,2. ........ bbls. 

Yeast !!d:4~~) 
Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort .................. ... ../.1) .. '..1. .... . 
Balling of beer .... 'i~ f t 
Apparent attenuation ... 

Alcohol.... 

Real Atteriuation ... 

Real extract .... 

Remarks: 

,, ... 

First runs .... ../.f 7'S.~ % 

Last •• 

Water: Mash ... .l.r. ... bbls. 

/&. .. Underlet 

Sparge .......... ./.S..f7.. .. . 

Hop Sparge .......... , ... . 

TotaL ... ,1.#..1-'.. 

Out Balling 

/£~.bbls. /t''.t.= % 

Air. .. 

. ... ................ . Balling ...... .... .................. % 

. .. gals. 



No. lThn. 

Times: 

BrewNo. 247 

........... 4.-& .. ... .. . .. . .Date J.4-Y trfd 
::~:·.~~.:~::.~~~~~~~7-2 .. /!~.E.. ..... ... ./.~~ .. ... 

................. u.-:..[ ............ 1 . .r. ... ....... 4~/-/d 
Started to mash 

Malt all in, T . 

r,£? 
') .2. 

Underlet on '7; ; Steam..¥. ... 

Finished mashing, T ... 

Set taps; Heat ... /£J".. 

Sparge t.l!J'"; Hop 
/,2.~ 

••Striking Heat" ... 

"Initial Heat" ... 

Into Kettle Loss 

_JJ.j_r_ bbls :t .. Y6 ... bbls. 

Run to storage 

Quantity recorded in Cellar ... 

Balling of wort .. 

Balling of beer .. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract.. 

Remarks; 

Out 

First runs 

Last '' % 

Water: Mash ......... ... fg··· . ... bbls. 

Underlet ....... ./.~ ... . 

Sparg ... /,{.f. .. 
6 Hop Sparge 

Total ...... U..:Z., . .. . 

Balling 

Jf.,C~bbls. . .. 1-?:7.'.I' % 

Air.. 

........ Balling ... 

........ i!als. 



Brew No. 

248 

No. :3 Tun. 

Times: 

.,, 

Malt 

Hops 

l_6t, 
Started to mash ~r 
Malt aJI in, T. 

Underlet on ;;111 ; Steam.Y ... 

Finished mashing, T ... . 

Set taps; Heat ..... 

/~ 
Sparge ,';-;:: ; Hop 

"Striking Heat" ... 

"" "Initial Heat" ... 

Into Kettle Loss 

_/q'~bbls. ...... f..l ... bbls. 

Yeast .. 

Run to storage ... 

Quantity recorded in Cellar .... . 

First runs .... ,2/.7.'.L % 

Last " % 

Water: Mash ............... b.L.bbls. 

Underlet ... ..... ./..6 .. . 

Sparge ... ... ./.:J. .. ;:l,,.. .. . 

Hop Sparge .. 

Total J...J...~ . 

Out Balling 

Jlf.f ... bbls. ~% 
l:Z-~ 

Air . 

. ........... Balling ... . 

.. ....... ................. gals. 

Balling of wort ......................................... ../.J. .. :.~ .... S:~ 
Balling of beer --~----"'· ... ........ i.\. 
Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract.. 

Remarks ; 



No/) Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on r/f;-, ; Steam .... .. /' 

Finished mashing, T . ...... /a.::¼ 

Set taps; Heat .... ./:;,.~¥. 

/t,tf //0 
Sparge ; Hop .LIi.: 

"Striking Heat" ....... /(/)___ 

"Initial Heat" ... . ./.Lfj-_.n 1J 

Loss Into Kettle 

/£3 .... bbls. ...... ./.J ... bbls. 

Run to storage .... 

Quantity recorded in Cellar... 

Balling of wort .. ........... /-6../ 

Brew No. 249 

First runs. 

Last " .. ...... <J., .. 3 % 

Water: Mash ... .... ..... /S.. ... ... bbls. 

Out 

J'f()_ . .. bbls . 

Underlet ....... /h ...... . 
Sparg. /aJ.2 
Hop Sparge .. / .. ... 

Total .. .. 

Balling 

..... //!.,:~ % 

Air.. 

. .......................... Balling .. . 

. ..... e-als . 

Balling of beer.. . ,,t.'.l~c. l.J,2.,:c-!· 
Apparent attenuation .. 

Alcohol... 

Real Attenuation .. 

Real extract .. 

Remarks: 



Brew No. 
250 

No.,L Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on 3/i ; Steam ... ... 

Finished mashing, T ... 

Set taps; Heat ... /£.~ 

Sparge L.@; Hop Lii.iJ 

"Striking Heat" ... . 

"Initial Heat" ... . 

Into Kettle 

./.6.{) . .... . bbls. 

Loss 

... /t .... bbls . 

First runs ...... / !,.£ ... % 

Last " .... . .tJ.,.~... % 

Water: Mash ........... ......... 7..r .. bbls. 

Underlet .............. /~ .. . 

Sparge . ........... J..S. .. 7. .. 
Hop Sparge ..... ...... 7 .. . 
Total... . .d;,...J..t/. . 

Out Balling 

_(~Ctbls 

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

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

Balling of wort 

Balling of beer. .... ................................ -2..:.:J. .. .. 

Apparent attenuation 

Alcohol.. 

Real Attenuation ..... 

Real extract.. 

Remarks: 



No.l Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on ; Stea,p .. J.'.: .. '. ..... 
Finished mashing, T ... 

Set taps; Heat ... 

Sparge /1I ; Hop (1,! 
/89 I, 

"Striking Heat" ... 

"Initial Heat" .. 

Into Kettle Loss 

/6O.bbls . , .. ./.3. ..... bbls. 

Run Lo storage ..... 

Quantity recorded in Cellar ..... ... .... /.£..: .. ~---· 

Balling of wort .. 

Balling of beer .. 

Apparent attenuation .. 

Alcohol.. 

Real 'Attent1ation .. 

Real extract .. 

Remarks; 

Brew No. 251 

7k,_ ./.0 ... 0 .......... , .. 

Last " 

Water: Mash .. . ... bbls. 

Out 

/'/..7 .bbls . 

Underlet ....... /./,.. .. . 

Sparg .. /J.'J... . 

Hop Sparge / 

Total ..... ...?.!..,;3- .. 

Balling 

./i·2J=% 

Air .. ·•··· .......... ·······}·· 

........................ Balling ./.£:.c:!..L % 

....... e-als. 



Brew No. 
252 

No.;z.,.Tun. 

Times: 

Started to mash 2£:: 
/(,0 

Malt all in, T. 

Underlet on if; : Steam .. 7..:.£., ... 
Finished mashing, T ... 

Set taps: Heat ... ./£..'!.. 

Sparge ~: Hop t£f 
I :i,? 

"Striking Heat" .. 

"Initial Heat" ..... . 

Into Kettle Loss 

./.J.t:!. ... .. bbls. .. ../,?. .bbls. 

Run to storage ... 

Quantity recorded in Cellar. 

Balling of wort .................. /'?'!, .. :.J .. {= 
Balling of beer ················ . .<.:.'f ...... 
Apparent attenuation .. 

Alcohol 

Real Attenuation ... 

First runs. /t./'..J..~ % 

Last " .... tf.·_,5,--:. .. % 

Water: Mash .................. 2~ ...... bbls. 

Underlet ..... .... ./.6. 

Sparge ........ ../.J...!., . 

Hop Sparge ....... 

Total. ... ~J...J. ... 

Out Balling 

.. . ../1'..£.bbls. . ... /-,?·.-?... % 

Air .. 

. ........................... Balling .. . 

. ................. gals . 



No.J Tun. 

Times: 

Brew No. 253 

Started to mash First nms . .... g.fl..~.<J 0fc 

Malt all in, T. 

Underlet on ft ; Steam .... ~< ..... 
Finished mashing, T .... /.,Y.~~ Water: Mash ... .......... 7/ .... .... bbls. 

Set taps; Heat ....... 
0 

. 
Sparge M; Hop .t£P 

"Striking Heat" ..... /~IP. 
"Initial Heat" ... ./#~ .. • 

Into Kettle Loss 

.../A,,. .. bbls. 

Out 

... ./f..'l. ... bbls. 

Yeast~ J'/:,7"' d .2 i:)' 
Q)~~df(s~:J.r'j' 

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

Quantity recorded in Cellar ... . 

Balling of wort ...... ....................... /.2. ... :.d. .. .S.~. '. 

Balling of beer ... 

Apparent attenuation .. 

Alcohol.... 

Real Attenuation .. 

Real extract .. 

Remarks: 

Underlet ...... /t,. .. 

Sparg /c5.9 
Hop Sparge.. .L .. 
Total... .... ~,J.f. ..... 

Balling 

Jot.'.Q ... ..... % 

Air ... 

. ... Balling ... ............. % 

. .. .... 'lals. 



Brew No. 

254 

No. Ji/Tun. 

Times: 

..... : .. .\ ... . Started to mash W 
Malt all in, T. 

First runs . .... /Y../J.... % 

Last " ........... :./?:..... % 

Underlet on f-! : Steam .. £ ... 
Finished mashing, T ... 

Set taps; Heat.. .. />.~~ 

Sparge 1'1{' ; Hop '1.P 
"Striking Heat" .. . 

"Initial Heat" .... . 

Into Kettle Loss 

Irl/ bbls. ...... .Jf. ... bbls. 

Run to storage ... 

Water: Mash .................... !.'/. ... bbls. 

Underlet ............. /~ ... 

Sparge .. ..... J:J.i . 
Hop Sparge .. ...... f.. .... . 
Total. .. . 2 . .J .. l/. .. 

Out Balling 

.. ./'/.Lbbls //:.'/.~= % 

.. ....... ....................... Balling ............................... % 

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

Balling of wort ...... .//:.lo .... . 
Balling of beer ........................... ,/.. .. ~b. .... . 
Apparent attenuation 

Alcohol 

Real Attenuation ..... 

Real extract.. .. 

Remarks: ~~o-v--cA.-t/,..Jyt 

11 • e,- .t "" -t. .1--, 
1i '1M..(_ ~,-_ tl!Lt-i ,#(Jr --c1'"7r 

u,i,1o, --4. t~, ,k./- ---4'--, 
111.,._ ,,,,;'r .,f...,,I,.. Al. ri---..J 



No-ji!'tnn. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on ff ; Steam .. ... . , .. . 

Finished mashing, T ... 

Set taps; Heat ... 

Sparge 1-fll' Hop &.f 

"Striking Heat" .. .. )/tla/t-2 

"Initial Heat" .. 

Into Kettle 

#.:~~? bbls 

Quantity recorded in Cellar ... 

Balling of wort .. 

Balling of beer .. 

Apparent attenuation ... 

Alcohol.. 

Real Attenuation .. 

Real extract .. 

Remarks : 

Loss 

.1. .. ... bbls. 

Brew No. 2 55 

First runs . . A. .. tf·./.C % 

Last " .. .. .. ... . .. .. . k... % 

Water: Mash .. .... .... .. .. .. . l..Y. .... bbls. 

Out 

./r.<!. ... bbls. 

Underlet.. ....... /J ... 

Sparg .. 
/ j (,. 

Hop Sparge ... 

Total... ..... ,Z .. 3, .. .'f,.. ... " 

Balling 

Air .. . 

... ........ ... ...... . Balling ... .. .... .. .. . % 

. ... ,rnls . 



Bre"'-' No. 
256 

Times: 

.. Started to mash 

Malt all in, T. 
7.2. 

Underlet on 7'l ; Steam . .... .J~ 
Finished mashing, T .... 

Set taps; Heat 

Sparge ; Hop if 
"Striking Heat" .... .//.~ ... 

"Initial Heat" ... 

Into Kettle 

.j,!,~r. .... bbls. 

Run to storage 

Loss 

. J.~ .... bbls. 

Quantity recorded in Cellar .... . 

Balling of wort ................................... /,,:2,,.: .. /=. 
Balling of beer. 

Apparent attenuation ... 

Alcohol.. 

Real Attenuation .... 

Real extract .. 

Remarks: 

Out 

First runs .. . 6d.JC % 

Last " .......... ... b........ % 

Water: Mash 

Under!et 

fl?. 
............. .1.6 ... 

.bbls . 

Sparge .: ........ /..3. ... ... " 
Hop Sparge ........ ... !.. ....... " 

Balling 

.. .J .. ff. ... bbls . . J.:?.·£% 

Air ... 

............. Balling ............................... % 

.. .. gals. 



No. 2Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on ;f ; Steam ... £ .. ... 

Finished mashing, T ... .. /0~ .. 
Set taps; Heat ..... /.tJ"]g_ 

Sparge ,ff; Hop t1t, 

"Striking Heat" ..... /,()_ . . 

"Initial Heat" .... ./1/:.l. 

Into Kettle Loss 

.... ./..9 ..... bbls. 

Run to storage ....... . 

Quantity recorded in Cellar ... 

Balling of wort .. 

Balling of beer .. 

Apparent attenuation .. 

Alcohol... 

Real Attenuation ... 

Real extract 

Remarks: 

Out 

Brew No. 2 57 

First runsA.e:," '. / . 

Last " ......... • .. .£ 

Water: Mash .. 

Underlet 

. .. 
........ ..It. 

Hop Sparge .. . 

Total. ............ . 

Balling 

% 

. ... bbls . 

. .... ../~f'._ .bbls. .. ..Id.·~~···% 

Air 

. ...... Balling .... 



Brew No. 
258 

No . .$ Tun. 

Times: 

Started to mash First runs .... .J.f: .. r. ... % 

l\la!t all in, T. Last " .... J? .. :.'f... % 

,2./(J ..... / .... -...... . Under!et on /1, : Steam 

Finished mashing, T .. Water: '.vlash.. . ... fi'..Q. .bbls. 

Set taps; Heat .. · U nderlet .......... ./. /J'. .. 

Sparge fff ; Hop -If Sparge.. . ..... ./~f?. .. 

"Striking Heat" ... Hop Sparge .. ...... . 2. .. . 
"Initial Heat" ... Total... . . ,4$.,S.= 

Into Kettle Loss Out Balling 

/ff.: bbls. . ./f?. ....... bbls. /9f ..... bbls . . ~% 

Air .. 

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

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

Balling of wort... . . .......... ./.,<. .. :.J.r .. . 
Balling of beer.. . ..... ..<.: .. 3 ... 

Apparent attenuation ... 

Alcohol... 

Real Attenuation .. 

Real extract.. 

Remarks: 



No.,¥ Tun. 
i'1 

Times: 

Started to mash 

Malt all in, T. 

Underlet on 'ff- ; Steam . . .!L .. ' 
Finished mashing, T ... ./~l:-:lq~ 

Set taps; Heat ... .!!:/ ... 

Sparge f$! ; Hop fP 
''Striking Heat" .. ./£./.~/.&' .R 

"Initial Heat" .. ./'!fl.~!~7J 

Into Kettle 

../s-:·. {f.. .. bbls. 

Loss 

/t!__ .... bbls. 

Brew No. 259 

First runs ...... /..t. ft_~ % 

Last " ............ '.~{= % 

Water: Mash ................ T./l ... .... bbls. 

Underlet .. ....... /~ ... . 

Sparg .... /41,Q .. 

Hop Sparge 

Total ....... LJ.f?. =· 
Out Balling 

./.'f,?. ... bbls. . ..... ...I:?.·.~········% 

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

Quantity recorded in Cellar ........... 2'als. 

Balling of wort .. 

Balling of beer 

Apparent attenuation .. 

Alcohol 

Real Attenuation ... 

Real extract.. 

Remarks: 



Times: 

Started to mash 

:V!alt all in, T 

Underlet on ;f : Steam .... $.::-.... 
Finished mashing, T ... 

Set taps; Heat ... ./.,S1. ... 

Sparge /.RI ; Hop 
/,ftl 

"Striking Heat" .. 

"Initial Heat" .. 

Into Kettle 

.lr'/ ....... bbls. 

Run to storage ... 

Loss 

. ... .J.l!I. . ..... bbls. 

Quantity recorded in Cellar... 

Balling of wort.. 

Balling of beer. ... 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract .. 

Remarks: 

/):(} 

·········· &:'/ 

First runs . ... .,!..d.:.J ... % 

Last " .......... .. OJJ..... % 

Water: Mash ..................... 'J..tJ ... bbls. 

Out 

/"/..f.. ... bbls . 

Underlet ......... .J.(~ .. 

Sparge ...... ./ ... 'f..~ .. . 
Hop Sparge . ............ l ... 

Balling 

. /.-?..·.<?. .. % 

Air ... 

.. ........................................... Balling ............................. % 

. ......... .... gals. 



1 'No. g Tun. 

Times: 

Brew N'o. 2 61 

......................... M.. . ............... Date .J!iw.i .. ti;.Le~J, 
Malt..g,g_.~(/, ... £ ............. t-7'-'-~ ... ,#¢~? 
Hops .. ..1.'-.IJ.C ....... .. tl ... /1 .. ... !:. .. .S.d:.L~/. ... g,,p..1J.({'E. ............... . 

........... .1.5~ . . .f ........... t. .. C:.~ ...... ... /.f~J....//2: .. . 

Started to mash JE1 
?tJ 

Malt all in, T . 

Underlet on cf!. ; Steam ... f= ....... 
II, 

Finished mashing, T ... 

Set taps; Heat .. ..1.r.C.. 

Sparge l,il ; Hop Lf£ 
If" Ii' 

''Striking Heat" ..... 

"Initial Heat" ... 

Into Kettle Loss 

./6~f ...... bbls. .. ... ./t?.. bbls 

Run to storage. 

Quantity recorded in Cellar ... 

Balling of wort 

Balling of beer.. 

Apparent attenuation .. 

Alcohol... . 

Real Attenuation .. 

Real extract .... 

Remarks: 

/-<..·.~ .. 
.......... -!.-.. .. '. ... f?.£ .... 

Out 

First runs . .. Al?:/,C-. % 

Last " . .. '.b. .. % 

Water: Mash ... .................. l.f!. .. bbls. 

UnderleL. ../"1. .. 

Sparg ... J,f,fJ.. 

Hop Sparge I tJ 

TotaL .... . .i!...J..~ ..... 

Balling 

f.. .1{7.. . ... bbls. . J!?.-6.f°:.% 

/d,71, f"" Air.... 

.................. Balling ... .. ....... % 

. .......... £als. 



Brew No. 

262 

No./ Tun. 

Times: 

Started to mash f ! 
Malt all in, T. 

Underlet on ;j!- : Steam .... .6~ 

Finished mashing, T... /¥_)-il(4' 

Set taps; Heat ...... /~:J.. ~ 
Sparge /JJ.1 f"•; Hop 

t/0 

"Striking Heat" .. . 

"Initial Heat" .... 

/ttJ 
7 

0 

Loss Into Kettle 

Is~9. bbls. .... /t? ... . .... bbls. 

Run to storage ... 

Quantity recorded in Cellar. .. 

Balling of wort ... 

Balling of beer.. 

Apparent attenuation .. 

Alcohol.. 

Real Attenua~ion .. 

Real extract.. 

Remarks: 

First runs . ... ... 4-..<'..'.6.. % 

Last " .... '.r/~. % 

Water: Mash ... ....... 71?.. .. bbls. 

U nderlet ............. ././;, .. . 

Sparge ... jl/t " 

Hop Sparge ..... . ? 

Out Balling 

f'f_f ...... bbls. . .... J.g:~ ... % 

Air .. 

. .. . ... Balling ............................. % 

. .......... gals. 



1 No.). Tun. 

Times: 

Started to mash 

Malt all in, T. 
I 

Underlet on .J.UJ. ; Steam ... C::, ... 
Finished mashing, T ... 

Set taps; Heat .. /.$..~~ 0 

Sparge /iaK ; Hop LJ.p 
lt;;2.... /o 

••striking Heat" .. . 

"Initial Heat" ... . 

Into Kettle Loss 

/.!.~f.- bbls. .... /1. ... bbls. 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort .. 

Balling of beer .... 

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

Alcohol 

Real Attenuation ... 

Real extract .... 

Remarks: 

Brew No. 2 63 

First runs ... . g.~.'.A .. 
Last " . .... :: . ../. .. 

Water: Mash .................... 6.%.. .. bbls. 

Underlet .......... /./,. .. 

Sparg ........ ./.'-/..;!,,. .. . 

Hop Sparge ... ID 

Ou\ Balling 

. .. ../..$l.8'..bbls . ... JJ2 .. % 

Air .. 

... ......................... Balling. 



264 

Times: 

tarted to mash 

Malt all in, T. 

Under!et on 7f : Steam .... ,,:;;::.~ ... 

Finished mashing, T . ... /..~.'7-
Set taps; Heat .. /££ ... 

Sparge fg'. · Hop &.: 
/4''f' 

"Striking Heat" .... Jn..~. 
"Initial Heat" .... ./#tf.~tf"I 

Into Kettle Loss 

/t(Lbbls. ... .// ....... bbls. 

Run io storage ... 

Quantity recorded in CeUar ..... 

Balling of wort ... 

Balling of beer ... 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract 

Remarks: 

First runs ..... )/)..:.{:~~ % 

Last " .......... ~.//...... % 

Water: l\/Iash ... J.:J{,, ...... bbls. 

Underlet Lt~, 

Sparge . ......... ../.4. . .':f. .. . 
Hop Sparge ...... ..... r... " 

Out Balling 

../'/.. 'f ... bbls. ..//:2 % 

. ... Balling ... 

. ................. gals. 



'';NofiTun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on ,W ; Steam ..... , .... 1 

Finished mashing, T ... 

Set taps; Heat .... /4'.6.~. 

Sparge ~; Hop /.l!?.. 
I 'f 2. / r:, 

"Striking Heat" .. 

"Initial Heat" 

Into Kettle 

. ./.~.i!. ..... bbls. 

Run to storage .. 

Loss 

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

Quantity recorded in Cellar .... 

Balling of wort... 

Balling of beer __ 

Apparent attenuation .. 

Alcohol... ... 

Real Attenuation .. 

Real extract 

Remarks : 

Brew N'o. 2 6 5 

First runs. lf.l 
Last " . ...... '. .. J. % 

Water: Mash ............... /...L .. ... bbls. 

Under!et ...... ./. .. & .. 

Sparg ... /.'f.2-:, .. 

Hop Sparge ... /.~ .. 

Total ...... ,l.? ... 6 .. . 

Out Balling 

. ... .ff'f .. bbls. /-?.:<2. ...... % 

Air .. 

. ......... ..... ...... Balling .. . . ...... % 

. ... eals. 



Brew No. 
266 

No.STun. 

Times: 

Started to mash 
?o 

Malt all in, T. 

i: nderlet on t;;J.£. : Steam ... £.~ .1 
I (p 

Finished mashing, T ... 

Set taps; Heat.. 

Sparge /tit£. ; Hop .fJ:g 
'-lo .g-

"Striking Heat" .... 

"Initial Heat" ... 

Loss Into Kettle 

_/{R. t ..... bbls. . ..... .././?. ..... bbls. 

Run to storage ... 

Quantity recorded in Cellar. .. 

Balling of wor{P, ·Sf°/. ad;/J,,f;,_,/ U, · /.. >.= 
Balling of beer ... .............. .. 
Apparent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract .. 

Remarks: 

Out 

First runs ... .. ,J..0..: . .Z. .. 
Last " ... ....... ... 7 .. . 

% 

% 

Water: Mash ......... ....... .1/J. .... bbls. 

U nderlet ........... ./.6. ... . 

Sparge ......... /.I./..&.. .. . 

Hop Sparge .. 

Total.... 

i?' 

)..J..~ 

Balling 

. ./.5~D bbls. j,l._,J,, ...... % 

Air .. 

.................. Balling .......................... % 

. ..... ................ gals. 



· No.{, Tun. 

Times: 

Started to mash 

Malt alf in, T. 

Underlet on -- ; Steam 

Finished mashing, T ... 

Set laps; Heat .. 

Sparge -- ; Hop 

''Striking Heat" .. 

"Initial Heat" .. 

Into Kettle 

. .... bbls. 

Yeast .. 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort... 

Balling of beer .. 

Apparent attenuation .. 

Alcohol... 

Real Attenuation .. 

Real extract .. 

Remarks: 

Loss 

.... bbls . 

Out 

B~No. / 

First runs .. 

Last ' 4 

Water: Mash .. 

Underlet ... 

Sparg .... 

Hop Sparge .. 

Total... 

% 

.. .. bbls. 

Balling 

.. ................ .. bbls . ············••·••··············% 

Air .. 

. ........... Balling .. . 

. .. ..... . vals. 



Brew No. 2, 

No. 7 Tun. 

Times: 

Malt 

Hops 

Started to mash 

Malt all in, T. 

Underlet on -- ; Seam ... 

Finished mashing, T ... 

Set taps; Heat 

Sparge -- ; Hop 

.. Striking Heat" .. 

"Initial Heat" ... 

Into Kettle 

... bbls. 

Yeast .. 

Run to storage 

Quantity recorded in Celar .. 

Balling of wort .. 

Balling of beer.. 

Apparent attenuation 

Alcohol.. 

Real Attenuation .. 

Real extract .... 

Remarks: 

Loss Out 

...... .. ..... bbls . 

First runs .. 

Last " 

Water: lvlash ...... . 

.... bb\s . 

Underlet .. . 

Sparge ... 

Hop Sparge .... 

Total... 

Air .. 

% 

% 

.. .......... . bbls. 

Balling 

. .. Balling .............................. % 

. ................. gals. 



No. Tun. 

Times: 

Malt . 

Hops 

Started to mash 

Malt all in, T. 

Underlet on - - ; Steam .. 

F inished mashing, T ... 

Set taps; Heat... 

Sparge -- ; Hop 

' 'Striking Heat'' .. 

"Initial Heat" .. 

Into Kettle 

... .......... ..... bbls. 

Yeast.. 

Run t.o storage ... 

Quantity recorded in Cellar ... 

Balling of wort.. 

Balling of beer .. 

Apparent attenuation .. 

Alcohol. 

Real Attenuation .. 

Real extract .. 

Remarks: 

Loss 

.. bbls. 

Brew No. 269 

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

Out 

First runs .. 

Last 0 

Water: Mash .. 

. .bbls . 

Underlet ... 

Sparg .. 

Hop Sparge ... 

Total. 

Air .. 

....... .... Balling ... 

.. .. bbls. 

Balling 

...... % 

. ... l!als. 



Brew No. 

270 

No. Tun. 

Times: 

Malt 

Hops 

Started to mash 

Malt all in, T. 

Underlet on -- : Steam ... 

Finished mashing, T ... 

Set taps; Heat .. 

Sparge -- ; Hop 

"Striking Heat" .. . 

"Initial Heat" .. 

Into Kettle 

.............. bbls. 

Yeast .. 

Run to storage ... 

Loss 

..... ............... bbls. 

Quantity recorded in Cellar 

Balling of wort .. 

Balling of beer .. 

Apparent attenuation 

Alcohol.. 

Real Attenuation .. 

Real extract 

Remarks: 

Out 

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

First runs ... 

Last " 

Water : Mash .. 

Underlet 

Sparge 

Hop Sparge .. .... 

Total... 

.. ............ ... . bbls . 

Air.. 

.. ..... Balling .. 

% 

% 

. ........ bbls. 

Balling 

.. .... ... ........... gals . 



No. 'Tun. 

Malt ... 

Hops 

Started to mash 

Malt all in, T. 

Underlet on -- ; Steam .. 

Finished rpashing, 'f .... 

Set taps; Heat ... 

Sparge - ; Hop 

"Striking Heat" .. 

"Initial Heat" .. 

Into Kettle 

.... bbls. 

Yeast.. 

Run to storage ... 

Quantity recorded in Cellar .... 

Balling of wort .. 

Balling of beer ... 

Apparent attenuation 

Alcohol.. 

Real Attenuation .. 

Real extract .. 

Remarks: 

Loss 

.... bbls. 

BrewNo. 271 

Out 

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

First nms. 

Last " 

Water: Mash ... 

Underlet... 

Sparg .. 

Hop Sparge ... 

Total 

.. .................. bbls . 

Air .. 

............ Balling ... 

.. .. bbls. 

Balling 

................. ~,'o 

. ........ {[a}s. 



Brew No. 

272 

No. Tun. 

Times: 

Malt. 

Hops 

Started to mash 

Malt all in. T. 

Underlet on -- ; Steam .. 

Finished mashing, T ... . 

Set taps; Heat.. 

Sparge -- ; Hop 

"Striking Heat" .. 

"Initial Heat" .. 

Into Kettle Loss 

....... bbls. . ................. bbls. 

Yeast .. 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort 

Balling of beer .. 

Apparent attenuation .. 

Alcohol.. 

Real Attenuation 

Real extract.. 

Remarks: 

Out 

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

First runs .. 

Last " 

Water: Mash 

Underlet... 

Sparge 

Hop Sparge .... 

Total... 

. ........ .... ....... bbls. 

Air .. 

.. ..... Balling ... 

% 

% 

............ bbls. 

Balling 

·······················•% 

········% 

.. ................. gals. 



No. Tun. 

Malt .. 

Hops 

StarteO. to mash 

:V!alt all in, T. 

Underlet on -- ; Steam 

Finished mashing, T ... 

Set taps; Heat... 

Sparge -- ; Hop 

"Striking Heat" .. 

"Initial Heat" .. 

Into Kettle 

... .... bbls. 

Yeast .. 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort .. 

Balling of beer .. 

Apparent attenuation .. 

Alcohol... 

Real Attenuation .. 

Real extract .. 

Remarks: 

Loss 

.... bbls . 

Brew No. 2 73 

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

Out 

First runs. 

Last " 

Water: Mash .. 

Underlet 

Sparg .. 

Hop Sparge ..... 

Total... 

.. ............ bbls. 

Air .. 

......... Balling ... 

Balling 

% 

% 

. .. bbls. 

...... % 

. ....... i!'als. 



Brew No. 

274 

No. Tun. 

Times: 

Malt 

Hops ... ............................ . 

Started to mash 

Malt all in, T. 

Underlet on -- ; Steam 

Finished mashing, T 

Set taps; Heat .. 

Sparge -- ; Hop 

"Striking Heat" .. 

"Init ial Heat" .. 

Into Kettle 

..... ........ ... ... bbls. 

Yeast ... 

Run to storage 

Quantity recorded in Cellar. 

Balling of wort 

Balling of beer 

Apparent attenuation .. 

Alcohol.... 

Real Attenuation .. 

Real extract .. 

Remarks: 

Loss 

. ... bbls. 

Out 

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

First runs ... 

Last " 

Water: !viash ..... 

Under1et .. 

Sparge ... 

Hop Sparge .... 

Total ... 

% 

% 

. ........... bbls. 

Balling 

. .................. bbls. ..... ............. .. . % 

Air .. 

. ............... . ..... . Balling .. . 

. ... ..... gals. 



No. Tun. 

Times: 

Malt. 

Hops .. 

Started to mash 

~1alt all in, T. 

Underlet on -- ; Steam .. 

Finished mashing, T ... 

Set taps; Heat .. 

Sparge -- ; Hop 

"Striking Heat" .. 

"Initial Heat" .. 

Into Kettle 

............. bbls. 

Yeast ... 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort .... 

Balling of beer... 

Ap.parent attenuation .. 

Alcohol.. 

Real Attenuation .. 

Real extract .. 

Remarks; 

Loss 

. ... bbls. 

Brew No . 275 

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

First runs ... 

Last '' 

·water: I\lash .. 

Out 

.................... bbls . 

Under!et... 

Sparg .. 

Hop Sparge ... 

Total... 

Air .. 

.. .. Balling ... 

Balling 

.. .. bb!s. 



Brew No. 

276 

No. Tun. 

Times: 

Malt 

Hops 

Started to mash 

Malt all in, T. 

Underlet on -- : Steam .. 

Finished mashing, T 

Set taps; Heat .. 

Sparge -- ; Hop 

"Striking Heat'' .. 

"Initial Heat" .. 

Into Kettle 

.... bbls. 

Yeast .. 

Run to storage ... 

Quantity recorded in Cellar .... 

Balling of wort.. ... 

Balling of beer ..... 

Apparent attenuation. 

Alcohol.... 

Real Attenuation ... 

Real extract .. 

Remarks: 

Loss 

......... bbls. 

Out 

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

First runs .. 

Last '' 

Water: Mash .. 

Underlet .. 

Sparge. 

Hop Sparge 

Total.. 

................... bbls . 

Air .. 

. ...... Balling .. . 

% 

% 

. .......... bbls. 

Balling 

. ....... % 

. . ................ gals. 
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