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Finished mashmg. T/6 o°.

Set taps; Heat“,./r?:fm’

Sparge éé-i ; Hop . o

5e

“Striking Heat"

“Initial Heat”..ZZ 21",

....... 7. M/"'Af-z“r.

First runs. /24/ bkl
- %

Water: Mash.......... /’? ............... bbls.
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---------------------- FinisheAfHsLimatell L @ Wassrra e A bbls
...................... Set taps; Heat//d. Underlet,...../é... e

Sparge 4{[3;1{013 /%;' Sparge/fa? ¢

“Striking Heat" ..........cccoeo... Hop Sparge‘ ¢

“Initial Heat”... /. 2.5 ol il o @

Into Kettle Loss Out Kettle Test

oA RN T N S bbs. A M.,

Yeast//ﬂ"ﬂwﬁjz ATTLINTEMEE B ..o cooerrorcsssrasornss
i
Run to'storage:. L. Raiie Balling, 53 %

Quantity recorded in Cellar i i o e T A S I ettt e vl gals.

Balling of wort / / j 9 4

Balling of beet. Srdailind

A

PP

PR e e e b

Real A

Real extract

Remarks:




Brew No.

0o

No.// Tun.

Times:

Mate, 75760, €.

Hops.22.0.. kﬁ!@//fjﬂ%? TR R AR o 9

Aol ... M A Drvttea,

R SWC S Y17,

» O
Started to mash &f 3
[4%
Malt all in, T.
& N
Underlet on /Zéﬂ Steam/ s,
Finished mashing, T.. / / J

Set taps; Heat.

LS oy 420 °
Sparge ; Ho

parge 5 T 2

“Striking Heat ...

“Initial Heat" .. T2

Into Kettle Loss

AZL s,

................. bbls.

Run to storage........

First runs/f: %
/-/ %

Water: Mash L7 bbls.

Underlet..... /é .............. i

Sparge.............| ‘ ................ &

Hop Sparge/-?‘ =
Total.... w2 ... *

Out Kettle Test

A B2 b, Sl BB

....................... Balling......ccconimncn

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

gals.

Balling of wort

Balling of beer..........e.. 4.

A

IAIBOROY: oottty

Real A

IRBEIORCTRIE v i vt i orsns it s

Remarks:




No./@Tun, 'IM

Matt.. L 222.....

S 7/4747
'K A a8t

22T NP A HAM 309 L0 BG4 P

Hop.ow//ﬁiﬂ'/l/fly/.’ﬁfl

Started to mash 5?'

Malt all in, T.

o %
Underlet on:’f'; ; Steam g#. P988er
Finished mashing, T//4°

Set taps; Hea.t/»’-’d

=4
Sparge ﬂ ; Hop ? g .
V{3

“Striking Heat" ..........cocoo...

“Initial Heat”.. /7% &.2

Into Kettle Loss Out
LEY v,

Run to storage.

nd & 4. bis.

........ 23 Avrnitn Aol ...

First runs... /&% ... %
Last “ ... 73 9

Water: Mash.........d.@...........bbls.

Underlet.... /... "

Kettle Test

...... V743 & A

Balling %

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

gals.

Balling of wort.......... /J/J‘? 2

Balling of beer... il




No.,:";;:l‘un.

Times:

Matt... J S 0. e

Bon M LCEOL 15=026 10, BEHIL 2t 26tk

Started to mash éﬁ
e

Malt all in, T.

L4
Underlet on %“, : Steam 222 onm..

Birished pasling (ALK

Set taps; Heetm./

Sparge /é“f ‘ Hop 6244

“Striking Heat” ....................

“Initial Heat", &34,

Into Kettle Loss
A28 vois. O s,

Yeast?ﬂmﬂwﬂ‘)—ﬁ‘

RADAOIBEOTTL. . v crsnsunniessniissiansivinsbisispimpeshbrasisssmhcss

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

g S/ WAl 1.0

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

Underlet..........

Hop Sparge....

...

Total... 2: ﬁ' 3

Kettle Test

“

7

Balling of wort // & ,7:

BICOBOL s cxrcrentoemmzariasse

Real A

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

Remarks:




No.l‘y Tun.

Brew No.

Matt... £ /.8

nm/‘ﬂwl‘-‘%r
Rt

bion.. (4 Al At 20, Awyﬂ. e avin B 7y //444971 Pu st G 49

Lo Lol ...

L. Tare..

29 Mnign..

Startedtosnash ;7‘17 5

Malt all in, T.
Underlet on 57/-’ ; Steamtl”“';s

Pinished mashinig) T/ 6 .

Set taps; Heat... /

o
s £ 1 éz'

“Steiking Heat”. . avin

“Initial Heat”.. /4 4.}

Into Kettle Loss

/ 70 bbls ? bbls

Run to storage

oAb L vois

Firstruns.“/z.f..’::. %
Last * ﬂ\f"— %

Water: Mash.......28%.........bbla.

Under]et..u.“.“.é. —r——

Sparge..... /;, ............ v

Hop Spnrge,..,.."4.4.......... £

Out Kettle Test

Ldd....7

Balling %

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

Balling of wort £2: 23 D4

Balling of beer......... 2. 5.0

K etTtle



Times:

Mt 2570 L. MM

Date. s 9;;/.‘(4'27

Hops.2-0. 4.6 59 /. 4.52. dzn-urlu .eﬁ#f/ﬂ-l i N4

Al g ht.. L0 P2

Started to mash é‘f
20

Malt all in, T. .

Underlet on /&l ; Steam. & P s
Finished mashing, T. 4.5 7. .

Set taps; Heat/{?

Spn.rge/% ’ Hop / fﬂ

“Styildng Heat”............coneuree

“Initial Heat”.. /3. 0...

Into Kettle Loss

Vil RSN S £, bbs.

—

Run to storage

First mns/(zﬁ’ %

0—5/ %

Last * ...

Water: Mash...

Hop Spargemé.............. *
Total. . R2T. ..o

Out Kettle Test
-~

L4 vbis. AR

coBalling...o.coorenn %

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

gals.

Balling of wort




vt Z000. . C. ereds ) o 780 J—r:t‘) 2
Hops 2O/ C 50, (086 H ,?/J’E:F.s'b 123 BCPuli3san M.

o
Started to mash %‘{ First runs/f'., %

Malt all in, T. Last * o0 %
Underlet on %q ;Steam.-’..?!:‘.‘;a.p

[d
Pinished mashing, T.. 4.8 T e ) o

= .

Set taps; Heet/é‘?' Underlet“....[,k. TR e
LY u, L2¢ . “
Sparge /5% ; Hop i Sparge...... /m .........

“*Striking Heat”...........coveevnie Hop Spargec 3
e -
“Initial Heat"... (44K . Total... 0.

Into Kettle Loss Out Kettle Test

L.Z T b, L T S bbs. cnd D05,

Yeast. P Army Morare a2 b Air......

Run to storage. : Balling. %

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

Balling of wort

Ballingotibeert il o

A o

Aleoholi. i

Real A




Brew No.

32

No.,! Tun.

Times:

Maltfm’ soremll. .. Ottt ... FTBC AL (foh fhrrde
Hw.xoﬂ’ﬁv/ezcyy . P sd A 32200 BCA9
W n W N N R

Started to mash ;éjd
Malt all in, T. Taghs o el T, L. O

g -
Underlet on’%/e- ; SteamdZ #Ppsens .
Finished mashing, T.. £ % 2.2, Watert Meaah t 2 24 bbls

Set taps; Heat/’ya Underlet....d........ *
(74 .
Sparge //4—_{ ; Hop (fa Spa.rge,.../

“*Striking Heat”........crieesens Hop Spm‘ge[ %

“Initial Heat"../Z£°. o O A

Into Kettle Loss Out Kettle Test

¢ AR M 8 & vbls. ALEa.. pis. BB

Run to storage. s Balling. %

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

Balling of wort LA 7?5

Balling Of Deer.......c b

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

Remarks:




—h

Brcw No

Malt... ?m C? MW /e

Datesdoas, f’/—/
4 iy AEle.

. (08¢ u%v“ﬂ[f 33 //s BelH I/nrnn 3TICo BOU?

Started to mash %

Malt all in, T.
Underlet on %z-’ ; Steam. 2~ P

Finished mashing, T... / (d .
L]

Sparge /{"{/ Hop %’

HStHildng Heat”.........cnoumices

Initial Heat”. /3.

Into Kettle

Loss
/?Ybbls A....X..bbls.

Run to storage.

First runs..... /?-y %
Last * I°’- ....... %

2.5 bos.

Underlet........... L.

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

Sparge....

Hop Sparge(l %

Totallf}“ o

Out Kettle Test

/1-2«‘/%

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

1245 R

Balling of wort

Balling of beer 2102

A "




No./ Tun.

Times:

g

Date.

Malt....,fm. . RS ehe..... Pl ...
-/o.ﬁ:w,//.?&f: vt AU 18 K01, 5°0.0.00 K6 V)
E. st A ...

Hops. Jﬂ A/ﬂnl
LW .
Started to mash %f’

Malt all in, T.
v =
Underlet onp,/" $ Stea.mlfm
/. ¢
Finished mashing, T...£/% 2.2

LILES
Spa.rge /—‘,lHop ?"

Set taps; Heat....

“Striking Heat".

“Initial Heat”. /4f e

Into Kettle Loss
A& s,

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

g5
FOBC 4% % forrse,

First runs /%.7..... 9
Last * .. A2 . ... %

Water: Mash

.7‘ bbls.

Underlet.....

Sparge..... /4/ / ............ i

Hop Spa.rgeé i

Fotal oot o *

Out

A EC. b,

Kettle Test

sl %

Balling.

%

gals.

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

L2 P

Balling of wort

Balling of beer............ 3./

Realiextract.......ip.couien,

Remarks:




nop.,z.a“./:.‘.ﬁ.,.ﬂl//)‘f.!an//.’“/J&u // 208PC yp
A0 B L0 Peann, 237 Bk Bells AP

Started to mash L—lk('r
Malt all in, T.
Underlet on -%‘ ,Steami”"":.

Finished mashing, 4 ¢

Set taps; Heat/"‘

Sparge /“’é‘? ; Hop 4

“Striking Heat".................

L3

&
“Initial Heat"../ 447

Loss
¥ bbis

Into Kettle

/ 7 Vhbls

Yeast ?"““! dw#/7

Run to storage.

Firstmns“.,...l‘ﬁ[.... %

Water: Mash.. . 2.4 bbls.

Hop Spnrge“.....“.é....A.... H

Totalljpﬁ o

Out
L5 4. bbis,

Kettle Test

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

Balling of wort Ud.2)a

Balling of beer........




Hops. 206G 30/ 43 B :CF D - [5 M. 5T /20 B.C 9

Times: il D SAM . ABPUOSS...... R Atsedms.. ol ALK DU S,

Started to mash % First runs..... /I’ : Ja‘)/ %
4

A SEe— Malt all in, T. Lagt * ..lsZ... %
[ s | Underlet on 27/‘2 : Steam... 2 P4l

\

Finished mashing, T...... / ..... t l Water: Mssh.7xbbls

" ...................... Set taps; Heat....... /OJ/ Underlet.,,...../.“é. it A
[ Sparge /ﬁ—g ; Hop é?_d Sparge....... / 4‘[’ o

i “Striking Heat.................... Hop Spnrge‘ &

. “ “Initial Heat"... /.3 D... MOERIE s sor vee & .

it Into Kettle . Loss Out Kettle Test

L5Z . b, W e ZHD. st L AT ...%

Run to storage... Balling %

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

Balling of wort.......... /7' é 74

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

A

‘ RICOBOY s vt scvagiy sipsmvanisn

‘ Real A

Reat ettt ..o

Remarks:




vatt. 5.7 4A. C..amatlsiDaadt G scuscnavele

Hops 244687 N L0 BCA YT OCE 3T ACL % 8 LaeA S0 A L0 AC 45
Times: /0M Bl o S o il g i O A

...................... Started to mash ?La macsiawsd oSl o

Malt all in, T. aatt 00 UM 2. 5 %

No. 7 Tun.

Underlet on /Z;-, ;Steam.{.?hﬁ:..
---------------------- Finished mashing, T..../.40... Watary Bash 0 TR b,
. B
...................... Set taps; Heat/tjy L Underletf‘. e
‘ (4 3 :
Sparge z‘i ; Hop m - Sparge........ /47 ......... &
/9 ¢
USERNE Heat” . . usims Hop Sparge.... c P &
“Initial Heat"..{ 4% Total... }A/ P
Into Kettle Loss Out Kettle Test

ol ppig & bbis. /.70 s LG5

Yeast #/‘4“4—! 6/1,144144720 Air,

Run to storage Balling %

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

Balling of wort # "q'/‘d/‘y"

Balling of beer 3:0




Times:

Duteor e e

Malt... [ 7 a2 ..

Hops: e’ﬂAfa’p 7 a’éﬁ/ //4%‘%«/{42‘1‘71//1 A,/m 023X

kO AA A ... L0 P

Started to mash
72
Malt all in, T.
o 3
%/ﬂ : Steame? #2722

Underlet on

Finished mashing, T/éﬁ" 4
L]

Set taps; Heat/:y

e
Spnrge 41’ /%d

“Striking Heat”...............
“Initial Heat” /.2,

Into Kettle Loss
LEE, b,

Run to Storage..........cc.c.coeiiies

T ATY v 4oz te,

First runs. o202 &....... %
Last “ . Ad3 ... %

Water: Mash 7. bbls

Out

Underlet.....04............. *

Hop Sparge/ !

TRl stttk o isninn

Kettle Test

..... /72/%

Balling %

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

Balling of wort /,Q. ,1 )

Balling of beer........ S.0

Apparent

Aleohol.....vssustimssssss

Real A

Real extract......

Remarks: M/JM 7

gals.




No. 7 Tun,

Times:

Brew No.

39

Seaf oun o e %,

Malt.. 5. 9.40.... 6 PN M T B wpinHEILE,
Hopsk YA G 872,443 u%:aex-ﬂ A s gy ,3//,74,.,,.,,/, DCw ®
Dl (6 Framad v S M T o Ba

Started to mash %’L First runs....... / 70 %%
Malt all in, T. Last “ ... 44l P .. %
Underlet on %’ : Steamed. 274wy,

s —
Pinished nisshing) T Ll 0. Water: Mash.............. 2.0 .. bbls.
L]
Set taps; Hent/ﬁ)" Underletlc &

¢ .
Sparge Nﬁé’: Hop %7-4 Sparge........ 14V ..... b

sstaling Teat”.............. 0% Hop Sparge..........4.....4... &

“Initial Heat".. /4.4 ‘ Total....h.b 3.

Into Kettle Loss Out Kettle Test
LEE s AT bl L 50, bhis; D20 o

Yeast. K venm.. Movorinas 270 S im W NN L B e FO
Run to storage Balling. %
Quantity recorded in Cellar......... .. gals

Balling of wort . 1}76




No./® Tun.

Times:

Malt.... 52702 /

ettt

Hops.. 20 RG220 . 240 £3.G %

I BEE 4T m b8 Nam 32 :/08.6 49

nm% % /

FVBC AT Hal

ik il ... 0. YR,

Started to mash ﬂ
74
Malt all in, T.
2
Underlet on Z//—‘ ; Steam. .. M1
Finished mashing, T.../4.9.....

Set taps; Heat........ /-’7
Sparge -(-‘:E ; Hop L2
15% G

“Striking Heat"....................

“Initial Heat” .../

Into Kettle Loss

ASE. vbls.

Run to storage

23" ot lom. _Lallo.

............ 7...bbls.

Water:

Out
oo d &0 bbs.

F1rstmns/7Y %

Mash........ 5 b,

Underlet.....4&.. ...

Hop Sparge.....

Totak guras, . b ol ¥

Kettle Test

Balling. %

gals.

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

Balling of wort

Pl 20
i

Balling of beer. o DS

A

Alcahel.. i

Real A

Real extract......qoiccummis

Remarks:




No. / Tun.

Matt..... F . 22....
o Ja/an oz Zc’/ 22.9./4 /Yay/ 20 H2....
Times: o AP Sl / a,(., 1)

Started to mash 7— Pirst runs. /270 o %
7
civmsesns | Malt all i, T. Last * ... ﬂ? %
o .
---------------------- Underlet on %'; ; Steam. Z#Pem .

Pinished mashing, T./620.°. Water: Mash/ﬂbbls

...................... Set taps; Heat....Z & f Underlet..... #7¢ “

Sparge ﬂa;Hop &z’ Sps.rge/j:ﬂ %
Jbo

“Striking Heat"'...........co.cccc Hop Sparge.... ( s

“Initial Heat"../2%.2.%.. < I SRR,

Into Kettle Loss Out Kettle Test

A o NNy &..bbs. A DA T ST ... %

vem/‘m,gﬁw‘fff/ M ey |

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

Run to storage....

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

Balling of wort // j— )0

Balling of beer........ 3:0

Apparent

Real A ion

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

Remarks:




ate. §460. L. o

o o e

Hops 200G 500 A4 SRl 50 AL 06 b1 24.RC.44.7.

L)
Started to mash %f,

Malt all in, T.

o
Che Underlet on %‘L‘ ; Steam.Z. 27ev

L
Finished mashing, T/( P

...................... Set taps; Heat/u’}n

Lot op 2 °
Sparge /5y ; Hop 7A

“Stnildng Heat".........ccuie

“Initial Heat”.../ 44"

Into Kettle Loss
L& 5. bbls. & bbis

RuntoStomage...........coisesssiciioaras

Water: Mash Vard bbls.

Underlet.......4.....oooor.
Sparge...... /‘/( ............. i

Hop Spa.rge‘ il

Total...o%bhlloon

Out Kettle Test
/..Z.?‘..bbls. ,l‘«%

Air....

Balling %

BaIng of WOrk.....ooserseesatisesierrassetnss

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

gals.

Alcohol

Real A

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

Remarks:




No.J Tun.

Times:

BNZ §o.

M nnf!-L‘_.:,.........

Vit J202.:., et gt Pl L
Hops. ZOA-20. 000 A/ O 5% o L GO FHY L6 HiHt42:9 2 R4,
A M 2 A0 R RG24  00

a
Started to mash /z/‘f First runs“.‘/?id— %
Malt all in, T. Last * .8 ... %

Z20°
Underlet on“mm== ; Steam.
Vi
Pinished mashing, T.. /% 2.° Water: Mash....... 08 ... bbls.
Set taps; Heat.. /.22 Underlet...«7&.......... **

Sparge/{fzd;}lop @' Sparge/d_o i

“Striking Heat"'...........cc...... Hop Sparge A O
“Initial Heat”. /Z2.2.%.. Total.... 2 ™

Into Kettle Loss QOut Kettle Test

LEE s il o Bhls] AT b, I AL

vm%ﬂ(ﬂ««#'-‘?é’ YT, 4

Run A0 SEOPRRE: - i:iccusiiiisiuvuistuaminsdisoitaiiossss Siistaiecat g oeta s es s Mt ab e s esosy oot Balling. o L. i) %

Quantity recorded in Cellar.......... ... o L R e gals.

Balling of wort L2 2. 57 a

Balling of beer............ g 7

Apparent

Alcohol.......

Real A

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

Remarks:




3

e,

No.4+Tun.

—M Date. ZA} %“7/ W‘
Matt, K241 C ot .. P li........ 2 FEC 0 /‘/*‘V‘/.(A
Hops. 2 0L 6.5.0.4.0 PG ML 5=REL 470415 n/—q%v/mwﬂ/apﬂﬂ
........ Ay AP0 .. 2 . Moy et oo

¢
Started to mash %

Malt all in, T.

2 -~
Underlet on 2/“1 ; Steam. 2. 22tesy. .

Finished mashing, T/

— &
Set taps; Heat/te‘cf Underlet.......

Sparge /Aﬁé-/f Hop & Sparge/‘/’j’ b

“Striking Heat”..............ccee Hop Spnrge...“.‘.“...,...“.. &

“Tnitial Heat"../&&.". e W L R

Into Kettle Loss Out Kettle Test
{.F5 bbis ¥ bbis wd 0. bbls, //{{%

Run to storage Balling %

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

Balling of wort 2T R0

Apparent

Alcohol

Real A

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

Remarks:



Brew No.

45

%

N 7<= ..Date.m«d?y ......... A /
Hopt.Ja.A.’&ﬂ..é.‘a/./::«é‘zfaa.em#i&é(..-/..ée.dé/rf
Times: | oo so. Lo 7 Q. Pz, Ib ionirn,_dadF... L T HmS.:

No. Jfl‘un

Started to mash ;—éf' First runs.. £ 7. %
...................... Malt all in, T. age! & 1122 e
...................... Underiet onp/_? '; Steam.Z 7.,
Finished mashing, T.. /#..".

...................... Set taps; Heat... % &%,

o
Sparge /Lﬁ{ ; Hop éZﬂ‘

“Striking Heat"'..........ccoio0ne

“Initial Heat”..//#.&.0.

Into Kettle Loss Out Kettle Test

LEE. b, .. BB, AT .. bbs. AL,

Run to storage. : Balling. %

=T wim Doy L

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

Balling of wort Sl Z

Balling of beer 2:3

A o




Times:

Mal:?#éafm ........ >/ 4
Hopsld 0 LG 30 A8 AN LS BRIl 28 Bt F
Al A

<
Started to mash L/f
73
Malt all in, T.
]
Underlet on M : Steamj?"‘m.

‘
Finished mashing, T/ Cd ‘Water: Mash................ 73 ........... bbls.

¢ L}
Set taps; Heat/»jﬂ; Underlet....... L. L. ©

’
Sparge /64; ; Hop

“Steildny Heat" ... Hop Sparge....l.m....,..... -
“Initial Heat"". A4 5.". Total... . 40......... *

Into Kettle Loss Out Kettle Test

AL s, ki A BBl L FO. s, o ol e

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

Balling of wort d v’ A D

Balling of beer........... 2.6

Apparent

Aleahol........couiaispis

Real A i - |

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

Remarks:



No. 7Tun ,M ...................................... Datg.n%’ /]/”ﬂ

Malt. . F 2D 2 F¥ LG5 /Alf/f/e
Hops. 0K %0, Z&' 4/? //: é’f:a 2.4 &'///;//d/ 2t 975 256N P
Tiness - § ke /ﬂM— W7 e N - 4 -2 t M— ........

...................... Started to mash ; :f -

...................... Malt all in, T.
Fz?®

- Underlet on“amm  ; SteamdZ Priem,

---------------------- Finished mashing, T. . LE2° Water: Mashfzbbls
)
...................... Set taps; Heat..../ 752 Underlet.. /<= ... "

Sparge /_/ZO; Hop &22° Spnrge/?—ﬂ “
2

Hop Sparge.”..‘“...,“...... i

Totalpj/f/d S

“Striking Heat"..

“Initial Heat”../

Into Kettle Loss Out Kettle Test

AEL.. vbis. el b8! A50. v, WA T .,

vm%wﬂa«nrﬁ ATl

Run to storage........ AR e e o BRIINE AN 8 %

Quantity recorded in Cellar.......... ... ....cccccoenniecnins 30 Sessrisrsiiomes gals.

Balling of wort Hotcrse e

Balling of beer........<...&

Apparent

74T DR i

Real A

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

Remarks:




48

No. i'.”.l‘un

Malt

NIRRT By QTR Yo

]
Started to mash ﬂ
4

Malt all in, T.

Underlet on /.%2 .Steam?-/ﬁ’”‘-—-
o
Finished mashing, T.... / e /0

Set taps; Heat..... [.J:J.‘T

6
Sparge /d{ ; Hop %Zﬂ
Fr e

“Striking Heat"............cooeee

“Initial Heat".. /. 47"

<

Into Kettle Loss

.55 bhis. il

Run t0.8LOFREE..........0nc0semssraner .

Bove & a:é...¢..z[zuz.:z.eg.%mmnz.amm

JHBE 1ut [

Water: Mash...

Underlet.......4.&.....

Hop Spargeé i

Tomlllfy “

Out Kettle Test
L FI vhis 12:.0..9%

Balling %

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

Balling of wort

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

A +

BICONOL......00058 rersgess

Real A

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

Remarks:

b P
LS AN AOMEC 4T,

Date. Zhon.. Fotns 12 F




Brew No.

49
Date-:ﬁﬂv@(/%‘ 4

No. ‘7 Tun.

Matt 54D C’M .
Hops. J9. AG. 3" o/;-,ac/—ro,b’/rﬂﬁuf/ﬂ-a LT 2.2
Times: D S . e ,Zb@MM/M{/VJ:

Started to mash ’éﬁf First runs..... /ﬁ,’?“, ...... %
...................... Malt all in, T. Taspilis Mg . o

’
...................... Underlet on : Steam... 2,

...................... Finished frnshing, ./ f.7... Water: Mash... bbls,

...................... Set taps; Heat/»?—7 : Underlet/‘ o

[ .
Sparge ,-g‘_g: ; Hop %ﬂ Spugel/{d &

“Striking Heat"'...........cc.c..... Hop Spnrge‘: “

“Initial Heat".. L4 Total... R 2.

Into Kettle Loss Out Kettle Test

ol EF b, e T gl N 1.7 vois, AN g

Yeast (K.t Borruans 75 AL i

Run to storage Balling. %

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

Balling of wort Y48 5/7;

Balling of beer 2.4

A 7

Real A

Real extract

Remarks:




Times:

................. Al

Matt. L0 .. orsentl I I DBes? riv Y
Hops 048 42-42. iwf//:,o{:/,u “ /3’445(4;//.4 AN BR47
W7, 2. HEA.c........... L eritre_AAAG o

Started to mash éﬁi 3

Malt all in, T.
Underlet mé‘@

Fsrstnms/?fd— %
Tt Bt ot e %

; Steam. Z o

Finished mashing, T../@2.&.°, Water: Mash........ 5@ bbls
— o
Set taps; Heat/v’/ Underlet.. Z/é.......... e

Sparge /—Z.;Hop /f” Sparge/'f/é 5

/83

“Striking Heat" ... Hop Sps.rge.....é. ~i
“Initial Heat” /4/0 Tom/'f’f £
Into Kettle Loss Out Kettle Test

WA e BT é...bbis. B i P28 A

=T Al oo 4 S0

Run to storage Balling. %

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

Balling of wort

Apparent

HIahal.,....eriioseszor

Real A

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

Remarks:




No. Z Tun.

Brew No.

51

M Date.. /e /’4? -%/ /ﬂ

vae. I2. 42 .. Aooradc.
y b . ¥ 205 0TS, b

Hops 20.56- 5810 B 6g

#/36' #? in /(e/?%
Ha.m. 3%

A

A, /.fa,&“ (0. Haed. S AT AR ,,#
Started to mash ?.(57 First runs. /6. .67 9
Malt all in, T. sl e 8= o
Underlet on f—‘/o : Sheam/’,{'”w

rd

Finished mashing, T...£. éb.“... Water: Mash..... 5 0 bbls
Set taps; Heat/s—{ ..... Underlet.(. G @

168" 70 2
Sparge === ; H e Sparge/ A

52 é s

“Steiling Heat”...vion Hop Sparge.. é
“Initial Heat". /.. 5.4 Total..ol. A L.
Into Kettle Loss Out Kettle Test
S st B, & bhis (&3 bvis [2.0..%
Ymﬁmﬁw#‘“/ T Lo X
Run to storage. Balling. %
Quantity recorded in Cellar......... ... gals

Balling of wort 7"3-{’/475
Balling/of beerii s

PP!




Started to mash ;‘7; i Bt raiedl AL

Malt all in, T. Last * ../

1 5
---------------------- Underlet on;‘/!- 3 Steamﬂm

---------------------- Finished mashing, T...//4."... WateryMashioil . bbls.

...................... Set taps; Heat/-’yo Underlet...../‘.... e SN

L e s : &
Sparge/-j—:;l ; Hop # Sparge/"’? ...............

“Striking Heat”............cco.... Hop Sparge .. & Prath. |
“Initial Heat”. /#.2.".. Total,... AL, ... “

Into Kettle Loss Out Kettle Test

u“ L paggg NN bbls. WS AR W A :

-~
Yeast, A, e B T S I

Run to storage R Balling %

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

‘ &
‘w Balling of wort U /. 7 a

i Real extract...........covrrererreeceinnns

Remarks:




Brew No.

e B s - T SO Dstez»‘-vﬁ"/y‘zﬂ%‘/

Matt... ¥ 4.00.. O arodla
Hops. JOLG 68/08 B 730N 0 3B et 20 B8 47

W har /o3

L]
...................... Started to mash % First runs... /<. 0. 9

Malt all in, T. Lest ¥ ... X357 %

Underlet on ‘;'-;—4 :Stenm..?:.ﬁ;..?r.w»—

¢
Finished mashing, T..../.£.0.. Water: Mash............. 2.4 ... bbls.

...................... Set taps; Heat/# Underlet...“.....a.c.,... poresnis

Sparge /éf"‘r{ ; Hop %Zﬂ . Spa.rge/rs} i

“Striking Heat”..........ccc.c.... Hop Sparge........‘...... e 2

“Initial Heat”... /4T, teal ikt ...

Into Kettle Loss Out Kettle Test
A H prialed SN & ol /.50 byls. LW (e 1 A

Yeast,j.m.

Run tolstorage:.. ... st BRIAE GO B Jirinees %

Quantity recorded in Cellar.......... ... c.oiiciiiiiiveiiiin gals.

. &
Balling of wort /./ j i

Remarks:




No. 511'\111

Date. 225
Mak....J T 2D..... 1’264/7 /z weyse

Hops. me‘am,//;/;jge,44.&:54/&.4@433.1«4@& ........
ik OO ... LR OORA...... A0 s, Sk

Started t h /f,
0 mas ;—

Malt all in, T.

s .

Finished mashing, T... / "7 o

(d
Underlet on;/
Water: Mash..... 4%, bbls.

Set taps; Heat.../ 2. 7" Underlet. /...

4 o
Sparge C{Z ; Hop /720
/o2 4
“Steiking Heat™ ...
“Initial Heat”. /2% 2.,

Into Kettle Loss Out

LOE. b, o Ay W LT0.. vbs,

bbls.

y..m/M s T T TN R ey

Run to storage. i %
Quantity recorded in Cellar......... ... 55
Balling of wort l2:323 ‘T»? 78

Balling of beer............ 2 r 4k

RICOHOL s v ccszpzenns

Real A

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

Remarks:




Bmgl%o

Matt.. 57640 L toniade Banall i BaGCk T it fe e
Hops &6406 52, 10 BEwf IS BCE 57 s ek uhl 4 SHAISRD AL e @27

No. & /Tun.

...................... Malt all in, T. Last * . hod o %

‘ ~
...................... TUudeslet on 2{(‘2 : Steam,. 2 e -

---------------------- Finished mashing, T... .8 7. Water: Mash..........2..7....... bbls.

Set taps; Heat.. /62", Underlet....... Lo ™

o .
Sparge /%(:Hop QZ/ Spnrge/ﬂ’ Y

“5triking Heat"..........cconuir Hop Spargeé “
“Initial Heat”... /.5.2. .. Total. S b

Into Kettle Loss Out Kettle Test

AEE bis. e & i ol e et N ik

Yeast. o, Boowms e € M ¥ Lo o

Run to storage oo Balling %

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

Balling of won/o’id/m

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




%ﬂf’ Date .ﬁ: ) "//'
Matt.... I BB ...t % %;m,/f ﬂ
Hops...jﬂ.d@.ﬂ?//ﬂ.%)/fd 0 LB 48 L 0. SN, ; 1
A DAL A0 A ST ittt A B o -

Started to mash %éf' First n.ms/f( %

Malt all in, T. Last * ../ @R20 . %
Zo° :

Underlet o ; SteampZ P2

a "

Finished mashing Tl T W o Wter: Mashio o b s HEE,

Set taps; Heat..... /:ZJ Underlet.... /... S o

Spuge//?f{‘:,Hop /;a. Spﬂ.l'g&...[!i:/’.‘./. ............... o

“Striking Heat".............coov.. Hop Spnrge,.“&.. 2T

“Initial Heat”.. /%% °.

Into Kettle Loss Out Kettle Test
L. b, s o BN R (P2 bbls. Vs cand %

‘S
YVeast, Foaom aGresa 7 o4 5 DI, ey SR

Run tO.BYOBARE......corcourmsonconsnsecnssosssmestssessesseasaaasssssnss Balling. %

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

Balling of wort 2 24

Balling of beer............... 2552

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

Remarks:




No. S/Tun

Brew No.

57

Date. # A,

M BEin Kelt/e

Malt. ?7‘;&
Hoplza (ﬁé 50

-t

s
S d ﬂ
tarted to mash =]
Malt all in, T.

‘ .
Underlet on M ‘ Sbeamp“ﬁ’"h

7 :
Finished mashing, T....L.£0.....

Set taps; Heat/ff{

ool "
T L(U

“Striking Heat".........cccce.ee

“Initial Heat".‘./[’.f.z.:

Into Kettle Loss

AE T s,

Run to StOrage.........ccouicuinns oo

i &4 s,

sﬂoa 57 //.mm r,/ LS HBMED. L GCHT

Fu'struns/{ﬁl‘- %
Last » 2. K57 9

Out Kettle Test

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

Balling of wort

20 %57




Brew No.
EQ

J O

No. 7 Tun.

Times:

|

Date 29632 Pvre? F% {

Malt.. ﬂ”ﬂ C?

Hops 244G 370 ¥.40.4& 8 /.{lfa"l‘)//.f"lff- G fla AN YA L OB CLT.

IS L i poiv rettle

s
Started to mash m
75

Malt all in, T.

Underlet on;c-/L ‘; Steams?, Zvens
Finished mosshing, Tl ol ..
Set taps; Heat/fj‘,:’
Py 6
Sparge &p ; Hop LZZ
774
“Striking Heat"...........ccc.....
“Initial Heat”.. /44"
Into Kettle Loss

A s,

Run to storage.

Water: Mash 5. . bbh

Underlet..... L8 ..

Hop Sparge..“.,g........,... -

Total,. A M ... v

Kettle Test

Balling. %

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

Balling of wort

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

A

Aleohol.....sssssionsons

Real A

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

Remarks:




No./ Tun.

Times:

.......... 4

Maltffﬂm A SRt

anz%ﬁ... = ;7%7
IR 3 sy T

Hops.. 0. kG52, .q/a.ﬂf{%/z.zﬁbéks./-.1;@?22%4;{/444:@..! LRTE.FP

.............. Lo datr

0.

297 fwnitn ot

4
Started to mash &
75

Malt all in, T.

Underlet on&p s Steam.Z. 7 '

/¢

Finished mashing, T...//@.&...

-, e
Set taps; Heat.... /4. &..

ﬂ o; Hop /2—7”"

Sparge iy

“Striking Heat"..........cc......

“Initial Heat”. /5.2,

Into Kettle
2AEL Braalds SN & ... .bhls.

Out

LD

Yeast, Zar7x..

bbls.

First runs. /72 %

Water: Mash......, /7 ..............bbls.

Underlet... £/ ... “

Sparge/j’j/ “

Hop Spargeé E
Total....dld "

Kettle Test

..... RS,

Run to storage.

Quantity recorded in Cellar......... ... oo e

Balling %

gals.

Balling of wort

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




Matt. A4 6D.... € e

Hops JALLG..6 4//&‘5 LTINS BE 501 20 7B

100, 5Bl - L0 et 2l AN sl S I H T T

°
Started to mash M

23
Malt all in, T.
L
Underlet on % ; Steam 7. P,

Finished mashing, T. /

“Striking Heat" ...........cccc....
4
“Initial Heat". /4.

Into Kettle Loss

L5 5 s & . bbis

Yeast .kn’h—: Poreas # 57

First runs//: %

Last “ /’ %

Water: Mash............ 7.5 ........bbls.
Underlet......4 G, @

Sparge/‘jjrz. ¥

Hop Sparge“..é.,.....,....... £

Total, . o

Out Kettle Test

AP

Run to/storage.........iwasi o

Quantity recorded in Cellar.......... ... ccc.occucciccnne

Balling of wort / /v”ﬁ 2

Balling of beer........ A3

A

VA0 1) e

Real A

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

Remarks:




Brew No.

61

Matt, FTHAO.. & Grenla M
Hops FA M@ I3 BEEHON (58 E32, 2056 52,
Tizmee: 20l L0 oot S Vi, Bl L AL,

No..” Tun.

Started to msh%. Firstruns..../ 72

Malt all in, T. Last *
.
...................... Underlet on ééf ; smm”')w- .

»
---------------------- Finished mashing, T... /2. Water: Mash...............7. 2. .. bbls.

%o
%

s
...................... Set taps; Heat.... 4. Underlet...... 504 .......

Sparge ﬁé{;.}{op % i 3 Spnrge/j‘zﬁf i

“Striking Heat”........vunvves Hop Spargew.....&.m....,“ &
“Initial Heat". {97 total oY T.....

Into Kettle Loss Out Kettle Test
A5 pbls. RIS S = bbis. S oo

Yeast s Ao, Brrisn 5 MV ST TR 3 S

Run to storage " Balling. %

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

Balling of wort Aot 2

Balling of beer........ D2




A Date. Ztstel nas. 10297

Malt. FELD....., ccomronls. ALl I=5R so. %74,

Hop.gemfk.mﬁ&'ayﬂ% ....... a/faafea///aﬁmn-/dﬂ:p
/I,M/AMJJM = A e e

Started to mash 5//-%{‘ First runs/74 %

Malt all in, T. Lest * ../ 280.. %
o 5
Underlet on%g s Steamaf?t""-

Finished mashing, T..2

Water: Mash.......... Za..
Set ta.ps;Heet“/siZ..o Underlet...4......... ™

Sparge //5_{72 o: Hop &2 : Sparge... L e "

“Striking Heat"............ccc.c. Hop Spnrge.....é..“.......,.. &4
“Initial Heat". /& 2.5, Total.... LBl ... “

Into Kettle . Loss Out Kettle Test
&5 bbls B bl LEo.. bhis, S

Yeas%d?“'&w#’/fdv’-? T e | R e

Run tostorage.............oconnnees Balling %

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

Balling of wort - j P20

Balling of beer............ T2

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

Remarks:




Brew No.

.

/ﬂ- /6 Date. #ﬂ 9;;7.{/ %
Matt. F.7. 92 C. ovedla P lif 3 #8350 ies ratlfe
Hopl..&.Q./Lé..J...Q...(f%ﬂf.l%;ﬁf(‘?ﬁ.ﬂ{{{:gﬂ‘:‘ D ESHAA IOV LNST S

Tiae: WS A B TS Yl Sy i1

Started to mash %Z First runs..... /,/ ...... %
...................... Malt all in, T. astd Ba gl Ao @ o 0r

No. ¥ - Tun,

(]
...................... Underlet on é{‘t ; Steam . Zermr..o....

o
---------------------- Finished mashing, T../ 4% Water: Mash.............2%..........bbls.
...................... Set taps; Heat...£.d.&..... Underlet..... 4.6 o ®

Siain /Tt_{ + Hop ‘Z" Sparge... 4. HR.....ooo..

“Striking Heat”...........c..cooens Hop Spn.rge‘ A

“Initial Heat".. /4725 Tt “

Into Kettle Loss Bm. Kettle Test
...... LEE vols. O, ol T ol E0... bl o BT ...,

Yeast. K rtrne Loest. . 5.7 9. 0t N M S )

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

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

Balling of wort /w-?’?VA

Balling of beer. R.l3

A %
%%

7t T

Real A

Real extract

Remarks:




,44 < nm% : 5/.%!
Matt.... S22 22 el s, T IBE 50, %7‘/{'
Hopsx’éﬁl?::’.{eiﬁﬁyﬁ‘l%frﬁ.md%ﬁlf}d[?.ﬂ{{d.1.’4.:.3.(:&.1?6{'&.‘“..‘.
Tiinea’ ikl DAl .. L. PR ... R s, S L

i cveiemseeeneenns | Started to mash ?g' First mns‘zoy %
Malt all ia, T. Lest ¥ dobod %
Underlet on”% £ Steam/%

Z H AL Lo P
Finished mashing, T.../.#. 4. Water: Mash......, /% ... bbls.

Set taps; Heat(/oj;{ 2 Underlet,..,/{...... P T e

Sparge /{’é;fr' ; Hop L2 Sparge. B G ®

“Steiking Heat'".........c.nin Hop Sparge.”.é..,.u...w B
“Tnitial Heat". /27" Totel, ... ... “

Into Kettle Loss Out Kettle Test
LEL.. b, o A M. b, w ATS

Yeast g, e 2 T Y TYE, e

RUn £0 SEOTAZE......cvvvevienrirenns coieeeeireiannens Balling %

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

Balling of wort 2. 28 224

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

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

Remarks:




No. ;7. Tun.

_ah

Brew No.

65
- A,., Vo 2

Mats... #2600 .. anrochn. Pl
Hops 0/ 657 L L0 Bes L5 BeEUIN S BCrS

.......................... T LG lﬂkc 7/ e

VEHRINSD Vb BES5 D

g ®
Started to mash 43{

Malt all in, T.
Underlet on % ; Steamd. Zvm.......

Finished mashing, T/ (

Set taps; Heat.....

Spuge/ry ; Hop 422

“Striking Heat''..........c.ccc...

“Initial Heat". /HE."

Into Kettle Loss

NAF ST mhissied SN ) & bhls.

Run to storage

First runs.... /Z?J/’%
Last ... o430 %

Underlet’. e sy

Hop Spﬂgg/'ﬁ" U

Kettle Test

ok £70 bbls, A5 g

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

Balling of wort L. 2. Ds

Balling of beer........ D2




2.

n.mﬁ & ‘%’/

Malt.... XD, ot
Hops P4 202.40 TR 25,45,

Started to mash ;{f'
Malt all in, T.
Underlet o /éd—‘ ; SteameZ/Zssen, .

Finished mashing, T//?’

‘Sparge //4%20 Hop

©w2®
o=

“Striking Heat”.................
“Initial Heat!../#% ...

Into Kettle

Run to storage

AL G . T2ZE 0 su farrte

mﬂag/zxé'{x_t%ﬁt{fmééueiﬁ...:!.’e..

First nms(>7d/ %

Last Ll %

Water: Mashi....c.Zf.........bbls,

Underles.... ... i

Spuge//d .............. Y

Hop Spnrge( -

Total.... @ F e

Out Kettle Test

AL b8, B %

Balling %

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

gals.

Balling of wort y »7971?7 )

Balling Of DEr. ... v 20 L

A

Aeohol......comvsmenms

Real A

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

Remarks:




No. 7. Tun.

Brew No.

67
DateBus éA—r* J—%7

Malt... r{M C e -
Hops20/:6.52.4//2 50}’/5'#:#‘4 o

smgcsviey e ol

T P N SO X e~ B/ |

CEIBL 2 A AL FE ST

L
Started to mash %z

Malt all in, T.

Underlet on ﬁ—

Finished mashing, T... / f i

Steam. . 2P, ...

Set taps; Heat.... /i 4?6

Sparge /%;'; Hop /—El &

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

/ 7 O

Underlet.....

““Striking Heat".. Hop Sparge.. C s 4
“Initial Heat”... /A.4..... Total... b i
Into Kettle Loss Out Kettle Test
-
AAAAA &5 vbs. B phls. ik £ b, At B8
== ,
54-35 2

Yeast, Zrem. B # VS y o SRR S A
Run to storage Balling. %

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

Balling of wort A i o
Balling of beer 2:.%
esvion




Brew No.

68

No. / Tun.

Times:

/ﬂzé Date, ‘Feae VAM %4
Matt.. £209.. L oo Baalis P B sTinbectese
Hops. 2 0.6C 201 46 (3.8 B0 3 BEEU IS TELE AR 42l M7 M LB EE ...
(4. Przens, 237, la

L]
Started to mash m

7

Malt all in, T.

Underlet on é‘ﬁ .; Steam. 7. 2teven,
PFinished mashing, T/ &2 2.

Set taps; Heat/:_f‘

. o
Sparge ‘,é-é{ : Hop -21'

‘Striking Heat".......c....c..cons

Water: Mash.............. 2.6 bbls.

Underlet......4 4. ... “
Sparge... o2 B

Hop Spargeé 2 ’

Total. v

“Initial Heat”.. /4. ..

Into Kettle Loss Out
kA5 bbls. & b /70 bbls

Kettle Test
2./ %

Pl
Yeast. F e, Mooy 72 BN T N (B

Run to storage

4

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

AN

Balling of wort

B lling of Beer eyt 55 oo




No,/ZTun.

Started to mash %j i

Malt all in, T.
Underlet on 5-44 ; SteampZ s,
Finished mashing, T. L las

w0
Set taps; Heat.. /.2 7.
4
S n Z
parge /,4 op
“Steilang Heat’. ...

Into Kettle Loss

AAE.. bbls.

Yea%m: =

Water: Mash..... 7% .......bbls.
Underlet... /&.... ... *

Sparge..... /"_‘7 ............ g4

Hop Sparge..... d .............. &
Tof.n.!Jé/i #

Out Kettle Test

Run to st Balling %
Quantity recorded in Cellar.......... ... gals.
Balling of wort L2 D Pa

Tl

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




Mate F 40D, L.
Hops LA 0. 62, (- CENH NI BEs 0L R0 E 57
ik BTy L0 Pttt RS o B PALY,

Started to mash é{‘}f’ Firet suns... £+ 057
Malt all in, T. Lest * ...HE .. 9
Underlet on /%l .; Steam}%--:‘.

Hinished msshing: T/ G - Water: Mash........... 2. vl :

Set taps; Heat s 44} Underlet...... 4 oo

¢

Spa:ge//‘—jL__;:Hop %Z( Sparge/f/ 4

“Striking Heat”.................... Hop S;:vln'geé 2

-
“Initial Heat".../.8.7..... Total & M6 ... “

Into Kettle Loss Out Kettle Test
W 72 i PP S &7 bbs. LT itk LL3....%

Run to storage. Balling. %

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

Balling of wort A 21,

Balling of beer L3

A

Alcohol....

Real A

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

Remarks:



./m n.r.%(%?’
Malt... F .. C.. Cromla. Pt a P 7
Hoos J0. 4.8 50/ 180t E 32l 45AE éa/;u N i
AL R SV Sl W S DV 7 o o N

No. Tun.

]
...................... Started to mash é‘f First runs ./ %
...................... Malt all in, T. Lagtt {8 395D L ew mion
Underlet on %l ’; Steam.. <= Prvra, A

Finished mashing, T... £ .42, Water: Mash.........0.&.........bbls.

...................... Set taps; Hmt/n’_f/ Underlet......L.6 ... ©

Sparge ﬁg:ﬂop ?U‘ Sparge.......[. ‘7‘5/ .......... ¢

“Striking Heat”...........c........ Hop Sparge/ e
“Initial Heat” /. #7.". Total....eZZ, . ™

Into Kettle Loss Out Kettle Test
Nl T Tl % bl AP0, blaAlOd. A o

Yeast‘?f"‘ﬂ@./vw#éﬂ A oL ) O

Run to storage Balling. %

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

Balling of wort AL /f)d

Balling of beer Rl




Times:

T REIR——————

Date, zestel foms. £. )/5 4

...................... P A e AN

724! ,///ﬂ/

Hopts /ﬂ{m 2. za ﬁ//:/arffa v ﬁ/;//: A Fas 0 B 4.

kb Il ...
Started to mash g"

Malt all in, T.
- .

Pinished mashing, T... /9 7.
Set taps; Heat.. /22"

Spuge//-?/;l; Hop /%d

“Striking Heat'..........cccoo.....

“Initial Heat", A4/

Underlet on

Into Kettle Loss

0. bbls. 2. bIs.

Yeast, Zoton. Leen i doa £ 9

Run to storage

A lodd.... bbls.

a7 ANy

Pirst runs... /2.3 3° %

Water: Mash......... 7'1 ................ bbls.
Underlet... ... *

Hop Sparge....é...“.m.... A

Total...... 0?774’ .............. 3

Out Kettle Test

W/ o~

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

7 e

Balling of wort

Balling of beer............ - 7-

A

Aleohel....c.iiminecns

Real A

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

Remarks:




No. /- Tun.

Brew _No.
73
2 e ot 2.5
Mat.. X 7.60.. . C. oonade M FHECsTINA F e Y e

Hops Z-A(C 022 (4. 8.6 }/u BRI IO 52 s mm 17 Yo DR
ol O o 0. DagansdAs o, ~Ba X

‘
Started to mash ‘7?( First mns/fﬁ %

Malt all in, T. Last * /-‘ %
)7 s
Underlet on zz ; Steam. 2. Fasnr..,

:
Finished fashing, T.... Water: Mash.............2.. 6. bbls.

Set taps; Heat. 2. 7..... Underlet.........4..&. ... -

5 %
Sparge IJLLZ ; Hop (/(-!

“Striking Heat"'..........ccccoceue Hop Spnrge.......‘,. e

Total....tz

“Initial Heat" .../

Into Kettle Loss Out Kettle Test
e bt 7. 5ot o e (T bbls! MW A

Veast. 1 25n, B rtent. o #2 otk ) N

Ruti Gy Rtorage = s e e Balling. %

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

Balling of wort S22

Balling of beer.......... 2.9




——

,‘ Matt, TH AP, coitvmatt. catraill.. G#Fe 5. v hesrde
Hops. oZ0.X8.80.% /03643 ///4,&'/:? I/J’le//ldgfﬂ 30.000649...
T N . Lo e ekl A8 nrian, Al

...................... Started to mash ;j g First suns... L2 T
|

Malt all in, T. Last, % oo %

‘ .
Underlet on’zz-/ﬂ ; SteamoZ 22240,
Finished mashing, T... /&2 4. Water: Mash......., & @ v bbls.
Set taps; Heat....7/7. . Underlet.... . &........... *

| Spa.rge//%‘; Hop ézl i Sparge/flé =

“Striking Heat”...........cco...... Hop Sparge‘ )
| “Initial Heat". 7% Total.. B, s

i Into Kettle Loss Out Kettle Test
\ e ... bls. AT LEL... bl 0 %

‘ eas ﬂ‘-« .. '7/ A A SR S
i Y W-

‘ Run to storage.... Balling. %

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

Balling of wort 2.0.Na |

Balling of beer....... 2.7

I Remasks: » 7~ s 50 /63 o fET




No./#?Tun.

Brew No.

75
mf.%,ﬁ-—m /%/

Matt.....&e.52.

M ....................... F7ResA o per e,

Fore /-"JZ”N/(55=’///:M?’#¢V/JW@//44; Ane 2B 50

xirnn ikl 2

- . o

Started to mash

7

65

Malt all in, T.

Underlet o ;/a‘-Steam/M
n n;z— s

Finished mashing, T..... /-4—0
Set taps; Heat... /74 °

Sparge //755 '; Hop % °

“Striking Heat" ...................

0o
“Initial Heat”/é/ ......

Into Kettle Loss

A2 vbs. b bt

Yeast A’MM #x 24
/4

Run to storage

Fu'stmns/f&j— %
Tagtih *8 eyl ¥ i

Water: Mashé?bbls

Underlet....Z&... ... "

Hop Sparge....d......“...... i

Total... .o Do ™

Out Kettle Test
AGL... bls.

Balling %

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

Balling of wort 72 e
Balling of beer.......... AL

.

Aleohol

Real A

Real extract

Remarks:




T —

7 et Deisi, J%'”‘ 2%y
Malt. .80 p M M
Hops /A 47 0.00 L LS B STA 522, 20 £,

é
Started to mash é({ First mns/ff %

Malt all in, T. PO " S

¢
Underlet on éfl g SteamJ’?\-"'ﬁ

&
Finished mashing, T...Z 4.0, . Water: Mash A

Set taps; Heat.... /ol & £ Underlet..... /. bo..coooo

Sparge /é%;:l{op ?{ ‘ Sparge.... / "’c .............. G

“Striking Heat”.................... Hop Spargel 03
“Initial Heat"..{ #&." Totab I ... “

Into Kettle Loss Out Kettle Test
ST gy NEN S bbls. R k3

Yeast.?w¢/u—wfﬁ/3 T e

Run to storage 55 Balling. %

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

Balling of wort A 22

Balling of beer.... 2427

A .
PP

AIGHOL. .cp:cioniionassistssns

Real A

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

Remarks:




Brew No.

Malt.. T4 40, .. f 2
Hops 0 A E 32/ 13 00 Lo s7l 15788352 20 B.C. 5
Times: . A 2 N MRS N b IO L B Ao e

...................... Started to mash ééfz p First runs... & o /o G
...................... Malt all in, T. Last % 02,737 %
...................... Underlet on %( : Steam 2. 7resy.

---------------------- Finished mashing, Wik er Water: Mash............. 7 4. bbls.

...................... Set taps; Heat/ird Underlet........L.&r........ *
L3 L3
Sparge /4_"5 ; Hop éz Sparge...... A #

“Striking Heat"............c.c... Hop Sparge....ué,.“m..“. -
“Initial Heat". J4F..5. Totall. LA D........... "

Into Kettle Loss Out Kettle Test
A& bbls. P T AFS... buls: 2%

Yeast F oot Borswse. . Lol Jo R S SR

R S e Balling %

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

Balling of wort )

Balling of beer....... el

A +
PP

Alcohal....li. B

Real A

Real extract

Remarks: jb//s’ of /7//7/ o ed o




Brew No.

18

No.§ Tun.

Gt e e

Matt.. S Z20:.

RS,

0
Started to mash %’

Malt all in, T.

Underlet m%ﬁp ; SteameZsPaeers.
Finished mashing, T...£& Z...

Set taps; Hent/yf—io

Spuze/g—?{ Hop f?’

kD PR

;é)op. 20, /ﬁ.: 2.9, ﬂ':}//dﬂf:m 9.4 M,V/:ﬁn 20905657

“Striking Heat”.................
“Initial Heat”... /274"
Into Kettle Loss

& ..bbls

Run to storage

Z

B Msnttr

ey /w; /
TRBE 5o 1t foire

Water: Mash....... 27,

Underlet..... £ &...

Hop Spatge‘ &

Total......

Kettle Test

L0 vbis. W e

Balling %

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

Balling of wort L2 T Pa

Balling of beer......... 2.8

A 7




No./7 Tun,

- 77 e T2 FRG. s AT e
HZP' /J'Aﬁf’d /@iﬁ?ﬂ//d%j)e!/!ﬂ'/”;//?/ Gt ARV Wy )

Mtk Sl 2

/é/M Q. EA O St A

...................... Malt all in, T. LCast® #0002} Fbi o
o .
e srassirrs Underlet on %J ; Steam.&Z. P,

...................... Pinished ‘mashing, T../ 2.7, . Water: Mash....J&............bbls.

Started to mash %i. Fn'struns/fa %

...................... Set taps; Heat... /@ /. Underlet.. /... ... ™

Spurge/';—:-i ; Hop % Spatge/j? ............. <

“Striking Heat! ... Hop Sparge....,é..A s
“Initial Heat" /& 7" Tl P2 2O ... “

Into Kettle Loss Out Kettle Test

L7, pbls. o 2. DS, wnd o2 his. T S

Yeas%?{ﬁw'*/ﬁ et 0 A S

Run to storage BRI B 4

(G073 i = oo (L O 1T ol el el et e ere e e o b S A S gals.

Balling of wort /2 ol

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

A
PP

AlCohol....c....corvimee

Real A ) o o

Real

Remarks:




—h

Malt.. 5.2.0.0.. L. aneatn a0 ls

20640 RN

DatéZ22ev. %‘—hl// i L3
. FE58352 ’.*’4’1.'1':/3
ARG LI AN IR LA MEPET ...
o Acarden —Sals

Ll
Started to mash -LL"
7
Malt all in, T.
Underlet on %‘“ H Steam-?’?v-n.
Finished mashing, T.. £ J%.%.

Set taps; Heat../. S G....

LEF n Y
Sparge /57 ; Hop éZf

““Striking Heat" ...

“Initial Heat”

Into Kettle
/. £F vbls

First runs... £ 2. 44 9%
Last « ...L 687 %

Water: Mash............. A s bbis.
Undedlet..ol b ®

Sparge.. 4T Mo &

Hop Spnrge‘ e

Out

AT, s,

Kettle Test

Yeast. Foeom Moot te. L0,

Run to storage

........ AR %

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

Balling of wort

Alcohol

Real A

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

Remarks:




No. / Tun.

Matt... &2,

L5
zr

Started to mash

Malt all in, T

Underlet on ik Si:etnmr'[’*‘"“q
/¢

Finished mashing, T... /.4.2.°

Set taps; Heat..../ & &7

Sparge /‘/5 ', /%0"

“Striking Heat"...........c........

“Initial Heat".‘./{ .......

Into Kettle Loss

LAEE bhls

Yea%ﬂ!.z

Run't0'storRge. i siinie s

Pirst runs.. 72 o2....... %

Water: Mash.......4#..........bbls.
Underlet... 2 .. ... *

Sparge.. L H 2. ™

Hop Sparge.....Le...........

Total.. M.«

Out Kettle Test
L50... pbis. S lAAT S\

Balling %

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

Moot T

Balling of wort

Balling of beer e




Brew No.

(1

No..2_Tun.
‘ Times:

Hops.Jd.bié e N D O e

6
Started to mash “f
74
Malt all in, T,
L4
Underlet on gfﬂ ; Steam 7. 2zveeem. .«
Piutshed mashing, Tadid i .

Set taps; Heat..../ 3772

LUf éff :
Sparge /ST ; Hop

“Striking Heat".........c.co.eo...

“Initial Heat"/rf‘f.

Into Kettle
A& b,

Yeast ~F s, Mrriwmae. .07

Run to storage.

. L. P2ttt 23 7. Bttt Boner . M L AYS

First runs. /5 v £..... %
Last LB %

Water: Mash 2 bbls

Underlet.....26............ “

Hop Sparge.....{ c .............. =
Totnl-;.o?r i

Out Kettle Test
£.570 vois.

Balling %

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

gals,

Balling of wort

VoMW S,

2.7

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

A

Alcohol....

Real A

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

Remarks:




No.J Tun,

............ R st

Matt... T 222..

vas/ﬂ/?ﬂ
i@ LA e

[er5°
7
Malt all in, T.
pees
Underlet on 7

Fi.nished mashing, W r732°
i

/';4’
‘otslang Heat”......can
“Initial Heat". /7",

Started to mash

Set taps; Heat.....

Sparge //‘/ ,

Into Kettle

LEF pbls.

/4»%{# 5 10

Run to storage....

Loss
......... &....bbls.

Out
A ... bls.

............ Dat;(a:«(%‘(iﬂ'/ |
378 ”‘/A/7/6’ I

o a’t;er}//omp -AvMV/:/ G 0= R

Underlet..

Sparge.....

Hop Sparge.‘...é..“A.....,.A. o

Kettle Test

Balling. %

Quantity recorded in Cellar.......... .. .c.ccoooiveiieeiiann

gals.

Balling of wort W | 7

Balling of beer D0

A "

PP

P71, OO v

Real A

Remarks:




Brew No.
QA
0%

No. //- Tun,

Times:

Bl s |

oA Do, s ()

Mal:?fﬂewm ......................... TXTC LM (o L e .
Hops R4 G4 4.0 A G AU A LRl U S AR 2T WU BE 5D
At} D Pt B3 il B

o
Started to mash %F ‘ BitrisddLT o,
Malt all in, T. Tpstatly AR %
.
Underlet on %ﬂ ; Steam  Zatarey.n.
Finished mashing, T..Z. 9 #.° Water: Mash.......... S L LS bbls.

Set taps; Heat..../. 4 €." Underlet... & ... s

Sparge /.%;é_ ‘; Hop ?‘ 1 Spaxge/fj‘ ............... A

“Striking Heat".............cccoon. Hop Sparge‘ =

“Initial Heat”.. /45" Total:: o

Into Kettle Loss Out Kettle Test
N 0 it 0t RS &..bbls, el R BB TS £2:0..%

Run to storage. Balling. %

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

Balling of wort i e

Balling of beer e

A

ALOBOL. e oormeriiomsren

Real A i *

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

Remarks:




Brew No. 1
85 |
ey B ,«d’&’ ...................................... Dnte%/d‘—ujf”/ 4 |

|
Maltf?ﬂMM .................. FT2BG 3%, 1M A aie ‘ '
Hopc..p?ﬂ.&éﬁ'a..!(éﬁ’:’ﬁ%/-!%j!{ﬂ!{!m%aXfraah.!za‘iﬁ.é.‘e..‘.,.n... ||
Times: B L6, i 24 sy, Sadd
|

0
..................... Started to mash 74;!' First runs. @ 2= b...... % |

...................... Malt all in, T. ot e
...................... Underlet on %’0 ; SteamoZ 2otem. |

...................... Finished mashing, T....Z3 2. Water: Mash........ 7. %......

...................... Set taps; Heat.... &2 Underlet....

Spuge//g‘ : Hop 4" Spuge.,....(.é.: “ “ |

Hop Spargeé 5
Total..... 2% Lo......... ™

Into Kettle Loss Out Kettle Test
AEL.. bbls. cevend... S, A F .. bbls. b AR il

Yeast.. Zxa?s 4&44"

Run t0 SEOrage......c...coiveuuerines . Balling. %

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

Balling of wort /073574 ., |

Balling of beer....... 2.7




Brew No.

86

No. ‘.T\m.

Times:

Date. % Ant/‘f%-/

P S IV a GetEle

Hopl"’er B AL0BE. .?'!,.//}‘4’((‘«"/) DAL AN I (0P 32

Malt all in, T

o
; Steam.J. Znnerp ...

2
Underlet on vz
Finished mashing, T..4{ 3.7

Set taps; Heat..../.57€.°

. .
Sparge /'/3%- ; Hop ?‘
“Striking Heat"...................

“Initial Heat!"... /4% .

Into Kettle
A bbls,

Loss
............ 7...bbls,

Run to storage.

Hop Sparga‘ “

Kettle Test

i ALTE

Out

L84 bbls,

Balling. %

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

gals.

Balling of wort..... /1'yz

Balling of beer............ P &

Aleohol.....covissinzmrinss

Real A i A

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

Remarks:




Brew No. l

87 !
No. 7 Tun. Loy nm)ﬁ%«u "%

Matt.. J202... = |
Hops. Jo{c:‘/ /4,&‘.}54 /.1'&‘.”,/ 2. lﬁ‘la e
Times: O S AT Jo.. Panaa.. 23 snian. Sl L hmS. f ‘
|
|
|
|

...................... Started to mash /757' First runs... /247 ... %

...................... Malt all in, T. Tasp! #4 22 b0
...................... Underlet °“JZ/A_ ; Steam. ;2 Prvemm..
---------------------- Finished mashing, T/J_f‘ Water: Maxh7/bbls ‘ |

...................... Set taps; Heat.../2.%.0 Underlet../ ... ... " I

Sparge /%a: Hop éz” Spm'ge/g}2 .............. x ;“ |

“‘Striking Heat"... Hop Sparge.....(n....‘,w.... i
“Initial Heat". /% %.". Total...... 245 ... “

Into Kettle Loss Out Kettle Test I
AEE b, I AEL..... bbis. e FR..

/«w Awan 2 [ 7oty SER VY ) 4 l‘

Run to storage.... Balling. % ;

i

[
Quantity recorded in Cellar.......... ... gals i

> |
Bolliing oF wott /oo el Lo % !

Balling of beer.... 2:3

Remarks:




Brew No.

No. X Tun.

Malt... &40 4. £
Hopl-’d/fd‘

Al Ealle. L0, PPt ...,.,:z.s S nant o

L]
Started to mash M
. 73
Malt all in, T,

¢
Underlet on &4 ; Steam.. 3. 2rrtam.s

7%
Finished mashing, Tl 2.

Set taps; Heat/f7'

> L
;H
e L T 4

“Striking Heat"'.
“Initial Heat".. /445"

Into Kettle Loss
A BRI atad . Rt J7...bbls,

Run to:storage

Fu-struns/??’j——%
gt o siatile . %

Hop Spatge“..é. 2

Out Kettle Test
WA A IR il D T

Balling %

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

gals.

Balling of wort AL 2.7

Balling of beer........

Real A i 2

Real extract

Remarks:




5o P

Brew No.

89"

Malt... f f 22...

Hops.. idrf’&‘ﬁ ’/ﬁ]ﬁ?& (L F T A7
/’M BN o e oot BN

Started to n»f:sh %f &

Malt all in, T.

Underlet on %/Z

Pinished mashing, T..Z.#.7.2..
W g

/72°
p =

Set taps; Heat..

Sparge /?z H
“‘Striking Heat".........cccccco...
“Initial Heat". /7.2,

Into Kettle Loss

AEE, bhls.

Yeast..

Run to storage

... bbls. i @ bbls.

Dnﬂﬂ%*/%’/.
Ko F G99 7]

(AR 1503 L0 P65

Water: Mash....... 7 &..........bbls.
Underlet..“[é.... et

Hop Sparge.....&.......... *

Out Kettle Test

Balling. %

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

gals.

12. 37

Balling of wort

Balling of beer 2.3

A

PP

ALCOhOL..i: s ciivonitvons

Real A

Real extract

Remarks:




nmw /¥ %7

Hops. 244 E8.2. 410 m:.z%xw;-fwrf.f RSP LAY ARIRA A OEC LD

L4
Started to mash ﬂ_
75
Malt all in, T.
Underlet on 2« Sbeam}"ﬂ‘»..

Finished mashing, T:./.4. I

Set taps; Hut/fi
Sparge /“f ; Hop

“Striking Heat”....

“Initial Heat”.. </

Into Kettle Loss

ST s S & bbis,

Run tosterage...........oonevivnnice

A e 2425 9

I PBC W AR e Pl

Water: Mash........c..0.&.............bbls.
Underlet...il. s

Hop Sparge..... ‘ .............. 3

Out Kettle Test

Balling %

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

gals.

Balling of wort 2 20

Balling Of DEEr.............. 2

A

Aleohol....

Real A i £S

Remarks:




No. / Tun.

Matt... 54 22..

Hops.. 0 K% .50/ /ré'f: 0s. /rﬂ'.v%/ﬂ.é’a: °
.24 Moizon dalV.. 9

Started to mash /?45 ’

Malt all in, T.

po .
Underlet on —— .Steamgm

A
Finished mashing, T/-”,d

Set taps; Heat..../e’..f...f

/4 fﬂ d ’a
- e o

“Striking Heat"..........cccornne
Initial Heat”... /.27,
Into Kettle Loss

MATE. bbls. - S 5

/4?«,‘%4«4# se

Run to storage

BB ...

First runs../7- 267 ... %
Last' 0 @2 .. %

Water: Mash.........277..............bbls.
Underlet... /‘ s

Hop Sp&rge( c:
Tl RA.......... »

Out Kettle Test

A& bbls, bl AT o

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

Balling of wort

L AR

Balling of beer .38

A

Alcohol........




Brew No.
92

No.ﬂ, Tun.

Times:

Matt. £4.20._ L. aneolan. &

Hops QA Q. 3V L 08=@ s m W3Rk 82
/d./&_/}‘ 0. 2rro—atd,

2L..7.C

3

¢
Started to mash M
73
Malt all in, T.
o

Underlet on )&/( ; Steam o7, Pvtm,.,

]
Finished mashiog, Tiz. £ €.

Set taps; Heat/j—fa

s ‘ Hop 4207 °
parge A op ey
“Striking Heat".........ccccceuc

“Initial Heat"... /44 &«

Into Kettle
il £ EBbs,

Yeast.?%w#rfg

Run to storage

Water:

Out

First runs../.

Mash............ Z4Z...........bbls.
Underlet.....dobo...ovovn. z

Hop Spargea “

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

Balling of wort Al J'é/:

Balllng of beere et R

A

Aleohol... s

Real A i *

Real extract........ei50

Remarks:




No. & Tun,
Matt... X7 2D..

Tiuee: /4454’ A PRAPT .

Started to mash /%f.' Pirst runs... <. 7.« .. %

...................... Malt all in, T. Last “ .. Z2 .. %
d’

Date. gekal,, Ae. //9—/ |
5ot /3}/ ( |
[

...................... Underlet on : Steamaq”"“v |
...................... Pinished mashing, T..# % .2, Water: Mash........74................. bbls. ‘ ‘

...................... Set taps; Heat... 2. #° Underlet... Zé............. *

o o
Sparge/% : Hop 4;’ Sparge.... e i |

“Striking Heat"..........coconmseer Hop Sparge...... 25, L &

“Initial Heat”... /2. 5. Total.... BB

Into Kettle Loss Out Kettle Test

AELE ... bbls. vl IS, AE ... bbls, N R M

/4,., s = JO. T ah T 3 I ‘ |

Run AOBIOIAge . oot i Soten st to S Balling % |
|

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

Balling of wort /2 fZ

Balling of beer.... K29

A

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

Real A

Real extract

Remarks:




Brew No.

94

No. #/*Tun.

Matt. 5. 00... C an

DL R A S0

Frudt...

Hops. R4.406 53,470 A?AJ}A:w:F:;r/.s‘ﬂff e T AR TN NE)

B 8,

... Date: W%ﬂ A 4%7

T FEE Liv Feyrse

g e i S

L
Started to mash §L
H

Malt all in, T.
*

Underlet on % ; Steam. 2 Fvawn....

Finished mashing, T..(44...

Set taps; Heat/’?‘

P ¢
sparge L 1
i -

“Striking Heat”.........c.ocus

“Initial Hut"/#f'

Into Kettle Loss

Run to storage.

Water: Mash.............7.%7.........bbls.
Underlet....f.b.....oou

Hop Spa.rge‘ e

Out Kettle Test
A& 0..bbls. e 25

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

Balling of wort J2.2 ‘:

Balling of beer oo




No. 4 Tun.

Malts FPID o s "ﬁ F 7/
Hops. 20 AR 32, -/adi‘f/o//: A’fwv/:ﬂfwﬁ AN B2 5o

Py o

0. rPr2e7T.

F3 aForrian. Sad7T

o
Started to mash -/%J-;

Malt all in, T.
Underlet on)%-/d 4 s Steam.zm
Finished mashing, T/J;o

Set taps; Heat.. /4720

Hop /%’o

“‘Striking Heat"........wvenss

Spsrge

“Initial Heat".../.9. 2.2

Into Kettle Loss
AEF. bbs. cevinid...... IS,

Run to storage.

A0, bbls.

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

Hop Sparge..“..é...,.“..m.

Out Kettle Test

Balling

Underlet...../de............

S AEIRT ]

bbls.

“

%o

%

gals.

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

Balling of wort 12:. 3%

2.7

Balling of beer




Brew No.

96

No. é Tun,

w I e prle OC 37

Hops.@ Q4 ASZH L. lﬂtrq./ L3S O M I 0 O R TSR LML E AT,

e
Started to mash %‘:’
Malt all in, T.

e
Underlet on }{/L : Sseam//f»-..n
Finished mashing, T./9.%.....
Set taps; Heat/nf’7‘

24F° ézp‘
Sparge/fz ; Hop

Into Kettle Loss

ol B s,

Yeasty . mvon.. e 2T S

Run to storage

o T0. b,

Water: Mash.......... 0. L.............bbls.
Underlet....d.§....oco ™

Hop Spnx'ge‘ i

Total A& & v &

Out Kettle Test

....... (267 o

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

Balling GEWOrt s J2 agrer

Balling Of DEr............ 5 o

Real A

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

Remarks:




Malt. L BD... . et W .........
Hops.,;ram.:.b?/....z:i;é:szg/.{m.‘.xz

Started to mash %—‘,(‘

Malt all in, T. Eant *8 S0 & Yo
Zo .

---------------------- Underlet onae=  ; Steam 42 P54+,
V73

...................... Finished mashing, T.../ %.2.% Water: Mash........ 247 .............bbls.

...................... Set taps; Heat.... /a7 2.7 Underlet.... 24 ... ™

Sparge/%( ;‘Hop (z_” Sparge....LH A

“Striking Heat”.............c...... Hop Sparge...... Lo o

“Initial Heat". /..o Total......2H40....... "

Into Kettle Loss Out Kettle Test
LEE _bvls. oIS, .. bbls. ) R

Yeast. Ze22 ;@ﬂ'*’I,/ s P W N

Run to storage. R Balling. %

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

Balling of wort // J—%

Balling of beer. B

A

AlLoHDIL...... .o casticrees:

Real A




el e '*;rMAM 2224

Malt.. &.£00...C. annacha. % S s D D PP Ar,f.vg
Hops-0/4.%. J*Ifma—a% TOEEXLY L, 4(1'»7/ CEGTHIIL N 0. FE
il 0..seBadlle. 0.2

]
Started to mash é‘f First runs... 4. 4. 4........
74 *
Malt all in, T. Last| - s lh........ %
o
Underlet on %l ,SteamZ?he-m
Finished mashing, T/‘a Water: Mash............ 7‘-/ 44444444444444 bbls.
<-4
Set taps; Heat. /S ¥ .. Underlet.s. s foynnrnrommmnne
o 0
Sparge M ; Ho, ézy S /15/ st
pazge 0L  Hop parge Z
“Striking Heat"............c....... Hop SpnrgeL “
P =
“Initial Heat”. 44 &.... Totali @il o &
Into Kettle Loss Out Kettle Test

Wil st TR N bbls. ol B Bl [R.437 9

Yeast. $’N W#’ B8 -y T vt sessiscaioinns

Run to storage Balling. %
Quantity recorded in Cellar. ....... ... gals.
Balling of wort L2 47);

~
Balling of beer




No. 7 Tun.

,4/

Brew No.

93"
nm-%

Mnlti?ﬁa /.(M 2

o

= T T ZBESY, s

Hops. Z4 K& 32.5.44. 4?6?.17/4.1.%::{:2‘. AMJMM-/@EG:‘:

o
Started to mash /%;
Malt all in, T.

Underlet m%& 0: Steam . Z71em,.
Finished mashing, T/ d=e

Set taps; Heat.../ 2270

Sparge % ‘, Hop /? P
HStHIGRE BTeat! . ...ccuinnnene

“Initial Heat”. /#Z.&£.2.

Into Kettle Loss
AEE b,

Run to g!

A, bbls,

Last *“ ..

Water: Mash//bbls

Underlet...4%.... ... “
Spm'ge/;—a g

Hop Sparge( &
Total,...ol @ B ™

Out Kettle Test
B %

Balling. %

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

....gals.

Balling of wort 42 /'7—;71

T2 7,

"/'//5/ |

es7e.




Brew No.

100

No. /. Tun.

il n..;a%:y«,,.‘z;&-,
Matt. &840, 6 M POE s azo'f-/‘t/c

Hops 24£RI2 N4 L. ;a/a vm«nmamrzz/ CEAA L AT IL BB
...... Ll sBn lBo b0 Prrnmts... 2ot Br o R M

L)
Started to mash ééé First runs... L0 4 ...
Malt all in, T. | | O
o -
Underlet on;‘a ; Steam. A,
Finished mashing, T.Z.4 .. Water: Mash............. 7.0 ........bbls

Set taps; Heat/.f‘_éb Underlat/é ‘

Sparge/-/g.;l{op %‘ ; Spa:ge/e’_a g

“Steiking Heat”...........cccooes Hop Spnrgeé N
“Tnitial Heat". /4.7 Total.. . 0. o

Into Kettle Loss Out Kettle Test
ol &5 s, &7 bbls A&, pbis "L %

Yeast.  aereg.. Boceasest T2 TR S

Run to storage Balling. %
Quantity recorded in Cellar.......... ... gals.

Balling of wort P AV

Balling of beer............ . 7;71

Alcohol

Real A




No. / Tun.

Times:

Matt... 282

Hops. 224G 22.94.22. i‘am//: W,’l «/JM#V/#A/WM Fo90PR5o

B ot A dieen e

e /e,

2 L A

Started to mash é{ <
)
Malt all in, T.
Underlet onk#‘ ; SteameZ Posen. .
Finished mashing, T.44L°

Set taps; Heat...«7 /7.

Sparge /%f ‘;Hop éZ” e

“Stiiking Heat’.........cc.coie0

“Initial Heat”.. /47, @.2

Into Kettle Loss

A FF e ST &..bbls.

Run to storage.

Pirst runs../ &+ 2. %

Water: Mash........& @..............bbls.
Underlet.“...(é, e, e

Sparge.... /H/ 2 &

Hop Spargeé <
Total....ch . 2. ®

Out ) Kettle Test
AE 2. bbls, AT T

Balling %

gals.

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

Balling of wort o7, ..az.?.—df é

Balling of beer........ 2. 294

A 4 4

AIEOBOL... svsssieisires

Real A

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

Remarks:




Times:

Hops F0.48.80, .5 L5 WLS 3820 8. Ga7
il Q..cadds. L 0. Prron

0
Started to mash 4£

5
Malt all in, T.

4
Underlet on ;‘m . Steam.&?.nm:z..
Finished mashing, T..../0 % .

Water: Mash..........8.d.........bbls.

Set taps; Heat/é_(' Undetlet..“[.(n.... R

Sparge /Zg :‘Hop é& f

“Striking Heat"............

“Initial Heat"... LA T

Hop Spn.rge,u.‘ ................ ¥
Toral('L)v AAAAAAAAAAAAAAAA "

Into Kettle Loss Out

N AT & o S L £0 vbss.

Kettle Test
//lz\},%

Yeast\F v ooy #Z 4/ o o) | SO

Run to storage.

Balling of wort (DG 57 2)

Balling of beer

A .
i




No. #Tun.

Brew No.
Lez Date u-}&m.ﬁ"//h
Malt... f//ﬂ M M
Hops. 7. A%.2. o//fM 0.4 LI AT 2R AOTE L ..
O Hall ... 2. AT DS P e e’ ~O
|
Started to mash 7%0 First runs/f/ ....... % ‘
Malt all in, T. Eagth o5 Mnlips P % M [\
Underlet on&/%eo 5 Steamﬂm
Finished mashing, T.../4.4.2 Water: Mash.......... 4 ... ‘
Set taps; Heat.. /2742 Underlet.../&... ... (
|
o \
Spm'gE//T{{ ; Hop /fz' Spatge/é’i = ‘
|
OStiiking Heat!.......ccxommine Hop Sparge... it ‘ |
“Initial Heat"... /7« . Total.... 2Ll ... & |
Into Kettle Loss Out Kettle Test i
AT ot I &....bbls AZL. bbis T il [
YeAqf/A""A““#’,é. Air
|
Run to storage Balling. as %
gals.

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

Balling of wort VY, (ﬂ,?a
Balling of beer........ L2 2.0
& o

AICOROL.....ores msnsitiens

Real A

Real t

Remarks:




o~
No.j,’.l‘lm.

Times:

Date. %ﬁ..“ar?o’i

vatt £224. L.

¢
Started to mash é‘z
5

Malt all in, T.

.

Underlet on %ﬂ ; Steam e ..
é

Finished mashing, T/:j_;’

Set taps; Heat/;}_és

o '
CH 4
e 4 I 5

“Striking Heat"....................

“Initial Heat”..S T

Into Kettle Loss
4.6 vbis & bbis

Run to storage

nop.}'fanrzaua%fd#wl/« AL AT N 0B 8. 57....

B o T VA

IAIC i fre Pl e,

First runs.... 4. 6. 9,
Lest * .../ad30.. %

Underet.... £ ... ™

Hop Sparge,..( ................. 4
To’ml'z‘?—/ ................. i

Out Kettle Test

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

Balling of WOrt........cccouvuvves /uzﬂ 7,)

Balling of beer. Zed B

A

Alcohol....

Real A

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

Remarks:




No. £Tun.

Times:

165 |

v X E8... - T 55, o K77 e | l
Hops. Ag/ %3092, Z"f: //Jﬂz’{u fxf.a?.//,//.’/ G pes o AR T | , ‘

Brew No. ‘ ’ I
|
|

Ol LD vt A............ DR et Lo AT

Started to mash %(0 First runs.. /7 - =227 9 I

Malt all in, T. Last | \./°.7%

Underlet on",z/d-‘ 3 Steamﬂm

Finished mashing, T..</d %% Water: Mash......,ZZ.................bbls. | :

Set taps; Heat.....Z #. ... Underlet..../%..... ... *

a @
Sparge/'%y( ; Hop ? Spnrge/ld ¥ ‘ ‘

“Striking Heat"..........ccccoo... Hop Sparged S |

“Initial Heat”.../¥ €.". Total.....cl e ..ooovie ™

Into Kettle Loss Out Kettle Test

LEE . bbls. L& 4. bbis. AP

2T e R Rk g Ll Balling. % |

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

Balling of wort L2 TP

Balling of beer............ ol ?0,76 |

Remarks:




No. 7. Tun.

Times:

k.

Date ?...; S 22557

YR o 4 O

M ............................. i"'/fl&#efz‘/g

Hops2dd G40 {(4.B8. n/» TR YU A BB AT AR Y (0. BE .07
kO adle. L0 BAARAA.. 28 O T Bl

[
Started to mash %-F

Malt all in, T.
Underlet on % ; Steam 24K 37w
Finished mashing, T/y’—f‘

Set taps; Heat..... /5_7.

Sparge /ég’; Hop “M ‘

“Striking Heat"..............cco...

“Initial Heat". . { 4.2.7

Into Kettle Loss

A5 bbls.

............ ~.bbls. 5.0, bhis,

First runs.... .48 0. 9
Lest * ....[: 887 o

Water: Mash............7.6...........bbls.
Underlet.....4 6.,

Hop Sparge4 &
Total;-k{ﬁ/ &

Out Kettle Test
....... //?.5/%

Run to storage

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

LML D2

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

Balling of beer........ .22,

A

Alcohol

Real A

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

Remarks:




No. i Tun.

Times:

Matt... X L22...... .t s

- n" 7 M.

Lo ;7’%1
FTBL 0. /v feii /e

i A Al

2. APoadl

nops.;a,:z'.zz.9../444‘:2:.4%4::%!.%«.4%{3{7....44%«.&;..44461;.:e........“

AF - raian L L

Started to mash ;—i( J

Malt all in, T.
Underlet on’/’fz ‘; Steam;’km
Finished mashing, T.....<#7.& .2

Set taps; Heat..... /4. &2

o o
Sparge //:i_; ; Hop '?’
“Striking Heat"...................

“Initial Heat”... /<% 57."

Into Kettle Loss
LEF... b, .. bbIS!

AL bhls.

Runtostrage o mosmasnsa s iy

First runs. /25225, %
L

Last “ ..

Water:

Sparge//.'/f ),

Hop Sparge...&..............
Total.... 2HE ......... "

Out Kettle Test

Balling. %

gals.

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

et 5(74
2.737. 928

Balling of wort

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




Matt Z09..E ottt T2 I OGN Aot e
Hops2 A .6.57,.40. O 630 RBEL m LU GBI ot 22, VaSEs

Started to mash ;i First runs /ff %

Malt all in, T. Eagt % sstilis B %

Underlet on éﬁ ; Steamel/é. T,

Finished mashing, T.. Yor f Water: Mash........... & C...........bbls.

¢

Set taps; Heat/l}( Underlet...... 4 4. A
LLF ¢ ye/ v i

Sparge/.,: ; Hop -l sparge.... /&L,

“Striking Heat"................... Hop Sparge‘ s

“Initial Heat”.. /4" Total... Bl T e .

Into Kettle Loss Out Kettle Test

ME L s, . S, AR Bl R L2379,

Yeastoff. v, Monases st T 7 T SRR o

Run £0 St0Tage. ......cvocrvr ".......Balling %
Quantity recorded in Cellar.......... ... gals.
Balling of wort /&-. 2 7#

Balling of beer.......... oA Za

T R

Real A

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

Remarks:




No. / Tun.

Malt... & 2R...

Hops Jo. kB89 //;f,%yf.u v/:-t,?‘:r /ava.aa v

M e S 2.2

JﬁA«WHM//

SLFe
Started to mash -ﬂ
(2
Malt all in, T.

Underlet on%‘ 3 Steam.«7<ZFeeer.

Finished mashing, T...Z<. #..°

Set taps; Heat.... /@ %.°

Sparge /-/?[efyo; Hop /%

“Striking Heat"..........ccooon..
“Initial Heat".... /2% #%."

Into Kettle Loss

AL s,

Run to storage.

AZ .. bbis,

Last 0'73— %

Water: Mash......... 2% ..............bbls.
Unferlets B2z cnm

Sparge..... £ #¥ e, "

Hop Spnrge( $

Out Kettle Test

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

Balling. %

gals.

Balling of wort VIR




—al

Matt. F 204 C orenle-. Zanlf

Date MA”M j‘% 7

IHOC in frebtre

)

2.5 oo A o L

Malt all in, T.

4
Underlet on ;z/-‘ ; Steam.. 2. Zewna.,
Finished mashing, T.£S#...

Set taps; Heat/"?‘

o
Sparge /g ;'Hop éz

Into Kettle

A EF s,

Out

/74 bbls

First runs... 4. 5. 4. %

P
P ST - %
Water: Mash............. 2&7....bbls. |
Underlet...... . G........... #

Hop Spa.rge¢ @

Totalg"f‘f ............. i

Kettle Test
.95 9

Yeast . Masai e 15

Run to storage....

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

Balling. %

Balling of wort T B Pa

Balling of beer o7 Z3.

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

Remarks:




No.Z Tun,

Matt... K ER.... .. : ‘
Hops. O AR 22940 4?6 ED ///.1 Wf?«.f/zfz'a}//fﬂmmqems. |

...................... Started to mash é@f ’ Pt s L % |
Malt all in, T. Last “ Al ... % il

o .
Underlet oxf;é—d- ; Steam o7, Zresor..

|
Finished mashing, T... /& #2 Water: Mash........ 28 ............bbls. \
Set taps;Heat,.....KJ:.é..o Underlet... £/ ... ... " ‘

Sparge /—/g;‘ﬂop ?Do Sparge/’f/*f/ = {

#Strilding Heat” ... Hop Sparge.....L.......... "
“Initial Heat".. /4. Total...... LA ......... *

. gl SERN, P T B 4T .. bbls. AT

Run to storage g e sl Balling. %

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

Balling of wort /97-/5'470

Balling of beer............ 2.9 .0

Into Kettle Loss Out Kettle Test




DateZes _/A/é?%’/

AT s S sisiinissned FTHNEC 52 ooy Fe "E/e
Hop.z-e.(c.e.a:u./zn.amz%t.:«m'«z{/ T A AT AL T LT

//M/omﬂ—rlunt N

Started to mash ég‘ Fmtmns/&’:(uf %
Malt all in, T. Last * ...d:.937. %

Underlet on %ﬂ .: Steam. £ £& Inenm .

Finished mupshing; Tadbigh Water: Mash.......... 247

.
Set taps; Heat/?z Underlet.....

Sparge /f‘vf .: Hop Sparge.... L bt e,

“Striking Heat" ... Hop Sparge.,.‘ ................ &
“Initial Heat”../9.7.." Total ZHMf . .. “

Into Kettle Loss Out Kettle Test
W s o T B ac s | R £ LEQ pols. . 24967 9

Ymt.?mﬂ(w/r‘-/o/ 1,80y O, S

| Run to storage. Balling. %

|
|
1 “ ] Quantity recorded in Cellar......... ... sate

Balling of Wort............mmnensy Lot 57

-

J
I
I .
| Balling of beer........... 222

I
I
|
\




No. 9 Tun,

Times:

Malt..... .22 ...
— T4 ?3//{ e F e fa- TRA 0l oG e
/oM DD PHRA ... P8 KT,

Started to mash -;-gf’ First runs.. <% Z .. %
Malt all in, T. Last ' . .@.Pd . %
Underlet on% a: Steam. & Prram

Finished mashing, T... Z&.<.° Water: Mash.......7%................bbls.

Set taps; Heat Underlet!. [ 74 oo™

a o
Sparge/;f Hop /%p Sparge/;? e

“Striking Heat"'............cocee0ne Hop Spa.\'ged 25
“Initial Heat".../. 7 2. Total..... G2 e ™

Into Kettle Loss Out Kettle Test

AFE. bbls! S 20 T A Fa. bls, WSS el L

y.m/ Lo omraott S Air

Run to storage - Balling. %

Quantity recorded in Cellar.......... ... axtnsesst SO

Balling of wort YN ] _g? .

Balling of beer.... 2.5

Apparent

Aleahiol.. ooty

Real A

Real extract




........... -/Q«the%a/ A4S //%7
Mate. £2.00... L. arroelor. ZGLSo ... THLEIN KL p1,
Hopsd 008 270 U008 B3P L0 Al M N A3 TR AN LD AL CD

B 0. PR a2 Bt g bl

Times:

{l L 3
| | Started to mash 47‘61’ First runs.... /.5, 57, %
| e | Maltallin, T, Last & wsile o . %
o
; Steam £ 2o,
Underlet on?{a ; Steam /. Zersr,

Finished mashing, T.Z.6.d. ... Water: Mash. Tt bbls.

Set taps; Heat.../ .S &..

Sparge /é‘_cz ‘; Hop ‘62’ i Sparge.... . L

4 “Striking Heat".............cc..... Hop Sparge...(..........
“Initial Heat”..// 2.2, Total. .. .......... “

Into Kettle Out Kettle Test

Loss
M I s, o B By~ B PO bR,

d
|
] Yeast. 3F cxttm... orrv et L0 L Air......
{

Run to storage . Balling. %

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

Balling of wort L2 A2 D.a

| Balling of beer 2.3




Brew No.

115 il
M num% /7¢7 |

Mat..... & 202 e = W OB o 3‘.35‘% /'I/C{ﬂ'/( 140
Hops. 0. A18.3.0.40. 86 24 £ 34T For 5. 40 AL A LA 030 0BC 5| !

Started to mash L4 *

Malt all in, T.

Underlet onz/‘&o : Steam‘?‘?nm
PFinished mashing, T.. 2272

Set taps; Heat... .22

(&5°. L2
Sparge/?,’fr ; Hop %

“Strildng Heat" . oo

“Initial Heat”.. /7 57.%.

Into Kettle Loss
AET s,

Run to storage

ol 20, bbls.

First runs .72 4. 95 %

Last “ 8727 %

Water: MashZf‘bbls
Underlet.. £&.... ... “

Hop Sparge.....éu...,....... s

Out Kettle Test

Balling %

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

gals.

Balling of wort 403 020

Z R




11 B Date.fns A%/;*P’—
| | vangda s .00 s /c/—-wy/sﬂv/;-ceg %

“ ops.. 04 B0... Q 4—7\44-(0-

Bl Time: /aM/a )

" ...................... Started to mash 47? i Pirst runs.../.¥.. 7. %

Malt all in, T. Lest * ... 4.637.. o

e
il wsssmemnenseenenss | Underlet on %{ ; Steam 2. 2 ren..

H‘f fl e | Pinished mashing, T..£.7. o Water: Mash............. b AN bbls.
il N st | et taps; Heat... 7. Underlet...... A %........... L

i

‘ :;“,‘ ;\' Sparge /{"{:Hop ‘Cy ‘ Spuge/#n?s e
v I “Striking Heat"'. Hop Spnrge.mcl .............. .
|

Total.ah 4.9 o

‘ i “Initial Heat”./.&. J..

‘ I Into Kettle : Loss Out Kettle Test
l A EZ s, .5 bbls, ol F0... s, S o

Run to storage. Balling. %

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

Balling of wort (2 Da

Balling of beer 2.4

A

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

Real A

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

.| Remarks:




No. 7.Tun.-

/ﬂf ok 4t B>

Malt.. 5. 2.60. . e% L 2V RS 7. 7 il . I e I
Hops 204 @ 50 M (4RGSO AUt Il 2 HE AU AN 8 AC 0 LBES B

Started to mash éé(’. First runs... /7. 6. %
Malt all in, T. Last * ... [ loS. %
Underlet on -’L‘// ;'Steamﬂ.-M.
Finished mashing, T /fi"' Water: Mash.... 7(bbls

Set taps; Heat...{d C.... Underlet....d.%.. ... *

Sparge /5. ?:’HOP L‘y Splrge//f)/ L

“'Striking Heat”................e. Hop Spsrge“..d .............. b
“Initial Heat". /452", Total Zdllo o

Into Kettle Loss Out Kettle Test
AT bbls. O T L A&Ea. b, 2l

Yeast v‘ﬁ/lm A/\M#ldj piEUom ST R

Run to storage e o e Balling %

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

Balling of wort vt e e e e R b

Balling of beer........ 2R3




| |
| il

! 3 {ij‘ | Brew No.
Bl TG
i "} fit- ¥

| Matt.....d %, 22.. =
1 Hope. £42:. 4%:9//1;%6“ At 3, e Bl
“ W[ | Times: ﬂM 7‘0 Prd s P & on. o T

uh A
’l ‘:““ ...................... Started to mash ’/—é( Pirst runs//,?,:— %

{ } | — YT Last i loB %
I :%@ :
| T Underlet o ; Steam o7 #Prsem..
f !‘ Finished mashmg T /6/’ ‘Water: Mash... ﬁ—ﬂ ...bbls.

J' m cesssnoeenens | Set taps; Heat...a2 22 Unda-lat.../é ................ “
. N Sparge ;/gf .; Hop éé - Sparge.... f ' SR

‘I‘
| S8ty Heat". ... Hop Sparge.. 7
| “Inital Heat?". /322 Totalonill B

| . Into Kettle Loss Out Kettle Test
I } 7 . bbls ... bbls AL bbls ViR %

| Run to storage Balling %
i

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

“ Balling of wort T D

|
I A

l " Balling of beer........ /£ ?
\

[ AICOhOL.

‘ ":‘ ; Real A

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

! Remarks:
I




No. / Tun.

119

Malt... S 4. 22....

Hops...&% 4. el ny/é ,é‘fyf 9 /ﬁﬁ;o//éoﬂ& g0,

L. fo 8. PrremR
: a
Started to mash %‘Y Pirst runs.. 2.0 ...... %
Malt all in, T. Tadt! ¥ LW 0P 0
4 .
Underlet on%é : Steam A 2reeer.,
PFinished mashing, T....Z//% 2.7, Water: Mash........, 74 .............
Set taps; Heat/"’?a Underlet..../é ............. o
WA 4
Sparge el ; Hop ? Spuge/jo ®
62
“Striking Heat”..........cccoiee Hop Sparge‘ =
“Initial Heat"... /o0 Total.... @l ™
Into Kettle Loss Out Kettle Test
AL b, . 5 AEO. bbis W e A=

Veast Ay O AL
4

Run to'storage.......o.oouiois L

Balling. %

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

gals

Balling of wort

Balling of beer............ 2.7

A

Alcohol

Real A

R o

Remarks:

Do Fone A7
VV




Malt. f’ﬂ e

. Pra ...

Datelasnd A.ér/i— 24

- XL L K e %Yo

Hops2 2 /€ 58, (006 5w, -0 e EH 2. I’J’dex”.l Bt st . AR MG LG 4.
Al L0... Prptteti. P B . B

°
Started to mash ég'

Malt all in, T.

4 -
Underlet on % ; Steam.Z. Znoan,
Finished mashing, T/J—;F‘

Set taps; Heat.....: / JY 4

Sparge )J‘"l/-‘f ;'Hop ;L’ﬂ ‘

“Striking Heat”..

“Initial Heat”... /&4 2.7

Into Kettle Loss
SAF e SRt & bbls.

Run to storage

First runs. .. .4 & ... %

Water: Mash............ 2. bl

Underlet.... /- €.

Hop Spargec
Total. o 4.

Out Kettle Test

AT By .25 %

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

Balling of Wort........La./d 22.a

Balling of beer..... 2 g

Aleohol....

Real A

Real extract. ... .cuoomiin

Remarks:




No. J Tun.

H6ge) Jo/AJ/ 73 A?.‘?'.’f'

e A g

Started to mash ;T?’f %

Malt all in, T.
¢ .
Underlet or% : Steam g2 7P,
Finished mashing, T....£# &F..°
Set taps; Heﬂt/jéa
2o

Sparge /—_f 4—74

/55 !
“Strilting Heat"........o.ous

“Initial Heat”.. /2.2

Into Kettle Loss

LA d bt NN Z....bbls;

A, bbls.

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

... bhls.
Underlet... Z&............ a

Spnrge/"’/ “

Hop Spe.rge[ “

Out Kettle Test

Run to storage....

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

Balling. %

L. tle. 0
4
2.7

Balling of wort

Balling of beer........




Malt A 00....C. aaroelpr. G225 ]
Hops. 41, 416 50 AS AU 2 AT ARl B BB

L]
Started to mash %Jf ”Flﬂt rung... & o lin. ...
Malt all in, T. Last “ ... 248 %

¢ ~
Underlet on % ; SteamdZ 227,
Finished mashing, T/ 7. Water: Mash.......... F0....bbls.
¢
Set taps; Heat/é—7 Underlet......[.é. R

L LU 1
Spa.rge/d‘ﬂ ; Hop ?’ Spn:ge/f?g. .............
“Striking Heat” ............. Hop Sparge...f.....co.
“Initial Heat”. /e dF-." Total. ol ...

Into Kettle Loss Out Kettle Test
T bl D & bbis. A TG bbis, 7

Yeast P g MBrisand #4147 LN —

R EOIBEOIBIO.: . cvucosianicisatnes: ovssaammesmesies ssusvasswatising Balling %

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

Balling of wort LIERAT %

Balling of beer.... 175"




Matt.. & 760, C amaol ot
Hops 244G EDH (0 8@ 580070 o Pl 0380052 YA s oA oA 5
ik B Eealls. M 0. Pr2mten. 2.5 BTy Al

.
Started to mash -é%f First runs/frjz/ %

Malt all in, T. Tast o %
.

Underlet on%l .Steam}:"‘-ﬁ:n

Finished mashing, T/ff

Water: Mash............ 2.2 ......bbls.

Set taps; H&st/l.f.?‘ ; Underlet'é( 8

Sparge /éé’{ ‘:Hop %Zf ] sheperslld 2 ... “

“Striking Heat"..........cc.ce.... Hop Sparge£ e

“Initiat Heat"..Z 4D, . Total.. Gl oo

Into Kettle Loss Out Kettle Test

A ET bbls. SR L AFO. b, ol 25 %

Yeast. Lot Borssne 22 /14 AR |

Run to storage o Balling %

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

Balling of wort 7.2 .2

Balling of beer....... 27

Remarks:




M. DatedZas. . Zendit o2
A i ke a5 50

Malt.ngﬂa

| I ;‘ Hops.o20. 4520 /a.«?ﬁ'://: 2l ) ,/,;,éyﬂy//: et az..nfe.4v
1 “WW . Times: A Tl 0. Zrredd..; AIBeran. Lok
il 3 M “ |
{ w Started to mash 7/7{1’ ‘ First runs. /7.2 %
| { | “"l; Malt all in, T. Lst * ki %
| ‘ Underlet on/ M; Sbeam,zm
‘ \‘\f‘ ?‘jl“l ...................... Finished mashing ud CaL.. Water: Mash......., 7% ...........bbls.
S —— Set taps; Heat... /7 H.° Underlet....4 ...
Z; o
Sparge/% ; Hop /%‘ Spa.rge/’ﬂ &
i " “Striking Heat”.........coo.
I
|l ‘ | “Initial Heat”. /7.«
f | .
i ‘\ Into Kettle Loss Out Kettle Test
H ‘\ A b, ... bbls 28 bbls AT %
i ;‘ﬁ:
i h‘ Yea%» K coss ot MF R oo A
il

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

’ Run to storage . Balling. %

Balling of beer 2.7

\
l
‘ J Balling Of WOrt......d abr S22
|
|
|
\




No. 7— Tun.

e

Brew No:

125

ate 5460, C ar

n‘f,\%/zér‘?l(%‘/ i
var

Hopsd0AC 50 1 S RELBVN IS HBESD [ 30 3G 82

ok 8Bl [ O Prrvat,

2.8 BiTe, En ol TH A,

0
Started to mash /%

Maltallin, T.
Underlet on%q ; Steam @ 22,
Pinished Hasbing et S
Set taps; Heat/'j’za
e, A
e 8

“Striking Heat" ...

Sparge

“Initial Heat"

Into Kettle Loss

LA ET wbis!

Yeast.jmdﬂ.w’t’///‘f

Run to storage

Fu'struns/f-y %
/... %

Water: Mash........ Bl..........bbls.

Underlet......d e ®

Hop Sparge....(a...“....”... s

Out Kettle Test

/.59 vbis. W -

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

Bgllingofwmt //#j—ph

Balling of beer........

A

Aleohol

Real A

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

Remarks:




Matt... JH .22 :

.....Dateuéﬁd.,

Hops. B F0 KL 20 / A4 &‘fu«/fﬂ&':a//.u " A T R

e O e 00

Started to mash ;i £

Malt all in, T.

Underlet on/zg Steamgz......
Finished mashing, T.... /%45
Set taps; Heat...... /"—?’

Spa:ze/é_‘-( aHOp é)—,’.

“Striling Heat". ....omcren

“Initial Heat”.

Into Kettle

AEE . bbls.

RUn COBLOBREE. ... ...oreotsonsinsmisesies

A O, bhls.

D.. e A............. ;?M oL

First runs...d 2o ...
Last * ..2:. 947 ..

Underlet.... e

Zhms

%
%

Hop Sps,rgeé %

Total....GZdH4.. ......... “

Out Kettle Test

o

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

Balling of wort

y LA ?7&

Balling of beer 2.6

Real A

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

Remarks:




No. 7. Tun.

- Aocadloe. PA2EH ... FHIC Ly K= TS =
2040/ frdv/$ BEHE s A’c!;‘b//a’/r/f/'! 304 /0 5C 57
...... (0. Badl.. 10 20 nne.,. . 237 Guide Aol

Started to mash %

Malt all in, T. Last * /'é %
Underlet on %_Q '; Steamed Pt

Finished mashing, T...4.5 ... Water: Mash............7.........bbls.
Set taps; Heat....... /é-.‘d Underlet......<G......... “

3
Sparge /6‘_; ; Hop 422‘ Spa.rge///‘ v

““Striking Heat"....................

“Initial Heat" ...

Into Kettle Loss Out Kettle Test
L FF bls ¥ bos /&0, pois. .25

Yea.st_}..’.\-wmr““ﬂm. 2121 U W A

Run to storag . Balling. %
Quantity recorded in Cellar.......... ... gals.
Balling of wort LA L Fa

Balling of beer.............. 2.2

it

AICOHOL. o ivvsessessedbonss

Real A

Real t

Remarks:




..Da %f.ﬂ'ﬁ'
W Ae//// & 50

Hop#! /d A/.m e, ia;r//: mg-/;m///:mm, 22885
Times: | o o P L2 R, 24. - & M

Started to mash &£ First runs.«/2-.25... %

Malt all in, T Last “ . %
2o
Underlet ; -
nder Oﬂf
...................... Finished mashing, T..Z@ &2, Water: Mash......... 2%...............bbls.
...................... Set taps; Heat....s%.%4.2 - Underlet... Z........c.o.c...

Sparge/% ; Hop é—-)a’ Sparge/n’y i

‘““Striking Heat" ... T Hop Spargeé 4
“Initial Heat”...</# 2.2 Total...dZ&. P e
Into Kettle Loss Out Kettle Test

W AR TRl KN bbls. WP 7 /L T LD ... %

Y%,%««ﬁ//? TR O | K R

RUNEOBLOLARE ... v.vovsisaesrssiosss conis Balling. %
Quantity recorded in Cellar.......... ... gals.
Balling of wort /2. 51.4‘47/)

Balling of beer.... AT

A
PP

Alcohol....

Real A

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

Remarks:




B

. ot e 2 BT i
Maltyyw e “')\Ml" W g I HeF# /e (8 | [

Hops. #44 ¢ .3 V3B LU I 3 OCEIT IS5 HP 5o Y OTC 5w

No. # Tun.

o
Started to mash % First runs..
Malt all in, T. Tasth ¥

---------------------- Underlet on %ﬂ : Steam. 2 2vere., ‘

L
---------------------- Finished mashing, T... /. 0.4.... Water: Mash......... 8 C...........bbls. il |

o
...................... Set taps;Heat‘.,...[.q.Z". Undeﬂet‘..‘../.‘..é.. Pelnemmnty i it
|

Spatge/‘{ Hop %ﬁ Sparge/‘/ﬁ i

“Striking Heat"... Hop Sparge.... " Sl 1 |
|
|
|

“Initial Hm"../..ﬁék... Total..AH.. 5/

Into Kettle Loss Out Kettle Test il |
e ‘
ik K bls. & bbis (.50 bhis VAR 0

|
Run to storage . Balling. % r

Quantity recorded in Cellar.......... ... gals | i

Balling of wort VLN \

Balting of beer 2.7 i

Apparent i N

Remarks:




Brew No.

130
No.3 Tun.

Malt.... /7@

Hops. 24 KB 50420 4?6' f//dMa f/i.ﬂ/l%ﬂ/ﬂ 22: /44676 ;3’0
Times: /&M AR ... BT M

Started to mash %f - First runs. LS54 7... %

Malt all in, T. Last: i sl %
Z2°

Underlet on ; Steam, Z#atom.

Z \
Finished mashing, T/d/ Water: Mash.......2%.................bbls. |
Set taps; Heat..... /o7 %.% Underlet..... oo

Sparge -—Z’ ; Hop 6&. Spuge/-f—/ 2

/56

“Steiking Heat"..........coouerrvns Hop Spa.rge,....é.. e
“Initial Heat”.../#.2.". Total..o28. 9. .o

Into Kettle Loss Out Kettle Test

7T i ..ot A B R LB %

Yu%%«u#/»’é FU N e | R

Run to storage - Balling. %

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

Balling of wort L2 AT '?,

Balling of beer.... il

Remarks:




Matt..... 2 6.22.... bl ..
Hops. L2AB.3p [ L %8,
¢

Started to mash s
Malt all in, T.
Underlet on;%-:' ; Steam..az.ﬂkm’;..

Finished mashing, T....</4%.2.¢ Water: Mash..........&.@............bbls.

Set taps; Heat,.... /@ 4..° Underlet....JA8......... *
Sparge %/Ia: Hop éz_" - Sparge..... LB ......... "

“‘Striking Heat”. Hop Spnrge....ué:.... g
“Initial Heat".. /e2/F.° T34

Into Kettle Loss Out Kettle Test
A2 b, ... Db, 2. s, e DE A e

Y%:ﬁ«a..m//f AR it

(Al iy GOeTil b e e e e e o Balling %

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

Balling of wort /4910‘7 2

Balling of beer v

A %




Brew No.

132

No.# Tun.

Times:

Date.”?lﬂ.ﬁ.&qfﬂ.%'l
Matt. £ 220, . areela.. FLAGLL o 06 o s oo € e
Hops22.4¢.4.7.4. 4.¢.a¢4,z.;,/(¢‘a4m..az£/r4cf{z.vﬁt:.etama..n..maﬂ R
Al el 18 Bt 20 i Rl

o
Started to mash g Fuatruns/f:.; %
Malt all in, T. Last * ..do T %

o
Underlet on # ; Steam 2 22<m .
Finished mashing, T/ﬂ

Set taps; Heat/dly

6
Sparge/"_p ; Hop %Zﬂ i Spuge/if bt

“Striking Heat"....

“Initial Heat”. /0.0,

Into Kettle Loss Out Kettle Test
ol T g SN Z.....bbls. o) 2F...bbls. il i

Yeast Fremmmbacams am /2 5 M L M0

Run to storage Balling. %

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

Balling of wort L5 T

Balling of beer 4230

ALeoROl i cisonsiseseans

Real A

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

Remarks:




No. & Tun.

Malt... Jd/ 22...

Started to mash /«7§fn First runs... /. 7. .97, %
Malt all in, T. Taghl oA YATA P .0 o0

Vi .
Underlet on ;Lé-/a ,Steam;’?”“l

Finished mashing, T..../%. 4. Water: Mash........ 722 .............bbls.

Set taps; Heat...../ 4.7 Underlet.. £ ... *

Sparge /ég‘:ﬂop @. Spﬂrge/'yf aies o

Hop Sparge.... & ... “
Tota.laq’yﬂ i

“Striking Heat"

“Initial Heat”... /(.7

Into Kettle Loss Out Kettle Test

LEE pbls. el DB,

Yeas%h %«« LI R I L

Run to storage Balling iy %

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

Balling of wort VA~ %




|

! Malt. T4 2. GM— 2

i Hops.94.. (2. 5‘9,/’4*&:/’4?,4’/4 .a@m/.'mﬁﬁ Ay
[{

'l
B Started to mash %{. First runs....... /& G.. %
Malt all in, T. Lasbe 2 Lo 4-%.. %
4
Underlet on M ; Steam. &%, 2 .

Finished mashmg T.L60°. Water: Mash..............0s% .....bbls.

' r B vt Set taps; Heat.../uf4.." Underlet......d oo

* 1 Sparge/f‘g 'Hop ? F Spnrge/fé Vi

‘ | “Striking Heat'.................... Hop Spargea -
[

| “Initial Heat”. /470 Total 2oF. s ™
I
| J |

ol | Into Kettle Loss Out Kettle Test

T s, T o /B vbis. Sl AL o

Yeast\;rm@uw# [25V/2¢ T TR IS

| Run to storage Balling. %

Quantity recorded in Cellar......... ... gals
\‘ Balling of wort L4k 7V

|
\ =

Balling of beer........ 5 f

| A

i ' Alcohol...........c....

i il | Real A i 2

I ‘\‘ Real extract....
(I

Remarks:




No. 7Tun

Malt... if«’ﬂ

Hops.oJ0.XG %2520, ié’ .nyfﬁ ,&/aa «/ﬂ.é'f'/g//: zéw. = -/o.JG Fo
23 iFeritn. S L

AT AT i

V7144
7

Started to mash
Malt all in, T.

Z2f : Steamﬂ’)"‘\

Underlet on
Finished mashing, T. L b2°
Vi Ad

Set taps; Heat.....
o o
Sparge //% ; Hop 42

“Striking Heat”
“Initial Heat”..,/a#/F.2

Into Kettle

AEE bols.

Yeast, Aiozer. . 42%E

Run to st

Out

Water: Mash......, 2% ............

First runs.. 2. 7. 9

Lagt “ ... @2:33 .. %

bbls.

Underlet... /&................ 2
Sparge//f i

Hop Sparge.... 6

Kettle Test
Y74 %

bbls.

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

Balling of wort L2 5’/‘

Aleahol o

Real A

Real extract

Remarks:




Matt T4 20..C..

)
Started to mash éff_ First runs....... £&+6... 9%
Malt all in, T. Last “ ... a7 %

o
Underlet on é‘-/( ; Steam. ;-// 22000

Set taps; Heat... /S #.." Underlet.....d. ..o
Sparge /g :'Hop %z( 4 Spsrge/#é 24

“Striking Heat".................... Hop Spa.rgec g6

“Initial Heat”. /47" Total. Bl ®

Out Kettle Test
o O e U Ve

Into Kettle

A s,

Ymt‘;(m....ﬂmﬁ..../nfy/JC

Run to storage Balling %

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

Balling of wort VA

Balling of beer........... R e

Alcohol

Real A

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

Remarks:




Brew No.

135

.................... Bl Date Ll i 0. T |
Malt. . FZ8D...... B 2 T, F7BB. 50 Iz ki |
Hops. 10 AG.3725.20. A?G .1&//4 KL Ft0. 2 RN L 8 Kot 470 2 00 BB 50
Times: RSy e A A ke irn

No. 7 Tun.

§74 24
Started to mash
4
Malt all in, T.
Underlet on

Finished mashing, T....Z4.2.°

Set taps; Heat..../#.4.°
Sparge //?‘; ; Hop 4&‘

“Striking Heat"..........ccccc.....
“Initial Heat”.. <2 £.2

I »
2 + Steam. Ze2me..

Water:

First runs.. 227 ... 9
Lak® = 1907 F$iP %0 o

Mash.....,22%................bbs.
Underlet../é&.............. s

Hop Spm-ge,,“..é...,.4....... “
Total.... o ®

Into Kettle Loss Out Kettle Test

AEE s, Lo vbis. %

Yea%m dde st 7 L.

Run to torage. nie Balling. %

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

L2, 257

Balling of wort

Balling of beer............ 207,




Brew No.
136

.....anw@ /‘f E

Matt. 852,60, . C. o . PECIS c A e ftle
Hops 24416 47X 10465 9/4 Gt BSOS, n/Jn—AM H0aZ.Bor
Times: £.0.selm bl I SRR i P . 20% ~ . O / oy

e
Started to mash éér

Malt all in, T.

No. & Tun.

.
[re— Underlet on % ; Steam & Zns .,
...................... Finished mashing, T..Z 5. 2.2 Water: Mash............ 2. &o........bbls.
...................... Set taps;Heat.....{*..’fr.u.‘ Underlet/é A8
. 6
Sparge /fg[f ; Hop ?ﬂ Spn-ge/l/ﬂ "
e e
“Stnkmg HEEaY.... . nasciminees. Hop Sparge.... ( &
“Initial Heat”. /7 ?... TotalnlB & s
Into Kettle Loss Out Kettle Test
A FE bls. & ..bbls LE7D. bhls T %
Yeastym—gmﬂ’/l 7 Vi e T L PO
Run to storage Balling. %
Quantity recorded in Cellar.......... ... gals
Balling of wort. LR LE
Balling of beer A3
Alcohol
Real A
Real extract

Remarks:




No. ? Tun.

............... MxDau/,,? .o?""é‘
Malt... y?ﬂ M - ® 34 2a. 7 é/E// /9

Hops..20. K6 #onte. AR 33,8 MR Ho2i 0.0 A NY //:—/ Mare.ca 3R 5
,_,,/QM L0 Pt - s A M SRV e

e85

Started to mash First runsﬂp4/
77 i
Malt all in, T. Last! 8 ST A D e~
14 i :
Underlet on ; Steam. 7. P2t
Finished mashing, T..£d. .2 Water: Mash......... 077 ...........bbls.
Set taps; Heat...... L0 4° Underlet.../&................ “

L, £

Sparge ‘e Sparge... % oo
7 S

“Striking Heat”..........cc.oconnin Hop Sparge,‘ £
“Initial Heat”.. /% &%, Total......2H 2 ... &
Into Kettle Loss Out Kettle Test

RV 0 2 L R Z....bbls. L LLAEA. pbis. il 03 o

YOAH"/A‘,"%““#/Jf PR L L SRR

Run to storage T T v Balling. %

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

Balling of wort /;:J/;:'

Balling of beer........ .20

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

Remarks:




Matt.. 8200 o wtha. Patmds.. PP 3T s e A e
HopsA.0. 40 6. £2.. WL L. BC.h2 MLl B S ATl AR 53 M0 B E SN
A lil....... L. P Frmnt o B A i

o
Started to mash %f

First runs.... £ 4. 857 o
Malt all in, T. Last * ... R %
Underlet on é‘a ‘; Steam. . &vem. ..

Pinished mashing, T.../&.5.2 Watber: Mash G0 s

Underlet.......4..%........... “

-, 0
Set taps; Heat..... / (v 3

Spuge/zg':}lop % :

“Strildog Heat”.....oumimn Hop Spnrgcé o

Total.. Gl . ™

“Initial Heat”..d. <¢.."

Into Kettle Loss Out
WA T I 5 A FA.bbs.

Run to storage Balling. %

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

Balling of wort..........cc.om... /213 71 e

Balling of beer.... A

Apparent

Aleohol

Real A

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

Remarks:




No. /- Tun,

Hops JO @ 2005 AR0lt732. Yl

L]
Started to mash M
7€

Malt all in, T.
e .~
Underlet on éil ; Steam./. 24 3o
0
Finished mashing, T.444..

Set taps; Heat.,”./.‘J.’.:f:..a

o o
Sparge /6{‘-; ; Hop %ﬂ

“Striking Heat"'...................

“Initial Heat”. /& 7.

Into Kettle Loss

AT pbs. SO

Yeast oRrieen Bneovsrl 25

Run to storage.

nd 5.9 s,

Pirst runs...... /0.0 %

Water: Mash...........2. Go.........bbls.

Underlet....£@...... "

Hop Spnrge......c..“......“.. o
Total... o .......... ™

Out Kettle Test

Balling. = %

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

....gals.

ALt T

Balling of wort

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

Remarks:




Bm;gf fo‘f‘v

No. 3 Tun.

b W, Dusni e g £ %7

Malt... S, 200...... .oz o PN BE..... TBGS0- 1 J////e
Hops.20.KG. 800 Bc %0 //:.é'f: WL E BT UG L8 MR 50.9.40. B 3.

Bro i T - A et n STt A . . o

Started to mash ég’ First runs. 7. F........ %

Malt all in, T. Last “ .2 44 ... %
r 2

Underlet on%—/’ 3 Steamﬂm

Finished mashing, T...£%.
Set taps; Heat.../4% 4.0

° -
Sparge/g—{:; ; Hop ézﬂ Sparge/#’tq “

“Striking Heat"..........cuue Hop Spatge‘ 2

“Initial Heat”... /282, Total.. ... .

Into Kettle Loss Out Kettle Test

A EF . Bbs. ceiard... IS, AL s, LD %

Yeast,, Lot - it/ 25 = /T0 Rt sl ol L

RUN £0 SLOTAE.....ooorovrvvr i oo svvrnersne Balling %

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

Balling of wort L4 Pe.

Balling of beer A5

A +
PP

Aleohol......reersiensesse

Real A

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

Remarks:




%1

oA Date -&4 st 7. A("/

Malt.... 8. 2.20..... et Arradd ... T*EE s : Kaei/e.
Hops...o2d. K G.2°0.4./2.56. BTCF 5.9 LT T 8, L3 LT A 10 T 52
Times: B oo~ 0~ . NS Ly 7 SN [ e M e

No.ly Tun.

o >
Started to mash %f First mns,’/oé %
...................... Mal all in, T. Last % @l %
e f
---------------------- Underlet on %’ - Steam. 2 7275,

Finished mashing, T.... /4.2 Water: Mash....... #............bbls.

...................... Set taps;Heat.“../J..'é.p Underlet.... ./ G......... ™

Sparge/;—_(;{’;l{op ﬁ’ F Spm'ge/,f A

Hop Sparge“.44.4......“.... o
Total.... 2 .......... “

“Striking Heat”

“Initial Heat"”... /. 2.2.%

Into Kettle Out Kettle Test

Loss
AEL . pbis. N A Ea. pbis. P

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

Balling of wort L. ...

Balling of beer....... D

A

Alcohol

Real A




Brew No.

142

No. d Tun,

Hopl’ﬂml‘o

Started to mash %’”

Malt all in, T.
Underlet or% = 7 Smma’ﬂlfu-
Finished mashing, T/é‘i"

Set taps; Heat..... L& 4.2

Sparge /J/—?(‘:‘Hop @ 7

“Striking Bleat'........c.oimin
“Initial Heat”. /#%d. ¢

Into Kettle Loss

S 2 A P L &.....bbls.

Run to storage

ndPa.. bbls.

First runs..622:.0.... %
Last * .&2:48 ... %

Water: Mash........ 2¢% ... bbls.
Underlet...... 4. ...

Hop Spargeé 2+
Total... 2@ ... *

Out Kettle Test

//-’%

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

V7P
2

Balling of wort

Balling of beer.

A

Aleohol,:...cococzciienis

Real A i A

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

Remarks:




No. [ Tun.

ALirg

Malt.....H T2.... At

Hopl.,ld...lé..f;%[é:..é‘jl]l[ﬁ:ﬁ:ﬂ.ﬁ.ﬁ L 20 L 2.

e L e L

Started to mash -/g 4
2

Malt all in, T.

Z2" :
Underlet on/ 7 ;Steam‘%‘m—.
Finished mashing, T.... /42
Set taps; Heat..../o? &.°

Sparge/ﬁ_if ;oHop ‘Z’o

m/uﬁaf/i;

ST T s R R e e U

First runs....a72.-.2.... %

%

Water: Mash........04...........bbls.

Underlet...... fta.......... "
Sparge.... LK% ......... &

Hop Sparge......:{...“w.... L3

Total..... 2% 2. "

Out Kettle Test

Balling. 25 %

gals.

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

Balling of wort Ve /j",) )

Balling of beer........

A

PP

Aleohol. 5. vniesins

Real A

Real extract

Remarks:

9. POEA ... oD Enricrm.. Sl TAIS, |




Brew No.

144

No. 7 Tun.

Times:

nnf._ﬁh.?
FA j'ﬂﬁ do. 46//

Hops. 20 KR 0. 140 56 [ 2 aress Mfrg/ 4 / .20.9.40.86 32

it oS AY ... L. A, EZw. 7
Started to mash ;—?1" First runs..o?0: 337 . %
Malt all in, T. Bash; ) el %
Underlet onffe ‘; Steam ¥, Zssse.
Finished mashing, T... / J > Water: Mash........... /‘ ............... bbls.
Set taps; Heat.... & ° Underlet.,.../é... Evianie

4

Sparge fﬂ Sparge/(ff “
“Striking Heat"................... Hop Spnrge‘ &
“Initial Heat”... /7# .2 Total....#H . .
Into Kettle Loss Out Kettle Test
MEL b, & vbis L84..bbls L6235,
Yeast, Zoerore . anser #2437 A e A
Run to storage. Balling. %
Quantity recorded in Cellar.......... ... gals

Balling of wort £2.3 e
Balling of beer. .

A

Alcohol....ooivo

Real A

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

Remarks:




No. f Tun,

Malt/’}/”'

Hops“.fd..A.’d.:?.’n/..4.1:;&‘{474‘.111‘4{.2.-’..259%24.4,.1.%.4.&...‘......‘.4...........

JLF°
Started to mash 7

Malt all in, T.

a
Underlet on%a-

Finished mashing, T../ 7. #.°

Set taps; Heat... 4.2
L5 %ﬂ .
S 3 Hi
P“ge/’ “C op

“Striking Heat" ...

“Initial Heat"... /4"

Into Kettle Loss
LEE . vbls.

Run ©o SOraRe. (i L

L0, Aneed.... A8 enTewn. Sodl... L S .

First runs/?/ﬂ‘ %

Water: Mash........Z4.

Underlet..£&........... z

Total.....e2 K& ........... "

Out Kettle Test

AEZ....bbls. wndlleT

Balling %

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

gals.

Balling of wort

Balling of beer

Apparent




Brew No.

146

No/ A Tun.

Malt.. 2702  Ammecta... s,

Hops. /2. MG 8RN 2 LS TH A2 00,5 B b B 572

.
Started to mash ”
S
Malt all in, T.

e
Underlet on -/25/ ; Steam.... 2. 2nm

o
Finished mashing, T....£.5. 9

Set taps; Heat/J~£ d

Sparge 7“3{ ‘;‘Hop -%2/ ‘

“Striking Heat".....

“Initial Heat”../ 8. 7.0

Into Kettle Loss
2 L TR TR Z.0...bbis,

/27

Run to storage

vonid. 45 bbls.

First mns/rz\ %

Hop Spa.rge‘ s
Total..... .30 serits

Out Kettle Test

........ VoA S

Balling. %

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

gals

Balling of wort

i

Balling of beer........... 315

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

Remarks:




No. ? Tun,

. ¥

A Date...cexeel, &= ’/

Matt.... S D 5. . Pt Al ... FTBGCso. YA yale
Hops. OAG. 50 /ap’é'?o//:t L av.asd &'fdr///é
2. SalF 2. Prsed. 24

Started to mash ??a First runs. /2.0 ...... %,
Malt all in, T. Last * Bl %
Underlet onge-a i Steam/’b-v‘-

Finished mashing, T... /&2.2 Water: Mash.........&.@.............bbls.

Set taps;Heat..../..?AZf Underlet... L &... ... “

L2y i o S LHZ %
/j;- ; Hop PATRE SNETIRE I o v

“Striking Heat"..........ciccoees Hop Spargeé 4

Sparge

“Initial Heat”../7. 2.2, Total...... B ™

Into Kettle Loss Out Kettle Test
AEE ... bbis. nd2... s, el T et e tac TAF . o A

Yeast.. Zea2e 4«4-”/3"’//: . AT S R

Run to storage , 2 Balling. %

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

Balling of wort L1985 7%

Balling of beer............ 2.3

Real A

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

Remarks:




Brew No.

2

4 4G
1405

No. 7. Tun,

Times:

4/6 Date. W@/ ‘;—Z-,
Matt FL.L0..C. amaeler. Faradt FHGCsvin et

Hops 045 Ge. 3.2 A0 ME.S B LR AR A Lo G LA AR H (0 KTE 5

k.l M O PRt MR Ka Ve

-3
Started to mash §Ef First runs... /75780 9
Malt all in, T. Last * ... 4: 287 %

6
Underlet on %@ 3 Steam??r*s—: =

.
Finished mashing, T/é/ Water: Mash L bbls.

Set taps; Heat/-"f' Underlet.......[.é. Ittt

Sparge /é‘_-f ;‘Hop w‘ Sparge.... /AL L....... =

“Striking Heat".............cun Hop Sps.rgeé =z

“Initial Heat".../. /4. Total.. R s ™

Into Kettle Loss Out Kettle Test
407 g IO (LU . bbls. d FQ. bbis, LBl o

Yeast.F Aarsa. Blrsid. #2./ 3 7 o L M, Y (R

Run to storage. a Balling. %

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

Balling of wort /4 A z

Balling of beer............ 2 S35

A

P4 A

Real A

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

Remarks:




No.,’ Tun.

Malt...

Hops. 50/(6‘3//ﬂ ﬁ'ﬁ".

2. Sl

(707 sr o 2 S8

Brew No. ‘

149

oo ?“ﬁf/ i

/a'/f:o/:ofa.w
D it Sa i LA mS.

Started to mash //’

72
Malt all in, T.

d .
Underlet on% 3 Steamu”*’m
Finished mashing, T.../44.%...

Set taps; Heat....«/# .2

Hop fé"

“Initial Heat"./»i.?...f..

Spnrge

“Striking Heat'’.

Into Kettle

AL buis. e P

Run to st orage

First runs. /2.2, %
Last “ Pl %
Water: Mash.......< @2............bbls.

Underlet.. . /é&.......... “

Hop Sparge4 o
Total”Jf vl

Out
il T2, bbls.

Kettle Test

Balling. %

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

AL

Balling of wort

2l

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

Remarks:




Brew No.

150
Dum@ﬂ;%

No. 7. Tun.

i Malt. SCA4LD90.... () ern %
j | Hops 20.47C-.8.2.,/ 48 Jcr’.sw//a ﬁé-w/.u LC.3%
|| Times: AO.. Al 0. PRttt Pt =R M/"/(’-’W:

" 6
\' | .. | Started to mash %f First runs... .8 46 o
Malt all ia, T. Last * G5 9

L}
Underlet on ;‘“ ; Steam 2 2.
Ll
---------------------- Finished mashing, T/j.? Water: Mash?é'/bbls
— 8
...................... Set taps; Heat/\’[ Underlet..... 4 oo

| i ° o
| ;“ Sparge /%;Hop w Spsrge/jé o

“Striking Heat”............ocoo0. Hop Spnrge‘ &

“Initial Heat”. Z4/.2.°. Dol G

ol s, el BB A2 s N S e

i
i
|
it
I ‘I Into Kettle Loss Out Kettle Test

Ymst@mmf//f// 4 >

Run to storage Balling. %

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

Balling of wort //j:f = a/'),,

Balling of beer 2.2

A




No.” Tun.

Malt... Y?ﬂ

.

Started to mash ;;i ‘3

Malt all in, T.

Underlet on%/‘z

Pinished mashing, T... 4. %%
Set taps; Heat/-"z’

&d y,, L2
i -

“Striking Heat"..

“Initial Heat” ...«

Into Kettle Loss
AEE bbis.

R B R TARE . o L R T e ST R

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

ZE.........bbls,
Underlet... /4. ... “

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

Hop Spm‘g!‘ “

Total.. R .oviivis

Out Kettle Test
£ &0, bbls. W R N

Balling. %

Balling of wort X A

Balling of beer 2.3




Times:

Date-Frms. (g /.7 "EI-,
............... IEBE 5 ziv//— e Ar/e

P78 473 a/ AP VeBE5Y
L ) %ﬂ-l_l— 243 /gM M

Started to mash %{’ ' First runs... /. 7. 247 9
Malt all in, T. Last * .02F. %
Underlet on %‘ '. Steam"b“-;.

Finished mashing, T.Z.{ 0. Water: Mash......... T i bbls.
Set taps; Heat/‘j?l Undalet..“./..é... O

Sparge/fé-f‘;}lop %Z( d Spu'ge/jé ............... it

Striking Heat”.........cccoue Hop Spm'ge“..‘. e
“Initial Heat”. {47.... Total BB B
Into Kettle Loss Out Kettle Test

-
Wi ) e R U ... bbls. A 5. hls. SRS
Yeast Frermz e #5141 CE e B
Run to storage Balling. %
Quantity recorded in Cellar.......... ... gals.

—

Balling of wort 73 14 Z
Balling of beer. - C
Alcohol....
Real A
Real extract............

Remarks:




No. { Tun.

Brew No.

153

& o

Started t h 4‘-

0 mas| 5

Malt all in, T.

Underlet on 5'—? Steam}ﬁ'*“‘—'

Finished mashing, T... / J } Water:

Set taps; Heat/s’l

Spuxe/67 HOp zZﬂ

“Striking Heat"'.
“Initial Heat”..4¢ ...

Into Kettle Loss Out

5 s, SO L B S /. 5% bbls.

Yeast 3"4&—1 ﬁw ’/"—/

Run to storage

PFirstruns... /&~ 2. %

Mash........... 8. @........bbls.
Underlet..../.%. ... "

Hop Spnrge‘ “

Touﬂ‘z/tl:" i

Kettle Test
il B2

Balling. %

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

gals

Balling of wort 2 0317/7
- T

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

Remarks:




“Brew No.

15’f§

No. 7 Tun.

Lfozy

7

Hops.JJ..A@..!}){/,../JZ&%Z;&/“t{ﬂ’- 10/ 904 30

O AONBRD ..o MO Al ..

Started to mash w i
VA
Malt all in, T.
Underlet on;-i& ; SteameZ. adm...

Finished mashing, T.../% 4.

Sparge //f/_f': Hop ?‘

“Striking Heat".

“Initial Heat”

Into Kettle Loss

LEE pbis. 7 b

e 45,;4..,44

Water:

Out
22 voh,

Run to storage

First runs.."22-737... %
Toogt) ft ca i e %

Mash........ 7% bbls.

Underlet....../%........... “

Hop Spargeé o

Totul-’i}/ -

Kettle Test

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

Balling of wort............... /é‘..{f‘i.‘,..‘{’)d

Balling of beer........ 1\3

A

Aleohol

Real A

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

Remarks:

7




No. & Tun.

Malt... S 7.£0.. 6

w PELBE 5350 fetrre

Hops 2 0.64.0-0.%7 Ilm'a' ¥} e/a Weru. P«I?-’wrfz s AATN L € F B 5o

d
Started to mash M
>0
Malt all in, T.
P
Underlet on /2414 ; Steam & 2.,
.
Finished mashing, T.../.¢4...
Set taps; Heat/-fv‘
sparge L8 1oy L2
73 [A

“Strilting Heat' ... S

“Initial Heat"../.£2..o..

Into Kettle Loss

ST e BN 7. bbls.

Yeast.:il/\c-—n

Runitolstorage. i it n

AEQ.. bbls.

A 3T

F:rstruns/?.d/z %
Tast! W ek o ® o

Water: Mash....... 0 &..........bbls.
Undedets VL. o™
Spnrge//{o .............. a

Hop Spm'geﬁ L

Tot.nltll‘/;" !

Out Kettle Test

ke 28 g

Balling. %

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

....gals.

Balling of wort

VAL R.a




Malt... j 7.2

Finished mashing, T//IJ
Set taps; Heat.... /e ¢
S[ere [72°
Y. T
“Steiking Heat”.........c.cooonen
“Initial Heat"/”’fa

Sparge

Into Kettle Loss

LEF . vbls.

v Bt A VP

Run to storage.

kBP0 ..

.......... Z...bbls.

2, M..W/‘KM'

First runs @ 2= 3. .......
Last *, e ZH0.... %

Water: Mash.......42%.............bbls.
Underlet....Z4......... “

Hop Sparge! =

Total......,.a?(.{.’.ﬂm o

Out Kettle Test

AT BB AN Zaddl g %

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

Balling of wort L d l{?a

Balling of beer............ 53

Real A

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

Remarks:




No. / Tun.

AHTD..

Malt...

Hops.J2. K G. .?0//.1 ;é'/:’a 9.44" /f:-o/ H0hG 52

filee T o T

o
Started to mash g

Malt all in, T.

/da: Steamﬂmm;\...

Underlet on
Finished mashing, T. L287°
Set taps; Heat..../. 9 2.7
o
e
Shaige bl 110y &
V24

“Striking Heat".....

“Initial Heat"...

Into Kettle Loss
AP vbis. o

Run to storage

bbls.

LD e A ...

J’MM/’KMS :

First runs..# 24 3. 9,
Tast! WA IARS, o ot
Water: Mash........ ./ Z%.............bbls.

Underlet... /G........... L

Hop Sparge...“.é.“......“ s
Zeo..

Total........

Out Kettle Test

AF Q.. bhis. T T

Balling. %

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

.....gals.

.45 7%

Balling of wort

2.6

Real A ion




i Aleohol.ccriisemsiiini

l .
Started to mash g

Malt all in, T.

.
Underlet on %E ; Steam 2 Zrvmvr....
Finished mashing, T/rf '

Set taps; Hent/J—G.

Ll Sy L2
Sparge /i ; Hop é”

“Striking Heat"...........cccoo.ce.

“Initial Heat”... /57,5

Into Kettle Loss
AEL bbls. & bbls

DateZaen. For2 2. 34
-

SeS——— T T RN Y
C UL IAANIR N1 57

Pirst runs... /. 8. 29 %
Tt ith sinhi L. %

Water: Mash 70 bbls,

Underlet...... 4.6

Hop Sparge.“é ................ <£S

Toul.a?-...‘f‘..o... e

Out Kettle Test

RUnstOBLOrage. ... ...1ovemmseamsrosns o

/Zd.._bbis. Vit .

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

i e

Balling of wort

Balling of beer. 2. CES

A

Real A

Real extract

Remarks:




No. #_Tun.

Dun. iz 2 »Z5

H.,p,,fd /r& J“D//.;‘U@rr sv,V/.: CEC38, 34 &6 .32

’

Started to mash ég, First runs/’/ %
—

Malt all in, T. Last “ ...0: 6.5 . 9

Underlet on /ﬂl Sbeam/%:'

Finished mashing, T.../. . 0’ Wathet Mn e 2 8T g

Set taps; Heat/s?é" ..... Underlet...4.4...£{.é“... it

U .

pnrge/éé; ; Hop Ltzp Spatge/#l .

“Striking Heat".............o...... Hop Sparge‘ ¢

“Initial Heat". /... Tout. 2T E ..

Into Kettle Loss Out Kettle Test

L EE bl ST T d 5 b, N

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

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

Balling of wort // [A Z

Balling of beet ot 2. 43

Aleohol........

Real A

Remarks:




Brew No.

160

No./¢-Tun.

—l

Malt.. ffWCJM*‘IJ M

Date il 4;927 56/‘/

I FEG. oy el T e

]
Started to mash gf(

Malt all in, T.

e -
%‘ ; Steam.d 234w
Finished mashing, T/‘/‘

Underlet on

Set taps; Heat. /8. 7.

é
Spuge/-é“g ; Hop é-”

“Steiking Heat”.......u.comici

e

“Initial Heat”../4Z.".

Into Kettle Loss

A TH pbls.

& Y W Ry e ey AR S TP AR
W M.. L. P ARt 28 BT, B P

Firstruns/f.y,’/%
Lagti % sornile 5.

Underlet.... /. ...

Sparge.... /4. Q. ™

Hop Sparge.... Lo

Total AL .. -
Out Kettle Test
..bbls /54 bhis l2.957. 9%

Run to storage

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

Balling of wort L2 249 =1
Balling of beer 2R

Aleohol.....eensiensasnsens

Real A

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

Remarks:




No. J?‘un

Brew No.

161

num\w\‘n Covas. 70 %‘/
Matt.F294..C aro . PFELC ST KTl e
Hops 204 G 204 0 ZC. ,xa/, J(f--«rl'&ﬂ(d-yp/s-ofﬁlna 14 0 EST

Started to mash %{ : First mns/?o %
Maltallin, T. Tlast] e Uate S
Underlet on é‘z.d L Steamzh“‘h;

Binished masbingiell. L0 aF. Watiss Masha e ey

Set taps; Heat.. /.5 %.. Underlet‘.....“.(.é..... e

Sparge//fg ; Hop Aczl : Sparge....... L Q... -

“Striking Heat"'.................... Hop Spnrge“......‘...m LN
¢
“Initial Heat”.. /44 cF.. Total.... Al ...

Into Kettle Loss Out Kettle Test

v LG et R 7. bbls. A& 0 b, . 4. L

Yeast T rann, B 2187 TR T

Run to storage e Balling. %

Quantity recorded in Cellar......... ... : [RUOSRORRRON -1 N

Balling of wort /3- Vi Z




{ Brew No.

M i | ~
‘ ‘!“‘\\ B i PG £ 25— Dam.}mayf//}/

; ’! ;3 Hops L0 /1G.. 00 AT REESTH LS BESDL 0BG

f L
Staried to mash £ First runs.... /.60 0. %
Malt all in, T. Last “
o
---------------------- Underlet on %ﬂ ; Steam. 4 A

Finished mashing, T.£6./...... Water: Mash........... 2. & ...........bbls.

i
1 ...................... Set taps; Heat../.5 2%, Underlet...... L.

!
} Sparge Aéj;'ﬂop %2’ i Sparge/vi4 2

“Striking Heat"..... Hop Spnrge‘ 2

H\ “Initial Heat". /48" Total AT G

I
U Into Kettle Loss Out Kettle Test
| T i WU 5. bbls. wnd E0. Bbls. S AT

Yeast i travn,.. Hontnn e 1 55 TETN- A .

|
i

Il Run to storage. - Balling. %

I

I

[

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

Balling of beer. 208

A +

Alcohol....

| Balling of wort Al A

Real A

‘ Real extract............




Matt. §.700.. .C. tooalom Paddls.... FAACs In AreFYe |
Hops. 20 K8 00 N L6 B8 58430 CEat Wis ALl B 25—~ E 52,
1 B S e T DPSORIL Y M - 0T e

No. 7. Tun.

o
Started to mash %

Malt all in, T.
o
Underlet on 7“—/’ : Steam.@* Zrve..
o
Finished mashing, T, . L49..

Set taps; Heat... L S7.°
o

sparge &€ 1

parge /53 op

“‘Striking Heat"'....
“Initial Heat". /444"

Loss

........... 7...bbls,

Into Kettle
WA = 0

Yeasté‘&v:.—,W#/ SF

Run to storage

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

Water:

Out
..... /.7.2.bbls.

Fu'stmns,/xz %
Last « .0 257 %

Mash............ ¥ .. ......bbls.
Underlet......J0.4%..... “

Sparge..... dfll.... i

Hop Spnrge...“.é‘.....

Totalqz,ﬁ(i =

Kettle Test

Balling. %

- I

Balling of wort

4.7




Times:

_/4',4 Datelatel,. MJ‘%
Malt FELY.. . omalec.. LAl TR BE 52 N K F 11
Homs20. 4@ 4.2 Y (0BG 87 4Rl MIH AL AR 24 BE 5D

Started to mash &b First runs... /... I 4. 9
Malt all in, T. Last “ ... Dol %
Underlet on ‘/2-2{-‘ l: SteamZ.. Aoy,

Finishad suasiop I Water: Mash......... 7& ....bbls.

Set taps; fioat  AATL" Underlet... £/ &.......o......

" ¢ “
Sparge /mft/ ; Hop Sparge... L 2e............

“Striking Heat"............cc...... Hop Spntge‘ 4
“Initial Heat"./#4.%.0.. Total2l. ... i

Into Kettle Loss Out Kettle Test
AR Pl R N & bbls. AT N R e e A

Run to storage i Balling. %

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

Balling of wort i ] Z

Balling of beer L.72

Real extract

Remarks:




No. 7. Tun.

Started to mash -/74' F
%

Malt all in, T.
L4
Underlet on )a‘p ; Steam.. 7% 22y, .
o
Finished mashing, T.../3. ...

Set taps; Heat... /.5 7%.0

Cd U]
v A e 420

Into Kettle
<.l EX T bbls.

Yeast. o, Basics w2l 5T

L e e W ey S e e

Y. &0 bbls.

Brew No.

165

Firstruns.. /. &-.5... %
Last “ ... %

Water: Mash............ 245 .........bbls.

Underlet.... 2. oo

Hop Sparge...... ‘ ............. A

oAl

Out Kettle Test

N

Balling %

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

gals.

Balling of wort

Apparent

Alcohol........

Real A

Remarks:




" |

1 ‘ “‘ Brew No.
|| [

‘: H}i [1 No. /. Tun Date..?l)u,/M] W
Ii L Matt. #3500

‘ Times: o | /AM/O PPy, T Q.. LN M/”A'NS

\
a% . °
Ll I serssssesesene | Started to mash % First runs.... /.8 f. %
...................... Malt all in, T. Loty (0 sscrs @@ %
| o

I Underlet on #a‘ ; Steam. 2 27>

|
ai Hops S8 Lh 5D LA 0 ﬂf/—mi/pa/ $2L20 CFE7
[

Finished mashing, T... (. #.0. .. Water: Mash........... b o S bbls.

...................... Set taps; Heat....(é:?fuo Underlet.... £/ 4.

' ~T

‘j‘ji sparge Z&7 Hop %Z/ Sparge.. LM

‘ “Striking Heat". Hop Spargeé <

“ “Initial Heat" //»‘5’ ‘ Tomlé.‘....ie .............. “

Into Kettle Loss Out Kettle Test
‘l ‘ Al B0, bbls. D BB R e T
\

Veasts T .. Brees #2157 YL | (S

\” Run to storage . Balling %

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

‘ Balling of beer.......... /g5

Aleohol

|
Balling of wort PAr
|
\
|

I Real A

Remarks:

!‘ Real extract............
|
|




Brew No.

167

No. 2% Tun. 4% Date W/}}?

Matt.. P2 00 (5 ar ook Pra L7~ TP CCED 7 N frerr e
Hops 04 CaD, 0BG 2P 2 3 MRl AL 25783 57
Times: w0, 2 0. P, P "“% L3 N et

...................... Started to mash é‘;f : First tuns/fff %
Malt all in, T. Last * ... L4857 9
---------------------- Underlet on %0 ' Steam—fr..?n-a;

---------------------- Finished mashing, T... /& %.° Water: Mash.......... 0. €2.........bbls.

o
...................... Set taps; Heat/‘57 Underlet..w../...c. L

6
Sparge %;Hop 4520 ‘ Spnrge///d &

“Striking Heat" ................ Hop Sparge“.....é.. IR

“Initial Heat".. /4570 Total & 2.2

Into Kettle Loss Out Kettle Test

A E T s, e d. IS, A FO vis.

Ymﬂﬂ&mmf/[d i g T o s,

Run to storage p- Balling %

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

Balling of wort /'2. Z Z

Balling of beer........... 2:3

A ™
PP

Alcohol.....

Real A 7. S et

Real extract

Remarks:




\‘
1
\1
|
‘ “

Malt. FH.00. .. tonaedse... FoF ).
Hops J@A°€. -m/za L 4&/4*.«4.:: /}4 B3

o
Started to mash é-f
te

Malt all in, T.

Underlet on % ': SteameZ. 22y,

Finished mashing, T/"-F o

. Dste ot AT 55

Water: Mash 2.8 ... bbls

Set taps; Heat/uf? ... Underlet.... / ‘ ............... b

. .
S ﬁ‘[’;}{ Lo
parge S5 1o &
“Striking Heat” Hop Sparge..... { .............. s
“Initial Heat”.. <. 42" Total. 2T o

Into Kettle Loss Out Kettle Test
A EF Bl SRR - CIRE BB T VAR

Yeast J Arwmons. Bt HL Lo’

Run to storage e piiisiass Balling. %
Quantity recorded in Cellar.......... ... gals.
Balling of wort LS

Balling of beer........ LS,

A

Alcohol.....

Real A

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

Remarks:




No. 4, Tun.

Brew No.

169

........................................................ D‘“W“M"z% |
Malt. & 430, Cfa—.«.,é— i 2 e
Hops. 0. Ar.Go 8BS 20 L4~ A PH 43 B C.58 L 2 G 5T

Underlet on %ﬁ ; Steam & 2o

Finished mashing, T...<&5." Water: Mash........7.&.....bbls.

Set taps; s OV 7 4 Underlet.... /b ... *°

Sparge ﬁé{f}lop éy' Sparge/u?k o

“Striking Heat"..........ccccoc.... Hop Sparge‘ i

“Initial Heat" /4<.7..".. Total RiZ. k... “

Into Kettle Loss Out Kettle Test
N AE Tl SR Bl L S 4.5 bils. R A

Yeast\?w@wa‘/‘/ g, Bt sl B, SRR

Run to storage or Balling %

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

Balling of wort VAN X

Balling of beer............ 2.2




i T —

| | .

| ‘ No.§ Tun. —h Date %,«Z/f/f&n

| ‘;\ 11 ‘} Malt.. 5 2.0¢ CWWJA’JGJ 2.4 Are e
i

| 1 e
i | ““ | B Started to mash <&’

{ 4" {0 77

|1 et e, (INOVIRIG 00 i D

Underlet on % ; Steam. 2. Zzenn .

Finished mashing, T/ / /) " Water: Mash............. P srci bbls.

Set taps; Heat/ Underlet.“.‘.d(.“....... s

Bl

] 'j Sparge /é.‘f {Hop & i Sparge.. LAk
|
|

i |
i | ““Striking Heat".................... Hop Sparge‘ 5
“Initial Heat”... £ d7.... Total ok ™

Into Kettle Loss Out Kettle Test
! H= | T O 0 5, s F..bbls. i D s, D ARLI %
|

| r Yeast,“Fecrran rnes L 6 2 I B

Run to storage 3 Balling, %

| |i Quantity recorded in Cellar.......... .. e,
| \ ’ Balling of wort /.Z%
I
I
\
|
\ s

Balling of beer.......... 2.7




Started to mash
Malt all in, T.
Underlet on %ﬂ jSteamJ-?*"-r\'
Finished mashing, T...Z.s3.& .. ‘

Set taps; Hee.t/‘fz‘

LLF
Sparge U5 ; Hop %ZV

¢

Into Kettle Loss

..... T bls. I )

Yeast&?‘ﬂwmﬁ"/td

Run to storage.

Water:

Out
..... &0 boks.

First runs/y'é %
T

Mash 7.7 bbls

Underlet........ e A

Hop Spm'ge‘,....6.‘..,.,.,.... 4

TotnltZ/frZ “

Kettle Test
........ ...

Balling. %

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

gals.

o,

Balling of wort A

Balling of beer...ie: 2.

Apparent




Brew No.

172

No. 7, Tun.

Times:

5

Matt... Tkt b L. MM

Hops.J0. /6.6 24 204 CEHIN SRS,

mu%.m /7‘5/""

AL LCs7

°
Started to mash é“
f4

Malt all in, T.
Underlet on é‘ﬂ .; Steam 2. Zrvavs...
Pinishedimantiog, T A CA0

Set taps; Heat/s’?‘

4k i
Sparge,d,.z ; Hop

“Striking Heat".

.

“Initial Heat”.. /444

Loss

........... & bbis.

Into Kettle

A E Tl

Run to storage

AED.. bbls.

Pirst runs......{ r. . %

76

Underlet... 4. Ge.......... “

Water: Mash bbls.

Hop s.mged £

Total oo b ®

Out Kettle Test

W e

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

[1.4%

Balling of wort

Balling OEBeer. im0

A

Aleohalo.iniamsesiin

Real A

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

Remarks:




No. y Tun.

Malt... i/” 5
Hops. 70 K B ao//da Py /7’:«:// i o pi L W |t
T B DT S . |

Started to mash éz/a First runs.. 2% &/ 7. %
...................... Malt all in, T. Last “ ...@. &2 ... %

...................... Undeilet on %ﬁ' ; Steam. 2. Zosr..

---------------------- Finished mashing, T.... /4.2 Water: Mash........., 7 4............bbls.
...................... Set taps; Heat....</ 752 Underlet.... 4. ... “
Sparge//-jézz ‘;Hop Z‘ ), Spn:ge/l‘ .......... 5
“Strilking Heat" ........... Hop Sparge......4&o. ... *
“Initial Heat”. /A& " Total....2 ... "

Into Kettle Loss Out Kettle Test
A ol B J...bbls, B0 e TR Lbok.... %

2Tl ol e R e R R e e T Balling. %

Quantity recorded in Cellar.. . gals
Balling of wort ,/' # %

Balling of beer....... 2.72

Real extract

Remarks:




Brew No.

™~ |
174

No. 7. Tun.

................................................................ Da.hew-%/, %
i3 BE, 1 e /e
(aTaccu. gra-gm.fz/ 287456, 5.

Started to mash “f ‘
/5

AEA g
« ol ES g

First runs....
Malt all in, T. Last
Underlet on é‘ﬁ ‘; Steam.e%. Zasom...
Finished mashing, T../5Z.7%...

A

Water: Mash...... Z&.............

Set taps; Heat.....

Sparge )3?: :'Hoxr -%39 ‘

Underlet.... ... **

Spnrge/"/‘/ s

“Striking Heat"........comnss Hop Sparge‘ e
“Tnitial Heat"", /445, . Total 2 Al ™
Into Kettle Loss Out Kettle Test

A FF Tbls. I A AT B o A L2 d...%

Run to storage. Balling. %

Quantity recorded in Cellar.......... ...
L. 2 a
2.65.2

Balling of wort

Balling of beer.

Alcohol.......

Real A

Real extract....

Remarks:




No. / Tun.

Times:

Started to mash

Malt all in, T.

Underlet on 5;—‘:‘
Finished mashing, T.../&..%.

Set taps; Heat...../ 7 2.*

M"H 22
Sy

“Striking Heat"............c.......

Into Kettle
LI b,

Out
L& 2. bbls.

Yeast... / ....... cw. e (4D

Water:

Pirst runs. 2 7. ... %

Tastd " UNG LT gy

Mash....&Q......bbls.

Underlet... /4. ......... “
Spasge. .. oK.

Hop Sparge...&............. “
Totala”’y'y i

Kettle Test
ndd? Q.

Balling. %

Run to storage..........cccoocemres .

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

gals.

Balling of wort




Brew No.
176

No. L Tun.

Times:

Maltf#M 644’""/ -

Hops 0. G5 AL G YLS G2 L 2g posE

il Bt bl L 0 A P BTy, Sl L P

Started to mash 4([/‘ Pirst runs... 4. 7.0 9
Malt all in, T. Last “ .. 2.2 9
Underlet on% ‘.St.eam/’g’--x

Finished mashing, T...£J.7.° Water: Mash........... Lo bbls.

Set taps; Heat..... /J-P E Underlet... & ....o.u...... £t

Y72 Vo “
Spa.rge/"r ; Hop 7 Sparge.... .l oo

“Striking Heat".........veocis Hop Spa.tgeé o

“Tnitial Heat”../ 4 2... TotaleZ A b

Into Kettle Loss Out Kettle Test
O T g € 3 & bbls. o dT0, bbls. ol .

Vaust Fere Al L D e S (UL

Run to storage Balling %

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

Balling of wort o3

Balling of beer 2l

A
PP

AMOGHOL s vy sivn iborssmaresios

Real A

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

Remarks:




Brew No.

177
No. & Tun. zba. Date é«%‘fd’/‘ﬁ/

Malt.... FL. 2.l el i

i

HOp...,...:-4.9.A@_.{g..,v..(eiﬁ.zyzz.;f(&wa:é!{zb%.m.t

Times: B o L2 neie. A9 . S il

/E5°

...................... Started to mashs £= st runs A D L %
...................... Malt all in, T. TasthES ) O i ior
- Underlet on%—/pp; Steam. 2. #271em,

---------------------- Finished mashing, T...</.6.£.%. Water: Mash....... & 2...............bbls.
...................... Set taps; Heat...../ 7. 2.2 Underlet.../&.... ... "
Spsrge/’féfp:}lop éa" Sparge/j;’ .
“Striking Heat” ...........cccc.... Hop Sparge.....&o...........

“Initial Heat".../Z.2°.. Total... @B o

Into Kettle Loss Qut Kettle Test
AEFE. s, .. BB AT Bhls A 227 g

annf/%l'ﬁ“ z= //7

Run to storage..........cccooovvciree oo Balling. %

Quantity recorded in Cellar......... ... ..cccooevnnen gals.
Balling of wort 1A 37«/

Balling of beer............ 265

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

Remarks:




il ‘ g 2z Dete m%fﬁ/’%/
il H Makt, DT vt asmirs mare e
HilE Hops.. 2. kG 2110406 o (49 B0F 1.4 3. e 0 IE M .

i i
! | “ ‘ i Times: /ﬂM/ﬂM- ........................ 22

Il .. | Started o mash %‘” r— TP

Malt all in, T. Lasty ¥, .. 285 %

|
e
0 p° -
i Underlet on& ; Steam<Z.<7%8%=.
il 5
I || e | Pinished mashing, T...44.2. Water: Mash.......... 2. ............bbls.

...................... Set taps; Heat..... /& 2.2 Underlet....Zé....... e
|

| L iy & “
w ) Spuge/’_; ; Hop T Spa.rge/ﬂ

ISteildng Heat™. ... Hop Sparge/ <
“Initial Heat”. /% 72.2.. Total....e 042

‘ i Into Kettle Loss Out Kettle Test

‘% W72 5 L PR £....bbis. L0 bls. ...

|

|l

[l Run to storage ' Balling. %
|
|

Quantity recorded in Cellar. gals.

4 ‘ ‘ “ Balling of wort 2.8 7”
,‘1 | 2.

il
i Balling of beer..........
If

| \“ A

I




No. ﬁ’Tun,

Malt.. £ L .22 M

Hops.. 204142, /0. ?435//: &'f/i’v /é&'z‘fa//ﬂﬁ LY.

W

L0, et

Z4.

Started to mash &i =
7%

Malt all in, T.

Underlet on& ; Steam,  Aonam .

/¢
Finished mashing, T..........c.cc.....

Set taps; Heat/-’"r/

LT CAd

“Striking ‘Heat".........owwrvne

- o
“Initial Heat”. /2. 2....

Into Kettle Loss
AEE bbls.

Yeast Zm &w =z /70
4

Run to BLOTAgE. ... ..oivimedicen

First runs’zo" %

Last 0'8 %

Water: Mash......... 78 ..............bbls.
Onderlet M. o
Spurge/li'(f‘ A

Hop Spargeé £

hotal. oot X‘K% ........ "

Out Kettle Test
..... /&9, bbis. ok s

PEBRREAE . ... ool

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

gals.

Balling of wort

#2= .7./;'71,




Malt.... St #2...

Date. Fatt %{zr %

Hops:- 74, /&’m/&xdf‘//ﬂ/ 4 /fﬂ /.,94 Kf.u

o
Started to mash %
A
Malt all in, T.
Underlet on”7 e ,Steamlm
/2
Finished mashing, T... LGt
Set taps; Heat..... L

L5° [ 72°
Hop s

S 3
Iy Ee

“Striking Heat"..

“Initial Heat”

Into Kettle Loss

A EE...bbls. W M bbls.

/’w R I A

Run to storage.

Water: Mash 7<

Underlet....4............. *

Hop Spnrgeé =
otsl e ST o, B

Out Kettle Test

AT Pl R YA ... %

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

P
Balling of wort V&) D0

Bl o0t et B L

A

Aleohol

Real A

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

Remarks:




No. 7 Tun.

Malt... 527 . 22 . 2= -
Hops. J0. K& M/:o &'f//74/4/:?’.f Lde Y 70
e P ol Lo Phand....... A3 krion,. Sl /-'A/

Started to mash % First uns 2.2, F. 2., %
Malt all in, T. Last « A0 P
Underlet on %e‘ 3 Steamﬂ’”‘%

Finished mashing, T...Z.42..... Water: Mash.........2L.............bbls.
Set taps; Heat....... 5. 5.- Underlet.... /2. .. ... "
Sparge /—‘Z ; Hop ZGLO. Sparge.... /‘3 !‘

“Striking Heat”.................... Hop Sparge......&.........

“Initial Heat”. £:32.2.. Tohl?‘jfl “

Into Kettle Loss Out Kettle Test
T 7 T T L O BRI N /.80 b, lln b3 g

Yo;m//%r»-.%.a..,#/?’ﬂ o L O (BN L

Run to storage Balling. %

Duantity recorded i Callar:: . wou it anmiais e e 58 DOTENE Sl L. o oonired gals.

Balling.ct wott el 2z

L)
Balling of beer O

Apparent

Alcohol......




Brew No.
409

U

No. & Tun.

Times:

M- nmwu(,% /’/4/
Mats... 8.2 2B ... doassaton... 386307 )i Kei le

Hops.22. KB .30.:9.42. Zﬂayflﬂ;fvw /pﬁ.ﬁ/;fi&‘ Ah...
Al ASAAT . LD DR DD i Sl

Started to mash ;—jtn First runs. @97 ... %

Malt all in, T. Taaty {1 sl 10 G
Underlet on;;—p Steama’m

Pinished mashing, L IR b g Water: Mash.......&@..........bbls.

Set taps; Haat.u...,/é.fé.f

[é5e. /70
Speiks s SEe ST

“Striking Heat”............ccoeeee
“Initial Heat""...//#/%2..

Underlet.....G.............. *

Hop Spargeu..é .............. <8

Total....c .. oo

Loss Out Kettle Test

..l %

Into Kettle
A bls.

Yeast.. A0 :..
Run to storage Balling %
Quantity recorded in Cellar.......... ... gals.
Balling of wort D e Z

- o,
Balling of beer A.H2:
A

ALEONOL...oivvisivassgsmnesns

Real A

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

Remarks:




Brew No.

183
Date s Lot d 2 Z55

o FFEE 5T A reFre

g

M. 2.0, L. trada.. Feat

No. 7.Tun.

Started to mash b=
Malt all in, T.

Underlet on é‘/ﬂ : Steam.ck 2w,

Finished mashing, T... {3 %..°

Set taps; Heat/\"( @
T o

“Striking Heat"..........ccc......

Sparge

“Initial Heat". €4 %."

Into Kettle . Loss
L EF s,

Run to storage

Water: Mash.........77............bbls.
Underlet.....%......... “

Hop Spnrgec .

Total'zét} e

Out Kettle Test
B4 S I !

Balling. %

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

=
Balling of wort L12:12. 4.

— O
Balling of beer........ .28 4




Brew No.

184

No. / Tun,

Times:

............... A
Matt....E2.0.......ctomaactn. .. PR AYo.....
/e ad e s . B3 %
ol i llalin..

Bl A/a,u i BB Fa

T

W W
Started to mash & 4
Fo
Malt all in, T.
Underlet on; ; Steam 7 Zmaa....

Pinished m.ashxng T. LEFL.
Set taps; Heat/-fzo

Sparge %‘—’ ; Hop é’—"

Dau%%v’ %_/
. THBRso. 1/ He e

Pirst runs... 7. 2......... %
il T i

Underlet...... 04 ...

“Striking Heat”..........coccconnns Hop Spm'geé o
“Initial Heat"... /%70, Total,..... 240 ....... “
Into Kettle Loss Out Kettle Test

£ T bbls 7...bbls A77.. vihs VLA %

Yeast, oz - dioress.

Run to storage

Balling. %

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

T

Balling of wort

=0
Balling of beer............ 2453 %

A

Aleoholi..saiuisissaasn

Real A

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

Remarks:




No. 2, Tun.

Brew No.

185

Malt all in, T.

L4
Underlet on -é/! s Steam,?%?r“h -

]
Pinished meshing/T... /L 4.
Set taps; Hmt/tf?d

Sparge ;/ii ; Hop %—7

“Striking Heat"............c.......

“Initial Heat”. /475 .

Into Kettle Loss

M ES bbls. N o8 uhi

Run to storage

JIA?&/A/ /rg -;<></<

First runs... &0 2. %
Last’ % (ol o %

Water: Mash........... 5. 2. bbls.

Underlet...... /4. ... "

Hop Spargea ¢

oIl M2 of .o

Out Kettle Test

..... /EC  vbis. WV )

Balling. %

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

.....gals.

Balling of wort LR

Balling of beer.... <. l% 3

A

PP

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

Real A

Real

Dnﬂ% Mf}d/)




!
f
|

I

0
Started to mash ér
7

Malt all in, T.
°
Underlet on % 3 Steamég?ﬂﬂ—‘p

Finished mashing, T/

Set taps; Heat/s{_z‘

. L]
Sparge /f_‘j ; Hop 462‘7
“Strildng Heat"”..........ceies

“Initial Heat".. /4"

Into Kettle Loss

S Tl W & bbls,

Run to storage

Hop Sparge.... ‘ .............. e

Out Kettle Test

A EQ. bbls. i

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

Balling G worto Lo o tont

Balling of beer........ A 2

A

Alcohol

Real A

Real extract

Remarks:




No. #/Tun.

Brew No.

187

‘‘‘‘‘ 7723650 e /7—/,

’.zﬂ}{zg.zﬂﬁﬂ/idlf v SO
Hreena . 23 i At

Started to mash /76/'

Malt all in, T.

4 8
Underlet on % ,Steam,’dnw

Finished mashing, T... /& .°

Set taps; Heat... /7. .4.°

#

L2z

Sparge ; Hop s

“Striking Heat"'....................

“Initial Heat"... /e#/¥.".

Into Kettle

wd & bbis.

Yeast.... Zod?%....

Run to storage

Fu'strunsgaé ....... %
Water: Mash...... 08 ..............
Utderlet!. /& ...

Sparge....

Hop Sparge...&...........

Out
Z& 2. bbis

Kettle Test
L2:LE... . P

Balling. %

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

Balling of wort Vi

2.7

Real A

Remarks:




Brew No.

188

B
No.J . Tun.

Times:

°
Started to mash 4f
5

Malt all in, T.

e 6 <
Underlet on # s Steanuz.. & 9. o ¥
‘ L
Finished mashing, T/‘ﬂ
Set taps; Heat..... / d}‘

) /29°
Sparge /545 ; Hop zZﬂ

“Striking Heat”...........cccoe...

“Initial Heat”.

Into Kettle Loss
cndl. B TS,

Yeast :7‘««-—. vt /77 V/EO

Run to storage.

.50 bbis.

DateiZeae @’:7%7

Water: Mash....

Underlet..... 4 6. u

Hop Sparge..... C .............. o

Total.‘..z.}‘fﬂ.. e bl

Out Kettle Test

Balling %

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

Balling of wort AR A4 Dy
Balling of beer 2:2

A

AICONOL c.viecoiis mspanpsics

Real A

Real extract............ e

Remarks:




Brew No.

189

No. & Tun. 2. nnfm-é"ﬂM?%V

Malt... J OB..... cceirn s 0t e
Hops... 0. KB #4./... 20 &t . 2.45" LSV e —— |
Times: s, ) La . £0. Prrerit . >

Started to mash %l"
...................... o mash &

...................... Malt all in, T.

J/o0°, .
---------------------- Underlet on St Steam.Z.Pears...

---------------------- Finished mashing, T... /. ¢/.° Water: Mash.......... 2% ..............bbls.
...................... Set taps; eat... 0 2. Undetleds.. [ Frd .

Sparge /4’45 5 Flop é{ﬂ & Sparge.... BB

“Striking Heat"................... Hop Sparge.....&..........
“Initial Heat.. /22 / Total.... ... *

Into Kettle Loss Out Kettle Test
AEE.... bbls. cevinil.....bbls. T A Xa.. bbls. R AN

Yeas%ﬁ,é«»«#/iv Air... ‘ W

RunkomBtorage - rimrrmn e Balling %

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

Balling of wort Lok D

Balling of beer............ 3.0




iy J‘f Brew No.

e - 190

‘ 1 s Date Uder, Bt B9
1 Matt £7.0-0..C.. orrmab.. oom P EZE3T, s e X
1 Hops A0 4G A5 R I 0 LAl A B YA IS 2l 7 AT BT R

o
! “ i | started to mash g First M/,7~_ %
Malt all in, T. Lest * ... BT o

il I
1 | a
i‘ | T Underlet on % : Steam. 244 Zeevs
---------------------- Finished mashing, T/J;' Water: Mush?ibb]s

‘:“ Set taps; Heat 197! Underlet... £i........onions, ”
o
Spa.rge/g ; Hop QZF 4 Sparge/4¢ i

|l
1 | 1 “Striking Heat"............... Hop Sparge.....&.........
Ll
I “Tnitial Heat” A5 . Total AL ™

| \ i ‘ Into Kettle Loss Out Kettle Test
\ il ‘ ‘ i, .. bbls /570 pbis 122 %

il ; Quantity recorded in Cellar.......... ... gals
|

Balling of wort 2. .a

-

BAlngIof Beer s e ek

f
[l Run to storage - Balling %




N g R =iE” 3-SR Date.icstead!, deih o lor
Matt.. F L. 2. —r 23 BGr0. A fase
Hops.. 20.KR.34..v.z0. iﬁ.n;/ M?vﬂ%j‘n}/a’d{y 2.

Times: s S A . - b >t

Stastettorsiian &EF"
go

...................... Malt all in, T.
---------------------- Underlet on %’i = ; Steam. o7 Zeven.
...................... Finished mashing, T..../4.2.°. Water: Mash........&.0..............bbls.

...................... Set taps; Heat.... /& 4. Underlet..... [l ... *

0
70 °
b7 op parge...... o0

“‘Striking Heat"............cc... Hop Sparge...&....... **
“Initial Heat”../d 2.7, Total...... L P

Sparge

Into Kettle Loss Out Kettle Test
AEE .. pbs. S A &2, pbis. BN A

Yeast.. Lz . N éé‘“’/}/ e S i

R A ORI e e o et o Balling. %

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

Balling of wort LA 3 0.0

Balling of beer 3.3

A
PP

Aloohal....c.desmieit

Real A

Real extract

Remarks:




i 192

Sy Date. 72, BeZvt B4

i ‘ [ | No. 7. Tun.
Matt. SH . C. Grrad 2 “

Hops £0. 6.6, AARC UL, L8 BCE 5D, 20 B C.57
Times: | ... .otBadl's. (0. 2P0 st 287 iR R L LS

i J‘E | s | Started to mash éﬁf. Fustnms/?-q %
Malt all in, T. Last “ ... [ W

1 .
“‘ I e Underlet on % ; Steam. 2. 2eran, .
i ‘
( Finished mashing, T.../d &% Water: Mash......... 285 .......... bbls.
| l ...................... Set taps; Heat..... > g Underlet... < %.................. *
| P °
w o 44 T 42

N “Striking Heat".....ciscoicvrnens

‘ “Initial Heat”.. Z¢¥ 4. 7.

Into Kettle Loss Out Kettle Test

- bbls 0 Nbbia W BBy LN k..o

i
: ( | Run to storage o Balling %

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

| l i ; Yeast <K e, o g [ i AREDN . crea el L s SR
1

Balling of beer.......c.......eR 2

Aleohol..sivuiumiimvics

‘ i ] ‘ Balling of wort Vi ”{70
il
|
|
|
|

| Real A

1‘ I | Real extract

r‘ ) Remarks:




Brew No.

193

No. / Tun. e nm/%m’//% v}

Matt. £H.02..... , areraete. (Al
nom...:.{a...m..:.b"//"..z.q.,.é?fz://h AR sl 0. DG 5e.

Times: o e ARG .. S AR S R Rl - 2 A,

Started to mash 47%)" First runs... 2. 2. %
Malt all in, T. Tasts &% 07 QK3 .. %
---------------------- Underlet on %’- & 3 Steamp’M

---------------------- Finished mashing, T.../4.4.°. Water: Mash......... 24 .............bbls.

...................... Set taps; Heat.. 2 8.° Underlet.... oo
LE* . o 22 :
Sparge ok Hop p— Sparge/:ii

“Striking Heat"..........cccnuecce. Hop Sparge...&............... **

“Initial Heat"... /#.2.%. Total.. &L .o ™

Into Kettle Loss Out Kettle Test
L5 bl &....bbls AF .. bbls. (7 AE G S

Run to storage Balling, %

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

Balling of wort e te2Z0

Balling of beer............ o? é

A 4
PP

Aleohol. i i

Real A

Remarks:




Malt.... i?ﬂ . AR A 7 3’3@56 /h’//l/e

Hops... 20.K G 37 4.42. Zau///: é%?-/.mé'/é /;:l! ..
T o ey 247 oniiom oA

Started to mash %i‘ Firstmns“.zz‘:.d.;..: %

Malt all in, T. Last * ...2:88.. %
Underlet on%g’ ,Sﬁeam.?m
Finished mashing, T... £/ .2 Water: Mash.......J4............. bbls.
Set taps; Heat..... /a2 4.2 Underlet...Z6............. i

o o
Sparge ;‘l ; Hop 4’ Sparge/é/l’ 4
“Striking Heat".................... Hop Sparge..... | A %
“Initial Heat”. /e F2. 1/ Total..... FHe.......... “
Into Kettle Loss + Out Kettle Test

L TE. bbls ... vbis LK. bbls. rllliad i

v . S atrne. e L5 T WS W

Run BOBLOTREL. . ovxcvsmmsssosorsassseisriss Balling. %
Quantity recorded in Cellar.......... ... gals
Balling of wort L7 .?4

Balling of beer 3.0

A 5

Alecohol

Real A

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

Remarks:




No. & Tun.

4

No.

Brew
1 L2

R S .

Matt.... £ . So... At ... M .......

qj&’d lll//,//

Hops...o 2. kG5 a///a CIETVOZR 24 723 wﬂfn/p: A6 2.

o 2 S L

SO . P2

L, A S N AW F

°
o
Started to mash &i
so

Malt all in, T.

o <
Underlet on%q ,Steampzm
Finished mashing, T.... /442

Set taps; Heat.../e7. 2.7

4
spaes L Ty G22°

“*Striking Heat"............co.ec.

“Initial Heat”.. /&.@.7

Into Kettle Loss
MET. bbls. ondZ... b5,

/é»- e 2. (57 /7L

Run to storage

A F O, bbls.

First runs. Z2..e37. 9
VT e R

Water: Mash....F@..............bbls.

Underlet.. Z6..............

Sparge/if £

Hop Sparge.....G......... *

Out Kettle Test

/07/%

Balling. %

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

gals

Balling of wort LZ..0.72.9
Balling of beer........... o RET
Apparent

Aleohol....cuisiviioin

Real A

Real

Remarks:




I
‘ il Brew No.

I - 196

4 No. #.Tun.

i

i 5

[‘I} | Thmes: ikl oD A (0. PPty 257 Potirim. . Bt L HLYS,.
Started to mash %' l:;rstrunsly-g %

Malt all in, T. Eats it il il %
’
“ Underlet on /é& .Sbeam/a"‘-"o:.
Finished mashing, T.. /. %% Water: Mash 28 .......bbls

Set taps; Heat/d—(‘ Underlet.....d ...,

“ : Sparge/g‘;}lop % g Spa.rge/(}7 ko

il “Striking Heat".................... Hop Spn.rge,( L

Into Kettle Loss Out Kettle Test

}
Ll ok EF b, bl A s, VLI %
|

3 l ‘5 Yeast T oo, Braren A 5H H { F5 Air

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

I Balling of wort o4 7872

dl
Balling of beer............ 254 4

| Real A

w1 ‘ Real extract........

Remarks:

|
Run to storage. . Balling %

! Kl “Initial Heat"..</4.22..° TotalenZ.. L oo ®




No.Z Tun.

Brew No.

197

Started to mash ﬁi P
7¢
Malt all in, T.
2 ;
Underlet on”/% ; Steam. GZe2214m
Finished mashing, T...Z.&.2.2.

Set taps; Heat... /[ 4.2.2
A 2 °
Spa.rge/: = Hop %

“Striking Heat"".........ccc.cce.

“Initial Heat”..//2.2.%..

Into Kettle Loss
ST oo S &......bbls.

Run to storage

-4 T 22

Date ceecnl @2l 7 55

Water: Mash........7%%.................. bbls.

Underlet... . /&.... .. "

Hop Spargew...é........“.. £

Totnl?’é/ﬂ -

Out Kettle Test
ol S bbls.

Balling. %

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

gals.

Balling of wort //f‘) e




3 o Datenona B A5 B

Matt. L. C n-rmré/ M J"Jﬁ» QN fre A

Hops 2046 4.4 4. /0. erg..o//d 44/«!1/; b efwz./.z. ‘; AR
s Bealle L8 2rrrtsy.. R 57 i Bem...

Started to mash gtf ‘ Birstayon (000 A o 0
Malt all in, T. g . ONEE" %
Underlet ung“ ‘Steamcg’*“h

Finished mashing, T... /5" Water: Mash...........5.0........bbls.
Set taps; Heat/l"l" Underlet......L6............ &

. 0

Sparge m ; Hop w S /JF/ "
P ¢ oy

“Striking Heat”.... Hop Sparge......{ ‘ ............. L

“Tnitial Heat”../£57.... Total @A D.. “

Into Kettle Loss Out Kettle Test

A EF s s T 1 R i /&0 bbis. ARAE

Run to storage

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

Balling of wort 428 /%

L)
Balling of Deer.............iluitficd

A +




No. 7 Tun.

Brew No.

199

.................. Al Dte e 2275,
Malt.... L BB clotssmatt.. P ol FTBGSa. (1. 4i7/o

Hops..A2-&G. . 20.9.40.86.%70 //;Aé‘fd? v /3 e /a:%z.’...z.a. .....
Al S A Dreeea P2

Started to mash %ia First runs. 22..74.7... %
Malt all in, T. East* 8 INE bl Y

Underlet on é—-/d St,eam?’

Finished mashmg, . L l2 Water: Mash.......74........

Set taps; Heat..../¢.0.2 Underlet... /G............ 2o} L

Sparge Hop éza Sparge... (...

“Strildng Heat”.......c.coorommnes Hop Sparge‘ &

“Initial Heat”../J.2.%. Total.....2H o

Into Kettle Loss Out Kettle Test

MEE ... bbls. cevreonid.... IS, AFe.. bbls. it . %

Run 0 StOLREE. ... o coveirliinoronss sncis Balling. g %

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

- "
Balllng of wort.. AR D5 10

-~ o,
Balling of beer............ —?’)‘J A

A
PP

Aleahol.......oimmiaise

Real A




Brew No.

200

No. (Tu.n.

Times:

‘
Started to mash &
0 )r
Malt all in, T.
L
Underlet on %f‘ § Steam 2. 2z

Finished mashing, T... /5 2.

Set taps; Heat/4)_;‘
¢ ¢
Sparge Lk : Hop 4
r”4

“Striling Heat”.......occconiu.c

“Initial Heat".../ 5.2

Into Kettle Loss

A EETbis.

Ymt\?mﬁm«z#-/i 7

Run to storage............ovuveererse

&0 bbls.

-

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

Underlet...... 4 4o

Hop Sparge....é.mm........ oA

Totalzjy 2

Out Kettle Test

ol L8

Balling. %

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

gals.

Balling of wort

//47/
2.7 %

Balling of beer.

A

PP

Bleohal it

Real A

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

Remarks:




No. ?Tun

Started to mash -ﬂ -

J¢

Malt all in, T.
Underlet on %/2 ; Steam Z2zsem..
Finished mashing, T...Z&./.°.

Set taps; Heat....« 7 7.2

a

“Striking Heat"................

Sparge Py

“Initial Heat”../Z 22,

Into Kettle Loss
LFTE . bbls.

Runto'storage.............ocinimerne 1onee

A&.O...bbls.

Pirst runs..o2.&.. 735 %
Eagt 0 DG

Water: Mash.......,Z%..............bbls.
Underlet... /... ... “

Sparge.....L 8L ... G

Hop Spa:geé =
Total.i BT D7

Out Kettle Test
e TE o T

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

By o woek. .. g

e




No. 7 Tun.

Times:

Malt, FHGO. L0 arpele.. TPk

Z

..o Datte 2ebae A 24

Started to mash ég g

Malt all in, T.

L
Underlet on %’ ; Steam. 2. 2922,
—c @
Pinished mashing, T LD

Set taps; Heat/t.‘-“

6 .
Sparge /‘é_g ; Hop %@

“Striking Heat”...................

“Initial Heat”.. £/ J 72 °

Into Kettle

N & obls.

Run to storage.

ORI BBl 20 AEBBD. ...

F:rstnms/’—’? %

Water: Mash.............. 257.......bbls.

Underlet.... 4 6.......... "
Sparge/#d ............. e

Hop Sparge6 i

Total el d. .

Out Kettle Test

O, bhls.

...... P -

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

i
Balling of wort L2 il

Balling of beer 2:85" 2%

A 4




Brew No.

203

NO.J,M. .............................

Hops....74. //Gd’a 7"0&1‘

AR L.

Started to mash ;—fi‘ Pirst runs. .72 - 2. %

Malt all in, T. Tagt? D02 i %
---------------------- Underlet on %_a ‘: Steamp”lm‘m
---------------------- Finished mashing, T....//2.7.2 Water: Mash........7%.........bbls.

...................... Set taps; Heat....// 2.2 Underlet... /& ... “

77 20 2 ° >
Sparge Joe ; Hop % Spa.rge/?

“Striking Heat".................... Hop Sparge......%...... “
“Initial Heat”.. /.2 ¢.". Total...... 2

Into Kettle Loss Out Kettle Test

AEE.. s, S AR vbis. AN ST

Run to storage i Balling. %

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

Balling of wort A 73(70

. 2ges. 2
Balling of beer........ 2%




Times:

T rm————

4& nm.fbu ; M;?f ’%‘l ‘

Maltf?ﬂdc R . A AL, T EL S 2 Aet e
Hops. RO A G .58 . H A0 8.6 80 3 it B M SRt 3B 2SS 0

Al L R D, A i et B

Started to mash jL:ft First runsgﬂz// %
Malt all in, T. Last * ..l Fo
Underlet on % ,‘ Smm#’l‘-ﬁu;
Finished mashing, T...Zd %"

Set taps; Heat... /A 72.°

Sparge/g ‘;Hop ??/ : Spa.rge//fa 4

“Striking Heat.................... Hop Sparge...... G ............ i
“Initial Heat”. /. 2 Total 2. - ...

Into Kettle Loss Out Kettle Test
..... (EF—bbls. e BbIS, ATl s, 0 LIELA. ... 30

Run to storage Balling. %

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

Balling of wort VoL e

Balling of beer 3.6

A

Aleohol....c.vcunitomecens

Real A

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

Remarks:




No. 4, Tun.

Times:

il

DA&MMA;%‘ “

Mitt. 200 ool e ua

Hops. 20/ G50 OB C IR T MV CEI 2 25720 G 52

b e

Started to mash %& i

M‘a.lt allin, T.

Underlet on é{—g .. Steam}"""-; .
Finished mashing, T.../.¢.0.."

Set taps; Heat/J}”

a o
Sparge /%(f ; Hop %2”

“Striking Heat”.........cccoo....

e o
“Initial Heat”.../&. 2.

Into Kettle Loss
ol EF T bbls.

Yeast n?"‘ch—- l,)u-ul #;‘“

TEOCL s D /4;/4'3 tala S 1

R AR

Water: Mash........... .0 .2.......bbls.
Undeelets. 7k o™

Hop SpnrgeL 4

Toulg“f& i

Out Kettle Test
/1850 viis L Q..9

Run to storage.

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

Balling of wort 70 )

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

A

Aleohol.,1isnsmne

Real A

Remarks:




Times:

= l

AL nmm.h(mﬁ?ﬂ,.{/:"f
Malt...d L BD....... terrmacitin. M ........ ATBG 66 1o/ Keiile
Hops..o20: K& #0.5.40. A& 2008 é‘ﬁu/;ﬂ%«/,’m&' 4a..
il i OO ... B R Sl ..

td
Started to mash %f Firsttuns..a?d.-.ié:... %
Malt all in, T. Tast; i sy A %
p{/aa .
Underlet ; SteamoZ. Peers. .
ndaerle 011/7—
Finished mashing, T./&.Z 2 Water: Mash.........Ze .. bbls.
.
Set taps; Heat. /& 2. Underlet..... /............ *
e
Sparge /_, = 1 Hop parge
“Striking Heat”...........c.c.... Hop Sparge.....C............. *
“Initial Heat”../#2.2.. Total.....cdHQ2............ #
Into Kettle Loss Out Kettle Test

AT n i O N ... bbls. A Ea.. bhls. 5 AL %

Yeast,, Zeet? -é‘“#&"’? LI I S

Run to storage Balling. %
Quantity recorded in Cellar.......... ... gals.
Balling of wort Lo T, 4724

Balling of beer........ o83




No.'c Tun.

Started to mash éi—i

Malt all in, T.

Underlet on %J ; Steam.Z Fmmar .

Finished mashing, T.../.£.4..

—
Set taps; Heat/ éi

s :
L Tl o

HSteiliag T eat . .

“Initial Heat"... /277

Into Kettle Loss
L EF s, & bbis.

Out
A EA. bbis.

Firstmns.“..gf.ﬂ,,..a... %

Underlet,m./.(‘...

Hop Sparge‘ i

Total.Zn..O........ “

Kettle Test

Run to storage.

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

Balling of wort lotl 01' 2

Balling of beer........ -2y od

Apparent

Alcohigl ..l

Real A

Real extract

Remarks:




‘L
it
!
i
| ! I |
i
|
1

Brew No.

208

No. 7Tun

Times:

Malt.... S 23 . : ¢ o
Hops... Jo/.fa/ 2. {ﬁ'ﬁ?v/ﬁ Z&’:m ,,703/'.1 ‘e
AR Lol ... L0 PR

Started to mash e ‘

Malt all in, T.
Z2° .
Underlet on%=% ~ ; Steame? <##2=n..
n e
Finished mashing, T/‘/‘

Set taps; Heat.../d. 22

Lz5° [ Foe
parge =5 ; Hop parge.... /77
“Striking Heat" ... Hop Spatge“.....éu......... i
“Initial Heat”../#aZ.2.. Total......oZ2........
Into Kettle Loss Out Kettle Test

R OB T &....bbls. o dF.. Ibls,

Yeasy Aaoer: 5 reies -2 O/ YIRS, SRR

Run to st Balling. %

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

Balling of wort V)

Balling of beer. 3.5

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

Remarks:




No.#_Tun.

Hops 200 50/ 20 8t at FA 1B s z

AR ESO.

O SR A sy e T

o
Started to mash %ﬁ

Malt all in, T.
Underlet on 7’-/—4 ; Steam.#% 22~s
¢ 0

Finished mashing, T.... /.

Set taps; Heat/

o 0
Sparge /éész’ ; Hop i-Z”

“‘Striking Heat".............ccce.e

“Initial Heat”... /& 7.

Into Kettle Loss
el FE bls.

»

Firstruns.m”[.znﬂ... %
Lt « ... Dele. 9

Hop Sparge.,..,.@...A......,.A. 1

Total, A e

Out Kettle Test

AT b, S ALad S

Run to storage.

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

Balling. %

gals.

Balling of wort Lo Z%.

=
Balling of beer........ A2 2.

A 5

PP

Aleohol .. csiiense

Real Att

Real extract

Remarks:




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

Quantit§recorded in Cellar......... ...

Malt.... S 22 .

ol

.
Started to mash ‘g .
7

Malt all in, T.
Underlet on % d; SteameZ. <Z#sem, .

4 Finished mashing, T.. /dw’.

Set taps; Heat..... /J
[+

Sparze//.;ga: Hop /fnfa

Hops. 70 4Z. da/ s %‘jffr? :/:,,i&n// Jo Zﬁ Fe

il errin S ML .. [ 2K s

First nms/?i %

Y el o

,Q Water: Mash....... .. 7f ............. bbls.

& Tndestety Mo

' Sparge... /A/a

"Stgiking Heat"......cocensonnne ; Hop Sparge.. K
“Initial Heat"../H52.%. Total... ,.f# ..... DL “
3 5
Into Kettle ! Loss Out Kettle Test
IV 5 S ST ) YL & .....bbs, AL o0, il 2.7
[} Y .
: o
. *
Weast, A«« = 477 057 2t o R SRS e
Run to storage........., Balling. %

A2 4,

Balling.of WOrk:....coni0

g5

Balling of beer:

Apparent atteRuation........

-

©
Alcohol....
| Real A @
Real extract“..‘;.,?f,.‘ " . 1
Remarks:
{




No. /- Tun.

Balling of wort

g Brew No.

211

o
Started to mash %r .

Malt all in, T.

o
"Underlet on 254 5 Steam.?’ﬁ‘s: ,

Finished mashing, Te. /f’ ..... . -
Set taps; Heat..... LOF “

2. ... bbls
Undestet... /4 B«

Sparge Hop

N‘ ¢ ® r . ¢ Spuge.//%% i
:\ : ° .

LUF
7o'

“‘Striking Heat"....

° off Sparge...... ¥

“Initial Heat"../.5 2.0

® - -
Into Kettle

L EHE T bls.

Kettle Test

Run to storage

Quantity recorded in Cellar.. J wrg)

-//‘..,%..‘,f/,,
2.

Balling of beer....

@,

s |

DateZhinr 7;.,,/%/

SALEETD /l/"e)%’

!




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

* | Balling of wort....

2% Date % Ao /Aé 7

Mol el MDA, . it AU, #TBE 30 i KeiTle
oo 204 4200084, e L L A EEVE P 7 2R |
SO MTVNRR..... A8 AR ... A i bl ...,

Started to mash %i’ Pirst runs. o20:.42...... %

Malt all in, T. Last * ..2-#% .. %
7 5

Underlet on/# : Steam;mm

Finished mashing, T/é/ (@ Water: Mash yo bbls.

Set taps; Heat.... /. 2.° Underlet...£%.............. *
Cl
Sparge f ; Hop L{Ze° Sparge... /4H0..... 4
/J

“Striking Heat".........ccc........ Hop Sparge..... "IN e
“Initial Heat”../Z7.%.. TotalBeol v ™
Into Kettle Loss Out Kettle Test
S Dbls g R b Z....bbls. AED.... bbls. k-8B

/m e 7. a’ﬁf Bl
Run to storage. Balling. %
Quantity recorded in Cellar.......... ... gals.

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

A

Alcohol....

Real A

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

Remarks:




Brew No.

213
/’/—;4 Date, é‘@u "4‘%./

No.gZ Tun.
Hops.. 0.4 B.4.0,/. 20 SZTA 2.2
A

Times: TR )

Started to mash %? %

Malt all in, T. Last' ™ Uvipoil o

270° :
...................... Underlet On/-z. ; Steam, st vt A

---------------------- Finished mashing, T... /& %2 Water: Mash........J7&............bbls.

...................... Set taps;Hea.t..../A...A.‘, 5 Underlet... A G.....ccc.. ™

Spa:ge/% ‘; Hop é& Sparge..... iz 4 A o

“Strilting Heat! . ... Hop Spngeé il
“Initial Heat"... /7.2, TolIFRETL i 5

Into Kettle Loss Out Kettle Test
WA R bhiasied S &, .. bl AEC.. vbls. /AL = S S

Yu%ﬁa/rﬂﬂf A Y A

Run to storage e 'Rn]]jng %

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

Balling of Wort.......4/:.4.27.4...
Balling of beer o f 2%

A
PP

Aleohol........oeresisss

Real A OB s e sty

Remarks:




| ;‘ |

|
iy
! i | ;“ Brew No.
i \\‘.‘ Ul 94
| ,“ o 14
i : i
B e
‘W 1 Matt...... 5. .B0. oA IRl FT 3635, /nt /6,,/,
“;“; { Hops... azu/a fv.9./0. ﬂa::}//g &'}’1?«/4 LA 30 /05 K e 5B
M:‘ “‘i Times: okl Bd ... L0 APV ........ R . Tkl .o
1R
l‘* Started to mash %if’ First runs.o22.78°... % |
LT
\“‘J ‘ | “ Malt all in, T. Last “ .0 %
il .
[I f! ...................... Underlet on%éa;smém
“‘ , 1\; ...................... Finished mashing, T../#&9.. Water: Mash......... 74 ...........bbls,
‘i} “j‘ cmisssnenns | Set taps; Heat... /A 74.2 Underlet.... o ®
| ]‘jh
i “ 1"‘ Sparge/;—éia éza' Sparge..... L =
“ | ‘;“ \ “Striking Heat”.................... Hop Sparge....C.............
L 1‘ | “Initial Heat". /7.2 Total.. L s
il
I
‘ ‘ Into Kettle Loss Out Kettle Test

A& bbls. b At AEO s L.

Run to storage Balling. %

Quantity recorded in Cellar.. gals.

Balling of wort / 2 1) 7

\
I
!
Veast, Fotrnscintr bl o0, Ry RN
|
I

()
Balling of beer. ST

l
| .
|

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

Remarks:




No. & Tun.

Malt.. 5"{0'0 C’ W« = A

Hops T4 L5 @. 50, 3.2 m-,c'arjm—,ac,.n RS

o
Started to mash %ﬁ

Malt all in, T.

L
Underlet on %p 5 Steam,. @222 .

Finished mashing, T....£.2.¢.. Water: Mash..........a ..

Set taps; Heat..... L

Underlet.... £ & oo **

Sparge W ; Hop %Z” ° Sparge/'][{ ............. g

Joa

“Striking Heat”.........ovniviinn Hop Sparge.....é.,4..,...“.4. 2

“Initial Heat"../.5.2." Total. 2o .

Into Kettle Loss Out
Vi S .. bhis 4.8 vvis

Kettle Test

VAT

Run to storage Balling.

%

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

gals

Balling of wort...... 4. 22 J2.4.

Balling of beer....... 2.3

Apparent

Aloohol..c....c..viies

Real A

Real extract

Remarks:




i” Brev:No.
I Al Q4 0C

|

| | :

y}” QM P ,dé anle@qz%'/
|

Malt.... . D.0P... ctrrreeta. Ao a it . ZT G5 /. KeiT/e
| Tops. 4N R4 a0 R 12, 00 Ak L Ao (08, eFotian DA Bl
[ ;N ]1 Times: /AM /4.4}14’4/4‘%4/711“— .....................

;| q[. ______________________ Started to mash ;—;f 3 First runs.. 24 ... 9

Malt all in, T. Tiast: 1§ ia3d 2. %

Underlet on’;’;—p S el

T Finished mashing, T...//€27.°.

i ...................... Set taps; Heat/la’
&5’ Vs “
‘f Spm‘ge/;é,; ; Hop % Spa.rge/*ﬂ

‘ “Striking Heat"............. Hop Sparge.... ... *
11| “Initial Heat”..//Z.¢2.2. Total..... 2l ..o ™
|

Into Kettle

AES . bbls.

Out Kettle Test
L@ bbls LY

Run toistorage........cuuinmenns oo Balling %

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

Balling of wort !/j’/d7a

Balling of beer T4

A

IEONAL.. . opemsineasinsis

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

Remarks:

|
|
|
e




No. 7. Tun.

R V= -
Hop.Ja//‘g .57’//7-0 O W ) 'a/J—a L e R
/0«&@#] L. 27zt A vt R

0

Started to mash %f First runs. 2. 7.5 %
Malvallin T. P IEIY, D S
Underlet on ;‘L” ; Steam.. 2. 2zamn

Pinished mashing, T... &% ° Water: Mash.......... 4 &............bbls.
Set saghrtiont... SR Underlet... /4. .. ...*°

Sparge/%f;liop 62/ i Sparge///éf’ %

“otriling Heat" . ... Hop Sparge.....

“Tnitial Heat"..<.sJ. 2% ° Total £t a'L

Into Kettle Loss Out Kettle Test
D, e bl o T s, Ay

Veast. B ctran, fBon i P OT el

Run to storage. Balling. %

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

Balling of wor:...........//,-_.é.;..’.y T oo ot B RS

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

Aloohol ..

Real A

Real extract

Remarks:




BrewNo
4

44‘_)

‘\‘1{\ Il No. O, /@5 Date Zazens Pl 2 260
I‘I‘ M ‘j‘“ Malt..... YfMe ............................ M . SATE ST fre M- e

| Hops 24.40C 57 Y4 0. ;;/zyc.c:« ZHAZOCE .rg//;wr» IR XS EC e

‘ l Times:

I
Started to mash éé-
P

1! o | Malt all in, T
i y
‘1\‘ J! | e Underlet on )‘l/f < Steamo P .
‘ i
N | ‘ ................... Finished mashing, T:.../ 4 &.° Water: Mash.....8 & BbIS,
| 1

an i““ ...................... Set taps;Heat.....ZéZ.‘ Underlet.....44.......... *

T 1 ) :
! : ““ 1‘ Sparge/ég : Hop 22’ Sparge. Lol B
i
i If “‘ i “Striking Heat"... Hop Spnrge‘ <

! “Tnitial Heat"... Total 2.0 Do *

0
: | i Into Kettle Loss Out Kettle Test

I A EF Dol & bbls L5 pois L.l g

Yeast, A ren. Bras o= 2O oS S

‘ ‘ Run to storage Balling. %

Balling of wort 7.2 {74
P

4

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

A

Alcohol....

i Quantity recorded in Cellar.......... ... gals
|

Real A

|
‘ Real extract...........

I | Remarks:




No.4 Tun.

379"

e Date %g’ﬂ/ﬂ%/
Matt... I LI ... .. .colerreroedl.. Ledllo.... T 56 50, s Keiso
Hops.»20.K4. 5. ...x../ﬂ...ﬁé’.,iy (L 30:3. LD LN G A oA .50 R 50
W) M £6... Prneed 28" Lot Lm LT

Started to mash %f‘ Pirst runs.o//-. &3
Malt all in, T. Bag’ 4 Qi A%
Underlet on% .; Steam/‘hm

Finished mashing, T..../4.»2.9. Water: Mash....... 227 ..............bbls.

Set taps; Heat.../4.2.%. Underlet..../4&............... “

Y22 2t 2 “
Sparge/’w ; Hop Sparge..... T, covovioe

“Striking Heat"... Hop Sparge...&.. e

“Initial Heat”..../¥ 2. Total....PCHA2.........

Into Kettle Loss Out Kettle Test
AEL... b, .. b, ATO.. bbls. Sl il ool

Ym«/%w%‘,f« = 207 Air

Run to storage. Balling. %

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

Balling of wort .7.02.0

L)
Balling of beer.............. 2. 5...4%

A .
PP

Alcohol........

Real A




Brew No.

220

No. / Tun.

Times:

R oma

AP Duten oo Finele? 7

Matt. I A 2D, (O ol PR le<.

Hops TL MGy 3 B 20 Bl THIH Mk B 20 BT
ol L. Pttty 23 . i B Bl LT LIS,

Started to mash %f‘ Pirst runs..29.:.3.... o
Malt all in, T, Dot iber ol %

.
Underlet on é[@ : Steam.2. 22vamy

o
Pitiherlnatingtan /I Water: Mash 7. bbls

0
Set taps; Haat/f7 Underlet... €. *

Sparge Ké? ;6 Hop /-6” N Sparge///// ............. %

“Striking Heat".................... Hop Sps.rge‘ o
“Initial Heat". £ 7 22.% Total et ... “

Into Kettle Loss Out Kettle Test
L ET b, & vhis. £EC. vhis PP

Yeast F e, Mot F07 o ) W

Run to storag! Balling. %

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

Balling of wort & ”,74)

Balling of beer........ 2. % ;0




Malt... S22,

a
Started to mash
§4’

Malt all in, T.

4 ?
Underlet on% . Steampz.m.

Finished mashing, T../4.2.2..
Set taps; Heat/ﬂ:f’
(4 @
Sparge L,f ; Hop é@
Veas
“Striking Heat”....................

“Initial Heat”... /& 2.2.

Into Kettle Loss
AEE . pbis. ¥

bbls

PFirst runs. 2. 23 ¢,

Last' “ L@, 25 .. 9

Water: Mash........ 2% ..............bbls.
G i

Underlet....... 2.

oo "

Sparge....

Out Kettle Test

/n—v Mt 2 J0C

Run to storage.

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

Balling of wort VI

Balling of beer........... 248 2o




Brew No.

222

No. .? Tun.

Times:

Malt.. Xf/‘ﬂ CD Baroatimr.. Za-.
Hops. A 4.4 G570 AE L5 LAl .a!/(; S

o
Started to mash m’

75
Malt all in, T.

Underlet on 4'@ -

Finished mashmg iz, / ‘I

Set taps; Heat..../.2.&...

Sparge /g ;.Hop %Z ‘

“Striking Heat”..........c.coecc.

“Initial Heat"".../W7..5.

Into Kettle

A EF s,

Run to storage

o
........... & bis. AED. bois, it oy

W FHE Gy e P e
DA SR Y ST EESD

Fmtrunsio-‘? %
Last “ ...9. 6. .. %

Water: Mash 75 ... bbls

Underlet..... /4.

Hop Spnrge...é ................ 4
Total A Le.. ...

Out Kettle Test

Balling. %

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

gals

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

2.6..2

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

Alcohol.....veieens

Real A

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

Remarks:




No. vf’ Tun.

37d

A Date. /mﬁ/gfm AV °/

Malt.... L. 9.8 e kol T BCsq. v hor/e.
Hovs 20K G 20 9.40. 56, .u///:f &v/n X AAKGHAE, ///: ez e.1.8.480.50.
el @ A2l ... L0 VTR 24 2 WEST o st

Started to mash “Led First runs. 22~ 73... %
Malt all in, T. Lest * L2-Gd ... P
Underlet on %’ Sl

Finished mashing, T.../4/.2. Water: Mash........ 24 ............bbls.

Set taps; Heat.... /a7, 2.0 Underlet../G........c....... i

'l o
Sparge /{7‘5, ; Hop éﬁ Sparge... 5 2.

“‘Striking Heat"...........ccc...... Hop Sparge.... B e

“Initial Heat”... /& o2.... Total... 2 Le2. ... ™

Into Kettle Loss Out Kettle Test
AEE... bbis. .. DS, A K AQ...bbls. w282

/wm Lan 2 2L 7o ST S

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

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

Balling of wort I/2~2Z

o

Balling of beer 2.7




T Ep——

N

nnfpc%vl &)) / \5—%7

B CE b OSB3 20 B3, 5D

.
Started to mash (ﬂ;

Malt all in, T.
¢
Underlet on ‘é“[ ; Steam .. B,
o
Finished mashing, T./.6.0.....

Set taps; Heat//f ‘
¢ ]
Sparge /ég ; Hop %ZI

“Striking Heat"....................

“Initial Heat”.. Y. 7. .

Into Kettle Loss

/mbls

Yeast. F teraa Wﬁ)/(

Run to storage.

50 bbls,

d.. Pt RS By B LI LIS

Birstizinnnid & 20

Underlet... 4. o,

Hop Spnrge6 5
Total 2L ... »

Out Kettle Test
....... LS g

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

Balling of wort............... //J' ) &




Matt... Y% ..
Hopl.,‘fﬂ.(ﬂ..éfe

Started to mash %7 g

Malt all in, T.

e .
Underlet on%g 3 Steam;’m

(e

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

Set taps; Heat....c...c..ccu

Spmge/g_éd/ ‘; Hop ég =

“Striking Heat”...........ccc....

“Initial Heat", /.e2.°

Into Kettle
& vbis

o

Run to storage

...... AL
AL RA0f. A0 BRFe

Water:

Out

A bbls.

First runs. 22~ 2. % ‘\
Last * .. @Z&.& ... % |

Mash.......7b............bbls.
Underlet.... /... ...

Sparge/’yﬁ’ ............. i

Hop Spnrgeé s
Totall. Lol 2 s |

Kettle Test

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

Balling of wort

Balling of beer

AlCOROL....c.cseemmersnirise

Real A

Real extract

Remarks:




Brew No.

296

Times:

Hops..<Z2. /@: a /,74 &/f?{/fﬁé’ l a//llié 2.

L AO. THae

o
Started to mash M
7

Malt all in, T.
¢ .
Underlet on% . Steanwf%
Finished mashing, T../ Z.2.
Set taps; Heat...... /5.7'
a

o

Sparge ﬂ ; Ho é—
pargs Pz = P

“Striking Heat".........c.cooin.
“Initial Heat".../#/&.2.
Into Kettle Loss

AEE...bbls.

Run to storage

At S .

.......Z....‘.bb]s.

x> M/”KMS~

First runs...GZ/: w2..... %
Last “ ...@237.. 9

Water: Mash........ 0% ............ bbls,

Underlet....%............... “

Hop Sparge...... / ............. =
Total..... . B P, ™

Out Kettle Test
%0, bbls .4 %

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

Balling of wort p/4 j-? a.

3030 7

Balling of beer........

Alcohol....

Real A

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

Remarks:




Brew No.

227

Mat. L. 7.07. ... For atla P2z M SR GCE 5 frafHe ‘

Hops 2 U/1.6.28. 4110 L0 2 L3 7Bt I L F B B A3 BE L5250 5= )

‘
Started to mash %-f PFirst runs.... oA P L., %

Malt all in, T. Eagt 011 0.5 9%
Underlet on M ; Steam... A 22, -
/¢ ,
Finished mashing, T.. /L /... Water: Mash.............. 37 &, bbls.
¢

Set taps; Heat/Jj; Underlet.........A&... "

Ll oy BT “
Sparge b ; Hop 7
“‘Striking Heat"'... &

“Initial Heat”...£

Into Kettle Loss Out Kettle Test
ol 5 F bbls. R e 5 s, NP = SR

Yeast S(w Bnenas & 1/7 Air

Run to storage.

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

Balling of wort................ /7109,7 2

a
Balling of beer............ e %

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

Remarks:




Malt.... S B2.:. M

Started to mash

L&ze
7

Malt all in, T
Lo .
Underlet on“=eme= ; SteampZ #Z1en
7 g
Finished mashing, T..../%.#.%.

Set taps; Heat../%22..

Swge/%f‘;mp éZb'

“‘Striking Heat"’

“Initial Heat”... /.22 ¢

Into Kettle Loss Out

AE K Dbls. & £O. bbls

Underlet...... 4 u...........

Hop Sparge ... .L...........

Tatal;[ﬂ ———

Kettle Test
P A o

Ym%hﬁ«(*"” e

Run to storage

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

Balling of wort 1.6 9_4

)
Balling of beer.... 3./




No. /- Tun.

Brew No.

%
nnﬂ-"“«/%a’-/%7 1 .

Maltf’fa'o Co >

Hops A 4.0C.52,F 1083 7//;* B Lt B IA S tt YD s T B TECST |

,,,,, Ll —Em

77
Started to mash =

Malt all in, T.
Underlet on -/%" ; Steam.. 2 2y .
Finished mashing, T... £5.#.°

Set taps; Hmt/ﬂ.

Sparge }‘/’—_f;r Hop =i

Into Kettle Loss

ol Tbis.

DLANDS

Run to storage

............ & bbls.

Firstruns....,&(:j.z.-m %

Water: Mash............... 2. .....bbls.

Hop Sparge...“...é. susasensy

Total e e ... "

Out Kettle Test

Balling %

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

gals.

Al Al Z 2
B

Balling of wort

Bleohal. ... 0000

Real A

Real extract

Remarks:

FAAC S gy Aerie




| “ {
é ““‘w‘ ‘Ll Brew No.
i 230

v Jpradd ST

! i No. Z Tun.
l e 1 Matt.... 2% 22.: ... o
L Hops.o72. /(&.7 Aa.af'f»'/ /.u?en/ 20,5452

’ i }‘e i’ Lo Latl Ao Mty Lo &G
1

|

|

...................... Started to mash /f{,{" Pirst runs.. . f.. %
B i Malt all in, T. Tants 4 sl T
Underlet on a’; Steama’ﬂh«-t

Finished mashing, T../4.@2... Water: Mash..........77,..........bbls.

Set taps; Heat.../#. .. Underlet......%.......... * |

/OF

“Striking Heat".. Hop Spm'ge‘ %

“Initial Heat”... 2/ f.C. Total..... 2 .......... - “

Into Kettle Loss Out Kettle Test
LEE bbls. £ bbha, L50.. vbis /AT 4 %

|

\

! & o

‘ Sparge é;z ; Hop G Spuge//‘ v
i

Yea%emvﬁ‘«a—«#zl 4 Bite s b et

| Run to st <x Balling. %

\
‘ Quantity recorded in Cellar.......... ... gals
|

{ Balling of wort llg s 24

I

I Apparent

Alcohol....

I
| -

[
Balling of Beer.......... 27 %
|
I
I

Remarks:

|
|
i
I
| Real extract....
I
|




L
Started to mash -/g

Malt all in, T.
L4
Underlet on %d .Steama‘k'*n

Finished mashing, T.. / ¢a..

Set taps; Heat/.f \fd

o o
Sparge /-iéf ; Hop 2

“Striking Heat”.../. €. ...

“Initial Heat”. /30,

Into Kettle Loss
..... 4 & & buis. Y S oT

Yeast #M\'n ﬂfwf 22 7

Run to storage

Water: Mash...............72

Underlet...... /&..........

Sparge...... / /f‘f ......... “

Hop Spnrge.........é....

v Dl

Out Kettle Test

A EO phis. I

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

e e

Balling of wort

R4




Brew No.

232

No./#/ Tun.

Malt...
L. M

’—0
Started to mash %

Malt all in, T.
Fo°
Underlet on
VA
Finished mashing, T/-"“i‘
Set taps; Hent/;’éo

> e % o
Sparge /ﬁ ; Hop éz,
s

“Striking Heat” 2ok, .
“Initial Heat".. /& F2.

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

M AE K0S

Pirst runs. ;7 2.7 ... %
Lastith ol A5 %

Underlet.... /%...... i

Hop Sparge.....&.......... i

Total.....c% 0. “

Run to storage

Into Kettle Loss Out Kettle Test
AL pbis. 7 bl %o, bbls Al %
Yea%’ﬂﬂ“’(;; 7 VTN PO IO
Balling. %
Quantity recorded in Cellar......... ... gals

Balling of wort

//75/74
2 3R

Balling of beer

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

Remarks:




Started to mash é‘{_
0 mas! 53

Malt all in, T.

Underlet on -é? ; Steam.. &= Praesy,

-]
Finished mashing, T.../.6.4...

Set taps; Heat/é—f‘

° ]
Sparge b‘_—; ; Hop ?’

:
“Striking Heat”..../.¢4...
“Initial Heat”. /45,2 ..

Into Kettle Loss

k. FE s, el b,

Yeast v, Bltboss. 2 AR T

Run to storage

First runs.... 200 4. %
o T A

Water: Mash.............7.3...

Underlet...... 2 6

Hop Spnrge‘ =

Kettle Test

A F Y pbls. W AR A

Balling... %

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

gals.

Balling of wort / 23\5/7




No. A Tun,

e __4%
Viatt,.. £2.50.....conadll.. ...
Zfdf'fé.%ﬂ.&'ﬁﬂé.:em..ﬁﬁ.é'o.
A ... R D Mrimn A

nm..ﬂa,m.zk.-...em.-.ié::yz.é.;é'f«z:
0 La i

re

Started to mash
so

Malt all in, T.
Underlet nnéé/—l, 3 Steamg’m‘l
Finished mashing, T.../4.2.°..

Set taps; Heat.... /o7 2.2

Sparge //-7{{ .; Hop -/§p’

“Initial Heat”...//Z.2.%..

Into Kettle

AEE.. pbis.

Loss

.......... Z....bbls.

Out

Yeast <Atron. 45ensis. 2. 225

Run to storage.

DateM%u’f?%:

S7BE30. v KeTi /e

wd 2.

Pirst runs..c20.F45... %
Last: B .ol 2855 0

Water: Mash...... dZ7........... bbls.

Underlet...&4............... **

Hop Sparge..... G -5
Total.....e2% S oo, it

Kettle Test

bbis. SAAEL..

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

Balling of wort LEt %

2.8 s

Alcohol

Real A

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

Remarks:




No. 7. Tun.

Malt. . 9.4-0. ﬁ
Hops2 0 41 C. 5 D903 &5

3 Ld
Started to mash 4
f
Malt all in, T.

.
Underlet on %9 : Steaméh 272,

Finished mashing, T.../.

®
Set taps; Heat....‘ ..........

o s
Sparge /-éf-; ; Hop 4}”
o
“Striking Heat"...[&..‘z,,,.

“Initial Heat”,. /4. 7.°

Into Kettle Loss
ol EF s,

Yeast, Ariwins. Briions. e RO

Run to storage.

Water:

Out

A& Dobis.

Fustmnstz’o‘sf%

Mash....... o A bbls.
Underdet........ AL ......... *

Hop Sparge......é%.,..,..,..... Sk

Totalli# “

Kettle Test

/2'/:}—‘%

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

lRa =22

Balling of wort

o
Balling of beer............ 22 ()




Brew No.

i ‘ i No. Tun. » : nlf,i {4
““ il g e d?é.’.ee ......... W ------------ /5

| i Hops. .;2 KE. :;/Jp LML .8 PC 20, 0. BR 0. 0
| ‘l Timmes: AT A, R BB STy st
It '

|
\

3‘ i\iw“\ ‘ Started to mash %’ First runs... /- Z87.. %
§ | tl Malt all in, T. Last; 4, i Badi
LR | # A
% 1 “ | Underlet on%Z ; SteameZ. 72242
I =
[ Lk 1 Finished mashing, T..../&.4.. Water: Mash........0..
i s
‘\ Set taps; Heat.... Z& .. Underlet..... /... 15
’ 'ki |
|
b ZZ8° e e “
“‘ “,‘; ‘ Sparge V54 i Hop ‘% Sparge... L& Z......
‘ :‘ ;: “ “Striking Heat"..../4.2..° Hop Sparge...b........... af
i | “Initial Heat”... 4% &." Total..... 27 ... “
| 1
1 I )
} ‘ || Into Kettle Loss Out Kettle Test
ail 9‘ W 7 A0 & bbls. AT s, ML %
! ‘y |
it
{4 i .
| \}\ ‘ \! | %«v*/”g T 20 - SO, LWL
“ ;M‘ ‘ Run to storage. Balling. %
(0
[ i }\ “ Quantity recorded in Cellar.......... ... gals
{0
Al } ‘1 | Balling of wort U°.3 ;
| I
J} 1 | Balling of beer............ 4.0 0/.
|




No.? Tun.

A

Brew No.

237

Date %ﬂq.&gd’ v

Malti?” /MM ...................... 37 Beso. it Ko7l
Hops...20.XR.42.9.40 i&z:&/az&'j«ﬁ.mz:mym (8. BT 0. 2088 % %.

WA, §

2 ... Sl

Started to mash &z’
Jo
Malt all in, T.
o .
Underlet on & ; Steam e 7285em
/¢
Finished mashing, T../Z72.....

Set taps; Heat....//7 4.2

)
Sparge M ; Hop 4’ 5

752

“Striking Heat"..../@#.2..

“Initial Heat”... «#4.7.5..

Into Kettle Loss
L TR LR 7 ....bbls.

Yeas%""w#;"f

Run to storage.

. AFQ.....bbls.

First runs..e22.6. 7 ... \%

Water: Mash....... @................bbls.

Underlet.... ..o, ®
Spa.rge/é/f >

Hop Sparge.....&......... *
Total......e2d 0....... e

Out . Kettle Test

SR = 2 N2

Balling...... %

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

gals.

LR i

Balling of wort

S
Balling of beer............ 2.3 %

Apparent




11 vae. Lo 700, C FFEE Y ry S et H e
, h“ i Hops. 20 42,40 R 108 @ADL oA ML A TR, Ry LW WY )

i

L

|

( “‘ Ticmes: AlnBeadll.... L0 a2t = i el
i

7| Started to mash %' Pirst runs... Al ... %
Malt all i, T. Last * .ol %

Finished mashing, T...Z4.&. .. Water: Mash 2.8 bbls

6
Set taps; Heat... /&4 Undelet....... 46,

’

g o
| Sparge (s ; Hop Q/ i Sparge..... ST

y /5 ;
i | “Striking Heat"/é}. Hop Sparge.“.“.é. ............ «
i “Initial Heat".. /. 7., Total Lo O.....

i Into Kettle Loss Out Kettle Test
i ol bl e B s, . &D bbis. e B A5 g,

iﬁ 1 VeastoF. Aepms. Mresi 4= A2 IN. 230 pie
|

|
‘ Run to storage.. Balling. %

‘u
| | ‘ Quantity recorded in Cellar......... ... gals.

Balling of wort . L a/‘

|

|

‘ Balling of beer A4 ,°/,.
1

Il A
}

| ii ‘ Aleohol

i Real A

il Real extract....

i Remarks:




No.oZ. Tun.

Times:

llle . P
AP0
WL W
A

ki

= DateFecrme... et 55,

Malt....... 0022 ....... Lot APl ..
Hops.Ja...l(a'..d.a/wJc?“zl'z‘fdf.?..!.../éfﬂﬁ..é'ﬂ./..a?.d:‘./‘sﬁ Za..
R A on R D 1. S A .. L TEAS. ..

Started to mash %{1 PFirst runs... &4 7 ... A

Malt all in, T. Last “ ....2:F2 .. %
Underlet on %ﬂ % ; Steam. /. M

Finished mashing, T... £/ Z ¥ °. Water: Mash........7%%.........bbls.

Set taps; Heat...... l8¢° Underlet..... &
W77 LZe? ”
Sparge /-/éf ; Hop % Sparge... LT ...

“Striking Heat”. /4.4.°.. Hop Sparge....&........ &

“Initial Heat”.. /4% 22.. Total......S2H.2........ "

Into Kettle Loss Out Kettle Test
AR Dol R &....bbls. A &D....bbls. B/ St

Yeast., Koo - ance . 2290250 ke 0 S

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

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

Balling of wort SABT e

- O

Balling of beer............ 2.93¢ 5.




Brew No.

240

No. Tun.

Mate. 400 C. anmolon—. Poadlil......
Hops 0.4 6 8D, 20 Bct-ud Ldi@Cit o 2o BL s

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

Started h J°
tarted to mas! 4—

H
Malt all in, T.

Underlet on % . ; Steam.al... 224 -

]
Finished mashing, T...4.&.&... Water: Mash........... T E0 8 bbis.

g 8
Set taps; Heat/J[ Underlet.... £

Sparge %tﬁw -/Z-Z? ? Sparge/"-a “

°
“Striking Heat”...... / (J Hop Spttrge6 2
“Initial Heat"... {44 7. Total, .2l ....... z

Into Kettle Loss Out Kettle Test
4. EF vbls & bbis ol &0 his. W Y et

Run to storage.

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

Balling of wort /A "[:

[}
Balling of beet........ 27.%

A &

BICOBBL e vt

Real A

Real extract....

Remarks:




Brew NNo.

a3t

e A Date Wﬂ«é%?
Matt..... L0290 Cane M T DBEsv. W fo e
Hopa...?d..-jm.::e.f./.e.ﬂe.;zb)//j:&!f«gz.z/é.‘.&:zﬁv/./a.;ﬁﬁg.m1.(4.5."6.1&
o_Lats 0. orteas A3 hFnailrn, Sadli ...

s Started to mash /%; fe First numsﬂ/ﬁ/ %

Malt all in, T. TasfR o S, S
Underlet on %-o ’: Steamﬂm

Finished mashing, T../&%.2.. Water: Mash.........24%...............bbls.

Set taps; Heat..../s Underlett... &% ... ©

“Striking Heat”../ 4.2, Hop Sparge.... &............ "

“Initial Heat”.../e//.&.2. Total..... ZBTH i

Into Kettle Loss Out Kettle Test
LEL... pbls. el DS, AEG.. bbls. nd P03 %

Run to storage e S ——_ Balling. %

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

3
Balling of wort LA RZ

L'}
Balling of beer............ 23 4




|
|
\ ‘ ' Brew No.

y’—‘r Set taps; Heat..... /1’—4‘

i /4F 8
!\ Sparge o T ; Hop

“Striking Heat"/{;!. Hop Sparge..... 46

i “Initial Heat”. ./4£&... Total 2o bt &

{
M s
i ... , L . Dt teel e85
|l ‘i ‘ Main BAA.. . vl TRl IHEBCSY I bre #Tle
L i ‘ ;L Hops. 204G 42 L 1086 580008 cul Bto-er sy volersz ¥ co8e 50

I Times: 28 m _,Jf_#

w | )

I}H | e L A2/ Started to mash ‘7%‘ First runs... 220/ ... %
I} lii‘ | 7.H4Z.s | Matatin, T. Tk S o
;‘ i “ “‘ V/A/" Thideslet ion .% .: Steam. 4. 27 -
' | I i = . P
E ‘ “} K29 Finished mashing, T...4 ...

I

.

“‘ Into Kettle Loss Out Kettle Test
v AR g 5. bbls. B2 o A L LR.28 9

Yeast. K owrer. Birsens 27 237 F 274 e o1 o

1t
l |

| M Run to.shomae Balling %

| I '\

i

\

|

|

Quantity recorded in Cellar.......... ... gals.
| Balling of wort J-/p;

|
|
I
I o
I ‘ Balling of beer 2.4 %

I i A
I PP

I ‘H | Aleohol.....
i

i Real A

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

Remarks:




No. £ Tun.

Al M
W A

A I

Brew No.

213

e, Date. %ﬂé&géix&/
Matt... ELOD.... _orarorha....00adT ... TZE B o KA T
Hopl.,.o?.?..A/é'.7..?.’..!,llmd.‘}/{-fé'jrtﬁz/-’.ﬂ,{d%{éﬂfi’d‘.-..v..,.dl..ﬁG..a‘.'ﬂ"
et A . I2A. I Laton. Loadd.........

Started to mash %f i Pirst runs...Z2: 64.. %
Malt all in, T. HipiE* S T O A o
Underlet on %”-‘ ; Steam.. 2 e,

Finished mashing, T../.7.%.2. Water: Mash........ 7 7. .............bbls.

Set taps; Heat.....Z.#.4.° Underlet..... /4 ...

Sparge /zjéséo;ﬂop ? Sparge.... 7 B i ™

“Striking Heat” .. /44.° Hop Sparge...&............ “
“Initial Heat”. /#/Z.0... Total.. B e

Into Kettle Loss Out Kettle Test
AEE. b, ol bls, A E0. pis. kB

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

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

Balling of wort el Pt b

- O
Balling of beer........ 2.3

(4

A ~
P




Brew No.
D)
244

No. 7. Tun.

B L e

.

:...Date. \?}'\4; I(—Zl-c- 75/4"

Hops AL L0 H0BG o0 -8t s 2B Crmd 0 0 ctuws L lofTCSo

IFBC32 sy KeH ke

o
Started to mash M
70

Malt all in, T.

2/0 ° .
Underlet on ol Steam/ﬁ”"‘v

©

Finished mashing, T.... /5.7

Set taps; Heat..... £9%€°

o .
Sparge /“’éf ; Hop %ﬂ

“Striking Heat”..4 bed. o
-
“Initial Heat”.. /..

L. E & b

First runs.... .0: 55

Last * ... (L X% A

Water: Mash........... P bbls.

Underlet.....d6. ... *

Hop Spn.rgeﬁ =
Total...... 24t Z. ..

Into Kettle Loss Kettle Test
W) T S R0 blangs 42: 737
Yeast F nover. Brews 72 39 770 SO R
Run to storage...........cocoeveveee oo Balling. %
Quantity recorded in Cellar......... ... gals.

L2/

Balling of wort

2.7

Balling of beer

Apparent

Alcohol

Real A

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

Remarks:




gBﬁNo.

O e A0 W e PR Y - raut/kcht/e

Hops.2.9.4C6. £ >,9{/M;¢.-;;//,,—ac,wr}awu J%/rz‘wﬂqic Sy o =

Started to mash gﬁl

. Malt all in, T.
e
Underlet on ,;;/ﬂ ,Steamwi.//ﬁ-"’v-; "
. ¢
Finished mashing, T../.3_€.. Water: Mash............02.......bbls.

s~ o
Set taps; Heat/(?” Underlet....... 0. 6. *

o [
Sparge/ééf;ﬂop §2ﬁ Spn.rge//r‘g‘ g

s
““Striking Heat"/éy Hop Sparge... 4 SR

“Initial Heat". /4.8 Total. .o e ...

Into Kettle Loss Out Kettle Test

A bbs. N O BN /5O vis. SO A o )

—

Yeast. & v Mtiecst AT S o SO

Run to storage. 2 Balling...... %

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

Balling of wort /1/ Z

%)
Balling of beer 2174

A




T3

No. 7Tun.

s ....Date.Feste: e 12
Malt.....47.22.. M LAY s FTBE 55 i T s
Hops.. Jaz@ 2. wﬂ&: //4,&9‘4’?'/:&? 12,0 dEF 3050008040

sl M AL FPLOR 23 orion. Sl
Started to mash %{—"’a First runs..7/: /... %
Malt all in, T. Tt flo st I %

Underlet on;;ﬁ e

Finished mashing, T../4Z.

Set taps; Heat..£/sZ#572.

Sparge /%I;Hop /% 4 Sparge...... / 7ne. ... L

“Striking Heat".. £ 42 2.
“Initial Heat” .. /7&£.7..

Into Kettle Loss Out Kettle Test
A BTsatg S0 e ....bbls, AP O... bbls. v Al AN %

Yeas%»%az#p’i[ el e b O

Run to storage. 5 Balling. %
Quantity recorded in Cellar.......... ... gals.
Balling of wort e }’711

Bl O D08 20 L




Brew No.

1k
No. / Tun, /ﬂ’Z Dm‘uls.{ Lo i 5

Malt... k ?M C?

Started to mash 47%} Pirst runs.... . 240 6....

Malt all in, T. Tasts o atdl /)

o
Underlet on % ; SteameA . 2t
Pinished mashing, T... £ d 7. Water: Mash. o0 7o B,
L d
Set taps; Heat/fé‘ Underlet...... <6 ... “

W;Hop %ﬂ ¢ Sparge/#ﬂz L

)
o T

.
“Striking Heat"/‘,g' Hop S};\az'ge6 5

“Initial Heat". /420 Total L

Into Kettle Loss Out Kettle Test
y W A2 oz LN M SO X bls, nd ZObbls. AL

YeastF ectn, Miamst 422 IC Pt PO SN

Run to storage. P Balling %

Quantity recorded in Cellar.......... ... gals
Ballins of wort 123
22

o
a.




Brew No.
248
&

No. 72 Tun.

LT A
TR,
AR
" 7

R

Soaa ; n.f%‘..&‘z:f”/w
Malt... J74. 27...

Hopset Ok A :a/gp.é'ilfc 4 /5’:./ 20 A0 3.
WO+ SRS A SN N YN

Started to mash %’-y‘ Fustmnsw’/v? %
Malt all in, T. Last * ...@& .. %
Underlet on "%/1 ; SteampZ Dssen ...
Finished mashing, T..£ 72, Water: Mash........ 8, bbls
Set taps; Heat...« . 7.7 Underlet.... /% ...... o
Sparge %J;Hop ?U Spatge/’y?z

o

“Striking Heat"“./4 Hop Spnrge..“.é......
“Initial Heat”"... £ f.2. Total..... %7 ..

Into Kettle Loss Out Kettle Test
Y Wbls & ... bbls T BT P e i 3

. tan e 2T VTG I SR

Run to storage. Balling. %

Quantity recorded in Cellar.......... ... gals
Balling of wort L1L..7 %

)
Balling of beer 22 A"

A

ation........

Aleohol

Real A

Real extract....

Remarks:




Date ?M' nzz@/# ’WJ? '

Hops Q4GS ROt 8 F L3RG

IW PR BE.IT

e B S o KNP

L]
Started to mash M’
77
Malt all in, T.

Underlet on %—a . Steam-zlé?'\-—: 2
Finished mashing, T..../. 5.7

Set taps; Heet/é—7 g

“Striking Heat"...

“Initial Heat”.... /44

Into Kettle Loss

Yeasta:;‘("z.-/a/"ﬂ—/#'z ¥

Run to st

o 202 8 T Rl Y S

First runs.... a?ﬂéﬁ’%

e R ...... LS,
Underlet.......A 6. ... ®

Spuge//?‘}/ i

Hop Sparge.. ‘

Totalﬂ‘;t‘o :

Bl I %

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

Bailing ofiwoct oA ¥ A

Balling of beer........... 2:A.




Brew No.

250

No.jl Tun.

WL L
wdedE 2

B e . |

2t

247,

2./ 4:«’4{-«.1../.!.T&.ﬁ;.‘e:/{.ﬁ&ﬁak.—..s.ze.ﬁﬁ,érz..._

Date M@/Z%‘/
FHBas5s. il KoeiTle

Forin Sald

Started to mash §£* ‘
o
Malt all in, T.

Underlet on%e' : SteamJ”"M
Finished mashing, T/’i‘

Set taps; Heat/yf'é”

LeE° oy L

727

“Striking Heat" .. /4477

Sparge

“Initial Heat”... /2% &2..

Into Kettle

£58. bbls b4

Out
L

bbls.

Yeast. fuamn. . Movein iz 4 H.
Z

Run to storage

First runs...e? ... %
Tasts' (0% B 80 05 %
e

Water: Mash bbls

Underlet... ...

Kettle Test

....bbls, cnd @il

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

Balling of wort

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

A

PP

Alcohol

Real A

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

Remarks:




Times:

W L]
AT
./.J-é/.z.”

..... LodZ.2

Matt.. £.7.22.: ...

Hopl...Jé.-.ﬁﬁ.’d.ﬂ../ﬂaﬁ.f%/ﬁ:ﬂji.!..‘..
e o o

Started to mash -;%J_‘

Malt all in, T.

Underlet on e’ ; Steam o man....

VA
Set taps; Heat..... VA
Sparge 77 g ; Hop %ﬂv

/3¢
“Striking Heat”. L4.4.°.
“Initial Heat”..../442...

Into Kettle
AT . bhis.

Loss
S L T

Run to storage........

Out

AEL

e TG S0 s
A2 T a1 05597
LO.THRA........ AL Akl Lt oo,

First runs <2/ F2 ... %
%

Tagth e Hagd R

.....bbls.

Underlet..... ./ %......

Sparge... a2 oo

Hop Spnrgeé =
Totdl T i ®

Kettle Test

.... LEd.....>%

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

I

Balling of wort.

Balling of beer. 2. 2%

A

T

Real A

Real

Remarks:




A ¥ W 24
v T
£:20..0.
9.5

£490...:.

Date. ﬁa‘fl_;? X/-f N,

Matt. . E2.00...C . trenlas 22 ...
Hops S94E DL 208 LM Bt L2l 20 L6 T
AAAAAA 0. Akl b Pttt 2 o bl T LS

Started to mash é%? . Fxrstnms/fr %
Malt all in, T. Toast; O %

p
Underlet on )‘& ; Steam . 22t

o
Finished mashing, T....{$.&... Water: Mash 74 bbls.

Set taps; Heat.....Z/d €. Underlet.......4 4. “

Sparge ;J‘_{‘[u;Hop é-zd < Sparge//{# k-

“Striking Heat"“..(“(.. 22, Hop Sparge‘ %

“Initial Heat".... /40" Total AL ™

Into Kettle Loss Out Kettle Test
/& pbls & bbls /. &3 bbls.

Yeast.y’hv«m#azjf? /e SRR S

Run to storage Balling %

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

Balling of wort // ‘J’Z

Balling of beer........... 2./ %

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

Remarks:




Malt... L2022 .. ...l W FEBG w /f///
Hops. 20.K1%.42. 1/43&7//:1%_7’30 NI AT QL o R .y 2 BEF
20 . Lol 2. Pnosd. 23 At n.. La .

Started to mash /%/a First runs...@.0.-. 7. %

Malt all in, T. Last “ ... @.Fd ... %
5 .

Underlet on %ﬂ . Steam ZZ 72 rwemm.

Finished mashing, T...£ &7 Water: Mash..........2%.............bbls.

Set taps; Heat... /.2 #..¢ Tndedl®e. 4. ®

Sparge/zpé! ; Hop %@‘ Spn:ge/é-c? &

“Striking Heat".../4.#/2. Hop Sparge.....&.....c...

“Initial Heat"

Into Kettle Loss Out Kettle Test
NAFL. . ilapedd, SN, Z.....bbls. AFo.. bl Nl T

/nv A LA i TEE S o

Run to storage Balling...... %

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

Balling of wort PR A

Remarks:




Brew No.
1 |
&0 4

No. & Tun.

Datetan Ades. /f%

Malt.. 5’70"0 o

. FTEE in fetFle

Hops R 0.406.02. 4. wmm% AR BB CEERA LAY

okl Bl (0. P22 ttrs. 2 5=

.
Started to mash é?

Malt all in, T.

L
Underlet on % : Steam 242 7russ .

Finished mashing, T..4£.2.¢.

Set taps; I—Ieai:/~’—(°
& ‘
Sparge 73 ( ; Hop
“Striking Heat"/‘;l‘
“Initial Heat”... /4.
Into Kettle Loss
A EE s, B ™

Yeast-ffmimafg’/ 7

Run to storage.

Fustruns/zyv”%
Lest * .id 2@ %

Water: Mash..........7. 6. bbls,
Underlet......Z. 6.

Hop Spa.rgeé “

Toml:zﬁ‘.l ............. 4

Out Kettle Test
AED os, LA:.22 q

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

12.3,%

Balling of wort

4 D
Balling of beerﬂﬂ S

A

Real A

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

Remarks:




a
Started to mash %ﬁ—("

Malt all in, T.
L
Underlet on IL‘/I .Steam?/{?-”"—-—-

- é
Finished mashing, T/«’?

Set taps; Heat/r/ﬁ7 g

Sparge ﬁé{ ‘:Hop cha o

“Striking Heat"... L ..

*“Initial Hm///F/

Into Kettle Loss

W o n i S 2. bbls.

Yeast. Famm. Lol ior st AU

Run to storage

First runs.... 20/ %

Tagth e

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

d# %

4-...... bbls.

Underlet....... & i @

Hop Spar;

ge......

G

Total.... L P

Out

.M E-9 bbls.

Kettle Test

%

gals.

Quantity recorded in Cellar..




ol

Date i nedliden il /ﬁ'/

FHEC /v brg dPbe

Hops..20. /4. lTﬂ.Am.&e.é%ﬁ.?dﬁ(:‘a.‘.!&l.&;ﬁ(/-‘é‘v 14RChATH L0368 v

SN W . W . ot W -

7 g
Started to mash -%}
il
Malt all in, T.

.
Underlet on 24 ; Steam@F%- 2 .

Set taps; Heat..... 2 J:"

7708 *
Sparge /j?( ; Hop éz’
“Striking Heat"/;l’!‘

“Initial Heat” ... /A< £.°

Into Kettle

okl E5 bls.

YeastoBctemr... Moramdt oot AH 7.

Run to storage

First nmsﬁa"", %

Lagti %, <ot 040 800

Out Kettle Test
o FE. bbls.

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

Balling of wort

Balling of beer........




No. o Tun.

Times:

e

...,
Lo

R A

Brew No.

L3

Matt..... S »o..-

2 AP

0. 277

Hops..2. 4/4'40// A2 &'j‘yf .48 3449/ 20 ZG PP

it Sa e LK

Started to mash g’f?z @

Malt all in, T.

L
Underlet on égp-

Pinished mashing, T...</ £°..

5 Steamt;m

Set taps; Heat.../s7 4.2,
L{Z"; Hop % 3

.

“Steiking Heat'. ...t
“Initial Heat”.. <#%/¢. 0.

Into Kettle Loss

AEL. bbls. ek .......bbIs,

Ym%ﬂm - AL kAN

Run to storage

AEO.. . bbs.

Ci= M
Underlet... <<% ... ......... *

Water: Mash......

Hop Sparge/ £
Totel,. S 0. i icicy

Out Kettle Test

//-é/%

Air....

Balling....... %

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

Balling of wort

gals

Real A

Real extract

Remarks:




Brew No.
258

No. & Tun.

Times:

W]
4 I
AU
Z/a .
77 W

YA DatedPpin.. &oc. 3/, ‘7 7

Matt.. 4200 M gl ... FABGsn. o KeiTle
Hops..<20..46.%%. /az?a:y (A I P 1 Ayfa}//n&?ﬁa. 24080 %0
o S e MR L8P ............ D AFrnltn S LT

Started to mash M i
Fo

Malt all in, T.

Underlet on;%ﬂa ; Steam o 2214m..
Finished mashing, T../dH2...
L3.6°

: Hop 4&"

Water: Mash.......54........bbls.
Underlet...,/4...

Set taps; Heat.....

Sparge /;,'1 Sparge//ﬂ &

“Striking Heat”.../ 4 4.°
“Initial Heat”.. /% £%.

Hop Sparge.....&......... **

Into Kettle Loss Out
b A 7. bbis AL b,

Kettle Test
...... L2 LB ...

. s 2 ST X0 PR SRR

Yeast, £

Run to storage Balling %
Quantity recorded in Cellar.......... ... gals
Balling of wort [A: 2 ;

Balling of beer 2./ /"»

Ar(

ALCOROL i isjisesesinesssiss

Real A

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

Remarks:




Brew No.

259

Date. 5 .-.az -4.‘// ?/’ z /al.bl L

No. 7/ Tan, | s e

Matt... J4.07 - il Bracha...
Hops.. 0. Aﬁ’/ s WJ‘fﬁdf 26’:/ P AP P
Times: Lo Sa 23 vt Sl /"4/

sixne
. A8.F 47 Started to mash < First runs.. &2/ 7. %
L7020 | Malvallin, T. Last “ @200 %
7 354 ¥ unaeseton }';4' ; Steam 2 Z2asm. "

et | Finished mashing, T... LF 5. Water: Mash........Z72.......bbls.

fafﬁ” Set taps; Heat,.... /o7 4.2 Underlet...... < ... ™

L oy L2 “
Sparge/d} ; Hop % Sparge... L &X . F...........

“Striking Heat"..// 4%/ Hop Sparge......&.......
“Initial Heat”.. /24 ".... Total A A............

Into Kettle Loss Out Kettle Test
AEE....bbls. ceiesdlo.r IS, A3 2. bbls. NN

%’”’W*’”""’g Dot O

Run to st Balling, %o

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

Balling of wort S 7{71

- d
Balling ofbeeri R lo% e

Apparent




Brew No.

260

No. 2 Tun.

Times:

AL X
| ST
i W ‘ T
~ ‘ W X
\1 ‘ HEE,

Malt...

Hops.

/ >0,
Started t %S‘
0 mash 7

Malt all in, T.

Underlet on"’;" ?  SteamiZ. Prvem..
Pinished mashing, T../7°%.%.

Set taps; Heat..../ & 7.2
v
Sparge M s Hop

“Striking Heat" .. Lé

“Initial Heat".../

Into Kettle Loss Out
N7 i TN A bbls. AT

Run to storage

.A/a' 0.9 /954‘13/ 14 Ayf#fvm.«ﬂ'f; / . &'J‘:a 200,88 54
il A ST . L0 Ak ... 287 i, Sa LT

Water: Mash

.....bbls.

First mns;/’y

%
 FTIOREC A Lo %
7. bbls

Underlet..../4............ "

Sparge..... /'Vj .............. 4

Hop Sparge....ué.. i

AL

Total.....

Kettle Test
...... L2 Rz

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

Balling of wort

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

Remarks:




Brew No.

261

o ﬁﬂ ann-ﬁ»".-. 4’:?//42 i “l
i Malt.... ERH D ... /M /‘1

Hop..,..—zfm./a...a:a-// 0. LT 8 A
Times: o Boaleadll o LD PPEA,

704 ;. Am| Started to mash 7%”

% | Malt all in, T.
- e .
ittt | Underlet on%-/d ; Steam 7. £anss...
gl Finished mashing, T.. /<& 2.

BBt | set taps; Heat...../4.4.° Underlet..... o/ %.............
(Lo, Yol L &
Sparge /7-5 ; Hop 7 : Sparge/"y

“Striking Heat”... /4 #%. Hop Sparge...... ... *
“Initial Heat”. /4. £.° Total...ZIF ...

Into Kettle Loss Out Kettle Test
AEE... s, ceveeniC... IS, AEa.. vbls. IS A AL

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

Balling of won.//éq )

Balling of beer........ 2t .0




Brew No.

262

No. / Tun.

Times:

AL DL

Malkis,. F B 0B e i W .....
Hops.. v”d/@aa 0/43694;//4%4@7 CW- 2

Staried fomashy ST
70

Malt all in, T.

Underlet on %E ; Steam &, 23esn..
Finished mashing, T...../# @2
A2k2

Set taps; Heat....

“Striking Heat" .../
“Initial Heat”../Z%.7.

Into Kettle Loss
LA pbs.

as 2 o037

Run to st

.......... &...bbls.

A iw Keir /e
(0. 30.9.40 86 50

Water: Mash......... Fro 5 bbls,

Underlet.... /... S

Hop Sparge.....&r............. **
i

Out Kettle Test
/,2/9'-%

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

(&4 Ze

Balling of wort

Tl

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

[

A

Aleohol

Real A

Real extract

Remarks:




No. & Tun.

LT
........ 1297 4
- 8
...... Lo BT

Brew No.

263

Matt...£.2.20.. Loamnecta... W .................. T*E& ¥ i 4{;7 Ze.
Hopl.“p‘,’A..l(é.ﬁ.f‘“.-.!..,,/.!!.3&.5)?//;!16?25&?.,S.(ﬂmifﬂ%la.@-ﬁ.ﬁ.k;ﬁ..dﬂ.ﬂ&ﬁ
/aM/a’hmJ#'Mn :

I Started to mash ééﬁ;a First mnsz-/‘as— %
Malt all i, T. fheph = MBIZ SN S
Underlet on ;‘44 ,Sbeam?z"‘"":

Finished mashing, T. /2. %7 .. Water: Mash]‘/bbls

Set taps; Heat..../ & G.... Underlet.... 4. ™

L5° /[ Zo* oL b
Sparge Vi ; Hop Spargej/

“Striking Heat".... /4.:2.° Hop Spargeé “
“Initial Heat”.. /4.2.9.. Tom—?é/o ............. "

Into Kettle Loss Out Kettle Test
AE & bbls. S b, i d 5O bils. a4

Yeas%—v&a‘a(#lf 7 e B L N N

Run to storage. v Balling.... %

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

g
Balling of wort A 74 20

Apparent

7505 R

Real A

at.. Date. #2224 S0 7 /2 2



Brew No.

264

Date. Lﬁ

No. ? Tun.

Mat..... X4, 02

20 . BRsa

Times:

SN #ﬁ,iﬂ‘SMedtomsh %"’”
L2223 Malt all in, T

Underlet on% ; Steamazm
Finished mashing, A 5 il

Lot T B

Set taps; Heat... . %.2
7e5°, To¢
Sp"“/ﬁ “ 2
“Tnitial Heat". /2%/d....

Into Kettle

A b,

o6

Last * ... &

First runs....

Water: Mash.........Z oo bbls.

Underlet......0%.......

Hop Spargeﬁ S

Kettle Test

Run to storage.

Zé.6 %

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

182

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

o
Balling of beer.........o..... ... 4o

A

SATeOROL .. riovssiismans

Real A

Real extract

Remarks:




it
ke .21

.é"y;_”
i I

Malt... fé’” s - »
Hops. T4 &:a/.u /4«6/? /9 p’é’g .,/ ST B e
____________ Q.. LA ... L0 P10t 287 A, Sl L KIS -

Started to mash %;" First runsao's %

Malt all in, T. Lest « Q. ... %
Underlet on ;Z/g‘ ; Steam. 7. s,
Finished mashing, T/J’f‘ Water: Mash7p2bbls

Set taps; Heat......2. 5.2 Underlet.... oo, C
Sparge /%,/ ,'Hop ZCZI° Sp‘nrge ..... /V?/ .......... &

“‘Striking Heat‘i../é..o?.ﬁ Hop Sparge.,ué. ............. &
“Initial Heat".../#.2.2 Total. 238

Into Kettle Loss Out Kettle Test

N A S TLILL BRSO o bbls.

LM%

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

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

@
Balling of wort (2070

o
Balling of beer........ L O ;

A &
PP

AT T R

Real A

Real

Remarks:




Brew No.
266

No.oZ Tun.

B L i Lk |

M- Date, M . ?;Q-i
Maltf?MM ...... W .............. TABRE. in 54;7/5
Hog.JM@Ma/az’ﬁ:a///aﬂ///?v/rﬂ'/ﬂ (10 BCE 80394083 50
.............. 0. Sl L0 PR ... RE AT, Sn AT

Started to mash %” First runs...220...7.... 9

Malt all in, T. Eagt i i Badid s %

o -
Underlet on }Z/e ; Steam. &2 Arvam...
Finished mashing, T...../.7. Water: Mash........Zg.............bbls.
Set taps; Heat...... 9.9 Underlet... ...

4 p° T
Sparge S5y : Hop éz Sparge/é’

“Striking Heat".né ........... Hop Sparge..“.é...“.....«. “
“Initial Heat"... 2,77 Total.....2HH....... %

Into Kettle Loss Out Kettle Test
B L N Z...bbls. B RS 7o R %

Run to storage. Balling. %

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

Balling of wort L2/ 7

o
Balling of beer 2:.0




No. J.Tun.

—

Brew No.

267

Mate 7 oo M%/}‘

Datecrcnssed Foaa

IREC sviy freFrve

Hops.2.0/.C 372 4. /40547/—"##*&'!4’-‘ ,e/-.{
PRRD AL .. S P e, S

Started to mash 7/'4}1

Malt all in, T.

L
Underlet on %’ ; Steam. 2. Zawiryp
Finished mashing, T/‘T’

Set taps; Heat.....{. 4 € ¢

Sparge L’ ; Hop T/

/I
“Striking Heat”./ 2.0,

“Initial Heat"... /A€

Into Kettle Loss
A FTETbbls.

Run to storage...........cccccooveeee

. bbIs. d 5.2 bhis.

CRES L T e

First runs.. /. 9. 7.5 %

Water: Mash 7.& .. . bbls

Underlest..... €& ... "

Spnfge/.f/;"s <

Hop Spm.rge.“....,,.C...,....”.. <Y

Total. Rl e ¥

Out Kettle Test
R BET

Balling %

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

gals.

Balling of wort e L

Balling of beer........ 2R 4

W—~dl

PP T ¥ 2 T



Brew No.

)

268

No. #/Tun.

Times:

L LN
A2 DD
WL Al

el

A a;/..n’le.é?;:'a
B SR ... AP PP A Mt

Started to mash %ﬂ g

Malt all in, T.

o 3
Underlet on%ﬂ ; Steame?. A7na..

Pinished mashing, T....Z.d 2.2 Water: Mash.........,747.............bbls.

Set taps; Heat......//d 2.2

Sparge /go;Hop ézp i Sparge... L e

“Striking Heat".....

“Initial Heat”..../*

Into Kettle Loss Out Kettle Test
7Z .. bbls &....bbls BB B, AETs . o

Run to storage. Balling. %

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

Balling of wort............... [/9;0

Balling of beer. vl a”

A

Aleohol...c..25 i

Real A

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

Remarks:




No. 4 Tun.

WAl
WOWAT XA
...... LAy
B

..... 242 A

Brew No.

269

i Date. %//?w/ﬂ’%'—!

Malt... T BD... .Aooraota... i e

/pM L0.. P 237 “M/*A/ms

Started to mash %;7" First runszz'f %
Malt all in, T. Tasp! o MW@ ey
Underlet on% ; Steam. o7, Zhvarns..

Finished mashing, T.../#.7. 2. Water: Mash........74%.......bbls.

Set taps; Heat....Z/d 72 Underlet..... 4. ...

7 EN

“Striking Heat"”../&.22... Hop Sparge‘ 2

“Initial Heat".. £#.2.2. Total,. 2. BH

Into Kettle Loss Out Kettle Test
AEE ... bis. e e B e PR [£0 buts. WA A A

Ymmf/A‘-'- &-‘W e 2"7 o oy e L (R

Run 30 storggel. oo Ballirg. %

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

- 9
Balling of wort .75 A

o
Balling of beer Bt 75

A o

PP

AICON0L ... i suissvenieiies

Real A o ¢ P e

Real extract

Remarks:




v Keirle
9.9 (AeH S0, [ L0 BCF 505 0 B8 3%
P ratm Lo

No. & Tun, : .. ... Datg. destel. fon
Malt KB o een el L/

R Hops.. 2. K5 42

Started to mash ;AZ? = First runs... 2443 9,

Malt all in, T. Lest * ...0: 4% .. 9%

Underlet on/P—;éd ; SteamoZ w2rtens

.#.... | Pinished mashing, T..../. %2 Water: Mash........ 0 @............. bbls.
ijj’u Set taps; Heat....LZ 4. 2 Underlet.... ...,

Spatgeg‘: Hop /%. Sparge..... L B

“Striking Heat”.../ 442 Hop Sparge.....4............ *

“Initial Heat”... /457 Total.....oZda# ..o

Into Kettle Loss Out Kettle Test
AT VISt AN A bbis. LT 0. bbls. o@Dl

I

|
i Run to storage. Balling. %

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

Balling of wort [o2: 2 ‘;7a

Balling of beer 2: 3/’/:




A 2.

Malt...

.............. A.e.‘...ia(ér_. LO..omeza .

4
Started to mash H
7x
Malt all in, T.
4 A
Underlet ongg ; Steam. 22484,

Pinished mashing, T... /Z.7.%

Set taps; Heat....

Sparge 4‘7 p]{op é&

“Striking Heat"".
“Initial Heat”../# %.%...

Into Kettle

Out

bbls.

M//Wm#/m

R L0 BLOTARE L5 i L rrerntonets ot iAo

Underlet...£4..........

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

Sparge...... LbH. R

Hop Spatge‘ b
Tota]e",; i

Kettle Test

bbls. Al

Ballirg %

gals.

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

Balling of wort Lot c/Dn

AWOHAL. ..c.oomms cebsronears

Real A

Real ext:

Remarks:




Brew No.
212
No. § Tun. A Date. % 7 /in/?/

Mas... f?m wsgpad...... 3B A )

“ i Hops...:24. &G snss0 85, {V/gﬂ'z{l?d/jf o0/ v0 BCF30-4 10 Ba 5o
Times: L OSPPARA........ AD... Sl . e KB S T ‘

AL Started to mash %’/ ;i Pirst rus... /... %
Malt all in, T. Last * 23517 %

A
A2 | Pinished mashing, T.. /272 Water: Mash.......... 0 4. .....bbls.

I B | et taps; Heat..../377.2 Underlet......dlp..cio o

u‘; ’ &&é ° J A s
‘ Sparge 5 i Hop é@ Sparge..... L5 0......
|

“Striking Heat”..../4n#. 2 Hop Spatgeé &
“Initial Heat".., /%" Total..... 24 ... “

A

il = " y
‘ I W Underlet onfm ; SteampZ. Zane.
i

Into Kettle Loss Out Kettle Test
A EE. Db, e Bl B N R T k... %

Run to storage.

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

Balling of wort

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

A +

Aleohal i sriassioeris

Real A

Real extract....

Remarks:




Brew No.

273
No. 9 Tun. Liag Date @af«ﬂjﬂ;

Hops. J’AM/G‘.u/,#é &‘/ﬂa %4055 4»/—’43& .-rp/l"ﬂff’u" Y dM KT e
Times: | ... L0 cnuzs.... L0 S5ald... LTRSS

°
Started to mash ég{ First runs..o?4:.&7..... %
Malt all in, T. sl o e e

Underlet on)‘& 7 Sbeam;m

Finished mashing, T.../d.#. 2. Water: Mash......... 45 A bbls.
T | set taps; Heat../d.4.2. Underlet .../ .o

Sparge /;-/-6{ ; Hop ? iy Sparge..... //4’/¢ .......... e

“Striking Heat"... L G0, Hop Sparge....&............
“Initial Heat".. /& F.°. Total...... 2 8oL ..

Into Kettle Loss Out Kettle Test
AT ppig TR & bt R /€0 bois. ok L

Yeast, Zoan. <Ereses. = JdlC im0 )
£ LT T e e M O e £t o Ballirg.... %
Quantity recorded in Cellar.......... ... gals

- o
Balling of wort 243 G




Brew No.
{) ~

4

No. 7 Tun.

DL v i S siaie e |

/(ﬁz

Date z..:. ﬂ‘%—l

Malt. r?M eM‘-L‘— %ﬂ”‘

G TEH iy fre A e

Hops 24 ACG. 570, B L0.8.G.370, T B ECa,00 BU AL L0 BESR,

..... 1. Bl L8 22202t P57 BrosBorin o Ballooooo

o
Started to mash &J
75

. Malt all in, T.

’
Underlet on %{f ; Steam 2= 22% 3.
Finished mashing, T...£.3 4.0

Set taps; Heat. L &H.

e o
Sparge ;_5( ; Hop -?-Z’
“Striking Heat”....{.‘,,.sz.,f

“Initial Heat”... {4 R.0

Loss

.......... & bbis.

Into Kettle
RS,

Yeast&ﬂﬂnm‘?'a (X

Run to storage.

First nms#oz;/ %
et it uas@ AN B

Water: Mash.............. 7.8 bbls.

Underlet...... 4 4. *

Spa.rge/‘fd &

Hop Sparge.....‘.m“.‘.“... &

Totalﬂ/fﬂ e

Out Kettle Test

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

o T A

Balling of wort

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

A

Aleohol.........cci v

Real A

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

Remarks:




Times:

W

iR,

L

10.. Sadd. L

: —_ 4
Hops.... /& &'féa/ 24 Aﬁ :a/ Za. /a’;a V.40 B J//J’FNG 4/.,,,‘,‘ ;
|

e Zé. o Sall

Started to mash &?’
3

Malt all in, T.

/0
Underlet on &
V4

Finished mashing, T....//.¢.22.2

: Steam.oZPreen..

Set taps; Heat....., /. 4.2.°

et . S
Sparge/jg, ; Hop ,7

“‘Striking Heat”../4.7.5

“Initial Heat".... /27 &.°

Into Kettle

..%...bbls.

Loss

Yeast, 7L

Run to stora ge.

.......... Z...bbls.

Waterash by =

Underlet... /e ...

Spa.rge/ﬂz/y o

Hop Sparge....#% ...

tal. i 028G

Out
AL bbls.

Kettle Test
....... ol

Ballirg. %

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

Balling of wort

............. gals
P Y Vi |
/3
ikl
L3
25
20
5 s
P




Malt... .7 40.. 4—0 271 av!
Hops&4.40G. 47, K108, 42,/ .?a oy

‘;'ﬁ‘fwf Ken?t 57 INK
9,//4 R TS

‘ ;‘;“ . 2A0.80e | Started to mash % i Pirst runs.... 2 4. 7.... %

il Z232..%. | Matalio T Lask: i) oriss 0:4..... %
i "
I “ Underlet on -% ; Steam 2. 22%4m....

; Pinished mashing, T..4.6.4.° Water: Mash.......... 2.C.

Set taps; Heat/a?o Underlet....4.&.... ok

‘\
| ; Spgtge/véza: a‘ Hop L[Zd ’ Sparge. /4. D.... #

“Striking Heat” ...

i “Initial Heat”. /...
1 fll

Into Kettle Loss Out Kettle Test
T o e o PR S & bbis, A bbls. i D25

Yeast ¥t o raiw a AL S e, W, M .

Run to storag Balling. %
Quantity recorded in Cellar.......... ... gals
Balling of wort L2 23 —‘37 A

Balling of beer........ 2. 73 ";




No.3 Tun.

]?ﬁ §o.

F# .

Malt.

/A,, ----- &% ..............

Hops. . 5°A/G:o/;o e LA W 544/ Ao BGse..

B T 1 A

?.. Pnerz.. IE A M’/ A/
Started to mash /71/54 Firstruns..2.0- 537 %
Malt all in, T. Lasti 08 0@ 2 27 o0
Underlet on D/’%‘ .Stea.mﬂw
PFinished mashing, T...//& 2.2 Water: Mash........... Sl e e bbls
Set taps; Heat..... % 7. Underlet..... Lo
Sparge 41': Hop ﬂc Sparge..... A F........

era

“Striking Heat"... L 422 Hop Sparge‘ g
“Initial Heat”... //d. Total..... 2.9 ...
Into Kettle Loss Out Kettle Test

o ramy

Run to storage

A& 2. bbis. WSO e

Yeas/uﬁ@»«/"‘//—'a ST P s cuinsnsbiasiaord
Balling. %
Quantity recorded in Cellar.......... ... gals

e
Balling of wort A&

a
Balling of beer........ 2. R 4
Alcohol
Real Attenuation................. ...
Real extract

Ao ﬂ/m/éﬂy-’r% =

i \‘!
‘M‘i
w{&
‘ i‘\



Brew No.
9" Q
o 10

No./ﬂ Tun,

i o C

Started to mash M

24
Malt all in, T.

. .
Underlet on -%4 ,Stemn'i??“'n
Finished mashing, T...Z S
Set taps; Heat..../.d 4/.°

]
Sparge 4‘2 ; Hop
vy

“Striking Heat".,./.‘.(........
“Initial Heat”. /(. 2.%

Loss

.......... & bbls,

Into Kettle

A TS bbs.

Yeasta rroce. Borsane st .73

Run to st

> DateW%’an%‘&J

Hops T I ARt 200 EMTL Il G E. 50 2 EEsT

AEA..bis.

W anl s BN

Pirst runs.... o0 4.
Last * ... BV,

Water: Mash.............. 24#.........bbls.

Underlet........ 4 4o

Hop Sparge.....AG...,..A...,... .

Total D “

Out Kettle Test
WA R

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

A B
daae @
/0

Balling of wort

Balling of beer

A +

AleShol. i oviavaisunss

Real A

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

Remarks:

&Z/,&‘/M




No. #, Tun.

DateZzgsr=7. _.544 %

Malt... .2 0D . QM— .........................................

Hops. 204G A H- 000 42070 CELE4: a//a T M. LA B “ors>
- <
..... (0Ll 4 Praean. 25T v Lalts

T,
Underlet on %ﬂ- ‘: Steam.#’. Zrms,
Finished mashing, T...A4.4.".. Water
Set taps; Heat...Z.2 ¥ ...
e’

A

“Striking Heat"...#/. ¢ 2.

@
Sparge ; Hop

s
S5
“Initial Heat”. 4#.2.°.

Into Kettle
A Z 5 bbls.

Loss

... b,

Out

Y.Mf.?'no... Braes ot . 24

ol & s,

First runsg.',a,t A

Underlet..... & 6. ... “

Hop Sparge....2......

Total#/?‘7 -

Kettle Test

/‘32%

Run to storage

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

Balling of wort L2l 0(7 ‘

CAW

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

Apparent

Alcohol....

Real A




Brew No.
q k “9

No./ ‘Tun.

Malt... 774"0 P SV /N
Hop./.vé'/.w/»z:z/ 4o, //pm:uﬂﬁ«/’ / 1 E L e

h B S ..

o
Started to mash z/g

Malt all in, T.

Underlet on % A Steamf'm
Finished mashing, T...Z.62.2

Set taps; Heat... /7. .°

&i®
Sparge J57 ; Hop

“Striking Heat"“..(é.i.f.
“Initial Heat”... /4 #°

Into Kettle

A7 bbls.

meé’«mtr;ﬂ

Run to storage.

Dike %ﬁ/#’/{é:

0N 7hyN oud

Underlet.... 4e%............ ¢

Spuge/ij o

Hop Spnrge/ ]
Total:, SR crvnems

Kettle Test

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

Balling of wort !195'/7/:

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

A z




Hops..: 2 0. L8672 208 5% 2.4l

E,—gilo.

Dnmh-?%f%f

C R

SRR P L L S

.......... L el LD, Pramas... AbolownR. Sk Bt

’
Started to mash %J
4
Malt all in, T.

’
Underlet on %ﬂ ; Steam 2. 22%4mm.
Finished mashing, T..../#.&.2

Set taps; Heat....../d.£.°
LLE " 7 *
Sparge /-‘f ; Hop é—

“Striking Heat”...7.4..°

“Initial Heat”. /45

Into Kettle Loss

L& whjarid W Z....bbls.

Run to storage

Firstruns... /2 247 o

LastF * L0 F IR

Water: Mash..............477%..

Underlet......4&. ... "
Sparge..... . LS i

Hop Sparge..“..é..m........ £

Out Kettle Test

A &4 bbls. e 5. T

Balling %

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

gals

Balling of wort L3R 3..e72

2
Balling of beer........... Ll

Apparent

Aloohol:....ivivamniie

Real A

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

Remarks:




T ——

: A% ; Date Zséel,. ﬁ/ 73 ﬂ%‘:
alt.....Z. 2. M 7 b en 77 37
Matt.... S0 & W 5”‘41./4/#/ ailn,g‘o
Hops. 0. A 470 «/aZe.f}/ﬂm‘n}/m&'iw«/am:o
crinirir B IBG  MP.PAAA W7 5 AP s (/y

Started to mash z;_ First mns¢?/j %
Malt all in, T. Last “ ..@2: . %
Underlet on;f ‘; Steamazw

Finished mashing, T... /3. 2.2 Water: Mash........ @ ......bbls.

Set taps; Heat..... / -’-7a Underlet...,.d ...

]
Spuge/ég;ﬂop ézﬂ‘, Spnrge///é L0

“Striking Heat”... /4.2 Hop Sparge.... ... *

“Initial Heat"..., //.”

Into Kettle Loss Out Kettle Test
AEL s, el b, A ED. b, N od 7S o)

Yeast, Zodom: Laert. 2.2 7€ B B il csisiniii

Runito storage...........coviiunis Balling. %

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

0
Balling of wort L2/ %

J
T (A

24T ) I e

Real A

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

Remarks:




No. J, Tun.

fgvg No

Malt.... &4 .a-4.. é

ik OBl 8. P2 2

Hopa..3.0..4:.5...m.J./zdﬁ.etz:am%/"edgg%awa FBLLETLC DT, i 4 THE, I
S2AsT ﬂ/ovtz:..

Started t¢ h W
omash Ee8
Malt all in, T.
v
Underlet on % ; SteamoR.. 22w,
Finished mashing, T.L&dL.1.

Set taps; Heat... /4 .7.°
L Tprop £20°
Spuge/‘a .

L]
“Striking Heat"..Z.6 4.

“Initial Heat”.. /447"

Into Kettle

/fmbls

Loss

y bbls

Fixstmns..az.fév..ﬁiu %
Last * . edh . %

Water: Mash............ Z2..7......... bbls.

Uiiderlot®! 3B
Sparge/4P_ ............ =

Hop Sparge.... ‘ .............. +

Total"#)— "

Out

£ED s

Kettle Test
........ 12579

Yeast St Btraont, S22 L

Run $o'storage. ..t dnn sttt

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

1% 2

Balling of wort

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




. Sparge //éfl:ﬁop ?0 Sp&rge/é’f &

B . i

Date. _;41% "ﬁ"

55N Kew T 57

Hops. L0 K% 4. 9.0 ?ﬁda/ia&'féo///'m,f (2.L0. ¥
o.Lald. Q.. e A4 i, Sall

Started to mash ;%f' First runs... 247 %

Malt all in, T. Bast; % 0200 % 5 N

24

= 5
Underlet on ; Steam 2. 7F3en

Finished mashing, T.../.4.4.2

Set taps; Heat..../d. 4. Underlet...../4... 0.

“Striking Heat”... /&7 Hop Sparge.....&............ “
“Tnitial Heat"... /4/. 5" Total..... 2% 2. ...

Into Kettle Loss Out Kettle Test

AT bs. [ s D OB D LA LS.

Yeast, Zodvnm. Seases. . 277 T O M,

Run to storage Balling, %

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

Balling of wort / A , z

0
Balling of beer............ .? -2 /o

A

PP

Aleohol.........ciiverinrnns

Real A

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

Remarks:




/ o
#7| Started to mash
‘ %
Malt all in, T.

o
Underlet on %ﬂ ; Steam 2. PPramm.

Finished mashing, T....4.d.".

Set taps; H&t/(j‘i X

Sparge )%.:é’ ; Hop %ZV

°

“‘Striking Heat"““.(.é,é.m
é

“Initial Heat". /#7.

Into Kettle Loss

LT bls. D B SO

Run t0/BEOTAZE. . iu.vitisitcsivenn ioess

R A8

Firstruns...2.2.2... 9
Fasti s ainlig. F00 Noor

Water: Mash74/bbls
Underlet..... £ ..

Hop Sparge...... 4 ............ ¥

Out Kettle Test
L&4.. vbls. el

Balling, %

gals.

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

Balling of wort o . Z

Balling of beer........... R:3.%

L OS5~
HErH e




Brew No.

286

No. & Tun.

2

ang-zu-i. Mﬂ /7‘

M. 58 2. el Prrtre . OIARAL ot D Ko T 1 Kem/e

Hops

............. L0 Sa ... L4 Pt

Started to mash /T;J_‘

Malt all in, T.

a X
Underlet on % ; Steam.oZ. %%,
Finished mashing, T/‘/’

Set taps; Hut/f—/Oo

Sparge /{ga:ﬁt:p éZﬁ’ 5

“Striking Heat".../ 42 7
“Initial Heat”.. /4&.°..

Into Kettle Loss

AL, bbs. L

Run to storage.

m.xa,z.m,eﬁ.ﬂ/za&%x%m.m-m..../.gﬁﬁ..: -

First runsJ/7 %

Last * ..2:F37... %

Water: Mash.........Z@..oos bbls.

Out Kettle Test
/A?za%

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

Balling of wort X g 7

Balling of DeeT......... 2:3 %

A




Times:

LAY

Malt. &4 00... 6

Hops . T A b ro/:-r,«c/-xv -Q/a.dﬂé’v )-0.0@‘;q/.zi"»€t'ﬁ‘ >

Started to mash M
T4

Malt all in, T.

q
Underlet on %ﬂ ; Steam 2 Zevenses.
Finished mashing, T/J‘;.

Set taps; Heat/"\(o

o el 5100 £ BO*
Sparz/_,rHox) 7

Into Kettle

M ES s,

Run to storag

Water:

Out

. & bbls.

ZEEPAAVE

/"'4”/”/:

i Ao

Lastd ih i ND. ot S5 o

First runs....

Mash......o........ 74 bbls,

Underlet....... Z.&. ...*"

Hop Sparge..... { .............. £

Totn!’zé(,z. B e

Kettle Test

Balling. %

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

....gals.

Ly e

Balling of wort

Balling of beer........

LWL

X Ny

PP

AJeoNOY s issnbenss

Real A

Real extract

Remarks:




Brew No.

288

No. & Tun.

Date, ;ZAwn, Tk tut 7352
Matt. T 2.00..C. amedla. ool ... T Ery frat oo Kt P e
Hovs. 204G 50 N B.0C A0/ ANE.Cl50 0 BT 8. 4 BE.80
R A I TR W O W Y

q

Started to mash 47%7 First runs....... DA %

Malt all in, T. Last “ ...hsT.... %
.

Underlet on %ﬂ : Steame2. %y,

Finished mashing, T..../.é.0... Water: Mash............#G........ bbls.

ol Fbs, S AT BT Ve S

Set taps; Heat....l;ﬁf..f.. Underlet......&.&. ....... b

Spsrze/;—gct.:Hop %% g Sparge/"(( 4

¢
“Striking Heat”“,.,,(.( ...... Hop Spnrge‘ &
“Tnitial Heat". /480 Total Lt bt....... “

Into Kettle Loss Qut Kettle Test

Yeast il e, BNy 2 2 &1 O e L

Run to storage. Balling %

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

Balling of wort 2%

Balling of BEr.......... 2485

Aleohol........oiwmmms

Real A i *

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

o Ao o Gl 2L 50
FREF e 29/




No.z Tun,

Times:

Alaa oot

Malt. £4.. 20, . Bre

Hops. 70K G 507 2 88658 HIaLE s 2ose s B Fridc s

Started to mash 7{

Malt all in, T.
o
Underlet on %? ; Steam. /Z 27222.:
- o

Finished mashing, T. / X

é
Set taps; Heat......4 (

°

o
s /_Q';H
pacge =5€ ; Hop
“Striking Heat".../.6.£.".

“Initial Heat".../(u‘f.g.f.

Into Kettle Loss
L EF s

Run to storage

9 Preena, 25THRwLs Lol A

FHACTTIE

UnderleL.u./Aé.... e
Spa.rge/j——O ................. £

Hop Spurge..,é?u.. aaRe

Total XLl

Kettle Test
_________ L5,

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

Balling of wort

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

A + 43

Aleohol..c. e

Real A ROT ST

Real extract

Remarks:

N




Brew No.
200
Lo U

No./ %Tun.

Lot ev

Date. e Sl /7”?3

Malt...... 2.0 D . Lrsoaa... M .............
Hops. /4. &'/;a/w 4%, :V/a( s2. a/a,d('/:;/ 3Rk KenZo 57

0. Sl

Started to mash /gw

Malt all in, T.
Underlet on %{-’ ; Steam.&2. A2 2ans
Finished mashing, T.../.€.2.¢

Set taps; Heat... /5.7
Ll yoy L&
Sparge/-;/ ; Hop 7

“Striking Heat”//-?o
“Initial Heat”... /% 7.2

Into Kettle Loss

AZE..... bbls.

Yeast,, S .. ases 2. 250

Rt LOBEOTREE. «.cvisiiisussissses, sisis

RV B

A& bbls.

oM Tarn our-

Water: Mash.........04............bbls.

Underlet.... £............. 4
Sparge.... L L...... =il W

Hop Sparge.. rd
Total..... 2L ..

Out Kettle Test

....... Lhk...o

Balling. %

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

gals,

Balling of wort LY. T3 220
Balling of Peet....cocnnidot Il
Apparent

Aleahdl.....cnwserinuiyne

Real A




No. /. Tun.

Times:

W i
L[240 4

Brew

No.
291

al . DT
Matt. F2.60..C. arrpeta— W I Lk o e 77‘/{
Hops. & 4.4 £.4 VXJHE..[g/.?d‘icﬁaa LSS B ESD.
(8L Rl . £h, Pt 257 dwntn

L
Started to mash ;—‘; First runsga/ ........ %
Malt all in, T Last * ....Bebo %
L4
Underlet on %ﬂ ; Steam 7~ 22y, .
4
Finished mashing, T/J? ..... Water: Mash............. 2 e N bbls.
0
Set taps; Heat....: /JZ Underlet..... & 6. ... “
g
Spe.rge / CF Hop ﬁzl Sparge//’/ﬂ" ........... o
7]
“Striking Heat" ’//'1' Hop Sparge... ‘
“Initial Heat".. £/ 4. Tomﬂlg‘ﬂ ............. i
Into Kettle Loss Out Kettle Test
A EF s, i B bl ol A blaakid . R Ve i
Yeast. - F orne. MO st G5 R 5T Ayt L.
Rt BOMBEOTRLO .o s e st s e oS e NS e vV e r e BRIng AN 5 i %
Quantity recorded in Cellar.......... ... el gals
Balling of wort Ld L B
y 2.2.°
Balling of beer............

Apparent

ALeoho i voovssiriistss

Real A JOn o

Real extract...

Remarks: //0/7327// 2l pd




ﬁ'ﬂ

Birn : N Dute, Zortn Bl (87 0

Mat.... HG. BR.......clomasmete... ARAA........ S KT 37,
Hops.. 0 K&, 74. 10 B A2/ do MK, L0 AT 413 L0 BB o Tav 2]
Times: sk Gl T DI T, s 7 &1

705 | Started to mash %{ = Firstrms sl odid e
AEE.A | Maltall in, T. T R Al %
n&.aniel | iondetetion %—’ Sttt e

kol #t | Binished mashing, T-. /3722, Water: Mash.... @ .o bblS:
EHE7. | set taps; Heat.. /272 Undesletoc 2, L, N

Sparge /;—%;,;Hop -/f.'é‘ Sparge/é‘ﬂ ............... ¢

“‘Striking Heat”../642.. Hop Spnz'ge“...é...“,,...,‘.. 2
“Initial Heat".. /4 ".. Total.....G?.7 .. “

Into Kettle Loss Out Kettle Test
WLE AT IORS SW Z......bbls. /52 bbls Lt 24 ... %

Ym%wﬂ-w#/ﬂ‘ AN st el |

Run to storage

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

Balling of wort L.t e

Balling of beer.......... 24375




No._'?. Tun.

Times:

HEILN

(s n.
| Y/

Brew No.

293
-/% Datewglﬁﬂ%’z; |

Malt. FHE. 0O, L. irrarla %‘

Hops SO A RSP 2052, Ko Bespl 2y ﬂ?é%ffﬁm
N TE P e
kMl L8 Poraady R 5T iy Sl LS,

Started to mash 4‘{0 First runs..... /,7 %
Malt all in, T. Dasfy o g =
Underlet on %4 :Steamg. Prrama.

Finished mashing, T/‘ﬂ’ Water: Mash. A bbls.

Set téps; Heat/.}—f’o Underlet.....Z.6. ...

Sparge %:’Hop Z%J Sparge/#é i

“Striking Heat"/[..?" Hop Sparge......G.,.“.“..A... 4

“Initial Heat”... /HF." Totalpzé(O “

Into Kettle Loss Out Kettle Test

N A p - S0 F BBl - % /50 B NS Ll

Rl £0 SEOFAZE. . ... coomicrovnciis ilhs ....Balling. %

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

Balling of wort /L. .Z“Vo

Remarks:

|




Brew No.
204
o

W LEW. |

ol
Aoy

g

A

oM. Tavpn eui

Hiopen .io/:‘v/.;:.%('fnvm3640//,”.36‘54 (3 ..

............... LO. Al ... JO.P202R o ...

a
Started to mash 4'1
772
Malt all in, T.
Aﬂ
Underlet on% ; Steam
Finished mashing, T.... /.44,
LTI

Sparge ;édf:oliop /ZZ"

“‘Striking Heat”“{.(é. ........
“Initial Heat”.. /%2,

Set taps; Heat.....

Into Kettle

A 5E s,

Loss
......... ... bbls.

Out

Run to storage

3‘1&4«4‘« M‘ ........ '

Pirst runs...e? s ... %

Lashe st 00 o %

Water: Mash........ 7@ ............ bbls.

Underlet.../&.............. *

Hop Sparge...&.......... “
Totaless cf e P ™

Kettle Test

bbls. WC ST

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

ko o

Balling of wort

Alcohol....

Real A

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

Remarks:

e

2 3T L Aent

on tven ovit




No.ﬁ—,—'i‘un.

Times:

ALAEA
W) zeend

(2T 25

Brew No.

355 |
...... Date sZhon Tk UTF2 ||

Malt... ??M é T S FN’/"/N fre77 <
Hops .94 6. rm{/oi@a E/JGIC/—.;V V0Bt X LIEG S D

ARl A e B iR . | e

-]
Started to mash é‘cl{

Malt all in, T.
Underlet on w Steam}”“’?n
Finished mashmg 4 s / ‘ ’

Set taps; Heat./lj}.o

p77 8
Sparge Ve ; Hop ‘;ZP

o
“Striking Heat"uzész.....‘
“Initial Heat". /445

Into Kettle Loss
AL s,

Run to storage.

First runsp‘zd{ %

Underlet....... & 6. ...

Hop Spa:ge[ &

Totalﬂ‘/"t‘é &

Out Kettle Test
/59 v LRI,

....Balling %o

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

gals.

Balling of wort /7‘7-3‘;74

Balling of beer............ 2:

Apparent

RERY GXETACE .0 soonetareeritosensees

Remarks:




No. & Tun. ‘ A mf%%@”%"

Malt... f 2.08.... . Araasla... ol ... oM. Jav ouT
Hops.. Ja/@ .qunm.u/.fe m.ﬂ//a&'ﬁwewﬁﬁw (LA Ko
Times: d BBl ........ R MOIOLR o LB Mot S L

Started to mash %/za First tuna//-y %

Malt all in, T. Lest “ ..2.255... %

= .
Underlet on 7 5 Steam /2. 2t

Finished mashing, T... /42.2 Water: Mash........ 4% . bbls.
AR 2| set taps; Heat,

Underlet.... /é.............. *

1 Sparge /ﬁi Hop ? Sparge/aﬂ:? e

| “Striking Heat”.... /4. Hop Sparge......L.......... “
“Initial Heat”... /7#7.%.. Total.......gRH.F ... “

Into Kettle Loss Out Kettle Test
AT Dbl SR &.....bbls, A F.... Db, L2 49,

S PR

| ’ | Run to storage Balling %
|
|

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

o
Balling of wort / 2J/A

-~ o
Balling of beer........... RES. 4

Real A

| Real extract............

Remarks:




No.7Tun.

Matt... & 222 .

Hopsa’oﬁ/fﬁa"/ﬁaaﬂ'}/lﬂm‘}//ﬂ

........... L. 50AT...... L2 Presn

Started to mash —/@ e
73"
Malt all in, T.
Underlet on 92—’-6 ; Steame? #Z214m...
Finished mashing, Y 2399
Set taps; Heat..... /7 7.2
LF° it

Sparge < ; Hop g

27
“Striking Heat” .. /&&2...

“Initial Heat".../##.%...

Into Kettle

BT i B &.....bbls.

Run'to storage: o ot

First runs...c22... 2. %
Lagt" ** 10 V. N G %

Water: Mash...... @ oo bbls.

Underlet..../%.......... “
Sparge....... /4/4 ............ %

Hop Sparge.....&........... &
Total...... BB o ™

Out Kettle Test
AE4.. bbls. ol B

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

o
Balling of wort (23 .4

i Ra

Apparent

Alcoholl. il et

Real A

Real

o /;r,./,“,. i

R NV e LYY




I ‘ Brew No.

90K
N OQ

1 ot 2 I o A Vo S \.40 Lot Dt D00, Pk
Il Malt.. fd’M d arole oenTumn ovl

Hops... 2.7, /fﬁl‘?,/;&.?“ﬁ’f/«'a%/odff °AJJF fv/.?"”ffr 57

F
“ I Times:  Lp bl S Panas.,. ROt .M
il '
“ \‘ Started to mash /7[/ First runs.....
Malt all in, T. Last “ ...
j I I Underlet on% ;Steam“.?:.;?’...‘.-.'-k':
I I i | Finished mashing, T..../. 477 Water: Mash..........J.6...........bbls.
il ‘ ‘ Set taps; Heat....... /r7' Underlet....... / %. B %
{f \ .

Sparge/f_fcf’;ﬂop % Sparge/‘f‘; e

I “Striking Heat”../4d.0.. Hop Spm’geé *

“Initial Heat”... /&%, Total w2 X klifon

Into Kettle

% s,

Out Kettle Test
L. E78 bhis VI

| i “ Yeast..?"‘nnmﬂ-j‘,-z D N

1! Run to storage. seren Balling. %
I “
| Quantity recorded in Cellar.......... ... gals.

!
‘ 1 Balling of wort //3 Z

Balling Of Bess. oo AL /”4

Aodhtl....v..urmiiorsesnrs

\
it Real A

f
“\ Real extract

Remarks:




MZ

Brew No.
299

Mae B Lt C anilons R ¥

Hop...z,a.d's.é?e..ﬁa.dﬁ..{%éﬂ G

-
Started'to mash 4"
mat r

Malt all in, T.
. .

Underlet on ‘é‘/—d ; Steamed 220e..

o B ]
Finished mashing, T... /.3 &7
Set taps; Heat/-r"

& .
Sparge ELE ‘Hop L2
parge $ i

L

“‘Striking Heat”..,/..,éé...

“Initial Heat".. /A4

Into Kettle Loss

AT i SR & bbls.

Yeasti(mm.“ oA E 2 72

Run to storage

..... /.70 bbls.

Firstmns....z.a',.f.é..’%
Last! 40 2010 (RNt St

Water: Mash............. 2.57......bbls.

Underlet... &/ &. ... “
Sparge/‘t‘( ki

Hop Sparge...g ............... <

Out Kettle Test

2 AR AE %

....... Balling %

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

gals.

Balling of wort /ﬂ a? Z

)
Balling of beer........ 2.4 %

% J"r‘é:\'/-'lf: oA Tunrara b'(-u il




No. /. Tun.

Dnuw y&‘z?%.: :

Mate. £ 2. C. o ST
Hops. 34 /46. F,KZJ“«S‘C/‘X . ﬂﬂy‘%d A W5 I ot X g . des T

’
Started to mash %’
#~
Malt all in, T\

6
Underlet on % ; Steam 7. Zaamm...

Finished mashing, T.../. 380 Water: Mash.............2.........bbls.
4
Set taps; Heat..... / f Underlet....... 4. %. ... **

Sparge L{f';}{op ZJ 4 Sparge/()—p ............. &

“Striking Heat"....(..é.q ..... Hop Sparge....,é....“,....... «

“Tnitial Heat"... /4% Totalw2. H2f ... “

Into Kettle Loss Out Kettle Test
B s | & bbls, L i, e P S

Yeast. K e Bcrmsdis L T4 Ve PG SR
Run to storage. Balling. %
Quantity recorded in Cellar.......... ... gals

Balling of wort S ‘Z

o
Balling of beer.... 2.3 4

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

Remarks:




B%Nf. | |
Dl S VAT IR S

: EHLENG MeaT o Zins, :
Hops. 294G 00 Kt08.G 37 3.0 8CES D008 0% . 3L0.8GC 3. |

L
Started to mash &
7¢
Malt all in, T.

LA
Underlet on %2 ; Steam.2 Prms..

o
Pinished mashing, T../.6.4...

Set taps; Heat./ .J & Underlet....& €. “

Sparge /éigp ;‘ Hop -%ZJ ' Sparge/4¢ ............ &

L
““Striking Heat"..... /l} Hop Sparge.....,.é..........”.. &«

“Initial Heat".. %% Total Akl Do

Into Kettle Loss Out Kettle Test
L ET Db, O, A5, bhis. and e dd g

Yeast. X Awrr. Borrenus R T 4

R 00 BUOTRER oot oh e s e v do s et dabsss o eEa RS AN AR S a TR SR SO S A D v R BAHME. s i %

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

Balling of wort L2228

-z
Balling of beer. RoR2 4




Brew No.

302

No.], Tun,

m& ;

DiteiT ot Sl 2T ‘%q

Malt, & 220 (Comarigala

Faa L

Hops. R0, 46 42. S 0.3 6.2 2,730 80632

SPLAf Fens T o TRy,
2l BT AR OT O 3D |

o
Started to mash ‘75(2

Malt all in, T.
‘
Underlet on %’ ; Steam.zn?ﬂﬁm\ ‘
Jd
Finished mashing, T.../ £.4..

Set taps; Heat/J_i'

Sparge/é‘(z’: Hop q‘ ¢

Into Kettle

A EE Thbis.

Yeasto Aeron... MoAuat 772 76

Run to storage.

23 e, Bl

Fi.rstruns.“...z.., s T
Last * ... 0: 25 9

Water: Mash............. AR, bbls.
Underlet...... 4% ... *
Hop Sparge( =

Total. 22l O

Out
L Db,

Kettle Test

ol 2.

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

V&I

Balling of wort

Balling of beer.... 25 7o

A

PP

Alcohol.....

Real A

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

Remarks:




NoZ{ Tun. 4.AGER o Date P e, 3. 2.

Matt. 27260 C. . arert o s < i
Hops..Z27./3.! C/‘J‘a/}: 7 .vb//ura! IV L0 B 3Yl T TE e treas TST
Térries: 40 il e Papreza, 258 RM ‘

Started to mash {%} First runs.... /.9 647 ¢
Malt all in, T. Tagh' v 2 059 oy

o
Underlet on g ; Steam..&. 22w,

Finished mashing, 1. /44.. * Water: Mash.............. 2.

Set taps; Heat. /675 Underlet....... 4 ......... w

Sparge /g.;}[op é’-(zd Sparge/’l ............... &

L
“Striking Heat”/"‘ Hop Sparge‘" “

“Initial Heat""... 4452 o S

Into Kettle Loss Out Kettle Test
ol 7.9, vbis. £0..bbis. A D N R T

Yeastg?ﬂ—r—-—q .....  Neaser DT O Air.....

AL S T e o e e e o N b Balling. %

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

Balling of wort........44.. 24 . Fa.

Balling of beer i




, e Date, Fone, Pt L5
Malt.... & 749.. C?M W J""zq, Hen TS ooy Moy o
Hopl,:?p..v..llf.d.-...l.?!."ﬂ..(a.AE.J.?,(JR.& CALLRL RIS EL0EG 5T

|
1 \‘ 7ol 2 /201| Started to mash 475! Pit runs,... Aokl % |
|

Z3%..2s | Matania, T. Last * ... 9.2 o
1] . L
Ll Fo2. . Underlet on %/ﬂ ; Steam. 2. Znenr..

i FUD.on | Finished mashing, T.. £ 42" Water: Mash........... b R WO bbis.

5’#?“ Set taps; Heat. /0 Underlet....4. 6. ™

LE”, L2 ° /37a u
Spm'ge/"Y ; Hop 72’ Sperge.. L2 e

“Striking Heat"//‘,- Hop Spa.rgeé P
“Initial Heat". /442, ". Total R4 &7 “

Into Kettle Loss Out Kettle Test
..... A FE bls. e s e LF. bhls. lA. 04 g,

Ymt]mM#l’l P <ok, W A T

Run to storage. Balling. %

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

Balling of wort 123 Z)

Balling of beer .73

A
PP

Aleohol..., .o enissess

Real A

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

Remarks:




Brew No.

305

Datew% %7- “

HOp.ia/r;; 52/ 257 @ers ,a’/odaav/,z( Les 7/7‘£¢/4¢~1\J“

Times: O IR A T O S N S P e e Bl I

No. § Tun.

o
Started to mash % Fixstruns“..ez..é:.é[.... %
Malt all in, T. Last * ... o2 %

o
Underlet on /}M : Steam. 227V, |
|

L4 1
Finished mashing, T...Z.64..... Water: Mash V4 ... bbls il

Set taps; Heat/"7° Underlecwu.(.é. e
4 o
Sparge/‘,%_{’; Hop éZ( Sparge/é(/

“‘Striking Heat"... L 6.2.° Hop Spargeé o«
“Initial Heat”, /447 . Total 2l 2 ...

Into Kettle Loss Out Kettle Test
b
A& F T bbls. el bIs, L&D bbls. W

Yeast. . Aenez. LA 21andZe D T4 it o S S

T o RSN et M e Balling. %

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

Balling of beer 2. %

A

PP

ALCOhoL....iimiivuntmmnrain

Real A

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

Remarks:




I ———

Brew No.

306

No. & Tun.

LI b, e B, L8O bhis. LRAI%

Yl . Dt Tl Boten . B

Mats.. = Z00. (8 amedla. 2 L7 WP ZIN By
Hops. 20 .4.G.22, .00 8652 ioic‘/—’d‘g/a AT KB G572,

o A 9. 227ty 2P s o Ba

o
Started to mash é‘ﬂ
—

Malt all in, T.

Underlet on /2(4 x Steamap?h—-r;

Finished mashing, T... /. 6.4.". Water: Mash........... 2.8 ........bbls.
Set taps; Heat.../.J . " Underlet....... 6 @

Sparge/%‘: Hop %ﬂ g Spuge/—‘/a “

o
“‘Striking Heat".../40... Hop Sparge‘ A

“Initial Heat""... L. dZ.7.0 Total ol O

Into Kettle Loss Out Kettle Test

Yeast. Freren. Mraas 220 Kipmm oo b

Run to storage.........cccooccuuc Balling %
Quantity recorded in Cellar.......... ... gals

Balling of wort s J/Z

Balling of beer.... i é

A
PP

Aleohol:usiissi

Real A

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

Remarks:




No. 7, Tun.

Mak.. Sl oa. (O
Hops.. /0. A G572,

w 90.
S r

J@é’q/'ﬁ’eﬂl‘f/
0% Ziing,

L]
Started to mash gé
2

Malt all in, T.

Underlet on %

Hinishedmashingt T/ I

Set taps; Heat/\’_(‘

“Striking Heat"

“Initial Heat”... £ 2.2 ..

Into Kettle

ot EZ Dhs.

Run to storage

ALY 0. BCF 2 RUEEE Dt

ALl 0 Pr2art

First runs.... & 02,5 %
Tlast™ % 20T J-’f %

7 Steam%.avu'

Underlet...... 7% ... “
Sparge/‘/‘/ ............ £

Hop Spurgeé &

Kettle Test

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

Balling of wort

T,

Balling of beer

2. 358

PP

Aleohol s

Real A

Real

Remarks:

Dnﬂ{#%?%




Times:

Pryew 2

WA

—
............ o8 /evn. our

..,,z.z:,fc‘.ﬂ.’.za.g.m.ﬁm%..zaﬁéda/{z.fzzm..émj/a-/
ikl . ST LB APOARR, . BTt ST e LB KOS

Started to mash 4( e
e d
Malt all in, T.
Underlet on 5;4 %, SteamgZ ez

Pinished mashing, T..../4.2.2 Water: Mash.......Z2%%...............bbls.

Set taps; Heat..../ & 7.2 Underlet.....4%.................

“se. 7 -
Sparge;g ; Hop % Sparge... L. P......onuuun.

“Striling Heat"../6.4.%.. Hop Sparge....&....... "

“Initial Heat”... /4.2, Total.....e2Z.8. ..o

Into Kettle Loss Out Kettle Test
A BE bl B & bbls, /59 buis LA o

Run to storage ; Balling %

o 2 F 7 A

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

Balling of wort O] '4,70

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




No. 7 Tun.

Malt... 7. ... oot

’ |
DatesZ2%.. 720 exr 0575 2 |

237 M

o /—ur,./ ouj

Hops. 20 kG 570,/. 28 LH 500080 33/ A0BE T 0. T KMb Ken T /31

Started to mash 2"
Jo
Malt all in, T.
Flo°
Underlet on /6_ ; Steam & P
Finished mashing, T../&/.2...

Set taps; Heat...Z 22,

o o
Sparzeéf-f ; Hop %’

“Striking Heat"... /45"

“Initial Heat"... /7. 2.

Into Kettle Loss
A & bbls.

Run to st ;

LB TRt PE

AEO... bhis.

il DB,

Water: Mash........J78....... bbls.

Underlet... 4. “
Sparge... L& ........... =

Hop Sparge......&

Kettle Test
S

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

Balling of wort.... .44\_55’ .......

Balling of beer .2

A )

PP

Aleohole.. i

Real A




Brew No.
in

310

No. 7. Tun.

Date. Bt Poton U 3572

8 ldvl’/f;/vfrl

2 3 Bundn, Al /Ffrrf

L
Sfarted:tomash GUakS
k74
Malt all in, T.
.
Underlet on % ; Steam. 2273 .
Pinished mashing, . £ 4.0,

Set taps; Heat..... LT

Ll oy L7
Sparge Jir ; Hop

“Initial Heat”.../4€£.%.

Into Kettle Loss

Run to storage

Out
.. 4L bbls.

Hop Sparge....é....A,.u.u., i

Total;‘j./?\ ............ &

Kettle Test

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

Balling of wort Lt T

Balling of beer.... 2.3

Alcohol

Real A

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

Remarks:




No. 92T1m

. B B
..... 785 2.

" & AW

1

Malt...... L DD ... Aot arrala
Hops.... ..{é.ééjb/ﬂ.é:&f
2. 50 ll-

2
Started to mash YA

Malt all in, T

Underlet on %a-d

Finished mashing, T... /45.°..

; Steam.o. Prvaen..

Set taps; Heat....../.4.2.°
V75 % Z ';d‘
S ; Hi
parge /"’ op

“Striking Heat". /42°..

“Initial Heat”.. £4#%°....

Into Kettle Loss

AEE... s, ceconidD.....bIS.

/n,a:«avﬁf

Run to storage

A& 2. bbls.

First runs... &2 9. %37 g

Last * ..

Water: Mash........4.%...........bbls.

Underlet..Z4........*"

Sparge.....

Hop Sparge.... G........... *
Totali A Q... 4

Out Kettle Test

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

Balling of wort

Ll L Do
L

Balling of beer... 2od

A +

PP

Aleohol . v i it

Real A

Remarks:

Dm.ﬁa@x«w//?{d

ON. Tuva) owr




Times:

Sl B0

T

2l

Matt. B2 50 L. arvanlac, ZBeanddlo.

Hops QA6 7. Hek 0.0 80 5.3 FUMOTi6 2, 00,40 20 T2 Ht 0.5 Bt

Date Udead Dten (2. 552
I p e - 5 Zan, o}

/dM/a—h— o A M S S

°
Started to mash 4}’}

Malt all in, T.

L
Underlet on ;{2 ; Steam =227,
Finished mashing, T/ éL. 0

Set taps; Heat.../d.7.°"

D‘ o
Sparge /MJY ; Hop

“Striling Heat".../.4.2.
“Initial Heat"... {450

Into Kettle Loss
N ET g S B bbls..

Water: Mash.......... A R WS bbls.

Out

/50 bhis. /1«25’-%

Undeclet. L. oniinniin b

Total, Sl ...

Kettle Test

Run to storage

Balling. %

gals.

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

Balling of wort L2 7 )

FBa

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




No.#%Tun.

/Z DaW%/J/F/Jj |

Malt... jfﬂ? Al Ol o Tarn) aur

a
Started to mash %/ First runs... 2.9 7. %
Malt all in, T. Eastl "o Dl 2200 ey,
o
Underlet m%e- ; Steam&Z. Py, i

. Finished mashing, T....//¢.2° Weater: Mash..........7 7% ...........bbls.

Set taps; Heat...../.4.22.°2 Underlet.. /4. *

o L4
Spﬁfge/{% ; Hop ? Sparge... ZFF........ #

“Striking Heat" ... /44.5.... Hop Sparge.....4.......... *
“Initial Heat". /4#.7.° ' Total..... 7 o ™

Into Kettle Loss Out Kettle Test
WP T L & ...bbls. AF 2. bibls. 42 23 g,

Run to storag Balling. %

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

Balling of wort L2 Fo

Balling of beer.... 2.

A

Rloohol......cvnseaiinr

Real A

Remarks:




\'._‘Jw
ot |
%

‘ ‘ 1 “ No. ¥ Tun,
I
| “\u‘\ e
| ‘P' TV A
qy (205 424
M 13325
i

‘ . > ol Dates7hn, Foen 1 37561
Hop..?c’zr;.m,/u‘ﬂm-”ﬂ%m/en LD B IP IE g e T
ool il ol P B AR SR I A

Started 77
tarted te h #

=l 0 mas| 2
Malt all in, T.

5
Underlet on % ; Steam. & 2vanon. .
o

Finished mashing, T..£{4... Water: Mash..........Z,.2rocror. bl

Set taps; Heat/gz?. Underlet/‘ k-

Sparge /é%? , Hop éz" . Spnrge//t‘y &

“Striking Heat"uéérf.:. Hop Sparge...é ................. i
“Initial Heat”.. /455" Total A4 o

Into Kettle Loss Out Kettle Test
AR b, e bbls, £E79 bis v e %

Yeast F tarer.. Moisne 2 TOH TEn SRS

Run to storage Balling %

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

Balling of wort //4?4

Balling of beer........ 2.3

A

Aleohol........coiemisenns

Real A

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

Remarks:




No. 4 Tun.

Brew No.

315
mm%”)w /A’ %‘

Matt..... 574 .22,

oN Tevn. ouil

Hops... .ia;(:o/ﬂ&-f;r‘/oia,g./,wza,y.:-'ga/w/, P

ol SOl ... LoD OHCTE

o
Started to mash &<’
7o
Malt all in, T.
,
Underlet on%/é .Steam;%

Finished mashing, T/ﬂ/a

Set taps; Heat..../#. 2.2

)
Sparge/ ‘J ; Hop éZd‘

“Striking Heat"...................

“Initial Heat” . /#/£.2..

Into Kettle

AL, b,

Run to stor

Lo li. /ZKms

First runs... 2.0 7. %

Tagt™ & b2 &, oo
Water: Mash.......... S ] bbls.

Out Kettle Test
W5 o T Sl d . %

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

Balling of wort Lt o2.4

-2
Balling of beer 2.0 L




T ————

‘\‘f s
"; o 4

Date. ﬁ(‘%&)’ //ﬂ;’
‘ Malt : Wk a3, Farm, ot
i Hops. 20K B.47.2.40. Baarf. 3;&9‘.44/ 2. BCH 31900 BRYe.

Times: il @ SO e MO TR BB AT, SO Al oo

Started to mash -;7‘/30 First nms(;/;" %

Malt all in, T.

Underlet on 5;4’ *; SteamZZrem..
Pinished mashing, T../e%.%.2.

Set taps; Heat../43..7.2

Sparge //T’,-_iz ; Hop %Za"

“‘Striking Heat" ... LExe.

“Initial Heat"... /44 .c..

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

Lasti 4% bl {7t A %

Underlet......lC..commmin ™

Sparge.... L ALH.... @

Hop Sparge....,,.‘,.....“,A.... g

Total....24.0........... “

il Into Kettle Loss Out Kettle Test

S8 @ RO ....bbls. AT, bbls. 2%

Yeast,, Foaren. iFann 2. 705" Air...

Run to storage o Balling. %

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

Balling of wort 7.2 ?74

=N
Balling of beer 2.3 7

A

Aleaholc.... i

Real A 308 i g

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

I Remarks:




Br_ew N:.
317

No. & Tun. /5”6 Date P et SR T2 |
Malt. }“YM C M mﬁ_‘ il

Hops. R0 A 650 K 10 c 52/ 30 FCE 22, 7oL £i08C 53, ’.‘%‘V,t Hea T ’

//‘(”//’ Started to mash %v
{202 Mtk all in, T.

2 |
Underlet on -;‘/—I ; SteamZ Zn ., |

Finished mashing, T... 4 & .

Set taps; Heat, L2, Underlet.... /. &.oooo...... o &

Sparge g ; Hop —/6-7-” Sparge/‘f(JA i ;{
“‘Striking Heat'/‘/' Hop Spnrge...éw...m....4, 4
“Initial Heat".. 445 . Total Al A .. v ‘ w

Into Kettle Loss Out Kettle Test
........... 4..bbls. L&Y, vois. A BAAT

g

Remarks: |




{ ;
1 Mh} No//m‘ '1/7&‘6 / Date. %@1’/7%—’1
| I:E Malt. Z7870... ALoneata. erantl- oN Tavar war

| Hop./;&‘/ag/#A@:a/xpm:avm@fn/;'ﬂ/w
‘ Times: crrenid @ A L8 ..o BB TR S0l ...

Started to mash 57‘;” First runs... /2. 2...... %
Malt all in, T. Tiats iy stanade W ko
Underlet on%-/a‘ : Steam//t"b“\

Pinished mashing, T.../ ¢/.2. Water: Mash.........64......... bbls.

Set taps; Heat.../e7. 2.2 TIRaBHEL o 5, .. e ts D

i . 4 - “
it ﬂ Sparge/%g ; Hop ’zyz Sparg:/igf
] “Striking Heat"....z.éég Hop Sparge/ %

il
“Initial Heat" . /AL S Total.... LT s ™

Into Kettle Loss Out Kettle Test
il sl T BNt U T T CER gt~ VAL

Yeast. Fvar- &M*’Jﬂ; - 1T RO WL .

Run to storage. . Balling. %

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

Balling of wort //r”po




No. Z, Tun.

O3y ZRan, i~ i il
Hops. 7.8 A G350 AIRBCH P2V RIBECSD RoBC 5 ?//f g e T N

ol 0. Bl 0 Prenn 2T, —BalrS P LTS [ %

'} |
%| Started to mash %z PFirst runs....... 2.7, 7. . % |

Mals all in, T. Bugth Sl 0T St il
L]
Underlet on%’ ;Steam...?:,.....”":‘-;..- l

o o
Finished mashing) T.../.J 5. Water: Mashi i 2.0 . 2 bbls,

— 0
Set taps; Heat/z’/ Underlet..... {6 ™ | ¥

Spugeééz,:}lop /7—”‘ Spnrge./ﬂsf % I

“Initial Heat"..... 4. Total A A0 . i

Into Kettle Loss Out Kettle Test I
o EF s, R /.0 bbls. Nk |

Yeast. E v finase e 30 7 TS WSS . i

Fotrry BBUOTRTO ot bttt Sehemissaredivadbvtobbismmerfor S Mo oS AV e T Balling................ %

Quantity recorded in Cellar......... ... ... : 18 gals

Balling of wort VLA L/

=
Balling of beer......c 218 L




A

Date L‘\ W,./fi% 2

Malt... ;??2 - e M
Hops.. ;01/6; 08405644 /:wa@//mzx
Lo Saly S PrrorT

oN. Javal ©uT
AwG. )1/”,—: 37

2L it Sa (.

Started to mash 4({ “

Pirst runs...Z4..74°. 9%

7<
Malt all in, T. Lagh: 1t shel 2RO, %
Underlet onjfﬂ ° . SteampZ Zreern,
Finished mashing, T../#4.2.2.. Water: Mash 7% bbls

LEZe

Set taps; Heat......

Sparge z.f

Underlet...../4.......o......

’ ?°
/3¢ P parge.

“Striking Heat"...//4 /2. Hop Sparge
“Initial Heat”... /24 Z.¢ Total...
Into Kettle Loss Out Kettle Test
ALE . bhis, 7 ... bHs, (Z2. phis 2t %

s M men, 22 TOF 10 SRS IO .
Run to storage. Balling. %
Quantity recorded in Cellar.......... ... gals.

Balling of wort LA Z .0
- e

Balling of beer 3 ) Lo

Alcohol

Real A

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

Remarks:




No. A Tun.

A

T2t

Date Zeisd Pren 08 T2 | H

Malt... S/-?M C MA.—M

O3 T, o~

7| Started to mash é-({‘l 3

Malt all in, T.

Underlet on ;[/—J ": Steam}»“k;x
Finished mashing, Tl 0 ..

Set taps; Heat..Z. & %.°

0 )
Sparge /"éé(f ; Hop %ZJ

“Striking Heat”.. /6.2 "
“Initial Heat"../A#e ...

Into Kettle
A &8 bbis.

Loss
. bbls.

Yeast ?"4‘-1 JJW ‘3".3/7"4’/2

Run to storage.

Hops 2d. 46 350 K (284, 52 508CE 10 Lo 95y l’/dﬁp(}%f’”ﬁ’zﬁmd\? ‘
LR Al !

First runs..... ;203 ...... %

Eastl e 200, TS 7 %

Underlet' Dl e oo™

Hop Sparge‘ <

Out

459 vbis.

Kettle Test

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

Balling %

gals.

Balling of wort L0 / f?a
o

Balling of beer.......... 2.2 %

Bleohali......ovnnisissis

Real Attenuation..........cccecuveersccnnc.

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




Brew No.
2199
w) o e

No. Tun.

g .

Mal..... A LD ..

B o

gt

no,;..,&z./fﬁa.,-./eiazgz.ﬁ&aizym.ﬂbﬁm&Z&aa.
O 2 e

d h 9‘
Started to mas| 7

Malt all in, T.
Underlet on% ; SteamoZ<Zesem.
Finished mashing, Dl GD°

Set taps; Heet/n”j‘a
“Striking Heat”.. 2.

o

Into Kettle

AT bis, WO o

J2eq /{4—4«#;/6

Yeast

Run to storage.

Last * ...

Water: Mash

4..:Dam@dm.lz.%d .

First runs... Z2: 447 %

N Juv M. ouy
BN LW N

W IR

72

bbls.

Underlet...... %o

Sparge...

Hop Sparge/ @

Total.....

Out

G v,

Kettle Test

...... /J'/%

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

Balling of wort

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

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

Remarks:




No.#.Tun,

Times:

A 4(0/”/'/

Malt.. & .00, . e ..........................

o
Started to mash /ﬁ'

Malt all in, T.
; Steam .2 22,

L]
Binishedlraahinp ANy S0

Underlet on

e
Set taps; Heat/s’_L

Sparge /ﬂ ; Hop /ZZ( ;

Cra
“Stiling Heat!, £ G
“Initial Heat". /A%,

Into Kettle Loss

Run to storage

ol &0, bbls.

First nms//r %
Lest . 0:H457 o

WatkioMuah SR prr

Underlet.......{ £ ... *
Sparge//t(é %

Hop Spnrge“..k...,.....,4.... L

Out Kettle Test

WL 4T

Bulling.

,,,,, %

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

Balling of wort UK. g7,

gals.

2.3 4




Brew No.

324

No. 3 Tun.

Sz .~ @nex.. Je’,“z‘a
Malt..... dH 82 - Comretan. L Frgadd..... oN TUIN. ouT”

Hopts :w NG 89/ 20 50,900 86 32 /,743& 42 /i‘?’m&‘ beall .32

Started tosnnsh %2 g First runs... 707
Malt all in, T. Bastii's stepd AR %

Underlet m% ; Steamd? ZBrr..

Finished mashing, T..../.3 .22 Water: Mash.........., 00 ... bbis.
Set taps; Heat..... 2.2 Underlet......A4......... L
Sparge /é-id Hop % Sparge..... /uf” .............. &

“Striking Heat”'.. Hop Spatge....,..4.“.‘....... e
“Initial Heat”. /25" Total... . A2 ... “
Into Kettle Loss Out Kettle Test

AL s Ol e Ll

AR e B O o s i
RUNEQBEOTBEE . ciociissiincrmsion, vimssasizisingse Balling %
Quantity recorded in Cellar.......... ... gals.
Balling of wort SR 0
2.8.2
Balling of beer NGl
A 2

FAT T ) O

Real A i 2

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

Remarks:




Brew No. il
} 2 3 \ﬁ; ‘

I
ol
No. ¢Tun, Rl Date..,)g«:w..&{.;/ﬂzh- 1
Matt... V2. 7. MW .......... on Turwoar |

nop...u,za.,gﬁzh..z/aﬂ&‘..-m/:.a@jm/./a 4/«/434';4//-1‘&5 4./.,7—7 :
Times: I R . Pt P4 it n. Latl.. it i

Started to mash ;T;-?", First runs. S./s. ... %
Malt all in, T. Last “ ..@&. ... %
Underlet on iz ‘: Steam. 2 cZ#aean,

VA
Finished mashing, T..../s.4.2.

Set taps; Heat.../9.¢.°

Sparge /é{;?liop éz’ *

o
“Striking Heat"//\" Hop Sparge...“..‘é.m...... $

“Initial Heat"... /77 o Total......ERH P

Into Kettle Loss Out Kettle Test
ALEE.. pbls. P A A 2. bbls. d B d B

Run to storage - ol Balling. %

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

Balling of wort L2 L4520

rJ
Balling of beer........ 2L




Bmw No
326 }
No. 'tun. Date Zpn. g 0 05 2
Malt..... o TR / N Tavas o
Hops. .;fﬂ,ei/d 2 /JJMa 4/449’44//4&4 N o TN T
. Times: L g APRLTR.. DS AR S ... £ T hon s -
It AT ] Sard o s 7-§" ‘ Fiost runs, o @ond s %o
I Malt all in, T. Last * ...2: 400 %
1 Underlet on ;74” : Steam.ZeZzees
| Finished mashing, T...... & Water: Mash.........., Zg............bbls.
| Set taps; Heat/j’éd Underlet....&............ *
s L’y 4 Sparge....... (... “
parge & Hop parge.......Lc
“Striking Heat”. /€<%, Hop Sparge.... ... {2
“Initial Heat"...<Z. 5. Total..... 27 E..... "
Into Kettle Loss Out Kettle Test

T bl oy BT bbls. A E 2. bhis. o ALK o

Run to storage. 35 Balling %

‘ | Quantity recorded in Cellar.......... ... gals

Balling of wort S - S

Real A

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

; Remarks: J,




No. #Tun.

Times:

Started to mash

Malt all in, T.

Underlet on %ﬂ 3

Finished mashing, T... /. 2.

Set taps; Heat.../d k..o \ e
(4 o
Sparge }‘f ; Hop L2z9 Stiaige. AW L eiione &
do

L

“Striking Heat".../..‘....z...,. 5 ST R
o

imtaHete. AAE. 00\ . wosssaaleEel L 2

Into Kettle

il e N AL

Kettle Test

RURE0 SLOTRO T (s e

gals.

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

Ballingof wort..........mnnnlin

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

A .
PP

Aleohol........

Real A

Real extract
Remarks:

9 ¥

(Z_antef e

7 Xadl




Date 2o Foen. A4 252

Hops. 30. 4G 34" . 235 BClr. 30, 8dd GG 37 28 &% 370 AT ENg fent

ik l..ladlle. MO, Pttt R I Boctitom, Ll L LIS,

Started to mash % 2 First runs.../.Z.. & %
Malt all in, T. Lest * nilei

-
Underlet on %ﬂ ,Sbeamﬂ-’)v-:y
Finished mashing, T.../. 4.4 Water: Mash........... Z.2......bbls.

Set taps; Heat..../ .9 ¢." Underlet.... 4. "

77 é :
Spa:ge/{g ; Hop ?P Spnx‘ge/‘t‘

“Striking Heat".. /£2.° Hop Spnrgeé Ly
“Initial Heat"... /#4.° Total 240 ... “

Into Kettle Loss Out Kettle Test
T T Nt e & .. bbls. Q. s, R A

Run to storage. ) Balling. %

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

Balling of WOrt...........oorovorvo s P )

Balling of beer............ 2.4

A +

Real A

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

Remarks:




e a7 |
) up e Mt T

No. 7 Tun.
Mate.. & F 20 L ana

Hops. 204G 879, “/a/,ga rw/.?a ger J’v/xo Berm 37 R 1600G372,

Times: /0-'8—4# Ve 2O R = W, o M

= —— e
e e

.

Started to mash 4;; First runsﬂ/é %

Malt all in, T. Last “
¢

Underlet on % : Steam. <2 27,

Pinished SBLhig T (O L. Water: Mash.......... 2.8 .........bbls.

]
Set taps; Heat...l "? Underlet.... {6 ... L

s,,,,ge/% - Hop g‘ Sttge. HE T ... «

.
“Striking Heat"..... /‘3 Hop Sparge.....,é,,....w.... <
4
“Initial Heat". .4 4 7. Total.. .37

Into Kettle Loss Out Kettle Test
A E T s, & bbis. /89 vois /R0 q

Yeast er&——- é—’w - 77 /o5 e B SRR
Run to storage. ol I oo . A Balling. %
Quantity recorded in Cellar......... ... gals

Balling of wort [R 2 %

-
Balling of beer........ 2.72

A o
PP

Aleohali.....ccmens

Real A

Real extract

Remarks:




T ——

Brew No.
990
J o

L, oo Datetstnd Zra. 26 F =
Ma.ltf%/ﬂ éo M"A’ M ouTorn ol

Hops 20, 4 G AT A8 el 50 RUR Bt Rl DAL G2 T TN LA
Times: ik O Bealle L. et 2P T, Balle /AN,

No. /. Tun.

M55y | Started to mash %,Z First runs....a 2. 0... %
1220 201| Malt all in, T. Tiash 11, ot I ad O
(24874 Underlet on %/‘—” ‘ ; Steam..#s.. 2220

VTR Finished mashing, TR Water: Mash............Z24............bbls.

o

“Striking Heat".

“Initial Heat"

Into Kettle Loss Out Kettle Test
W = i UL SO O B R il P S L3 9

Run to storage Balling %

Quantity recorded in Cellar.......... ... gals.
Balling of wort // 5_5
o

Balling of beer 23 0




Malt... ;’//M c

L[4
Started to mash L4
24
Malt all in, T.

.
Underlet on M ; Steam 2. 22w,

P/ "
Finished mashing, T.....Z69...
Set taps; Heat....../ -3 6...
Sparge 774 ’; Hop %ﬂ .
79
“Striking Heat".../ € 4.2,

“Initial Heat"/*f‘?.

Into Kettle Loss
AT bl

Water: Mash........... 4. bbls.

Underlet....&...... “
Spnrge/‘/‘z‘ -

Hop Sparge... é

ot 235

Out Kettle Test

A . bbls. e %

Yeast.-?mn/@'m!f?‘_yf?l 7T R L O
R b0 O e L A e BAIOg IR d s %

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

Pk

Balling of wort

200 O

Apparent

Alcahols e et

Real A

Real

Remarks:




T——————

No.¥ Tun. % e Db Do F0a 227552

Matt.. 2. 20, (O Gmperbin. Pindl SHEN ) fen &5
Hops. R0 45 170, Kt 28.C.3 3 T T B DAL O AUl DA

Mot 4Y | Started to mash gé i Firet runs....s 2008 %

L2:40.447 | Maltallin, T. Last “ .l %
8= F 3

423875 || Undertetion g“e ; Steam. .2 By .

L2425 | Pinished masting, T. £ 57", Water: Mash............2. 4. ....bbls.

/-/7" Set taps; Heat. AJ72.° Underlet.....4. €. @

P77 o 5 "
Sparge P ; Hop ? Spa.rge/#? ...............
“‘Striking Heat”../¢€. o Hop Spnrge,.é e

“Initial Heat"... /445" Total Ao b ™

Into Kettle Loss Out Kettle Test
T s, N & b, ol LY OB e L AL %

Yeast..34

Run t0 SLOrage.........ccoovvvirenns Balling, %

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

Balling of wort o7 ‘;?4

o
Balling of beer........... 2007




No. 4 .Tun.

-./ﬂz Datemw(%;7% ‘ ”;

M. B-F 0. E i e
Hops 284G 32 K10 BE 572 39 BCC IV 70 Bl S7 4706 865D

SVFENY fre N TET

First runs.. /- F 2.0 9
Last “ ..2:¢87.. 9%

.
Started to mash ééz
5
Malt all in, T.

Ld
Underlet on ‘/d ; Steam 2. 22
Finished mashing, T.../4.2.°

Set taps; Heat/n’-ja

Sparge /%f ; Hop éZ/

“Striking Heat"..,..(.éez..,.

Water: Mash........... 2.3 ... bbls.

Underlet....4 ... 4
Spatge/n;f "y

Hop Sparge......é......,,..... £
“Initial Heat".... /422 Total..o @2 s

Into Kettle

ik EE ks,

Kettle Test

T e e R A et st e o Mol e b o DRI SN Y. rnant %

Quantity recorded in Cellar......... ... ...
PR &

22 g

Balling of wort

Balling of beer

Apparent

Alcohol....

Real A O A e

Relextracti...... .. Ny

Remarks:

N TUmveT




Brew No.
L |
S0
No. Q{I‘\m
Times
L Le.am
AR

T Trgm——

Lo

Dete. e ot ,Ji"‘?/;;;

Malt......... Y?M ....... Pl M

Hops.. Q.48 32.%./0. 8680/ .;w&ffj:a//aﬂ'/.uamiﬂa /é”«a KewT sl

ot d BT ... L0 AR R A

Started to mash }{‘{é’ p

Malt all in, T.
Underlet on '-’44
Finished mashing, T..4/ 5 & 2.
Set taps; Heat... £/ 2.4.2

o
Spnge/;e‘? Hop ?
“Striking Heat". [GZ2,

3 Steam..cZ 234

Water:

oM Jural. our.

Pirst runs...oZ2.5.0..... %
Last * ..lioi %

VA

Underlet... ... it

Mash bbls.

Hop Spnrged =

“Initial Heat"../A572 Total..... ZEF ... “
Into Kettle Loss Out Kettle Test
BT P B R s bbls. L50.. bvis LD P
Yeas%/n-v.%a«#fﬂ 2 e S Ly
Run tOSEOIAPE. ... ...oovcvsisssivisois Balling. %
Quantity recorded in Cellar.......... ... gals.

Balling of wort I;- 3 %
2.6 2

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

b~



No. é Tun.

Times:

WAL
WA
AAEa.L

AR RN

kBl

Brew No.

334

7 Date. %WJ]%} ‘
Matt. Y. 82.. MW o=l N ‘
Hop..ﬂ/&‘éo/a.ﬂ’ﬂfuﬂ/am;g// %:g//i”é’xa&,«f
.......... 0. S0 i Lo ez . P37 e erirn, Sl L Z Ko

Started to mash ?j-f = First runs..o?2.:.2....... %
Malt all in, T. st W T A %
Underlet on %/20 5 Steam"?"‘-

Finished mashing, T.. /& Z.%. Water: Mash........77%.............bbls.

Set taps; Heat..../d 7.2 Underlet..... 4. ™

Sparge /g;?ﬂop ?’ Sparge... /... it

“Striking Heat”../&.22.. Hop Sparge..... i S, "
“Initial Heat”.. /%" Total.... 2.2

Into Kettle Loss Out Kettle Test
AL bbls. Mo DO A FD.. bbls. IR ey

Bt 2 L%

Run to storage........

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

Balling of wort //.4’37‘9

°
Balling of beer 23 2 .

Apparent

Alcohol......

Real A

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

Remarks:




Brew No.

"(\)

NoJ fTun.

Times:

nnd0. 3.0

Malt..... 7 Sl e € ...........................

Hops. A4 .5.c.A.42

RS 6.572

.‘....Dnte.???tm...%—m 21552

PR MRPEL
10 M8 35D HAE LS .?#l‘.vn’/t;ﬂt

¢
Started to mash m

(A
Malt all in, T.

Underlet on i}m : Steaml&kk;-
Finished mashing, T/\’?d
Set taps; Heat/g’-[d
9 .
Soarge LLkE oy L2
/33 H
“Striking Heat"....[‘(“..,,,

“Initial Heat". /dZ.".

Into Kettle
(570 bbls
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