








No. YTun. 

Timee: 

Brew No. 

1 

cd ..... Date .... h .. £?. 

~dJ:~-"~i~~;iif:~~,, .. ~:2'~• 
Started to mash l.f{-
Malt all in. T. 

Underlet on~ ; Steam .. 2. .. 7.JI~ .. 
Finished mashing, T .. U.O. .... 
Set taps; Heat..1.£.f ... 

1H' ,lfo 
Sparge / 'jr ; Hop T 
"Striking Heat" .... 

"Initial Heat".J.f.J:'.. 

Into Kettle 

J((_ bbls. 

Run to storage ... 

Loss 

. ...... r .... bbls. 

Quantity recorded in Cellar ...... . 

Balling of wort .............. ... ./t.ZQ.-:/4 .. .. . 
Balling of beer .................. ,?,.!:.%, ......... . 
Apparent attenuation ... 

First runs . ../Z. 1:. ·. . % 

Last " /r.,. % 

Water: Mash ......... 1.J ............... bbls. 

Out 

..Jf'.t>. . ... bbls. 

Underlet /6 

Sparge ... ./£6-. 

Hop Sparge ..... 6. 
Total... .... J .. .f...J-j . 

Kettle Test 

. //,)~<£.. . ...... % 

Air .... 

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

. ...... gals. 

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

Real Attenuation ..... 

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

Remarks: 



Brew No.+ 

2 

No.f' Tun. 

Times: 

Started to mash 

Malt all in. T. 
j,/0 ,,, "3;/. 

Underlet onff ; Steam.6.'..I~ 

Finished mashing, T./{.7: ... 
Set taps; Heat . ./.£',!. ... 

Sparge / .£I: ; Hop /µ 6 

. ".Striking Heat" ... 

''Initial Heat" . .!.£0 .... 

Into Kettle 

1..r..rbbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Loss 

. .... i:'. ... bbls. 

Balling of wort ........... / /, ~;? 
Balling of beer...... .f/...d.f.:./4. 

First runs .. ~."!./,;~... % 

% 

Water: Mash ............ ~.t .......... bbls. 

Underlet ... ./.f . 

Hop Sparge ..... f ... 
Total . .. J.(lf_ 

Out Kettle Test 

./r.Q .. bbls. . /(-!.'. ...... % 

Air ... 

. ..... Balling ... 

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

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

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

Real Attenuation. 

Real extract ... 

Remarks: 



No./ Tun. 

Timee: 

Started to mash 

Malt all in, T. 

Underlet on-;;" ; Steam .. .. 

Finished mashing, T. /(!-: ..... 
Set taps; Heat .. /..f.c:l_ ... 

/6Y /_7o 
Spargo -- ; Hop 

/~,'/ 

"Striking Heat" .... 

"Initial Heat" . /':!..ff. 

Into Kettle 

/.1.'.'.'.Y.bbls. 

Yeast .... 

Run to storage ... 

Loss 

.......... !.:'. ... bbls. 

Quantity recorded iri Cellar .. .. 

Balling of wort ............. //.:.?..£ f?· 
Balling of beer. . 4-,.f:Z, 
Apparent attenuation .... 

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

Real Attenuation ..... . 

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

Remarks: 

Out 

Brew No. >-

First runs /f ?.cJ.-:: 
Last ,, ...... /. d .. . 

% 

% 

Water: Mash .......... 1'..r.. ........ bbls. 

Underlet .... .. /..~. 

Sparge ... .. ..l.~1::.. 

Kettle Test 

. /.r.a. ... bbls . /.t-.Z.£. % 

Air ..... 

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

. ... gals. 



Brew No. 4 1" 

No.~ Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on '3/1 ; Steam.Z.~ 

Finished mashing, T./(!-:. .. 
Set taps; Heat./£P ... 

"Striking Heat" ... 

"Initial Heat" . ./.C&.: ... 

Into Kettle 

/.r'..r'..bbls. 

Run to storage ... . 

Loss 

....... .. bbls. 

Quantity recorded in Cellar ... 

Balling of wort .... .. /!:,..~':("%· 

Balling of beer .. J.', .:?. .. '?,, .... 
Apparent attenuation ... 

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

Real Attenuation 

Real extract 

Remarks: 

First runs .. ,1,. P. .. .f..... % 

Last ... . ././...£. % 

Water: Mash ... YO .......... bbls. 

Out 

/f.'.0. .. bbls . 

Underlet ..... /...~ .... 

Sparge ... ./.~::-~ .. 

Hop Sparge .... f ... 
Total . .. if...1. 

Kettle Test 

//,X.. .. % 

Air . 

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

. .. gals. 



No. 3 Tun. 

Timeo: 

Brew No. "-

5 

Malt ...... f.~n .'.~~ ... Date~?'.:4 '-91'/ 

~o:~~~~t~.:.~:i~~~;•;:~:~•,··· 
Started to mash / ~,,. '?Z' 
Malt all in, T. 

;...,,,. .,, . 
Underlet on 7%'" ; Steam,-:-_ 

Finished mashing, T ... /.ef.;1. 1 

Set taps; Heat ..... L4..!'?.. 
/4,. / J!i• 

Sparge ; Hop -,,-
/ i"f, r, 

"Striking Heat" ... 

"Initial Heat"./1.~, .... 

Into Kettle Loss 

... /J1L .. .. bbls. ... r .... bbls. 

Run to storage 

Quantity recorded in Cellar .. ... . . 

Balling of wort. . ./.1....,0. ~.9-, ... 
Balling of beer. .. Y.:£/4 
Apparent attenuation ... .... .......................... . 

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

Real Attenuation ...... 

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

Remarks: 

First runs /?', 4 '. #. ~. % 

Last " ....... /4 .. II.... % 

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

Underlet ...... /.& .. 

Sparge ..... /.J..~&. .... 

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

Total... .. .Z.,C. .. J/. .... 

Out Kettle Test 

. .. /2..R. ... bbls . ... /~ .. ,¥.t.~. % 

Air ........................ . 

....... Balling. 

....... gals. 



Brew No. + 

6 
No.#Tun. · ~, ... Date .. ~~.,f..:.~."1 

Malt ..... 9/1:b., .. _,.,,&ir...~~ ..... ~ . ~• J//J.¥'- ~;., l,1,./JJ 
Hops . .:?.'1.$.#.?,.!'-../l? . .3.C.,y.r.:.t~A'<Y!.t~.!:/!..'..«.1!..~.p..!.."/v.t.'?..,.~~!'./~4.{i~ 

Times : ....... .Lt!1Ak., ........... .. .. Lt1. ..... "'ml:;rl._, .......... .1.r~.~ ......................... . 

Started to mash ,(J! • ;,,-
Malt all in, T. 

,,141 , . 
Underlet on/6' ; Steam,,<...~ ... 

Finished mashing, T . . /~,J,. ~. 
Set taps; Heat ... .. /.t'1.~ 

/&', . /.p. 
Sparge - · Hop /6.Y . 

.,Striking Heat" ... 

"Initial Heat" ... /..6.'..I .. ~. 

Into Kettle Loss 

. /Lr ..... bbls. .... .f'. ...... bbls . 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort 

Balling of beer ..... 

. ../ .~ .. L;(,. .. 
... .. i .. ~;;. 

Apparent attenuation ... 

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

Real Attenuation ... 

Real extract 

Remarks: 

0 

First runs .. e/.l,./. .. % 

Water: Mash . ....... 7!': ... ......... ... bbls. 

Underlet ... . /& .. . 

Sparge ..... / . .!..?.'. 

Hop Sparge .... . i::: .. 
Total ......... 2£.f 

Out Kettle Test 

.. /~"-. .. bbls . 

Air 

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

. .. gals. 



No. J-;,,.. 

Times: 

• 

Brew No. )( 

7 

......... .......... Dat~.-.. .. !.~r 
Malt. '/.~ .... .C. .. Cb~,4 . . ~. :,R /16, /N ~-~. :I, 
Hops ~t .l[(;, ,,,. Jl~ .. M. ,/4,.~1,f.r.."':':~:!.:~.:#...!.l~~. t_~;'(.tA~":i:r.~.~r-..-!1.1.'.~ /..., '. 
.Id ~/6. ~.s.~ .. 4.~ .. 

Started to mash 

Malt all in. T. 

Li.r. .,,,,, 
J.ld - .,_ • Underlet on -, ; Steam .. r.,.~ .. . 
I • 

Finished mashing, T .... /JfJ. .... 
Set taps; Heat .. .l.>.7...~ . 
Sparge LJ,i' ; Hop 

IN, .-

"Striking Heat" ..... 

"Initial Heat" .. / .J.~ .. . 

Into Kettle Loss 

.. /..YY....bbls. ... 8. .. .... bbls. 

First runs /9., f $~ % 

Last " j, % 

Water: Mash .... ..... "J .. Y. ... ........ bbls. 

Out 

/,~.(). .bbls . 

Underlet .. ..l .f11 ... 

Hop Sparge . .. J~ ... 
Total.. ..... .be: f 

Kettle Test 

.... vi, .. ? . % 

Air .. 

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

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

Balling of wort .. .. . / .J, .. Q. .. /.'L .............. .. 
Balling of beer. ....... &. .. t..g ......................................... . 
Apparent attenuation ............................................................................... .. 

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

Real Attenuation ... 

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

Remarks: 



Brew No.~ 

8 

., 

. I 

Started to mash 

Malt all in, T. ~- "' . Underlet on_;:;- ; Steam.r. .. ~. 

Finished mashing, T ... .l't/,1 .. 4. 
Set taps; Heat .... /~.? .. • 

11 Striking Heat" ... 

"Initial Heat" .. /$.~P.~. 

Into Kettle Loss 

. ../.?.r. .... bbls. ..... L. ..... bbls . 

,., ~ 4 f~;r YeaT··~··········'··~·""········ 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort 

Balling of beer. 

Apparent attenuation ... 

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

Real Attenuation 

Real extract ... .. 

Remarks: 

First runs ... /?, .. 1-::.. . % 

% 

Water: Mash ........ L-t'. ............... bbls. 

Out 

. ./ L(l .. ... bbls. 

Underlet ..... /..~ .. . 

Sparge .... ./r,. 
Hop Sparge ... . ... 

Total... ... 

Kettle Test 

./1.,!..r ....... % 

Air 

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

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



No. 7.Tun. 

Timeo: 

Brew No.' 

9 

Malt ...... r.!.t'~ .... e ... ·:··Date~ .. ~/0.~? 

Hops .. J..~.l:i.'-H.f/f..,":':/!.(E.1,-,. .. ¥ ... l.l~.t'i!:H: V.2c.{I../J .. H. , . 

.. .. l..4 ... .... /.4. ... •....... .. ,,,.J."::.~~~-· 

Started to mash t.J-!'-• 
Malt all in. T. w· , 
Underlet on/(,. ; Steam.~ .. ~. 

Finished mashing, T ... / ., .~ --~-

Set taps; Heat .. /.(., .. ~. . 
Sparge ,":/4 ; Hop 'f 
"Striking Heat" .. . 

"Initial Heat" /.~":: .. /.. .. • 

Loss Into Kettle 

/i'.f'.. bbls. . ....... K. ..... bbls. 

Run to storage ..... 

Quantity recorded in Cellar .. 

Balling of wort. 

Balling of beer .. 

Apparent attenuation 

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

Real Attenuation .. 

Real extract 

Remarks: 

.. j/,_,J.J.;,t 

. ....... ~.J.£/2····· 

Out 

First runs .. /.$(. J~ % 

Last .. J, U,,J~ % 

Water: Mash ........... 7.. ~·=· ...... bbls. 

Underlet . ..... /..J . 

Sparge .... ../£ 7. .... 

Hop Sparge ... . .. . I,. .... . 
Total... .... 

Kettle Test 

.fk(J_ .. bbls. //.,tf. ..... % 

Air ................ . ..... . 

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

. .. gals. 



Brew No. 
10 J(" 

No.j Tun. 

Times: 

/~,· Started to mash p 
Malt all in, T. 

,,?/," .l. . Underlet on,/4?'"" ; Steam ... ~. 

Finished mashing, T ... /.~ til .. 11 

Set taps; Heat ..... /..~!t!..0 

/~,· m· Sparge m ; Hop T 

"Striking Heat" ...... . 

"Initial Heat" .... /.'.!..:.?.~. 

Into Kettle Loss 

... /R.Y.. ... bbls. ... J'. ..... bbls. 

First runs ./E. .. P.S -:. . % 

Last " 11.n..~ % 

Water: Mash . ........ /.0 ................ bbls. 

Out 

. . ./KIJ. ... bbls . 

Underlet .... /...~ .. . 

Sparge ... ../~-~. 

Hop Sparge .... t .... 
Total.. .... 

Kettle Test 

... .../t..8.'.~.-:: ..... % 

Air ... . 

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

Quantity recorded in Cellar .. . 

Balling of wort ...... . 

Balling of beer. 

.... IJ:: .. Jµ. 
............. 

Apparent attenuation ... 

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

Real Attenuation ... 

Real extract 

Remarks: 

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



No. f ,Tun. 

Timeo: 

Malt ..... f.J±o ..... .. e .... ~~~.:::.::.·.:.·:.:·····D~~;~~;.-"'f/ 
Hopai:-:~./r.~ .. ~.t/f.~IJ.fr .. t!f.1/2.~:":°'."rt:.~J.:»." .. :t'.t.~::-l!..t.'.~~~~l(."!'f.~ .. l.~./..('..~f!. , 
.. JC~ .f() .• . 2'-:J-:-..IJ~~. 

/If'. 
Started to mash 7't 
Malt all in. T. 

First runs ... L'/. L.. % 

Last .. .. ... ..l .. K.~~ % 

Underlet on~ •; Steam.'-".~ .• 

Finished mashing, T ... /1.Z.. •. Water : Mash .......... .7 .. , .. ....... bbls. 

Set taps; Heat .. ./, .. 1. .. ... UnderleL .... /J. 
tJ.r . il! 

Sparge I,;-, ; Hop T 
"Striking Heat" ... Hop Sparge .. .... . f .. 
"Initial Heat" ... l..rf! .. ~. Total .............. . 

Into Kettle Losa Out Kettle Test 

. ../f.:.f.. .. bbls. ..... 1'." .... bbls. . . /_y;Q. .. bbls. . /./, .f...~~% 

Yeast .. .. ~.Mc .. J . Air ......... . 

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

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

Balling of wort ···············-····· ...... .//4 .... 2.. .. .;.r.. ... .. .. ................. . .. 
Balling of beer........ .............. . .Z..J. .. ... , ................................... . 
Apparent attenuation ... . 

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

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

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

Remarks: 



i 

I: 

!I 

I 

11 

!1 
ii 
.! 1 

Brew No. 
2 "1-

No./ Tun. 

Timea: 

Start~<!, }9,'!/""h }!? 
Malt all i11, _T:-~_,,, ,, 
Underlet o'/7"" ; Steam¥ ... ~. 

Finished~i!Jg,_;r,.,./ef."..~ 

Set tal(~i.H~t ... ./..f.7'.0 

,/_b• Sparge '7J'J ; Hop ·r 
"St:,i!\i';g ~"3t0 

"Initial H,!!f!Y' /-+'r.".. 

, .,.,i;T :~, $~nto Kettle 1::0 Loss J 

./Lr ..... bbls., d,i ..... ?.. .... bblss,,' :l 

Q~ntity ~corded in Ce~ .. . 

Balling of wort 

Balling of beer .. 

Apparent attenlUltion_ .. . , ... 

............... j/.£.,Z. 
... Z.,.Z7ii , ,, . 

Alcohol.. ......... , ......... ....... ...... . 

Real Attenuati"" . .,., ... 

Out 

,1,11'.irst rµns.,?i,l,t'. . % 

.l.a;t i ,'':, 0 A'.'.'. ~I % 

I 
Watsr, ,¥~ .. 0 ., .. ,J."/4 

.t!~.derl~p, .. '"/14' 
I 

Sparge .. <4/~-f .. 
I 

' I 

....... bbls. 

-:,1,1;~), 0 ~. K~ltle Test 

.. ./L.~. .bbls'.:1J,, . 41'.: ........ % 

I Air . ........ H! ''. :;:·r 'T···· 

·· ······· ···u;}leJli'i1Jh··;:r .J. ················••% 

... gals. 

Real extract ·········· ···· · ···· .......•....... , ....... ···:.··.•·· ....... _. ...... . _. ..... :::: . . ... 1'l.S't)J".O lreH" 

Remarks: 



No. A Tun. 

Timeo: 

Malt. Y./f h .... e ~:.:~. . ..... Dat~ .. ~/>.¾-t 

.. 

Started to mash 

Malt all in. T. w · . 
Underlet on , , ; Steam .. l..:.'!'?r., , 
Finished mashing, T .... ./f ". ... 
Set taps; Heat .. ..l. .. ~~.r.. .. 
Sparge LlJ' · Hop Q.I 

1.r, ' ' 
"Striking Heat" .... 

"Initial Heat" .. /.J..-;1. .. 

Into Kettle Loss 

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

Run to storage ... .. 

Quantity recorded in Cellar .. 

Balling of wort ................ ./1.,~£.A.. 
. ,t,.,.?....;f .. Balling of beer .............. .. 

Apparent attenuation .... 

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

Real Attenuation ...... .. 

Real extract .... 

Remarks: 

First runs fr".c .~~.. % 

Last .. J~ .. A % 

Water: Mash ... ....... "l..C. ............. bbls. 

Out 

./i:°:tJ. .. bbls . 

Underlet . .. ./.C. ... 

Hop Sparge ... 

Total... .... 

Kettle Test 

. .. . .. % 

Air .... 

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

...gals. 



Brew No.+-

14 

No. 3.Tun. Malt. ... f../MHJ. e..: :~~::····Da:!~; .. 

Hops.2'.l.6. .. G.-.~.,,,., .. 11.., .. N..f'/4.:::.o..e.l!..,.l>:.L~,r.11.,r.:~~,;c;.r.:.h.'.'<'.?.t!'r..l.:...i.~.140-"' 
Timea: ..... /1. ... ...... /~ ... ..... ~.'1.-:.A.~ ... .. . 

Started to mash !ft • 
Malt all in, T. 

Underlet on '7f' 0
; Steam .. / .. ... 

Finished mashing, T . .. /t..#. .. • 
Set taps; Heat ..... /£.f .. • 

• 'JA • 
Sparge m; Hop ' 

''Striking Heat'' .... 

"Initial Heat" .. ./.>.),, .... 

Into Kettle 

../,r.2.'...bbls. 

Loss 

.... Y. ... bbls. 

First runs ... I:~ :,_'.::":' % 

Last ...... L .. J..... % 

Water: Mash .......... 7 .. ?: . .......... bbls. 

Out 

.. Jf::.I. . .. bbls . 

Underlet ... /., ... 

Sparge .... /.J.:'.::,tf.: 

Hop Spargo .... (. ... 

Total ..... 

Kettle Test 

. .. /1,.Y... ... % 

Air 

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

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

Balling of wort ... ......... ..l.t . ..1.r...?.: 
Balling of beer............ ..... J::J'.p:, 
Apparent attenuation ..... 

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

Real Attenuation ... 

Real extract ... 

Remarks: 



Timeo: 

Brew No. )I 

15 

~........ Date~% /t~ ::~:·;!::.;;•~··~~~;~;;~.:i...~;;?;.;;~~~ 
.. ../1. ...... /.11. >.:-.!>.: "'-~~ 

Started to mash 

Malt all in. T. 

/tr. 
Tl 

J:i.! . -
Underlet ; Steam.I..~ .• 

Finished mashing, T ..... /./..C. • 
Set taps; Heat ... /.t.tJ .... 

"Striking Heat" .... 

"Initial Heat" . ../.£2. .. 

Into Kettle Loss 

... /.CYbbls. ....... f:' ... bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort . /42,/'7-fL .. 

Balling of beer. ··········£.:J: ............ . 

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

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

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

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

Remarks: 

First runs ... /f,. (. . % 

Water: Mash .......... Y.11_ ........... bbls. 

Out 

. .. /.~il..bbls . 

Underlet .. JI .. ( .. . 

Sparge .... JA.:::;2,, ... 

Hop Sparge .... 4... . 
Total... .... 

Kettle Test 

ll.2.. ...... . % 

Air ........ . 

.. ... .. ..................... Balling ....... . 

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



I 

I' 
I 
I 

I 
I ., 

I ,,, 
I 

Brew No. 

16 
No#Tun. 

Timei: 

l 
. I 

,,,,~-
Started to mash h 
Malt all in, T. 

,.//,I I 9 • 
Underlet on 7l" ; Steam,-.. .. 

Finished mashing, T .. L~.!.." 
Set taps; Heat .... /~d .. '.". 

Sparge ;f .;1 Hop tp 
"Striking Heat" .... 

"Initial Heat" .. / .. /..P .. .. 

Into Kettle Loss 

.... /.r.R .... bbls. ... 2. ... ... bbls. 

Run to storage ... 

Quantity recorded in Cellar .. ... . 

Balling of wort ............... _/,?.,.~ .911. 
Balling of beer ............. J .'..'!'. ... .>~ 

Apparent attenuation ... 

Alcohol 

Real Attenuation ........ 

Real extract 

Remarks: 

Out 

First runs .,,l.,t! · .. /.. ... 

Last .. .. A, 9., .. : ... 
% 

% 

Water: Mash .. ...... 7./". .............. bbls. 

Underlet ... /?,, .. . 

Sparge ..... /~.'.#.. .... 

Hop Sparge .... t. .. 
Total... 

Kettle Test 

. /f._~ .... bbls . . ..... /4..?..J-::.. % 

Air ... 

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

...gals. 



Timeo: 

Brew No. /\ 

17 

............. ~. ..Date~ . . ~.IL~ 
Malt .... '/.~ ..... e .f>..-,, ~............ 4 # • ,v M • ,P. T. 

Started to mash 

Malt all in. T. 

Underlet on •,Steam.I..~. 

Finished mashing, T .... .J,d ... 
Set taps; Heat ... /J."Y.. 0 

L1.! .. 
Sparge / ,f). ; Hop 

"Striking Heat" ... 

"Initial Heat"../.J..7.-: .. 

Into Kettle 

../.Y..?:: .. bbls. 

Run to storage ... .. 

Loss 

......... r ... bbls. 

Quantity recorded in Cellar .. 

Balling of wort .......... /.6 .4 ···?-.<I 

Balling of beer. 

Apparent attenuation ... 

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

Real Attenuation 

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

Remarks: 

First runs ... / . ~.J, .. % 

Last " .. ../.L.L % 

Water: Mash ... ..... . r.~ . ............ bbls. 

Out 

.Jf'.~.bbls . 

U nderlet ... .. /..t, .. 

Sparge .... /.s::>, .. ... . 

Hop Sparge .. , .. 

TotaL ..... 

Kettle Test 

/.I. . <.. % 

Air .... ................. ... . . 

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

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



Brew No. 

18 
No./ Tun. 

• Timeo: 

&· .... .................. Started to mash /"~ 

Malt all in. T. 
,,;,,,• A , 

Underlet on/7" ; Steam.oo:.~ .. 

finished mashing, T .... /1..t?..~ 
,\et taps; Heat ..... /.<]'.,. 

"Striking Heat" ... 

"Initial Heat" .. ./.J.:4'." ... 

Into Kettle Loss 

.. /~f ... bbls. . ...... £. ... bbls. 

First runs ... .t.11.,/.1:.... % 

Last " /,?J:' . % 

Water: Mash ....... .. L.t. ............... bbls. 

Out 

. /L.11. .... bbls. 

Underlet ... ./.? .. . 

Spargo ... . /.!..~. 

Hop Sparge ... .. t. .. 
Total... ... .,2..:)~Q . 

Kettle Test 

.... /.<r?., .. (,)_ ........ % 

Air 

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

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

Balling of wort. .. .. . .. ./.J., J'. .. "7.11. 
Balling of beer ............ J, "-.. f 
Apparent attenuation ... .. 

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

Real Attenuation ....... . 

Real extract ... 

Remarks: 



No/;).Jun. 

TimOI: 

... 

Brew No. 1> 

19 

Malt .... 2., .. k .. .... e .. ~~----·· .......... ... Date.':~~IJi}l-(1../.t~--
Hops .. )c . .,.~~~ .. ... ,;/2.t-::B.. ~l?:H. 0 .. 4 ~.N t/_e.".4. II,. ~, ... 

.. ll t, ~. ?cJ~.~ L':'/f.tY..r. 

Started to mash 

Malt all in, T. 

w ' -Underlet on , ; Steam.l.::i..-• . . 
Finished mashing, T . .. /(g···· . 
Set taps; Heat ... ./fl. .. 

Sparge /fl~ Hop 'f 
"Striking Heat" ... . 

"Initial Heat" ... /£>., .. 

Into Kettle 

/.1!1? . bbls. 

Run to storage ... . 

Quantity recorded in Cellar .. .. 

Loss 

.... f.'. ... bbls. 

Balling of wort ............... //,. ~9111 .... . 
Balling of beer ........... ,<.: .'i. 

Apparent attenuation ... ... . 

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

Real Attenuation .. 

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

Remarks: 

First runs . . ./.. .f., fl . % 

Last " L,l[J-.- % 

Water: Mash ............ '-.~ ........... bbls. 

Under!et ..... ./.., ... 

Sparge ........ /..l..:?.-:-. ......... " 

Hop Sparge ..... ··"· .. 

Total ....... ,.J ... .. . 
Out Kettle Test 

... ./,.> .. bbls . 

Air ...... . 

. .. .................. Balling ....... . 

. .. gals. 



' 

l 
I 

l e 

i 

' 

Brew No. 

20 

No./ Tun. Malt . .... Rdn.:. ~~-:;;L:.-·::: .. ..... Date~.~:/r..~"/ 

Hops .. Jt? O-K¢,/..r.4h.«·.~.L;f.-:A.<.~fV.J.~ .. ,.A'~ .. ff..P. ....... . 
Timoa: ... .... /".~'·····················/(!. ... .. · ..... n~~.~.I'!.~.s. 

Started to mash 

Malt all in, T. 

Underlet on':Jfl-1 
: Steam.1. .. ~. 

Finished mashing, T ... /t/J. .6. 
Set taps; Heat ..... /~R. ... ' 

d ,:' • L?,,• 
Sparge · Hop -,,-/ ~·o . " 

"Striking Heat'.'--··· 

"Initial Heat" .. /1..i?..': .. 

Into Kettle Loss 

.. ///_ .. bbls. . ... , ..... bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort... . .... ///.:9.0.. 
Balling of beer.. . .... .<':.$-'.. 

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

Alcohol... 

Real Attenuation ... 

Real extract 

Remarks: 

First runs ... /?.,_ . .? . .. % 

1.ast .. .... .. ~,J>.r.. % 

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

Underlet ..... /4 .. . 

Sparge ..... /.#..~~ 

Hop Sparge .... ... 

Total... .... t.lf. 'f 

Out Kettle Test 

/[o_ .. bbls. . .. /4.J. ........ .... % 

Air ... . 

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

·····················•····gals. 

. 

: 

J 

I 



No./J'tun. 

Tim•: 

Startedl:o· mash f:'/ • 
Malt ail in. rT. .. 

1:/l ' Underlet on 77: ; Steam./.~ .. · 

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

& • 1.14. . 
Sparge / J, ; Hop 

"Striking Heat" .... 

"Initial Heat" .Js:,..• 

Brew No. 
21 

First runs ... './.f, . .I( . % 

Last " J.. 2,, . % 

W~ter: Mash... .. .. J..Y.. .......... bbls. 

Underlei ..... / L , 
/ 

-.- q;.J· SJ)arge ... /.3. .. ......... .. 

" Hop Sparge .... G, ... 

TbtaL.6.2..£. 

Into Kettle Loss ~1 Out ,.JJ,,- :. Ke~tle Test 

./..7(L.bbls. ..... ... bbls.'1 '<' ... ././, .. '-', .. bbls." r ..... ../,Q. .... r.. .... % 

Air .. 

Run fo St'6rage. .. ................... : .............. '.::: .Balling ............................... % 

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

Balling of wort 

Balling of beer 

Apparent attenuation 

//..I.ft 
... :3 .. 0 

Alcohol... ............................. : ............ .. ........................................................... . 

Real Attenuation .. ........ • ....... ·· ••• · ............. · .... ... ... .. ........ r 

Real extract ....... : .. : · .... : ....... : .. : .................... .. .... .. ..... · .. --

Remarks: 



Brew No. 

2 
No.I Tun. 

Timea: 

I 

i 

I 

II 

I 

Malt .... ~-¥.h..,. ~ad«~.:~:~;;;;;;;;,::::::·····Dau~~,/f.~i 
Hops J.p ~#.-1/-Ll:B./1.J"i?. f/1..'.~.L~#..!J/...r..O.. 4.:.~ .. 1!,!'. . ... . ..... 
...... /11..~ ............ a ... .. , .......... . 

/&,. 
Started to mash ;;;,;; 

Malt all in, T. 

Underlet on~; Steam,,?. .. .. 

Finished mashing, T . ./.~.~.~. 

Set taps; Heat .... /,1.·,l..0 

"Striking Heat" ... 

"Initial Heat" ... /,fi:1..~. 

Into Kettle Loss 

.. ././.'/ ..... bbls. ... f .... bbls. 

First runs .. /~ -t($::.. . % 

Water: Mash ........ J',,JI. .............. bbls. 

Underlet .... /.~ ..... . 

' Sparge ..... /1(.t. ............ " 

Hop Sparge ..... k ... 
Total .. ...J.,,jJJ,_. 

Out Kettle Test 

. ..... //.d. .. bbls. ...... % 

Air 

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

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

Balling of wort ............. . _//.J..~J .. ~p.4 ... . 
Balling of beer ............... .f.:.Z 

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

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

Real Atunuation ....... . 

Real extract 

Remarks: 

I 



No./krun. 

Started to mash 4 

Malt all in, T. 
,:t/,• / . 

Underlet on 7,Z'- ; Steam ...... :-:'.~ . 

Finished mashing, T .... /~·'-·'· 

Set taps; Heat ... /.~~.E... D 

/t.. ~ u. Sparge t;£1:: ; Hop .,..£ 
/;Ir "' 

''Striking Heat" .... . 

"Initial Heat" ... . 

Into Kettle 

/7.a bbls. 

Run to storage ... 

Quantity recorded in Cellar .. ... 

Loss 

..E .... bbls. 

Balling of wort .......... //.lfi.'. .. "J..9. ... .. 

Balling of beer ................ J. .... ./. 

Apparent attenuation. 

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

Real Attenuation .... 

Real extract.. ....... 

Remarks: 

Brew No. 

23 

First runs /.,&, .. ?..:>.'. % 

Last " .... /.. .. t:iZ.. % 

Water: Mash ....... /.2 ......... ...... .. bbls. 

Out 

/f,2.bbls. 

Underlet . . ./.4. 

Sparge ...... ..... /;_ .r ... " 

Hop Sparge ...... .. 

Total... .. . ~(,t'_ 

Kettle Test 

. . ./!-. ... ... % 

Air .... .... .. .. .... ............. . 

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

.. ....... gals. 



1 1 

: I 
Brew No. 

24 
I I 

Nojl'Iun. 

Times: 

I 

I 

' 

·1 

· 1 

.. C.:::: . .at ... .................. Date.~ .. 

Malt.f.t.lHI . (::_ . .. ~ . . 
Hops2:-.l./ff;,u'/./Jt:l/lt::.l{:¼,)~.IJ.e.E. .. tJ!.l&".4..t:.e.,Y.,"~J.'.::d.~t9...r.?.£(U,1fJ-41\ 
/tJ....,,3~ta • .Jc:.s=t!$..~ .~ 

Started to mash (,ff,-• 
Malt all in, T. 

w· . 
Underlet on I'(, ; Steam./.~ .• 

Finished mashing, T./{.O. .. 4 .. 

Set taps; Heat.. .. ..fa .. • 

"Striking Heat" .... 

"Initial Heat" .. ./J.~ .• 

Into Kettle 

. ../J':tf:. bbls. 

Loss 

.... .. . ..Y.:" .. bbls . 

First runs .. ::?..<!. ... :),,. % 

Last .. . /.4 -'~'- .. % 

Water: Mash .............. "J. .. r.. ... bbls. 

Out 

/_£:_Q .. bbls. 

Underlet ..... .. ./?. .. 

Sparge ... . /.#...'L. 

Hop Sparge ...... /,_ ... 

Total .... 1#.. r._ 

Kettle Test 

. /.2.: ,. (]_., % 

Air ... 

Run to storage ... ..... ... .. . .. ... .. .. .. .... . . . . . . ... . . . .... . . . .... . . .. ............................. Jlalling .......................... % 

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

Balling of wort /1,J..Z... 
Balling of beer ·········••·••·J,.~ .. J:. 
Apparent attenuation ... 

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

Real Attenuation .... 

Real extract 

Remarks: , / 

:Z;;,; 

I 

! 
! 

' 

: 



Times: 

Malt all in, T. 

Underlet on~~; Steam.:?. .. .. 

Finished mashing, T ... /r::..,:?. .. " 
Set taps; Heat ... /.{41::'.' 

/?.t"~ 
Sparge ;.::;.e; ; Hop 

"Striking Heat" ... 

"Initial Heat" .. /.i~ .. 

Into Kettle 

_/.7~ ... bbls. 

Loss 

........ .f ..... bbls. 

Yeast ... ~.,~.~ .. ,!~ 
I 

Run to storage 

Quantity recorded in Cellar .. . , ... 

Balling of wort ......... .// .. /...:.? ti. 
Balling of beer ........ 2.-. .J...2~. 

Apparent attenuation 

Alcohol... 

Real Attenuation ... 

Real extract .... 

Remarks: 

Out 

First runs ... ./E..:.E..... % -

Last .. ........ f!!'.: .. ?.... % 

Water: Mash ......... i.~ ............. bbls. 

Underlet . .. ./{ . .... . 

Sparge .... ./..;!'..;!_ .. 

Hop Sparge ... .. 4 ... . 
Total... 

Kettle Test 

/t_/ .. bbls. . .. ..//.-£ ........ % 

Air .............................. . 

................ Balling .... 

. ...... gals. 



lfl r 
Brew No. 

26 

No.//Tun. 

I Times: 

I , 

fl 

I , 

Ii 

11 

I 

Malt .... J..J..":.15::P ....... e .. ~ii~ ............. 
Hops.;k.PK.'.6: . ../,;/.1..r.4.C 1-::::H-.t, .D1 .. r:J..f .. k.?. :::...:?:: c,_ .. JJ.tr. H ?.. 
. .../'1. .... ~a-.£¢. . .. /. 11 ~, .. ;t, ,J. -: <t.~ =~ L '!.l{f't.l... 

Started to mash 

Malt all in. T. 
2.1.t , ' 

Underlet on / C ; Steam/~Lh6--..., 

Finished mashing, T ... //1.. ....... 
Set taps; Heat .... /~ .. • 

Sparge (.{.f Hop /..21:l- 0 

/!) (. ' " 

"Striking Heat" ... . 

"Initial Heat" . ../.J:::-2.-.. , 

Into Kettle Loss 

.11.:., bbls. ..... :Y. ... bbls. 

Run to storage ... 

Quantity recorded in Cellar .. ... 

Balling of wort 

Balling of beer. 

First runs .. ./.f, .. '-.. % 

Last .. l,L % 

Water: Mash ......... /,. .. r. .......... bbls. 

Out 

./,.b. .bbls. 

Underlet ... /, .. . 

Sparge ............ , 

Hop Sparge/,l__(, . 

Total....~ .. '-,, .. , 

Kettle Test 

j / , .:J,,J~ % 

Air ... 

..gals. 

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

Alcohol... ..... . 

Real Attenuation 

Real extract 

Remarks: 

I 

' 

I 

I 



No./"run. 

Timea: 

Started to mash ff' 
Malt all in, T. 

Underlet on"fd!-' ; Steam¢.~ .. 

Finished mashing, T ..... C.if.P ... 0 

Set taps; Heat .... ./..1.."2..~ 

"Striking Heat" ... 

"Initial Heat" .. /#..L .. '. 

Into Kettle Loss 

.. ./LJ1:. .. bbls. . .. .. j ..... bbls . 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort ... ...... /J..,/.j.'..ll,..~ ... . 

Balling of beer ....... .. J. · .. 2.. ,,( 
Apparent attenuation ... 

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

Real Attenuation .. 

Real extract 

Remarks: 

Brew No. 

27 

First runs . . /r., IJ . % 

Water: Mash ... ..... ,l..itl . .. .. ........ bbls. 

Underlet ..... / .(, .. . 

Sparge .. .//{ .. . 

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

Total... ........ . 

Out Kettle Test 

. ./.f 1 . .. bbls . 

Air 

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

. ........ gals. 



Brew No. 

28 

Times: 
I 

I 

h 

h 

Started to mash 1/1 • 
Malt all in. T . 

.J:u. ' 
Underlet on / I ; Steam-':-~ ·-

Finished mashing, T . ./((1 ... . 

Set taps; Heat ... ./C..f. .. 

Sparge /:Jf Hop f-' 
"Striking Heat" ..... 

"Initial Heat" .. ./.j-:-:tl. .. 

Into Kettle Loss 

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

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

Last .. . ?>. n-:- % 

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

Underlet ......... / .. -'. .. 

Sparge ..... /.i.J. . 
Hop Sparge ........ , .. . 

Total.. ,.,,~ $._ . 

Out Kettle Test 

. /. .~(?. .. bbls. . .... ...//, .If. . .. % 

Air ... 

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

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

Balling of wort... ... . ...... .//., .. K:.,7:.. 
Balling of beer..... . ...... .. 2..:.:!. .-f. 

Apparent attenuation 

Alcohol... ........•....... 

Real Attenuation. 

Real extract 

Remarks: 



No.-'fTun. 

Tim .. : 

Brew No. 
29 

~' 
Malt . .... f_/,~.U:. .. ,,4.r .... ... 

.... Date~7.~P-/ 

Hops . . I[ KG.~ , .. /t? .. &~va.'.k.L#..'.~£'-.. 4./'.;5.1'.V.cf".r4~.#.v<',,..4.Q .,,,, 
/.(). ~ . ..P..;I.'..~~ 

/~ tl ,tl 
Started to mash p 
Malt all in, T. 

Underlet on '11/ ; Steam .. r. .. 
Finished mashing, T .... /~P.. .. 
Set taps; Heat ..... /..fl...if. 4 

"Striking Heat" ... 

"Initial Heat" ... /..;K.L .' 

Into Kettle Loss 

. .//.'.' ..... bbls. .... 9 .... bbls . 

Run to storage ... 

Quantity recorded in Cellar .. . 

Balling of wort .......... ./,1.._._A•.~·~6/-.'-

Balling of beer . ....... ,,Z, .. JP. .... 

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

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

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

Real extract ........ 

Remarks: .J .J,,I,.· f /J. t, · 

First runs ./.fr.z.!...":. % 

Last " P,./.., .. ~.. .. % 

Water: Mash . ........ /.J. ............. bbls. 

Underlet ...... l'..4.. 

Sparge ..... /i/!./:.. 

Hop Sparge ..... ?. ... 
Total ............. .. 

Out Kettle Test 

/'-.l.. .bbls. 

Air ............. . 

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

.. ..... gals. 



I 

I 

I 

I 

I 

I 

Brew No. 

30 
No./Jfun. ················ ...................... Date ... tf..~ ... ~k.'.'.%7 

Malt ..... 7£6'0 .. . e ...... -.., .-!-. ... ~.. . 
Hops.~.a .. K.#. ... ..f.~/.I...J.~ .... AUe..N.,.,Yll. .. 8..1'.!i..?L.~.t.4.#.. ... .H. .. f. 

Times, .l, .. ....... tfl. •... -',.>..'.'..4~~ 

Started to mash 

Malt all in, T. 

l.i£. ,, 
Underlet on !f' •; Steam.~.~., 

Finished mashing, T.l rt. ... 
Set taps; Heat ... ./.£7 .. 

••striking Heat" ... 

"Initial Heat" .. ./.~ t>. ... 

Into Kettle Loss 

./ . .1.0. .... bbls. ... /..I . .. bbls. 

First runs ... / F.,. 0.. . . % 

Last ... .... .JI.~ Y.. . % 

Water: Mash .......... ... J .f>. . ....... bbls. 

Underlet ...... ./t.. 
Sparge ... JJ.( 
Hop Sparge .... /,,. .. . 

Total....~,+. . .1 ... . 

Out Kettle Test 

. .. ./1.tJ. . .. bbls . LU1~ % 

Air 

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

Quantity recorded in Cellar .. 

Balling of wort 

Balling of beer .. 

......... ../1,lt.J.~/J.. 
.. .z .. tf. .... 

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

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

Real Attenuation ... 

Real extract 

Remarks: 

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

I 



Timea: 

Brew No. 

31 

:::f~•.n.e;;~i~~;J,~i~~~f:,, 
.... lP ..... ...... lo ..... ....... ~.5.'. .... 4'~ .. ~ . 

Started to mash #{ 
Malt all in, T. 

21!. . 
Underlet on 1 ; Steam.J'.~ ., ,., . 
Finished mashing, T .... //.~ ...... 

Set taps; Heat../J2.~ 

Sparge ill' •; Hop • 
/Ft r 

"Striking Heat" ... 

"Initial Heat" .. ../!./¥. .. 

Into Kettle 

L ~ .~ bbls. 

Run to storage ... .. 

Loss 

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

Quantity recorded in Cellar .. .. 

Balling of wort ............ ...... .. .?..12.',i .. 

Balling of beer ........... £.'.{L .. . 

Apparent attenuation ......... ............................... , ... . 

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

Real Attenuation ......... 

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

Remarks: 

Out 

First runs . /f.. . .J~ % 

Last .. . .11~ .r ... % 

Water: Mash ..... ..... 7J, ........... bbls. 

Underlet. .... /Jr. 

Sparge ... ./.~ 

Hop Sparge ...... (. .. 

Total... .. ~J.---0 

Kettle Test 

.. .............. bbls. J'-' .. O..~ % 

Air 

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

...gals. 



Brew No. 

32 
No,ol Tun. 

Times: 

Started to mash ~ 4 

Malt all in, T. 

Underlet on~"; Steam/1..~ ... 

Finished mashing, T .. /64.".. 
Set taps; Heat . . ./'-".J.' .. 

"Striking Heat" ... 

"Initial Heat" .. ./,f,'f~. 

Into Kettle Loss 

.. / .ff.. ... bbls. .. . .f. .. .... bbls. 

Run to storage ... .. 

Quantity recorded in Cellar .. ... 

Balling of wort ............. /"1,.7-.p.,1. 
Balling of beer..... .. .... :?..:}.[ .... 

Apparent attenuation ... 

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

Real Attenuation .. 

Real extract 

Remarks: 

First runs .tf.6..,?... % 

Last " /.,1. % 

Water: Mash . ........ LC ............... bbls. 

Out 

/ Ld.. .... bbls . 

Underlet .... /4 ... 

Sparge .... .1..#.:l 

Hop Sparge . ... t. ... 
Total.. .... 

Kettle Test 

/.t1.,12r .... % 

Air ... 

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

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



-~o.J Tun. 

Timeo: 

Brew No. 

33 

:+:E0~:~~;;;:~r;;:: 
l.llz .• Started to mash ,Y 

Malt all in, T. 
Ml • 

Underlet on 7' ; Steam .. ":.~• 

Finished mashing, T ... . /lt .... 
/J?. Set taps; Heat ................... . 

Sparge t% Hop 
I 

"Striking Heat" .. . 

"Initial Heat" .... / .r.lJ ... • 

Into Kettle Loss 

/.f::.Y.bbls. . ......... Y .. bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort ............. .•.. ./~'..'l.,:__l.J..:. 
Balling of beer. 

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

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

Real Attenuation 

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

Remarks: 

First runs ... ./ f, ... ¥-.... % 

Last.. L>- % 

Water: Mash ................. "J. ... J!':. .bbls. 

Underlet . .. ... ..... . 1, .. 
Sparge... /,j_.--;,,,, 

Hop Sparge ..... .. .. <. ... . 
Total ...... ,., .. £..d,:-,, .. . 

Out Kettle Test 

. .. ../J::./J. .. bbls. ,,.,,,').J~ % 

Air 

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

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



Brew No. 

34 

Times: 

... ~,............ ...Date ... ~'·'!a':·f~~ 
Malt ..... ..?~ ...... ~.. -r.. ....... ~.............. ,r• .)!IG,rr, 1 w ~.,.,4_ 
Hops .. r/!f?.Kf;..,1.;r..,/!P..h..#.1'//.l.4fb.A#..'i?..!'!/L'.k.if.-Y.IJ/~;!.~6;~ .. ~.'.!i!.U.'-.I..G ,fl/ 

.. /'1~ .......... /.t!L. ~, .......... If.£..~~ 

Started to mash ~• 

Malt all in, T. 

3/.?" ,, . 
Under!et o~ ; Steam ...... --... 

Finished mashing, T .... /~.~ .. " 

Set taps; Heat ..... /-1.7.." 

"Striking Heat" ... . 

"Initial Heat" .... /.4:L.! 

Into Kettle 

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

Loss 

......... 2. .... bbls . 

Water: Mash ..... ..... L'-. .... .. .... .. .. bbls. 

Out 

... /L.11. ... bbls . 

Underlet .... /1 .... .. 

Sparge .... /.."t.L.. 

Hop Sparge ... b, .... 
Total... 

Kettle Test 

. / ;..,.1 ........ % 

Air ... 

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

Quantity recorded in Cellar .. ...gals. 

Balling of wort ............... /,f,,..#.,~."f'-.#. .. . 

Balling of beer..... .. ..... .J..:./.. .... 

Apparent attenuation ... 

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

Real Attenuation ... 

Real extract ... 

Remarks: 



No. I Tun. 

Timeo: 

Started to mash W 
Malt all in, T. 

Underlet on •; Steam.J .~ . 

Finished mashing, T ... J (J.: ... ~. 
Set taps; Heat ... ./.,.1. .. .. 

LJJ. 
Spargo / ,,-, ; Hop 

"Striking Heat" ... 

"Initial Heat" .. ../.'.f..i.:..• 

Into Kettle Loss 

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

Run to storage ... 

Quantity recorded in Cellar ..... . 

Balling of wort 

Balling of beer 

Apparent attenuation 

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

Real Attenuation .. 

Real extract 

Remarks: 

.... -11..r .3/-.. ei. 

. .?.-8:. 

Out 

First runs ... / £/. . % 

Last " .. J . .b... % 

Water: Mash........ . .. 'J .. , ....... bbls. 

Underlet ...... . /t. 

Spargo ..... ./...r..),,._ 

Hop Spargo ... ..... t .. . 
Total ...... b .. .:£. 0. 

Kettle Test 

Air ......... . 

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

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



Brew No. 

36 
No., Tun. 

Times: 

Malt . .. . 8.:~ #J. .. ('_.._: :t. ,~··~ .. .. . ... Date .. 11!',,!J:ti{~ 'f. 

Hops .. .J..()_ .. ;;t'. C. .... -?..'I'.L.J·< .. !?. .. · .. .. C:. .. [!J. ... ~.J.f.~11... '!:.: ... ±7....:;/. .. .:l_.<l ... #.: .. G:. .. fl't 
.. .... 1, .• $t.!>.f: ... .... J~ .. ,M~ .. ~S .......... ~.,S .. '.: .. ,<J~ ~ , .... JP ... X., .. J>:l '..S:.. 

Started to mash 

Malt all in, T . 
./(/0 . J 

Underlet on ,r- ; Steam ... ,;i., .. !'.k,, . 

Finished mashing, T . ... . !..~--~---
Set taps; Heat .... .//[}:_ 

"Striking Heat" ... 

"Initial Heat" .... /.J..1?. .. . 

Into Kettle 

.. J../f .... bbls. 

Loss 

.(1... .bbls. 

First runs ... /t,j7~-. % 

Last " ........ th~ . % 

Water: Masb . ... ... . 7.J( .. ... .. ........ bbls. 

Out 

. _/,I_()_ ... bbls . 

Underlet ...... / .(. ··· 

Sparge ... . J .¥...f .... 

Hop Sparge ... . 4. .. 
Total.... 

Kettle Test 

. .. /1.h. .. .... . % 

Air ... 

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

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

Balling of wort ....... . //, .. l!p4. 

Balling of beer. . ..... 3 ,./[ 

Apparent attenuation 

Alcohol .... .. .. .. . ; ... . 

Real Attenuation ... . ,. 

Real extract 

Remarks: 



No. Tun. 

Times: 

Brew No. 

37 

Malt ... Y..f...~ ...... e .... ... ::: ....... :···;:::::;~;~~ 
Hops;L.l.!f.d"Y. . .tt, .. . LG..<H..~P&cE.~'!.!./.~-:.~.f.E..~ .. P./4.7.r.!'o/M..JJ:! .. r..l .. ... d..<l-. . .4"..? 
.... /0 .. ... b. .. ...... ~.1.~<1~ ..... .. . 

' 
Started to mash ¾ 
Malt all in, T. 

Underlet on .2:.Llf ; Steam.i.'~ .• 
/( . 

Finished mashing, T .. ./.fO . 
Set taps; Heat .... ./J..Y.. .. • 

Sparge 1':fi, 1; Hop ,;' 

"Striking Heat" ..... 

"Initial Heat" .. ../.#..'!:. ... • 

Into Kettle Loss 

.. /..Y..f:..bbls. ....... Y. ... bbls . 

First runs ... / Y,, r: % 

Last " .l,),,J---. % 

Water: Mash ............... R: ... .... bbls. 

Underlet.. ..... f'(,,. .. 

Sparge .. J/f7. 
Hop Sparge ........ ..... 

Total... .... .6-.b<: r.. . 
Out Kettle Test 

Jr...(J_ bbls . ..... J,,,,,r!.C. % 

Air ... . 

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

Quantity recorded in Cellar .. ... gals. 

Balling of wort ............... .. /.-!..:/~-:.,if..~ 
Balling of beer ............ .J.: O 

Apparent attenuation .... 

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

Real Attenuation .. 

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

Remarks: 



Brew No. 

38 
No.YTun. 

Times: 

.... Da;~~~: ........... .. .,,,a.4., .. 
Malt ....... dz':(?l').: ... 
Hops.,?~ /ef.:f.~-./t?. . 

.......... /1?..~ .. /1?..~., ........... ,,:Z.,~-::~~ .......... . 

/~~" 
Started to mash '7J 
Malt all in, T. 

Underlet on~"; Steam..'.~ ... 

Finished mashing, T .... / ~()..':. 

Set taps; Heat ..... /..4..-;1::. ' 

"Striking Heat" ...... 

"Initial Heat"./£;':."'. 

Into Kettle 

/?._!'_ .. bbls. 

Loss 

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

First runs .. ;/4 ./! .. % 

Water: Mash ......... Ltf!. .............. bbls. 

Out 

_//./. .. bbls . 

Underlet .... ./..1. ... . 

Sparge ... .. / .;I_./. .. 

Hop Sparge ... . ... 

Total... 

Kettle Test 

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

Air ... 

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

Quantity recorded in Cellar .. .. 

Balling of wort ... 

Balling of beer .. 

..... ... /.,;,.;, r- "· 
........... J .. · .. O. 

Apparent attenuation ... 

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

Real Attenuation 

Real extract. 

Remarks: 

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



No. f.Tun. 

Timeo: 

Brew No. 

39 

. ....... Date.~~.~.//.~/ 

Malt ... Y.,.f.#1) ... e. ...... .... ~. ... j# IU ,qp1iv ,te·?,,~-

Hop,..l, O.I(<:-: '. ",¥Ot;1v .. ~.~°A..r.l.'..?.'J,{'.Dte.~.11..1/.,(!. ":.4:~M...n./..(~ i!.!f! .. #. .. ? . 
... /~ .. .4.::r,j/;/o. ... ~., ... c..>..-...t.'I~ ... .. 

Started to mash LU' 
7~---

Malt all in. T. 

Underlet on <; Steam.J..n.,;;,..,. 

Finished mashing, T ... /(/J...~. 
Set taps; Heat ... l...~.X. ... 0 

/Iv I L.2_~ • 
Sparge ~T; Hop T 

"Striking Heat" ... 

"Initial Heat" .. ./.H .. f:. .. 

Loss Into Kettle 

.Ji::Y. bbls. .. ......... f: ... bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort ................ ,/tJ.?.,.,/.,,..d. .. .. 
Balling of beer ............. 1-'.:?.L .. . 

Apparent attenuation .. 

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

Real Attenuation .. 

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

Remarks: 

First runs ... ... /.'f.. Q. % 

Last " . . .ll/-... % 

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

Out 

..../.i:°:fl. .. bbls. 

Underlet .......... f..C.. ... 

Sparge .... .. L-'¥.C ...... " 

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

Total ....... )..H: J.:= ... " 

Kettle Test 

. l.2.. fl. % 

Air 

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

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



Brew No. 

40 

No.JO Tun. 

Timea: 

·············~ ··············· ···················Dag~.~/! .. 
Malt. 6':7.tft' t.'~ ~---- r/9.C. H-...:. X~ 
Hops ... 2. Q 2',. G? •. J .. .. : ... ,.I. .. A,.<l,1'.Y.: .. : .... ..l.~~.A?..t;,f.:'f:.'l.: .. :J~ :.x.-~.M~ 7J..:./.o./!.:.C. ·'f-~ 

. Lt~~ .... /.~ ... ~, 

Started to mash 

Malt all in. T. 
,'lliJ 

Underlet on 7;' ; Steam . .t.:.,/11.uf .. 
Finished mashing. T ... ./t.o ... 
Set taps; Heat ..... J._j -;f 

Sparge .L£t ; Hop J.2/ 
h I' ' 

"Striking Heat" ... 

"Initial Heat" . ..JJ..?:> ... 

Into Kettle 

.. .f.ff. ...... bbls. 

Run to storage ... 

Loss 

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

Quantity recorded in Cellar .. .. 

Balling of wort ............... ./.17..,./... p..o. 
Balling of beer.. .. .. ,:f:_'f.[ ... 

Apparent attenuation ... 

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

Real Attenuation 

Real extract 

Remarks: 

Out 

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

Last " J'.) % 

Water: Mash ...... ... 7.f:: .. : .. ........ bbls. 

Underlet ... ..l.t:,, ... 

Hop Sparge ..... ... 

Total... ... 

Kettle Test 

. ..... ./..f:9. .. bbls. J~~()_~~ % 

Air ... 

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

..gals. 



No. /Tun. 

Timea: 

Started to mash 

Malt all in. T. ~· . Underlet on~ ; Stearn.//..~ ... 

Finished mashing, T ... -!.~.t!. .. ". .. 
Set taps; Heat .... ./~.ef.':~ 

Sparge &l,"; Hop ti'£• 
/~tJ 4 

"Striking Heat" ... . 

"Initial Heat" .. /d..J"..~ .. 

Into Kettle 

/,f.f. ..... bbls. 

Run to storage ... . 

Quantity recorded in Cellar .. .. 

Loss 

... J".'. . .. bbls. 

Balling of wort ................. .// ... ~.~.'f).J?. 

Balling of beer ............ .?..:.¢.., 

Apparent attenuation ..... . 

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

Out 

Brew No. 
41 

First runs /£.?. .. 
Last ..... . &.,.</ .. 

% 

% 

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

Underlet ..... <".'~. 

Spargo ... ./ .;1.. -:_R._ ... 

Hop Sparge _ ... . .. . 

Total .................... . 

Kettle Test 

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

Air .... 

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

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

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

Real extract ........ . 

Remarks: 



Brew No. 

2 
No . .1,.Tun. 

Times: 

Malt ... Y.11:frt .... e ... ~-:::5i _. ...... . ...... Date.~-~/#~ 

Hops..l.a ./ri:.: .. S:]) /_. I s::./J. .. C.l,~J:::l ... .i. h.-:.a.." . .1/:. v .. 2'. l. lil ~- :#. . .i'. .. 
.. ld ... .... /iJ .. •.... A.~.-::-.. #11~ ~/"!&:.ct..r.,. .. 

Started to mash 

Malt all in. T. 

u.t.. -Underlet on / G ; Steam . .l .. .. 

Finished mashing, T .... /(1 . • 

Set taps; Heat .... ./.,tr. .. • 
//. I' • 

Sparge in ; Hop 

"Striking Heat" ... 

"Initial Heat" ../.:'f.Y. .~ 

Into Kettle 

. ..f.J':.k.': ... bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort ... . 

Balling of beer .. 

Apparent attenuation ... 

Alcohol.... 

Real Attenuation ... 

Real extract ... . 

Remarks: 

Loss 

....... Y .... bbls. 

First runs ... /7.,J.J.~ % 

Last .. I l.::r % 

Water: Mash . ........... .7. J. .......... bbls. 

Out 

.Jf:'.t:J..bbls . 

Underlet .. .... I.? . . 

Sparge . .. ./1.f..( 

Hop Sparge ... . f .. 
TotaL;l,, .. 1.,f-..J .. 

Kettle Test 

Air ... 

.. ..... Balling ... 

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



No. ~ Tun. 

Timee: 

. .~ ... Date.k,,,_, :~ (.~::;17 
Malt. L .f.tnJ•.~·~· /,n-/e. 
Hops .. .l.Q.$~il..<1/l!.,,i/J.-f.f/t::/.~:,_;_•/1-;qi4J.'.?.j!.'L~.',t;;;l/,1,.?> ,~/~.A.(/,,ll 
.. ........ / ~~. L I. ~:. ..;l.d.~~J;.4r. ... .......... .... .. . 

/ ,?.ft' 
Started to mash 'J'/t" 
Malt all in, T. 

~/"" "--- . Underlet on /4 ; Steam.,,..,,,.-"'"'°"··· 

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

Sparge ~ " ; Hop -!£"" 
"Striking Heat" ... 

" Initial Heat" .. /4-:f..P..4. .. 

Into Kettle 

.. /..f.'..f'. .... bbls. 

Loss 

./. ..... bbls . 

Year~·~"--#. 
Run to storage ...... . 

Quantity recorded in Cellar .. .. .. . 

Balling of wort .. .... /pt_, __ g f- .9. 

Balling of beer .. ... ... ..... .. :{__.: .. !.. 
Apparent attenuation .... . 

Water: Mash .. .. .. .. L·•:::;' .... ........... bbls. 

U nderlet ... ../. ,,;( .. 

Hop Sparge .... . t .. .. 
Total ..... /!..,6.. ? ..... . 

Out 

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

Kettle Test 

Air . 

. . .. ...... Balling ..... 

...gals. 

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

Real Attenuation .. . 

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

Remarks: 



Brew No. 

No.J.l-•Tun. 

Times: 

. ........ ~... . ... Date~~/[*-; 

Malt .. Y..?.lhl ... e... ... ... .............. ,?P,8t:!11v 

Hops1.,at::.£.Q..,./..P .. ,1u .. .«.¢.,-:-::t1..~r.,,-::.~ .. r.a--:.~~r.:."N.~:;<'f'<'.f'.<1r."-.?-".k11.P~.'1~ 
.... hl.~ .... l~.,.:i, ,r .IIJ~ ........................ . 

Started to mash o/ 1 

Malt all in, T. 
2L4.. . 

Underlet on /, ; Steam.3..~., 

Finished mashing, T .... / .. , tL. ' 
Set taps; Heat . .. ./J..I. . 1 

"Striking Heat" ... 

"Initial Heat" /lf..f:.. 1 .. 

Into Kettle 

.. ./.,t.",Y .. bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Loss 

........ r .... bbls. 

Balling of wort ... ........................ ./.£..:T. .. if..a 

Balling of beer ................ .. ).:.P .. 

Apparent attenuation ... 

Alcohol.. .. 

Real Attenuation 

Real extract ..... . 

Remarks: 

Out 

First runs JI'., ,. , .-% 

Last .. .... /.. ... J'. -S.~. % 

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

U nderlet ...... /.~ .. 

Sparge .... ./.~J.. 

Hop Sparge ... .. , ... 

Tota1...'- M£. 

Kettle Test 

. Jf:.P .. bbls . jf,R.._ % 

Air ... 

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

. .. gals. 

....... 



No. ~Tun. 

Timeo: 

Brew No. 

45 

Malt Lef.tfh? .. ~~--=z7~.-.·.·.·.-.- .... Date.~~/ef;%·1 

Hops .. ........ . 
.......... /12~./.R.~.- ..... !.i.~.~ ... /."':A!'M-$.: .. 

Started to mash 

Malt all in. T. 

tl.d' . Underlet on~ ; Steam . .,1.~ .. 

Finished mashing. T . ./~4 ... ': . 
Set taps; Heat .. ./...t .. .f'..". 

Sparge &~Hop LZf'" /,-~ · r 
"Striking Heat" .... 

"Initial Heat" .. ./..#.:;?..°.. 

Into Kettle Loss 

. ./.Y.Y .... bbls. ..... £: .... bbls. 

Run to storage ... 

Balling of wort. .. . .......... . .//, .. /,1, .... /4. 

First runs / ,!', 7 . % 

Last " .... . '2, .Z. ... % 

Water: Mash ..... ...... 7ef ........ ..... bbls. 

Out 

./%./{/. ... bbls . 

Underlet ..... /.~. 

Sparge ... .. /#.I'::. ..... 

Hop Sparge ..... ... 

Total ........ /.1..-f.C. 

Kettle Test 

/ /,/.~: ....... % 

Air ..... ... . 

......... Balling ..... 

Balling of beer .................. ~ .:)~ ...... .. ... ......................... ............. .. ........... . 

Apparent attenuation .... 

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

Real Attenuation ... 

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

Remarks: 



Brew No. 

6 

No. ' Tun. Malt ... Y:-'1..~ e. 4,,-:=:~ ..... :: :::: .... Date.1-«.-/.~/(.~1 

HopsJtJ. ... l:CC: .. )."P./..l.tJ:-:./.J..((:.,t..l..~.-::A.<1.. .. ..... 0..(1: .. :U,.r., 
Times: .. ... /tJ. .... . ... /.tJ~, ~.6.:~~/~11.:x.r..1.:, .. 

I /C, • 
Started to mash 

Malt all in, T. 

2:iJ. ' -Underlet on ; Steam.J..~ .... 
/(, ' 

Finished mashing, T .... l,(.J ... 
Set taps; Heat ..... /JY... • 

Sparge t.J.,i' Hop aJJ 
/)'I ' 

"Striking Heat" ... 

"Initial Heat" .. iU.Y.•. 

Into Kettle 

. ./.f:.r.. .. bbls. 

Run to storage ... 

Loss 

.... .. ... .f:: .... bbls . 

Quantity recorded in Cellar .. 

First runs .. /7.'., .. ~.. % 

Last " .. !l..i .. P.~. % 

Water: Mash ............... "/..] .......... bbls. 

Out 

/¥~ .. bbls. 

Und~let . .f.( .. 

Sparge ... ./.#.. . .>:. 
Hop Sparge .... J. ... 

Kettle Test 

. .. .././ .• ] .... % 

Air ... 

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

...gals. 

Balling of wort ..... . ...... . //...J..~~ <'Jl·" .. ............................................ .. 

Balling of beer ............. J · .. f~.~ . 

Apparent attenuation ... 

Alcohol 

Real Attenuation 

Real extract ... 

Remarks: 



No.7Tun. 

Timea: 

. /~r" 
Started to mash ?' ;J 

Malt all in, T. 

Underlet on'f/6 ; Steam£.~ .. 

Finished mashing, T .... /tf.(?..~. 
' -G,6 Set taps; Heat... .. /.t..L. ... 

Sparge ,;;£.£";Hop ~• 
/t," -r;-

"Striking Heat" ... 

"Initial Heat" . ./#..~P. .. 

Into Kettle Loss 

. /.r..R.'. .... bbls. .. ...... ?' ...... bbls. 

Run to storage ... 

Quantity recorded in Cellar ..... 

Balling of wort ....... /?:../.. . .. 

Balling of beer ......... ~. : .. f 

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

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

Real Attenuation ........ 

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

Remarks: 

Brew No. 

47 

First runs _t)__, r;,,-: % 

Last " /,.1. % 

Water: Mash ..... ,7..;;?. ................. bbls. 

Out 

./T'P. .... bbls . 

Underlet . /4. .. . 

Sparge .... ./~-~-2 ... 

Hop Sparge .... t. .. .. 
Total... ... d.4/.~ .. .. 

Kettle Test 

Air .... 

. .... Balling .... 

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



Brew No. 

48 
No. Y.Tun. 

Timoa: 

.................. ~....... . . .. Date:U.-. •. ~//~, 

Malt. f.:.~h . t:>_ . .~ .......... ,1,,,-,11 f? / 1/ /j /4.t. 1_:: 

Hops.;>; fief ... '1 . .'ll .. YL.IJ].d..!:f:~':"Q.N:·."",! . .'1!.L..!..<1..-.r.t:;':::"',/4-n::.~tY..~:1i,./L.~.IJ.t;..Y 
.IIL~ ..... .... .... 2:-..J:-.'.$.~ .... ~. 

/L '-, 
Started to mash 'r/#' 
Malt all in. T. 

Underlet on !fl. •; Steam'-,.~.~ 
/~ . 

Finished mashing, T .... / {(/... 

Set taps; Heat... .. /.,f:-.f:" 

Sparge ;'ft-. Hop 

"Striking Heat" ... 

"Initial Heat"../ . .£~ .'. 

Into Kettle Loss 

. Irrc..bbls. .. f.'.: ... bhls . 

First runs / 'l.: .. '/J~. % 

Last " ). ,IL % 

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

Underlet ....... L lc .. . 

Sparge . . ./r..?:,. 
Hop Sparge ...... ?.: .. 

Out Kettle Test 

. /rl! .bbls. . ... Ji.,JJ. .. . % 

Air ... 

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

Quantity recorded in Cellar .. 

Balling of wort 

Balling of beer. 

Apparent attenuation 

AlcohoL .. 

Real Attenuation. 

Real extract ... 

Remarks: 

................. L '-,J£.Z. 

··················•:1..~ .. r. 

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



No. 'I_ Tun. 

Timeo: 

Brew No. 

49 
.............. ........................ Date .. ~.~.~./~-/ 

Malt ... Y.H. .. H ... C~ .~: 
Hops JP. fJ~ .J.-:_~/4,rAUr. ):~ )//,r:.§../P.H.?._/;l,..q.fi.<f: . .u ... r.. 
..... //1 .... ..... /d .... .. .. ... 2.. .. t>..~ .. ~~~.lt;,>-1-::/.t,f. 

,, c; . 
Started to mash '1f't 
Malt all in, T. 

Under!et on 3/! , ; Steam.J ... ~. 

Finished mashing, T.../.£'.f. .. 
Set taps; Heat.. ... ./.J.~7. • 

Sparge .!Jf Hop L.::za • 
I S'- T 

"Striking Heat" ... 

"Initial Heat".../11.. f.::. .. ' . 

Into Kettle Loss 

... ./f.:'.r'.'.'. bbls. ... . f/. . .... bbls. 

Yeast~~ 

Run to storage ... .. 

Quantity recorded in Cellar ..... 

Balling of wort 

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

Apparent attenuation ..... 

...... .1.1 ... r .. ,7.r. 
... :!.: .. t.. .. 

First runs /fl;. fr(. . % 

Last .. t?.,tl % 

Water: Mash .... ........ :fcJ) ...... bbls. 

U nderlet .. .. . ./ .. (,. .... .. 

Sparge .... JH .. t!. ......... " 

Hop Sparge ......... (.. .. 

Out Kettle Test 

/7'l bbls . ....1/J~ .. .... % 

Air .......... . 

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

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

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

Real Attenuation. 

Real extract ......... 

Remarks: 



Brew No. 

50 
No./ Tun. · -~' · · ... .. ... Date.~, ~L~.i 

Malt .... £?..n., ......... ,tt;~ .. ,.4 ..... .............. .f~#P.,~~T/4 
Hops t!.ll..lf71d.i,/.44/,J..W//,1.Ail,f,/4.;,_ ~/.i.'::'~~/~~%H.A.#.'Q,,J/R...fG:f2 

Times: ............ ./.t:2.~ ............. ../.if!. ..... ~., ........... #.R~4•(~.~ ............. . 

Started to mash :ff-4 

Malt all in, T. 

Underlet o~ ; Steam . .?..--... 
Finished mashing, T ... /J..;. ". 
Set taps; Heat ... ./.1.~ .. :" 

Sparge/lf :Hopp• 

"Striking Heat" ... 

"Initial Heat" /~/:'.4. .. 

Into Kettle 

. /Y./'<bbls. 

Run to storage ... 

Loss 

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

Quantity recorded in Cellar..... . 

Balling of wort....... . ...... ... .J..~ ... i .. /4. .... . 
Balling of beer. . ....... ........... ...... ~.,.J..~.~··· 

Apparent attenuation ... 

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

Real Attenuation .... . . 

Real extract 

Remarks: 

First runs ./f'.,Fr. .. % 

% 

Water: Mash . ........ YO ............... bbls. 

Out 

/£;!_ .. bbls . 

Underlet .. ./?. .. . 

Sparge ... ./..f.'.'t.: 

Hop Sparge .... . t' ... 
Total .. cl.//. ?. 

Kettle Test 

Air 

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

. .. gala. 



No. 1. Tun. 

Timeo: 

Brew No. 

51 
...... ..... .. .. ~.... .. .. . Date .. /!/tn,/f/Jll..f .. &.~ 

Malt. <f..'l., .~ .. .,,C.~d.a.,. ......... o "'13.&-. Jt-P ;n K,#,f, . 

:~~~~b..::.·:t::t .. 
• 

Started to mash 

Malt all in, T. 
2 /1). /--! 

Underlet on 7'j; ; Steam ..... :, .. ~ .-

Finished mashing, T ... ./~t:> .. 1 

6 
Set taps; Heat.I~r ..... 

/~j? • /7P 
Spargo 17,, ; Hop T 
"Striking Heat" 

"Initial Heat"./ ... $'.°/..~ 

Into Kettle Loss 

Lf.f'.. .bbls. . ..... r .. bbls. 

Run to storage ... 

Quantity recorded in Cellar .. .. 

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

Balling of beer ...... .. .. ....... ......... .J..~.J ... .... . 
Apparent attenuation ... . .......... .. ...... .. ........ .. .... .... .. 

AlcohoL ... .. ...... .. ...... . 

Real Attenuation .. . 

Real extract .. 

Remarks: 

First runs /ff",_ ~e. % 

Last " J ... t .~.:... % 

Water : Mash .. ... r.Q ............. .. .. bbls. 

Out 

fr._(J_ .bbls. 

Underlet/h .. . 

Sparge . ../,f 9. 
Hop Sparge ... / .. . 

TotaLol.. . .'~ •. /. .. 

Kettle Test 

Air ..... .... . 

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

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



Brew No. 

52 
No.S Tun. 

Timoo: 

/.?F' 
Started to mash ,?# 
Malt all in, T. 

,:1/p• 12~ Underlet on,.,r ; Steam ............... ... . 

Finished mashing, T ... /.{.?~ .. . 

Set taps; Heat .... /..t..;;f.~ 

/~,f'" /,~ Sparge - ; Hop 
/J'? 

"Striking Heat" .... . 

"Initial Heat"./.i..t? .. .. 

Into Kettle Loss 

First runs /f.?. 
Last " /,1._ 

% 

% 

Water: Mash . ...... L...+".. ...... ......... bbls. 

Underlet ... / •... 

Sparge .... / 1:,;,'. 

Hop Sparge .. 4. .... . 
Total ...... ii1.£~ .. . 

Kettle Test 

/Y.f:'. . bbls. ..... L. ..... bbls. 

Out 

./¥/ .. bbls. 

Air ... 

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

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

Balling of wort ..... 

Balling of beer. 

Apparent attenuation .... 

Alcohol... ..... . 

Real Attenuation 

Real extract 

Remarks: 



No.Jr.Tun. 

Timee: 

Brew No. 

53 

Hops. JI.Ir<:. c.0 IJI. ~(~j .?1..-!r.r:.1.t.':H.~.?.::: ~A .. 'f:( ,: 

.......... LL~ ...... f(J.~. 2::~.~~~ /,,,..a~.r. 
Started to mash fil • 

71/ 
Malt all in, T. 

2:!t. • ,. r. . 
Underlet on /I ; Steam .. .,, .. ;;i..::,.....,. , 

Finished mashing, T. J {t.• · 
Set taps; Heat .... Lrr..· 

M' ~• Sparge / ~f- ; Hop , 

"Striking Heat" ... 

"Initial Heat" .. /./f:.'l.~ 

Into Kettle Loss Out 

First runs ..... / (f:. . .Jf.. .. % 

1ast ,, o. ,. L .. ~.: .... % 

Water: Mash ............... "';?.. !/. . ....... bbls. 

U nderlet . .. . /. & .. . 

Sparge .. J fL. J.. ... 

Hop Sparge ..... .. 4 .. .. . 
Total....)..)i .... 7 

Kettle Test 

.. Jr.f:". .. bbls. . ..... J':: .... bbls. . ./k.0. .. bbls. ./~fi ... . % 

Air ............... . ...... .. . 

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

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

Balling of wort ...................... . .//. . .r.. ... ¾ 
Balling of beer ........ .. ....... 2-.: ... f.. .J. .. ~.: ........................ . 

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

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

Real Attenuation ... 

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

Remarks: 

I 

I 

' 

I: 

I\ 

l 

r, 

II; 

' 



Brew No. 

54 
No. ~Tun. 

Timea: 

........... Da~.~,/.¢ 
Malt . .. £?I'll)_, ~. ..... ..... J 71°_4G,+'~ .,-v. 
Hops ... iui~#..Y,..iGt'l~t.~P..if.,~!!./.l.~~,t'y./..t.~K.'~~,.~.~,.~/..1?.~.1:.?. . 

..... /(1_~, ...... L#.. .. ~: ........... .l.fl. .~ .... .... ....................... . 

/?'I'• 
Started to mash µ 
Malt all in. T. 

Underlet o~ • ; Steam~~ ... 

Finished mashing, T ... /...!."r..." . 
Set taps; Heat ... ./..!...Y.. .. 

/~J'" ,;1_7Q' 
Sparge /'7;:? ; Hop 7:'"" 

"Striking Heat" .... 

"Initial Heat" . ./.+'J'." .. 

Into Kettle 

. ./..£/.':.. ..... bbls. 

Run to storage ..... 

Loss 

... £. .... bbls. 

First runs .. R.tl.'. .:i:.... . % 

tast .. . .... 11..:... % 

Water: Mash ...... £.?'. .................. bbls. 

U nderlet . ./~ ... . 

Sparge ... ../tf..Y. ..... 

Hop Sparge .. .. & .. . 
Total... .... /4.<J ... . 

Out Kettle Test 

./J:i ... bbls. ... /111.: .2..: ...... .. % 

Air ... 

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

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

Balling of wort ...... ... . !..!.:.J.:>. ~fA 
Balling of beer. ... ... . ... 6..~?/, 

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

Real Attenuation. 

Real extract ... 

Remarks: 



No. ,,Tun. 

Timea: 

Br 

............ ./l/,t,. ... ...... Date1¥d~Jl;,fy 
Malt.. .. .i:.f.M e_ .~. ~. ... .................... Jnl/t:-_# 'I ,;.., 4"., ff/c. 

Hops./J, 6/(~ ,11., .U~6.f.H1,/.l..~~l.l.<.t::1..?. ILJ.~,(/<f..~~j')lf/tM.~?'.. tl~ .. 41 <l ..... t:. .... 
.. Jd ..... .... ld.. • .1,,J~JI~ 

Started to mash 

Malt all in. T. 

ill. 
77 

JilJ., ' 
Underlet on ,'f ; Steam .. ;,.~• 

Finished mashing, T ... J£? '. . 
Set taps; Heat.../D. .. • .. 

"Striking Heat" .... 

"Initial Heat" ... /.cf21. 

Into Kettle 

. ./..ff':. .. bbls. 

Run to storage ..... 

Quantity recorded in Cellar ...... 

Loss 

.... fr". .. bbls. 

Balling of wort... .. ...... /£. .. J..9-r1 . 

Balling of beer. .. .. .......... .;1..:.J 

Apparent attenuation 

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

Real Attenuation .. 

Real extract 

Remarks: 

First runs .. /.?,. 'f.. .. % 

Last .. I .. 7. .. % 

Water: Mash ......... 7...'J ... ...... bbls. 

Underlet ...... ../.(. .. 

Sparge . .. ./£J..~ .. 

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

TotaL...6.,f::'.Jf .. 

Out Kettle Test 

/Y..([ .bbls . . jl,,,,J . . % 

Air ........ ... ... . 

....... Balling .... 

.. ..... gals. 

I 

' ' 

It I 

II 

t, 

i 

j 

' 



Brew No. 

56 
No.7Tun. 

Timea: 

Started to mash"§' 

Malt all in, T. 

Underlet on~0
; Stea~.~··· 

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

&J'O 
Sparge ; Hop 

"Striking Heat" ..... 

"Initial Heat" .. /#.2..".. 

Into Kettle 

. ./..f2.'._ ... bbls. 

Loss 

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

First runs / '-·.k % 

Last .. /Pr % 

Water: Mash ... ..... L/'. .............. bbls. 

Underlet ... /..~ .. . 

Sparge .. ../i..'1.'. 

Hop Sparge ... .G. ... . 
Total ... .. ,!~1'_ .. . 

Out Kettle Test 

...... /~u ... bbls . .......... % 

Air 

Run to storage ... · · ············· ......... ..... ........................................... Balling. 

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

Balling of wort... .. . .. /(: .. ~.~ ···· 

Balling of beer ...... . .. : .. ,)~,).::: .. 

Apparent attenuation ... 

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

Real Attenuation 

Real extract ... . 

Remarks: 



No. T Tun. 

Timeo: 

Brew No. 

57 
. Date !/.~ ~,>-~7 

Malt 2':.?.~ ft .. .. . J~ IJ /iv Ke tt-lc 
Hops :6°1.£ .S;fl.S.'ja.(£ J.71 ,YI ,f'.i!.d.tfl .~#.:£ A(.4.llf.LO. /If "1~.~ 'l. 
... l.~ ..... ........ /P .. ... •. ... :!,,-, fl.~ll~~ .. ~ . 

• 
Started to mash .!/! 
Malt all in, T . 

U4.' Yo . Underlet on f. ; Steam.;l: .. '.2.~ 
I • 

Finished mashing, T ... Jfq, ...... 
Set taps ; Heat..../.J. f. ... " 

Sparge m Hop Ll./ 
/ J~ T 

''Striking Heat'' ... 

"Initial Heat" / Hf.. '. 

Into Kettle 

.. .J~ bbls. 

Run to storage ... . 

Loss 

....... ..... ~ bbls . 

Quantity recorded in Cellar .. ... . 

Balling of wort 

Balling of beer. 

. .. I 2::. ,;,,,_if 
........ :?.'.] 

Apparent attenuation ...... . 

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

Real Attenuation .... 

Real extract 

Remarks : 

First runs /.,.,;y.J~ % 

Last " ~- r..r:. % 

Water: Mash .... ... .. ..... /C .O.. ........ bbls. 

Out 

/k,tJ.bbls. 

Underlet ... .... /f .. . 
Sparge .... ./tf./r. ... 
Hop Sparge ..... , .. . 

Total...2:-H. ... Y .. .. 

Kettle Test 

. J )e,.~.L % 

Air 

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

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



Brew No. 

58 
No. f Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet on!£'- ": Steaml. .. .... ' . 
Finished mashing, T .. /b-4. ..... . 
Set taps; Heat .... ./£.i:. .. 0 

"Striking Heat" ... .. 

"Initial Heat" ... //:f..f::..'. 

Into Kettle 

.. ./.f:Y.. .. bbls. 

Run to storage ... . 

Loss 

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

Quantity recorded in Cellar .. . 

Balling of wort ................. //..:./ .:p.'.d. 

Balling of beer 

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

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

Real Attenuation ...... . 

Real extract ... 

Remarks: 

Out 

First runs /f. ... .r .. 
Last " .. L..J:. ... 

% 

% 

Water: Mash ............. ] r._ . ....... bbls. 

Underlet... .... !.?. ... 

Sparge ... j§}f.. .. 

Hop Sparge . .... , ... 

TotaL .~ f:k . 

Kettle Test 

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

Air ... 

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

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



Brew No. 

59 

No./ Tun. .... Date~ •. ~.,1.f~:7. 
Malt .£2.!ftr)_ .. ~'. 3#4't;;1f;-:",~ ~7?°7e. 

Times: 

Hops . .2LJ..d,j_.'.fl .. '"'./PR.~p.(/il.-.&'h~'.'!'.C.t."A'u.p.t.-.,/'#.,'l.:l.~t1.· .. /<?.L(fi'. .. #.)? 

.... /1?.~: ... .. ... ...... /Q..~ .. · .............. .1.~.~~ .. ~, ..... ... .. ............ . 

.. .. .................. Started to mash "1/" 1 

Malt all in, T. 

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

,11/p• 2 . Underlet on 7T ; Steam .... .. 

Finished mashing, T ... /,.1,.'£: . .'" 
Set taps; Heat .... l.'.'.R..~f .. " 

/tr" /7o" 
Sparge /~ ; Hop T 
"Striking Heat" .. . 

"Initial Heat" .. /&.;".". 

Into Kettle Loss 

.. /.Y.f. .... bbls. .. . . . .. .. . bbls. 

Run to storage ... 

Quantity recorded in Cellar .. .. 

Balling of wort 

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

Apparent attenuation .... . . 

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

...... ./,,1.,.l. ... 3/ 
...... ... .. :1 . .-.. J.~~ ... .. 

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

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

Reruarks: 

Water: Mash ....... /Y. .. .............. bbls. 

Out 

.//.tJ. ... .. bbls . 

Underlet .. . /?.. .. 

Sparge .... /.f. .. .... 

Hop Sparge .... . C::,. ... 

Total... ... ...?/::.+' .. 

Kettle Test 

Air ...... 

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

.. .gals. 



Brew No. 

60 

No.). Tun. 

Timea: 

Started to mash 

Malt all in. T. 
• 

Underlet on tfR ; Steam.1..~ .•. 

Finished mashing, T . ./JI/. ... • .. 
Set taps; Heat .... ./J.L . • 

m • /?A • 
Sparge /ff ; Hop "(" 

"Striking Heat" ... 

"Initial Heat" ... /4ff.: .. 11 

Into Kettle 

. /.. f.::bbls. 

Loss 

... ..r.: .... bbls. 

First runs / f'. .. 2,. % 

1ast .. . .. L .L. % 

Water: Mash .......... ... "J.~ ....... bbls. 

Underlet . .... ./.{. .. 

Sparge ... .../JA .. 
Hop Sparge .... , .. . 

Total..;?, ~:::-A 
Out Kettle Test 

.... /Y.:.f?. ... bbls . .//,U.: .. % 

Air ... 

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

Quantity recorded in Cellar .. ..gals. 

Balling of wort ... 

Balling of beer .................. .. J.,.J.. 
Apparent attenuation ........................................ . 

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

Real Attenuation .. 

Real extract ... 

Remarks: 



No . .1 Tun. 

Timee: 

Brew No. 

61 

Malt. i::~/~ ... C. 
Hops.J.'.d .. /F(/, J.J1,/1/.1.-X,,~.~L:.'. .. .r.r.~.~.f..!.~Ltf1::."~<:1. ... J. .. ?. .. ..... . 
. /~ /~ ~- 2c.J~~ /'!:c'L/.7..!,, .... 

Started to mash If!. • 
Malt all in. T. 

Under!et on 3/f ; Steam.~ .. • 

Finished mashing, T . . / (tJ. .. ~. 
Set taps; Heat .... ./J.1 ... 1 

Lil'. 
Sparge m ; Hop 

"Striking Heat'' ..... 

"Initial Heat". /~?' .. ~. 

Into Kettle Loss 

.. ./¥.:¥.: .. bbls. ................ bbls. 

Run to storage ... .. 

Quantity recorded in Cellar ..... . 

Balling of wort ............ §...#,.~,,. 

Balling of beer... .... . .......... .. , .. ;?..J~ .. . 

Apparent attenuation ...... 

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

Real Attenuation .. 

Real extract ........ 

Remarks: 

First runs . / .f .,A. . % 

Last " .. ... 4,.!.. ... % 

Water: Mash ............... ./.J,,,, .. ... bbls. 

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

Sparge .... ../S L 

Hop Sparge ... .. J, .. ... 
Total... .. h..ij.. ... 9. 

Out Kettle Test 

. ............... bbls . JI.J.S.~ % 

Air 

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

. ...... gals. 



Brew No. 

62 
No.#Tun. 

Times: 

Started to mash ~• 

Malt all in, T. 

Underlet on ,%e P ; Steam£.~. 

Finished mashing, T .. /,?.7.,• .. 
Set taps; Heat .. ./~;?.:'..-

"Striking Heat" ... 

"Initial Heat" .. /.:1.~c?..~ .. 

Into Kettle Loss 

. ./I.':¥. .... bbls. .. .f .... bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort .............. /,?,J.. f i . 

Balling of beer..... . ..... .. .,J., .. ~.:. 

Out 

First runs./?..& % 

Last .. L..i?..l~.. % 

Water: Mash . ........ 211. .. ..... ......... bbls. 

Underlet .. / '1. .. . 

Sparge .. ./49.' ............ " 

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

TotaJ... .. tl.,.,;t/ 

K•ttle Teat 

. /,R.. .. bbls . /,:l..,t?. . .. % 

Air ... 

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

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

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

Alcohol... ..... . 

Real Attenuation ... 

Real extract 

Remarks: 



No. J •Tun. 

Timeo: 

Brew No. 
63 

.............. ........................... Date.~.~.f.(ffi 
Malt .... r, r. .. .. ... e ...... ~·•····u(::. ..... J * Ir; t>; ~, r,,e tf'/c. 

Hops .. ;,.f!../r..fc.J.:-a .. ./f~.P(!..i~~l'/.~ .. ~,{(..t.~~-;,_~c.f,!;.t.1.::-,.<".'t:;r?.l:/.~.!.F!.!!,l~ 
.../1 .. ... B .... ~, ... ~.?.:::~~ .. 

I.J.t. 
Started to mash 

Malt all in, T. 

lL.4.. . . Under!et on I( • Steam/.?.>::,,,, .... 

Finished mashing, T ... / 17::..~ ... 
Set taps; Heat ... /.,'::-{ ... 

/C r • ' 
Sparge m ; Hop 

"Striking Heat" 

"Initial Heat"../f ~,iL~. 

Into Kettle Loss 

.... ./f.:"rbbls. . ... k. ... bbls. 

Run to storage ... 

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

Balling of wort 

Balling of beer. 

Apparent attenuation .... 

.. ./.i?.:.:?. ep..11... 
-< ... :.!..~.~ 

First runs ./f,./. % 

Last " . . ../..J?. . . % 

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

Out 

.J K:':.Q. . ... bbls. 

Underlet ..... ../{ .. . 

Sparge .. .J .'r.J. ... 

Hop Sparge ... . /. ... 

Tota1....:l./.? .. 

Kettle Test 

Air 

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

. .. gals. 

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

Real Attenuation .. 

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

Remarks: 



Brew No. 

64 

Times: 

.. ~, 
Malt.. H..!!:2 .~ . ~-t:C,. 
Hops£Mll,#..'tJ!/1!dli1y/.~~.:?.:r.~.,./..1.::&./2-+.'.'~/t:~~£.l!.:.~/.R..iJ/;;. .,O, 
...... /d~ .......... /a ... ~.-........... ,;/E~ .. .l'.,L£.. . .......... . 

Started to mash "ii• 
Malt all in. T. 

h• . 
Underlet OD"/4 : Steam£.~ ... 

Finished mashing. T ... /~~J'." 
Set taps; Heat ..... /...1.t:{ 0 

Sparge ,,ff,,t• · Hop ~" 
/.1;r . r 

"Striking Heat" ... 

"'Initial Heat"' /..f'.f..~. 

Into Kettle 

. ./..J"J.'.'. .... bbls. 

Loss 

........ /.'.. ..... bbls. 

Y~-~~,/1/ 

First runs .. ~.<J.., .. 'l!7.. ... % 

Last ....... /.t'.ef •....... % 

Water: Mash ...... /-1(. ............. bbls. 

Underlet .... /tf.. ... . 

/~(7 Sparge ................. . 

Hop Sparge .... t: ... 
Total... .. d.6'.'.C. . 

Out Kettle Test 

. .. /~.~ ... bbls. ..//?..$.: ....... % 

Air ... . 

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

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

Balling of wort ...... ....... /-? .. .?.i~1!7a .. . 
Balling of beer .. . 

Apparent attenuation 

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

Real Attenuation .... .. . 

Real extract ... .. 

Remarks: 



No. J Tun. 

Timeo: 

Started to mash t.JI:.. • 
Malt all in. T. 

Underlet on ;p •; Steaml..b ....... 

Finished mashing. T .... /{~ .. • .. 

Set taps; Heat....l.J..--:i:. .. ' 

&_ · 
Sparge / .r? ; Hop 

"Striking Heat" .... 

"Initial Heat" .. ./,1.{f.'. .. '. 

Into Kettle Loss 

. ../.f:Y.bbls. . . .. . f.: .. bbls . 

,j';J Yeast. ,X"'"""" ...... ~ ., ......... .. 

Run to storage... .. . 

Quantity recorded in Cellar ..... 

Balling of wort 

Balling of beer. 

./..~ . .?. 3/-.§.. 
....... :1..: .... 2.. 

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

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

Real Attenuation ... 

Real extract 

Remarks: 

Out 

First runs ... .. / .. f, .. 2.J..~ % 

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

Underlet. ..... (f .. . 

Sparge .... . ~/SJ. " 

Hop Sparg.fffz J ... 
Total . . &./f 

Kettle Test 

... //Y). .. bbls . jj,q;;:~ ...... % 

Air ... 

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

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



Brew No. 

66 
No.f Tun. 

Times: 

Started to mash "#" 
Malt all in, T. 

Underlet orr;,~ ; Steam.?.~ ... 

Finished mashing, T . ./.,"F..4.. 
Set taps; Heat ... /.f,7'. 

"Striking Heat" ..... 

"Initial Heat" .. /££''. 

Into Kettle 

. ./£2'.. .... bbls. 

Run to storage ... 

Loss 

........ L. ..... bbls. 

Quantity recorded in Cellar .. 

Balling of wort ... ... ........ /,,?.f.,P.4 .. 
Balling of beer. .. .......... ,1,, .. 7 ..... 

Apparent attenuation .... 

Alcohol.. ....... 

Real Attenuation ... 

Real extract ... 

Remarks: 

First runs r7..4.: .. / ... % 

Last .. . ... /..,.t.:.~ ~. . % 

Water: Mash ......... /.?. ............... bbls. 

Out 

/.fL ... bbls. 

Underlet ... /1. .. . 

Sp,uge .... /~d.. 

Hop Sparge ..... ? ... 

Kettle Test 

/.!,.JJ .... % 

Air .... 

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

..gals. 



No. '/ Tun. 

Timeo: 

Brew No. 

67 

.~. . .. Dat~~.~~7 

Malt .. f.:f~.e. .. ... ~. J""44.>b,-,.,, ,?"clW'c:.. 
Hops:t,lr.#. .. a.i/1~.ll.l>~/4F.l!(~~.r. .. .. l.<..!: .. 4. .. f. . .S.~ ... 
... /Q .. ~.14. .. .. ?!'.~ .. 

It~' Started to mash -,,;-

Malt all in. T . 

Underlet on ;fJ. • ; Steam . .r.,,...;,,., ... 
Finished mashing, T .. ../£2.. 1 

Set taps ; Heat .... /..£(. 

m·. 1~· Sparge / ~-c , Hop 

"Striking Heat" .. .... 

" Initial Heat" .. ../H.i::..'.. 

Into Ket tle 

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

Loss 

Y. ... bbls . 

, $'I- ,... , 
Yeast .. ~~.P.J..~ .. .llf': ... .,..'!lltf 
Run to storage ... 

Quantity recorded in Cellar .... 

Balling of wort 

Balling of beer 

../£2., .. Gl. f.~ .f.}. . .i . 

..... 6., .. -'.. 

Apparent attenuation ...... . 

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

Real Attenuation .. 

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

Remarks: 

First runs ... /.'l, .If. . 
Last .. . .. L.7.. 

% 

% 

Water : Mash ............. , .. , ........... bbls. 

U nderlet .... ../..t. .. 
/ 

Sparge ... ../7. .. C 

Hop Sparge .... l ... 
Total ... . 6 ~~!f .. .. 

Out Kettle Test 

. .. ../.1:.P._ .. bbls. .. / 1.fJ":. .% 

Air .... 

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

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



Brew No. 

68 
No./ Tun. 

Timea: 

. . ~-.......... .. .... Date.~~.6.$7 

Malt .... f:.1.0J! ... f:.:~:~~ ... . ~ . ,,,r 44' 11,-:,Y,lf,:ft"/c 

Hops.i.o..~.~ .. ~.~.l.1.1 .. H.,F, .. #.~/4i.-.«t.~fa:/.(l..""4T..t;'.."-.'1'/.l..1..:.+"d«.'-.~ .. r.z~A..!!: .. 

. /4 ~- [(! ~.. .1"::~::: 

Started to mash 

Malt all in, T. 

Underlet on ': Steam.J. .. ~. 

Finished mashing, T .. /./,i/1.4. 

Set taps; Heat .... /;rf..' 

Sparge jff •; Hop ff • 
"Striking Heat" ... 

"Initial Heat" .. ./4:.R...~ .. 

Into Kettle Loss 

.. ../~Y, bbls. ..... if ...... bbls. 

.,,,e F~-,->.,.. 
Yeast l~ . .. ,Ji,,~t?:-.@.1'"1f 

First runs . /? . ./. . 
Last .. /,,L 

% 

% 

Water: Mash .............. , .. , .......... bbls. 

Out 

.. /T._(J. . ... bbls . 

Underlet... ... /.? ... 

Spargo .. ./.,:!.~~ .. 

Hop Spargo ..... ? ... 
Total.. ... . £,ff .. 

Kettle Test 

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

Air ... 

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

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

Balling of wort ... ....... /cZ . .t.:r.?fl..tJ ................................................ .. 

Balling of beer. 

Apparent attenuation. 

Alcohol... ...... 

Real Attenuation ... 

Real extract .... 

Remarks: 



Timoo: 

Brew No. 

69 

............... ~: ................. Date L ~~?-7 

Malt ... .%.J.7..~: .. ,,-.-.. ~,..~.~ .. !!'?.'.<iii .. ...... ;"' 3~ ~-... /;.t. /411 /,.. 
Hops .. £t?.,o.O.J..~~/~Atl.t:~.;,;.dt"/..n..~/l.k./.n#":NtA1..6.<1 .-.1.L~#..~:!..-;,,_ ..... 
··········/-'2~· .......... /tf?.. ~ . .. .. ............ .1..~~~~················· 

/~~" Started to mash h 
Malt all in, T. 

if'/,?# . 
Underlet on ?2"" ; Steam/..~. 

Finished mashing, T .. / ~4 .. ~. 

M ' a:'£" Sparge /fl ; Hop t, 

"Striking Heat" ... 

"Initial Heat". /.r<?..~. 

Loss Into Kettle 

_/,ff:. . bbls. .. .. .r.'. .... bbls. 

Run to storage ... .. 

Quantity recorded in Cellar .. ... . 

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

Balling of beer ..... . . . . .J..:.J .,;%.. 

Apparent attenuation 

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

Real Attenuation .... 

Real extract ........ . 

Remarks: 

Last " ... ,::,_ .. / ... . % 

Water: Mash ... ..... Z..f. ............... bbls. 

Underlet .... /.tL. 

Hop Sparge .... . ?. ... 
Total ..... ,,,!~~ 

Out Kettle Test 

.. //'.". .... bbls . ./~·(l.l .~ ... % 

Air ... 

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

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



Brew No. 

No,;,. Tun. 

Times: 

Started to mash • 

Malt all in, T. 

Underlet on tf- \ Steam.;I .. •. 

Finished mashing, T ...... /?..) .. 
Set taps; Heat ... -1..(.4. .. ' ... 

Sparge /-ff : Hop 'f 1 

"Striking Heat" ..... . 

"Initial Heat" .. ../.~? ..... 

Into Kettle 

.. ../..f.".r'.'.bbls. 

Run to storage ... 

Quantity recorded in Cellar. 

Loss 

...Y .... bbls. 

Balling of wort .. .... .......... //...t..f?..f .. 

Balling of beer .. . 

Apparent attenuation ... 

Alcohol... ....... 

Real Attenuation 

Real extract ... 

Remarks: 

Out 

First runs / f, .. f J.~ . % 

Last " .J . .1/£.. .. % 

Water: Mash ............... ] ,!. ......... bbls. 

Underlet ...... ./(. .. . 

Sparge .... ./.£.( 

Hop Sparge .... .. 

Total..)._.f{..f ... 

Kettle Test 

.. J .$...t?. . .... bbls . 

Air ... 

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

..gals. 



No.ff Tun. 

Timeo: 

Brew No. 
71 

Malt .. Tit .. e .~ :~ :: ............... : ..... Date~ .. t.¾r 
Hops . .l.f?. .. t.r. f?.-. ~"J/t,~.i.r.l''. J~./..rr~e. .. ~.'l!./2..~ ... l.!. .. f; ... '1..::>" . 
.... l .P.~ .... /.." ··~ '··· ··2,cc,4~.~ .. /-::tt/'1l.. 

Started to mash 

Malt all in, T. 

m· 
7J' 

' Underlet on~ ; Steam .. 2::~., 

Finished mashing, T . .. Cef:tf..". 
Set taps; Heat .... / J..'t"... 

Sparge If{ '. Hop fl , 
"Striking Heat" ... 

"Initial Heat" .. ./.-+.'f...~ .. 

Into Kettle Loss 

... ./ff'.:i,bls. .... £ ...... bbls. 

First runs ./l':. . .Jl . % 

Last " ..... .12.,.R., ... % 

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

Out 

./J.P. .. bbls. 

Underlet ...... ./..k. .. .. . 

Sparge .... .. l.1...?. .. : ........ 

Hop Sparge .... . ... 

Total ..... ,?.d;;!. .. 

Kettle Test 

. .... //..d:. . ..... % 

Air .... 

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

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

Balling of wort ............... ././ .. ,7..p/ d ...... .. 

Balling of beer. 

Apparent attenuation .... 

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

Real Attenuation. 

Real estract ......... 

Remarks: 



Brew No. 7 ') 

No.//Tun. 

Times : 

............. ... . 
Malt ... .d7. .. #7. .. - ~ :-,: ,,:;, (r. . J~V:,.,w: ,t{p/4, 
Hops .. /.f.:.~$..-t.,.Y/. .L(;..3/-,(l~~ .. !/4.R.Lft'y(/#..-:U..-11..1'.<l .,,c,(..r.,3.C..n. ... . 
··············/"'k«.:: ... .... /(?. .,,.,__ , .. ... ...... ,?.~~~ .. ............ . ...... . 

Started to mash 

Malt all in. T. 

Underlet on:f!jt-6 ; st.eamfl.~.:. 
Finished mashing, T ... ./1-Z~ 
Set taps; Heat ... . d.~z..• 

& ' Sparge /J~ ; Hop 

"Striking Heat" .... 

"Initial Heat" .. /£.i'° .. 4. 

Into Kettle 

... ./.ZP. ... bbls. 

Loss 

.... /Q .... bbls . 

Y~ o~#':. ~t!).llt/r 

Run to storage ... 

Quantity recorded in Cellar .. ... 

Balling of wort ... .... ... ... ·-· .... /-l..,J.-:.../'J, .... . 
Balling of beer ........... .. ... .. ~.:.7.: ..... . 

Apparent attenuation 

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

Real Attenuation ... 

Real extract ... 

Remarks: 

First runs ... /?,_ ,l_'j~ % 

Last .. . ... /... c?c .. % 

Water: Mash .... ... L.fl.. .............. bbls. 

Out 

.. /~,a .... bbls. 

U nderlet .. ./t?.. 

Sparge .... ./..r.~ 
Hop Sparge .. .. t' .... 
Total. ... . !?!/1.;f . 

Kettle Test 

/2-J.t~ ... ... % 

Air ... 

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

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



No. If.Tun. 

Tim•: 

Brew No. 

73 
........... . .. ............ Date~~l.?.fi' 

Malt .... Y.?.:.~ ... . e. .~ .. ................ .r""t5e:.1-./,v,t"c>"1"/c. 
Hops ,?d/,.~.t., .. .. t .7'..K.,C.~ .. 9..~ . .S.~. 

..... ./<1. ... .... /t! .. • . '?.-.. ~.:.~~ .. .. 

Started to mash W • 
Malt all in, T. 

Underlet on ~•; Steam.!..~ .... 

Finished mashing, T .. J . .zJ.'.'.. 
Set taps; Heat./~:::? .... 

/(f'' /l'/. 
Sparge m, ; Hop 

"Striking Heat" ... . 

"Initial Heat" .... /.#../:'. .. '. 

Into Kettle 

../kk.J:ibls. 

Run to storage ... .. 

Loss 

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

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

Balling of wort. 

Balling of beer. 

Apparent attenuation .... 

First runs ... /. 2', .. tl. . % 

Last " ./c .. ~... % 

Water: Mash ... ......... .. "J. .. . ........ bbls. 

Out 

../Ji:/. ... bbls. 

U nderlet ....... . ../.. " .... . 

Sparge ... ../.J=.f 

Hop Sparge ... ... C .. 
Total....~ .~.±.( .. 

Kettle Test 

.... IL~ % 

Air 

.......... Balling .. ... . 

..gals. 

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

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

Real extract ........ . 

Remarks: 

l 
I 

j 

I! 
't. ' 

Ii 

II 
If 

I: 

i 

' 

I 
I 

' 



Brew No. 

74 

Times: 

/If.Id 
Started to mash % 
Malt all in. T. 

,f/"' . Underlet on 7iT : Steam6.~. 

Finished mashing, T .... /.~P..-~. 
Set taps; Heat .... /..1.'.'"£. • 

4'' /,~" Sparge/~ ;Hop r 
"Striking Heat" ..... 

"Initial Heat" ./:1.'.'J.' .. ". 

Into Kettle 

... /.f.r.. ... bbls. 

Run to storage ... .. 

Quantity recorded in Cellar .. 

Loss 

.. L. .... bbls. 

Balling of wort.... . .... / ,!. ,.t2. .. ,p..<1 .......... . 

Balling of beer.. .... . .... ... ~: . .Z .. . 
Apparent attenuation . ......................................... . 

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

Real Attenuation 

Real extract ... 

Out 

First runs ... /??.:.... % 

Laat " ... ..//... % 

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

Under!et ... . /tf.. .. . 

Sparge ..... /i.'.& .. 

Hop Spargo .... . t.' .. .. . 
Total ..... t:1..d.~ .. . 

Kettle Test 

. .. ./f./. .. bbls . 

Air ... 

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

..gals. 

Remarks: c .. r off. ~-(J 111. ,F. 



No/.,7.Tun. 

Timeo: 

Brew No. 

75 
··················~·········· .... Date~~.dx 

Malt ....... f.~. 4-"il.:..-,.h,r., .•. . . ~......... ~p'C.;1~. /;.., ~T/,.. 
Hops .. /.~~A"Jl..?.:;, .. ~/'-4ti.~;-,&::!6"i:/'!/4.~¥/..#.~~ . .t."A .. ,./,;:,,.l?.'t:~.!-'-. 

......... /f?.. ~ ., ................... /.1!. ....... ~: .......... i!.tf.~~~.~'9: .~ .................. . 

Started to mash / /{ .,f " 

Malt all in, T. 
,1/p4 . 

Underlet on;:,;;- ; Steam¢.~ ... 

Finished mashing, T . ... . .:1 .. -;e"' 
Set taps; Heat.. .. ./.,1.~£.'.'" 

Sparge _fj! 1 ; Hop I? ti/ 

"Striking Heat" ... 

"Initial Heat" .. /-1.'.'f.: .'. 

Into Kettle Loss 

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

Run to storage ... 

Quantity recorded in Cellar .. .. 

Balling of wort ............ /.1-:.,2...f/7.<1 .. 

Out 

First runs./.f..t:?. .:1.~ % 

Last " ./. .?..~.1.-::. % 

Water: Mash ....... k.~ .. ..... ..... bbls. 

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

Hop Spargo .... ,::; .. . 

Totai... ... v/..d'. .. <:> 

Kettle Test 

.. /~/ .... bbls. /<?.• .?L ....... % 

Air 

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

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

Balling of beer................ .?.: ... ? ............................................................. . 

Apparent attenuation ....... 

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

Real Attenuation .. 

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

Remarks: 



Brew No. 

76 

No. '" Tun. Malt. rJ.i.7/ e. .. ~~::::. .. . .. ... Date.$f~~.r.'..~""/ 

Hop1 i/().,tr,/1..J ."Jt/1.J.~JL.t:e..S..'J!.. .y_(,1_-::R._.~.A .. '71/.?.c-cU:,./f .... Q ..... 

Timea: ./tJ .... hL~ ..... :i:-..>-:-::.~.~/-:"'°£~1;, ..... 

Started to mash (,ff ' 
Malt all in. T. 

2t4 I ' Underlet on / C ; SteamJ..~ .. 

Finished mashing, T .... t:{a .. • 
Set taps; Heat .. ... /.1:L. • 

~ ,f• 
Sparge ; Hop :.rp 
"Striking Heat" ... 

"Initial Heat" .. ./-9:.9'.°. 

Into Kettle Loss 

.. ./.ff.'.:i,bls. . .... f'.'.: ... bbls. 

Run to storage .. . 

Quantity recorded in Cellar ... . 

Balling of beer 

Apparent attenuation ... 

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

Real Attenuation. 

Real extract 

Remarks : 

First runs ... / T, J"... % 

1.ast .. .... IY .. % 

Water: Mash . .. .. ........ 7 .l ........... bbls. 

Underlet ... .. / .. (. .. . . 

Hop Sparge ..... t ... 
Tota1.. J..EJ . 

Out Kettle Test 

. ./.r.c:i .bbls. . / /,1.J.~ % 

Air ... 

.. .... . Balling .. . 

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



No. '7. Tun. 

Timeo: 

Brew No. 
77 

Hopsl.~.,(f ,J.:f/ /J.":'P...r./!..J.7,//>..2'..!1..1~?.:.q.#...~ .... f .'J! .. . , .. .. ......... . 

······/~ .... .... hr ... . ..... :Z:.~~(!d~ .. !.~dt.'.,Y.£ .... . 

Started to mash * • 
Malt all in, T. 

Underlet on ¥; SteamJ.l/s..~. 

Finished mashing, T . /,1., t!. .".. 
Set taps ; Heat .... /P...~L " 

a£ ~ 
Sparge / J 7-' ; Hop 

"Striking Heat" .... 

"Initial Heat"../~f. .. '. .. 

Loss Into Kettle 

j yf:: bbls. .. ..... tY. . ... bbls. 

Run to storage ... 

Quantity recorded in Cellar...... . 

Balling of wort . ... ... .//. . .d. .... 3/..~ 

Balling of beer .. . .............. :t ... 4. 

Apparent attenuation ...... 

Out 

First runs . . /'?.., .. /. . % 

Last .. a , 7.A~ % 

Water : Mash .......... ... . 7. .. :+". ...... bbls. 

Underlet ... ..... ./...',, .. 

Hop Sparge ... .. tt.. .. ... 
Total.. .. .. £ &..:, ... 

Kettle Test 

...... bbls. 

Air 

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

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

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

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

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



Brew No. 

78 

No./ Tun. 

Times: 

Startedt h ,,/,?,F 11 
omas J',i 

Malt all in, T. 

~" . Underlet o,/T ; Steam#.'.~. 

Finished mashing, T ... /.f..1.': .. °. 
Set taps; Heat .... /.f~J.'.0 

Sparge,$' 7 Hop ~" 

"Striking Heat" ..... 

"Initial Heat" ... /.*-'.J". .. " 

Into Kettle 

. ./.,t',f.' .. bbls. 

Loss 

...... £ ..... bbls. 

Yea~.,~ .. #.:..~Z 
Run to storage ... 

Quantity recorded in Cellar .... 

Balling of wort. ../.?.., . .f~,,_ 

Balling of beer ..................... ~·.ft... 

Apparent attenuation ... 

Alcohol.. ....... 

Real Attenuation . ........................................ :. ............ .. 

Real extract 

Remarks: 

Out 

Firat runs . ./1',Z. .... 
Last " /f. 

% 

% 

Water: Mash . ....... L.,1'. ..... .. ....... bbls. 

Underlet ... . /..?.: .. . 

Sparge .... ./R...k . 

Hop Sparge ..... ... 

Total ...... ~?.;). 

Kettle Test 

.. ./Zo. .. bbls . /.!.,a . % 

Air ... . 

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

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



No./.fTun. 

Timeo: 

Brew No. 

79 
·················~··· .... Datel.n.fA,k.,.1.1;9.z 

Malt . ... X.l..tn., ... .. ~.. if"' iJt;~. ~ /7e 
Hops .. /~~...m.P...~:./..<;.,d(,.,~.y/.1-df:.'L~.il .. ~/.t!.k/f.3/-/.i?.d.,"'1,.l.??..~/.~~ .. .<.ii. 

:t .... /<?.~: ...... ............ ./.P.~.· ............. t!c#~~.~-................. . 

Started to mash 

Malt all in, T. 

Underlet on 'ft! •; Steam . .?. .. ... 
Finished mashing, T . . /~."?..c, . 
Set taps; Heat .. ./P.:Z..0 

/~r• L?J:! 0 

Sparge /H ; Hop T 

"Striking Heat" ..... 

"Initial Heat" . .L.R..~.f'.~. 

Into Kettle Loss 

.. /T.4.=' ... bbls. .. .. . ./~ .... bbls. 

Run to storage ... . 

Quantity recorded in Cellar ..... 

Balling of wort ...................... .. J.i .,.l .. &. 

Balling of beer. 

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

Out 

First runs .. /J?'. .. 4 ... . % 

Last .. a '?. ,r % 

Water: Mash .... .. !'.tf. 
Underlet... /i:::; 

Sparge .... / $...2:. 

Hop Sparge .... t, .. 
Total ....... e!. .?P. .. 

.. ....... bbls. 

Kettle Test 

. /t._p .. bbls . .. ./1 .. Y.. ..... % 

Air .... 

........ Balling ...... 

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

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

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

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

Remarks: 

I 

I c 

I 

I" 

, 



Brew No. 

80 
No. '/. Tun. 

Times: 

Malt .... f.:'..9..<l. .0 .... f?. ... .. ...... . ... , *4'1111 '~'1'-ct-c/e 

Hops.~<I .. /T..tf. ... l.71,4,Mf.~.£'11.,,kd.')(fir.c::¥.U'.(.,i.:f!!.c~"-•I/Lf..<1..~£.~~,!,.-,:./~#../~l!.L.!?. ......... . 

... J<!~.Jo~ .. 1::r~.~ 

Started to mash iJJ' • 
7? 

Malt all in. T. 

u.4' -Underlet on It ; Steam~.~ .• 

Finished mashing, T .. lft.1 .. 

Set taps; Heat .. ./.J.:::-, ... 
IL f' • 

Sparge /ft ; Hop 

"Striking Heat" ... 

"Initial Heat" .. /~!.'..~ 

Into Kettle 

.. / .. .. bbls. 

Loss 

.. ...... Y. ... bbls. 

First runs / ?,#.,f':. % 

Last .. . .. L., .. r.. . % 

Water: Mash .............. "J.( ........... bbls. 

Out 

. ./J"tJ .. bbls. 

Underlet ..... /.. ~ ... 

Sparge . ../£...~. 

Hop Sparge .... , .. 

Totat..J.A~,; 

Kettle Test 

/J.d:1. ....... % 

Air ... . 

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

Quantity recorded in Cellar .. .... . 

Balling of wort ...... 

Balling of beer. 

. I J.,.,lf.Z. 

. .. A', .. f 
Apparent attenuation ... .......................................... . 

Alcohol ........... , .. .. 

Real Attenuation ... ................. ................. 1,, ............................................. . 

Real extract ... 

Remarks: 

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



No. /Tun. 

Timea: 

/~~D Started to mash ff 
Malt all in, T. 

,:f/,t," ,, . 
Underlet on/7'" ; Steam.,.,.~ .. 

Finished mashing, T .... /b.() _._ 
Set taps; Heat.. .. ./.1. .. ~.f:." 

/~.F- /,a," 
Sparge M ; Hop T 

"Striking Heat" ... . 

"Initial Heat" .. ./-t:.f'..~. 

Into Kettle Loss 

./f.'.f .bbls. .. . .. J'. .. ... bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort .......... .../L .. #:.fa. 
Balling of beer .............. .. 

Apparent attenuation .... 

Out 

Brew No. 

81' 

First runs .. ,P~_,_.,;;z__. 

Last " ....... / .. /. ... 

% 

% 

Water: Mash ..... .. If/. .. ...... bbls. 

U nderlet .. _/t{, ... 

Sparge .... ./...t..:2 .... 

Hop Sparge ..... & .. 

Total... ..... ,2.//;'/,, .. 

Kettle Test 

/f:.tJ . .. bbls . . .. ..//: .. .i'.., . % 

Air .... 

........ Balling ........ 

...gals. 

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

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

Real extract ......... 

Remarks: 



Brew No. 

82 
No.J. Tun. 

Timoa: 

Malt ..... f:#..~. /'.?. .. ~~·:::: 
Hops.J..Q..lr.~ .. J.¥-O.Jfl.t:/.c.'.t1.J1 ... .. .>.:?i/>..<1. .. &..~ .. tf..:?t ........... . 

.. /d ... .. /~.~., .. ;. . .,-:: ·~·~····/...':"':.d:.~-.c. ... 

Started to mash 

Malt all in, T. 

2at, -
Underlet on /C ; Steam . .!.~ .• 
Finished mashing, T . ./,F.f'. .. ' .. 
Set taps; Heat ... ./J:'.:.7.~. 

"Striking Heat" ..... 

"Initial Heat" . ./.#.J.': .. 

Into Kettle Loss 

.. / . .f.:.r_.bbls. ...... r. ... bbls . 

Yeast.>."""-.. ~"'--'-' I . .. 7....7 

First runs./,?;_f. .. 

Last ... LJ~ ... 
% 

% 

Water: Mash ............ 2 .. ,1/ ......... bbls. 

Out 

. .. ../..r.!? .. bbls. 

Underlet . .... /.? .. 

Sperge .... /'1:..b ..... . 

Hop Sperge ..... , ... 

Total ... .:?.l .. r .. 
Kettle Test 

./1.J ..... % 

Air 

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

Quantity recorded in Cellar .. _ . 

Balling of wort 

Balling of beer. 

.. IL L.Z. .... 
-<·7 

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

Alcohol ........... , ... . 

Real Attenuation ... .. 

Real extract 

Remarks: 

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



No.J Tun. 

Time1: 

Brew No. 

83· 

~. .Da~~./-1:fa1/ 
Malt .. £/!,?';?) · -~ •w ,c-:; . . . :1...,.4&'5~#' ~?/4 
Hops ,?ad, :ti?· 'f./J!) .?a.1.y./.~~h:~ •/.:?.$k~.'1.&& 1."t?. ~-,,:-:4.,r/g_ ;f_·tt 

. Lt?.~ /.4 ~, 

/ttp:, 
Started to mash p 
Malt all in. T. ~- . Underlet on/~ ; Steam . .1. .. 
Finished mashing, T ... L.1..£. .. 0 

Set taps: Heat . ... /.ii..:Z." 

/~I'· 
Sparge /";;; ; Hop ?;"" 

"Striking Heat" ... 

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

Into Kettle Loss 

.. /.r.r.:: .. bbls. ..... Y.. . .... bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort 

Balling of beer .............................. :?. .. '. .. -?..~ .. 

Apparent attenuation .. 

Out 

First runs ... :i..e -.z.~-:-.... % 

1ast" /C .. % 

Water: Mash ........ /2. ................ bbls. 

Underlet.. .. ./.tfr. .. 

Sparge ... ./J.::J. .. 

Hop Sparge .... . t. .... 
Total.. ..... . £.1' ... 

Kettle Test 

. /zo. . ... bbls . /d'.,.0.. ....... % 

Air .... 

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

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

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

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

Real extract ......... 

Remarks : 



Brew No. 

84 
No.If. Tun. ................ =:aL..... . ..... Date~cJ-u-.t!..~J 

Malt ... ~.'! .. tn!. .... f!.. ... . ... ........................ JA',O~ tf"e~Z'/e. 

Hopsl,.!!.k.flc1.~.Y..t..i!.H..~.J:J/,LIJ.~<fJ.t:tcf.f.l.-r..{,1::·.,(!_.~1.c:.!! .. 0.J.::.-t:.-:f.M...lf..>r..l'.('-..t!.!f.' .. l.". ....... . 

./ti.~/.~ • .. 2" ,r:::.~. 

Started to mash t.£.f' 0 

77 
Malt all in. T. 

Underlet on •; Stesm.l.;a.....::. ... 

Finished mashing, T .. /.rr.: .. 
Set taps; Heat .... /...,f:X. • ~-Sparge /.r,1- ; Hop 

"Striking Heat" .. . 

"Initial Heat" ... /..#?.:. .. 

Into Kettle 

.... /.2:-.Y:°.bbls. 

Run to storage ... .. 

Quantity recorded in Cellar .. 

Loss 

....... Y .... bbls. 

Balling of wort.... . ... ..... /.Z . .:1..f?,41 .. 

Balling of beer .................. ........ .:?..:.?.:. ..... . 

Apparent attenuation 

Alcohol... ..... . 

Real Attenuation .. 

Real extract 

Remarks: 

Out 

First runs/I'. .. ;, .. 

Last " ./, .. ?.. ... 
% 

% 

Water: Mash ........... '). .. '?. ............ bbls. 

Underlet .. ./.C ... 

Sparge .. Jr..J.:: .. 

Hop Sparge ... .. C .. . 
Total ......... . 

Kettle Test 

..... /J?-P ... bbls . . . . ..1).,.0 .. .. % 

Air . 

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

. ...... gala. 



Brew No. 

85 . 
...... . ~. . ... Da~~./.£~·/ 

Malt .... £.f.:.~ ..... ... ~...... _r6 .4t;: :,;,. /.N...-t;;;T/4 
Hops .. .. ~:i?. ...... . 

... . .... /P..~ . . L~ ~ .. .?...r~ .~ 

/~F ' 
Started to mash 'ff 
Malt all in. T. 

&!!· ., . Underlet on ;7r ; Steam¢ .. ~ . 

Finished mashing. T .... /.4..~?.:. .. 0 

Set taps; Heat ..... /..t.·Z." 

& · Sparge / 'JY ; Hop 

"Striking Heat" ... 

"Initial Heat" ... /,f.~q'.' .. 

Into Kettle 

../..f.f.'.: ..... bbls. 

Run to storage ... .. 

Loss 

......... £:. ..... bbls. 

Quantity recorded in Cellar .. .... . 

Balling of wort ····-·····/2:_ . .r_ .. tp. .. r1. .. . 

Balling of beer ........................ :/ · .. ?. .......................... . 

Apparent attenuation ..... . 

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

Real Attenuation .. 

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

Remarks: 

Out 

First runs. ,?t:>,.t{. .. . 

Last .. ;: ... /.. .. . 

% 

% 

Water: Mash ......... C~. . ........ bbls. 

Underlet ... /?.. ... 

Sparge ..... ./.rf ... 

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

Total ......... cl...#..t,,. .. 

Kettle Test 

. .. ./J:11_ ... bbls . /,7.. ... o. .... % 

Air. 

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

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

rr 
1, 

' 

I 

I 

II 

I,' l·.1 



Brew No. 

86 
No. ,,Tun. 

TimOI: 

. .~ ..... Data.~~/<f.~"/ 

Malt .... Y.f.~ ...... ... ..... ~. ~,.,, ,.,,.. n ,",,, "'re"l'-U-, 

Hop1.ll.l.r~ .. 1.~ .. t./.U-l..#. . .1.:,r,/./.,,:::~<:l.~""·~·'-'°'7(.7.f:/.c'.l.~,0..1..~,f:t.r.'.'!:.J.?. .. l:.t..,r..#...~.~.~ .• 

.... J/J. .. . .<'.P .. •...... ,!',J:::&.:~.~. 

/{f'. 
Started to mash 

Malt all in, T. 

2££' . Underlet on /, ; Staam .. -l .. - , ... 

Finished mashing, T ... l..,.£. .. :. 
Set taps; Heat .... /.r( . .'. 

//,J,. 
Sparge /""f"J- ; Hop 

"Striking Heat" .... 

"Initial Heat" .. ./#.,f:..~. 

Into Kettle Loss 

.. ./L.i::.. .. bbls. ..... .7. .... bbls . 

Run to storage ... 

Quantity recorded in Cellar .. .. 

Balling of wort .. J~.'.Jf.kl. 
Balling of beer. 

Apparent attenuation 

AlcohoL ........ , ... . 

Real Attenuation .. 

Real extract 

Remarks: 

Out 

First runs/. C.e ... 
Last " .. /: .r. ... 

% 

% 

Water: Mash ............. '!.¥: ........... bbls. 

Underlet ..... /&. .. 

Sparge ... / . .f.".6. 

Hop Sparge .... . f ..... 
TotaL . .:t,lf. . .f:::' 

Kettle Test 

.. /?/ ... bbls . ...... /.1..7.~.~ % 

Air ... 

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

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



Brew No. 

87 · 

No.1Tun. 
Malt .... £.~/tr?., .. . .-.- .............. Date~~.L.1..~·/ 

Timeo: 

Hops ffe.!du,y./.!..,PY.d.:/.~~~~~y.. . ..2.Q .. 1/.~4.il ........................ . 
.... /.t:J .. ................ /a .... ~.· . .. /.-.-~$: .. . 

/'f'' ...................... Started to mash W First runs .. /f . ...Y .. % 

Malt all in. T . 
.,1/,:,• . 

Underlet on .7'c ; Steam . .,1.-.-. .. 

Finished mashing, T ... ./.1.:f.~. 
Set taps; Heat .... ./..:i'.~ .. 

Lkr0 LZP" Spargo /U ; Hop T 

"Striking Heat". 

"Initial Heat" . ./.-1'.r.'.. 

Into Kettle Loss 

... /!..f. .. bbls. ....... 7. ....... bbls. 

Run to storage .... 

Quantity recorded in Cellar ... .. 

Balling of wort ....................... ...... .//,.}(A .. 

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

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

Last " ... /. . .:!.... % 

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

Out 

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

Underlet .. /~ 

Sparge .... ./..~2 

Hop Spargo . ... t,,. 

Total ......... ~~·~·~··· 

Kettl,e Test 

Air 

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

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

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

Real Attenuation .. 

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

Remarks: • 

• 

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



Brew No. 

No. j':Tun. 

TimOI : 

. .......... . . ....... ........ ... Date .. ~~U:!n 
Malt. Y.!#tl..e.~~········· 

Hopa ,c.K.f .. X:P.. /a:A..U:.~.~]/ ... Y/...i-::&1.#. .. 6.7l/.~ .. <I..A..d. .. J.7L. .... . . 

.. Id .. N .~, .... ~.5..'.::~ ~ /t"tf:,:<:t,,& ... 

Started to mash 

Malt all in, T. 
rU1.. . 

Underlet on / t ; Steam .. .. -.., 

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

Sparge /f.f : Hop 'f8 • 
"Striking Heat" ... 

"Initial Heat" . ./U..i.:.°.. 

Into Kettle 

.. ./s.J.>'.:::bbls. 

Loss 

......... r .... bbls. 

Firstruns ... .J..7. .. 't.J~ % 

1.ast .. .L-l % 

Water : Mash ... ........... 1 .( . .......... bbls. 

Underlet .... . / .. , .. . 

Sparge .. ..l.H. .. ).,, ..... 

Hop Sparge .... '-·. 

Out Kettle Test 

. J~.Q. ... bbls . /A.1:0.~ .% 

Air .... 

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

Quantity recorded in Cellar .. . 

Balling of wort 

Balling of beer. 

Apparent attenuation ... 

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

Real Attenuation .... 

Real extract 

Remarks : 

···· ···· ·•·l/....7.µ . 
~:A.-:?~ . 

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



No~ . 

Timeo: 

Brew No. 

89 ' 

Malt . ...... i.'?."-1l. .. -.. ~~i.::::.:· .. ;;::/::t~z 
Hops .l.~A't;.6.'1.·.'!/<?.Ali.~1/-/.#.4kh.e.."./.o!.~.~hy.Lt~<4'1,~t>.'!L~ll(;. .. ~i?. .... . 

.. ./t>.~: .. ........... .. /R..~.: ............ JU.~~·~····················· ...... . 

Started to mash 

Malt all in, T. 

Jl/4" ., . 
Underlet on~ ; Steam.er., .. 

Finished mashing, T .. /.A.~i'.". . 

Set taps; Heat.. ... /.,f.~Z."' 

"Striking Heat'' 

"Initial Heat" .. /#.'J.'.'."'.. 

Into Kettle Loss 

.. ./.r..f!. ... bbls. ..r.. .... bbls. 

Yea"r~fL 
Run to storage 

Quantity recorded in Cellar .. .. 

Balling of wort .................... /:.l': .. .:J.,:. .... . 

Out 

First runs ... . ilt?.· ... Q. .. % 

Last " ...... 12-.. 9.:1..-:.... % 

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

Underlet .. ./..~ .. . 

Sparge ..... /rl'.:~. 

Hop Sparge .... . ? ... 

Total ........ c#...,Jl,-1'.'__ 

Kettle Test 

. . ../Xe. ... bbls. l?..•P .... % 

Air ......... .. 

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

... gals. 

Balling of beer ...................... ,:?. .. '. . 3 ... ................................................... .. 

Apparent attenuation .... 

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

Real Attenuation .. 

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

Remarks: 

i! 



Brew No. 

90 
No.,. Tun. 

Timea: 

Malt .~iHL e..~~ ..................... ;D;:~~~:~, 
Hop,.;,g_/r.~.J.. :!'! .. ¥.I..P . .i?..d..J.:-g/.f,c.:ue~h(.t.S.:-.«zt:'.e.J. . .,,,.£.71"4t.'Z.l..7. .. l .. -t<1.d..(lf_.,f..l• 

..... ltl. Ltt.~,,l. . .1.-:-:::~ .~- ..................... . 

Started to mash & 6 

'7r Malt all in, T. 
2/L' . Underlet on / '- ; Steam.~.~ .• 

Finished mashing, T ... ./(..f. ... ' 

Set taps; Heat./.r'R.. .. '. 

"Striking Heat" ... 

"Initial Heat" .. /.6.<.f.:.~ 

Into Kettle 

. /.£:'F::'i,bls. 

Loss 

......... .f.:'.: .. bbls. 

First runs. /..K.tf. .. -'.":.. % 

tast .. Lt. 'J~. % 

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

Out 

,/f:f .bbls . 

Underlet .. .... /. .. C. .. 

Sparge . ../#. .. 1. 

Hop Sparge .... . t . 
Total..2.#.."'f., .. 

Kettle Test 

//,?.$..~ % 

Air ... 

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

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

Balling of wort ............... /.,,?, .. ,,!. .. 'fl.a. 

Balling of beer. . .. 6..:.6. .. 

Apparent attenuation. 

Alcohol... ...... . 

Real Attenuation .... 

Real extract ... 

Remarks: 



No. /Tun. 

Time1: 

Brew No. 

91 · 

Malt ..... ?.#..~: ... ~:.:;.t7~--------· .. . ..... Date.k~L?.~ ;/ 

Hops ~:~~.t:~::~~~~t=~:::; ;~;.--~ 
Started to mash /.fl 1 

Malt all in, T. 

/I/"" 2: . Under!et on;z- ; Steam ...... ~. 

Finished mashing, T ... / i-:?...~ 
Set taps; Heat.. .. /..?..'J':..4. 

/oJ?' L2'#' 
Sparge /~ "J" ; Hop 7:""" 

.. Striking Heat" ..... . 

"Initial Heat" ... /.1..~~.-.: 

Into Kettle Loss 

... /:f.f.'. .... bbls. . .. Z ...... bbls. 

Run to storage ... .. 

Quantity recorded in Cellar .. .. 

Balling of wort .......... ../L ... [J~,4 ... .. 

Out 

First runs .. /?-..?..?..-:-:.. % 

Last " .P, 9.... . . % 

Water: Mash ..... ... ;!.6"... .. ....... bbls. 

Underlet .. .. C.4.. 

Sparge ..... /1.'.'.t::;. 

Hop Sparge .. .. . t. . 
Total ........ .. -f'. "7.' ... 

Kettle Test 

.. ./f.o . .. bbls. /IL, .% 

Air 

........ Balling ...... 

. .. gals. 

Balling of beer ................... 6.. .. : .. ~. <!!..-:.. .................................................. .. 

Apparent attenuation .... 

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

Real Attenuation 

Real extract ......... 

Remarks: 

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



Brew No. 

f2 
No.:/., Tun. 

TimOI: 

Hop1,1..d.J.t6! .. l]r,/.!,l.":4. .. r..t::.L.?.¥.L.1..Jtl.tf..il.:,/...;.¢. .. /.l ... ,;. .... .1..~ ..•.... 

.. Id.~ /.~ ~.,.. :z,,,r:::~~l~A'h..t 

Started to mash 

Malt all in. T. ~- -U nderlet on / ; Steam.3.'..~ ..• ' , 
Finished mashing, T .... /ld. .... 
Set taps; Heat ... /.j~.i .. 0 

"Striking Heat" ... . 

"Initial Heat" .. ./#. .. .f:'..' 

Into Kettle 

. ../...f.:'.'.f.'.::iibls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Loss 

.... f.'.: .. bbls . 

Balling of wort .............. ./1..~:'.:.f:-:,_t. 

Balling of beer. . ...... £..,.:?.~.~. 

First runs .. ./..f: .. O.. ... % 

Water: Mash ........... ... '7.!. .......... bbls. 

Out 

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

Underlet ...... / .?. .. 

Sparge . ../1/..7... 

Hop Sparge .... .. 

TotaJ...).,lf.~ . 

Kettle Test 

j/.,1_ ...... % 

Air ... 

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

. .. gals. 

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

Alcohol... ..... . 

Real Attenuation. 

Real extract ... 

Remarks: 



No. $ Tun. 

Timea: 

Brew No. 

93 . 

... . . .. ~. .. .. Date.~~ . .t.4'.~-; 
Malt .... ff . .tl:Q., ... .. ~.. ;-r..JJG#.,. /;.,~/T/4, 
Hops .. .?~.Ka.~:.i .. ~.,/11..&.la//.l~:q, .. ~./.d..&:-./2p..s.~.K.9'/.!f.', .. d.:« .. ,1./.~ .. ..flli .. ,$0 

.. ' ........... /.:!..~ ............. .................... . 

Started to mash 

Malt all in, T. 

ti!-&" ,, . Underlet on ,?;r" ; Steam;:r. .. ... 

Finished mashing, T .. L.~4. .. °.. 
Set taps; Heat ... /.t.:I.:' .. 

/~f" L~" Sparge - · Hop /~'W ' 

"Striking Heat" 

"Initial Heat" .. ./.#..£..-.. 

Loss Into Kettle 

../r..R. ...... bbls. ..... £' ...... bbls . 

Run to storage ... .. 

Quantity recorded in Cellar ...... 

Balling of wort. 

Balling of beer .................... .{_.,'1_.~ .. --:.. 

Apparent attenuation .. 

Out 

First runs .. /f;_ . % 

Last .. 1 ·4'.P...-:-: . % 

Water: Mash ........ ?.'£ ................ bbls. 

Underlet .... hf, .. 

Sparge .... /.d"4. 

Hop Sparge ..... ?.. .. 
Total ......... ,,?.. .1('1::. .. 

Kettle Test 

.. /.1:.Q. . ... bbls . 

Air 

.................... Balling .. 

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

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

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

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

Remarks: 



Brew No. 

94 
No. /f•Tun. 

Timeo : 

.• .. . . ... Date~....../~.11.q~? 
Malt ... ,F.:.f_ .. i:?::C.. <?. ... ... ~..... .. f#,tFd' /,v ;i-,:>'r'-/-e 

Hops ,/,.~.tt.~J .. ~11..td.U..t: . ..s.JL/JJllLE-'Y.tl..?:?.u-:-.·.:ff.f/{r.A:.,:1..~ .s..:i>,,l..l.l .. ;(l.e .. ~.:; 

. It?. . LlJ ·~- P.:-:.s.-::: .~ 

Started to mash ~• 

Malt all in. T. 

214. • -Underlet on /( ; Steam.:,Z,.~ .•. 

Finished mashing, T.Jtq ... • 
Set taps; Heat ... /.~.:1':'..'. 

"Striking Heat" .. . 

"Initial Heat" .... /#.f.: • 

Into Kettle Loss 

._/f':R:':.bbls. . ...... .. . bbls. 

First runs ./. f:.,. 8.'..... % 

Last " J .,7.. % 

Water: Mash .. ....... .. ... 7..-¥. . ....... bbls. 

Out 

. .. ../.i':.O. .. bbls. 

Underlet ... .. ./., ... 

Sparge . ../.,eQ 

Hop Sparge .. t ... 
Total .. d,./,/. .{ 

Kettle Test 

/1: .1..J':': .. % 

Air ... 

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

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

Balling of wort ... . ... . /~., . .l.-/4-
Balling of beer . .. ... ....... .t..,.J.,',.~. 

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

Alcohol .... ....... , ... . 

Real Attenuation. 

Real extract .. 

Remarks : 



No. jTun. 

Timea: 

Brew No. 

95 . 

. ~,... 
Malt ..... .Y?h-.... .,....~.< .. ... ~ . ., ,:.,. /re-,/c 
Hops .. ~.P..Kfi.i.~.~Lt?..iifi~r-L~~.z"!i,.ii.~.,(,!:;d{<./.f~~.~~#.#..:.~ . .<.~ .. ~,#'o 

. / R.~. / e ~.,. .£.r~~ 

Started to mash 

Malt all in. T. 

__ .., . 
Underlet o'/v ; Steam,< .. .. 

Finished mashing, T ... /~f'_~ 

Set taps; Heat ... ./..e?.'.: .. " 

"Striking Heat" ... . 

"Initial Heat" ... /..~~?.' .. " 

Into Kettle 

. ./YT. .. bbls. 

Run to storage ... 

Loss 

........ 2. .. .... bbls . 

Quantity recorded in Cellar ..... . 

Balling of wort 

Balling of beer ................... ,q . J 

First runs .. :!. t:>. , -:I( .. % 

Last .. . / . o .......... % 

Water: Maah ........... Z~ .. . bbls. 

Underlet .... ./.t:. ... . 

Sparge ..... ./.-1:'.:f..'.°:. 

Hop Sparge .... . ?. .. .. 

Out Kettle Test 

... /1?.P.. .... bbls . .. /6.?.t..:: ........ % 

Air .... 

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

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

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

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

Real Attenuation ... 

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

Remarks: 



II 

I 

,, 

i 

I, 

I 

ii 

I: I 

'I 

Brew No. 

96 
No. , . Tun. 

Timea: 

; 

. ~. . ............. Date.~~,;/;!{-/ 
Malt.R...f/.4.ll. ... c?.. ... .. ~. .. ..... J .. ,;y ,t-., }'-7/~ P,&, n 

Hops.~ .. Q/r.Jf.!J.?!. . .Y/.!!,t(l~.1.:y.1.J'::'H.~e.,r,,.~.Lf..1.711:.~"'--,,_·~·-::"1:':d.t!'l.~:i.;,.t.11..d..GU .. ll. . 

. Id~ /t2.. -~ ,:Z,,,!,=~ 

ar· Started to mash 7( 

Malt all in. T. 

Underlet on~• ; Steam.ti.'-.~ •. 

Finished mashing, T .. /£.'.t. • .. 
Set taps; Heat ... /J.:.Z.~. 

t.if. 
Sparge / .r? ; Hop 

''Striking Heat" ... 

"Initial Heat" ./.,•,!):. .. 

Into Kettle Loss 

.... ./£."J.':::-bbls. ...... .... bbls . 

First runs. /' .. 9'../ .. t: .. % 

1ast .. :l.,L % 

Water: Mash ... ........ '!.(.. ............ bbls. 

Out 

. ... ./Y.:.~ ... bbls. 

Underlet ..... ./. .. ?. .. . 

Sparge .. ./H...Y. ... 

Hop Sparge ... 

Total..~.4. .. k ..... 

Kettle Test 

If.fl...~ % 

Air ... 

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

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

Balling of wort ...... ...... ./2., 2J.~ ft· 
Balling of beer. .. . . £: ... 

Apparent attenuation. 

Alcohol.. ....... 

Real Attenuation ... 

Real extract 

Reruarks: 



No. J Tun. 

Timoo: 

Brew No. 

97 · 

Malt f..#~ · ..... Date.~r·~,?. .. ~i' 

Hops . .ff.A Id; .. i(n, d~ ... ~:t? ................. ............... . 
.......... /.R~, ...... .......... /.? .. .... •····· .#..~.~~·~·~····..t:,.,h:_···/.,tY'£/11.S. 

Started to mash / f' 
Malt all in. T. 

;f?/-, ,, ' 
Underlet on;::;- ; Steam.¢..~. 

Finished mashing, T .... t.':.,;,b..". 
Set taps; Heat.. .. /..t:-J.':.~ 

/~/, /7,:,0 
Sparge /fl ; Hop -,;-

"Striking Heat" ... 

"Initial Heat" .. /..1..Z'.°. 

Loss Into Kettle 

./.r.J": ... bbls. ..... r. ..... bbls. 

Run to storage ... 

Quantity recorded in Cellar ... . 

Balling of wort ....................... ...... ,//, ... J.:p. . 

First runs .. /?,,R,.1_ ~ . % 

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

Water: Mash ........ .7..-:Y. .............. bbls. 

Underlet ..... /.&' .. 

Sparge .... /#.'...f'. 

Hop Spargo ..... ... 

Total ........ cl.f¥.o .. 

Out Kettle Test 

: . ../r..<i. .. bbls . 

Air ...... 

.. .................... Balling .. . 

Balling of beer .............. .. ....... 2., .. .1 ................................................. . 

Apparent attenuation 

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

Real Attenuation .. 

Real extract.. ...... 

Remarks: 



Brew No. 

98 

Timeo: 

. . ...... .... Dat,,i~~.~I 

Malt .. f.:..f.(1.(l_ .. .. .. ........................... J..- p,;_,:, ,.;y ,y.,....-.,-.. 
.. I.~.,! .. <>. ... 

. ... /..<J .... .... hl.~~···~>:~ 

Started to mash 

Malt all in. T. 
• 

Underlet on ;Steam~ .. .• 

Finished mashing, T . ../{!/. ... 
Set taps; Heat . ../J..J:::.' .. 

Sparge 1t-f ; Hop • 

"Striking Heat" ... 

"Initial Heat". /#.f::.~. 

Into Kettle Loss 

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

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort .. 

Balling of beer ............... ............ J.,.,1_,:_. 

Apparent attenuation ... .. 

Alcohol... ........ , ...... . 

Real Attenuation. 

Real extract ... 

Remarks: 

Out 

{" 

First runs .. ./ ft/. 
Last " ~If 

% 

% 

Water: Mash .......... .!.# ............ bbls. 

Underlet ... .L.t, ... 

Sparge .. ..J. a...1/,. 

Hop Sparge ... t-... 

Kettle Test 

. ./?.1/.bbls . /..-!:,f..l.--:..% 

Air ... 

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

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



Brew No. 

99 · 

No. '!Tun. .. ~ . .. .. Date~~.i.;fe'/ 

Malt. £J!.t!fta.:. ~.... .;?'"" ,,r,;;,,~. 

Timel: 

Hops .. c?d .. d.#;, .. ,:/ ,1. ,ilt;_y.~.1..~.,e:1.'i?. •. ~~.~J:/2:•t::d/.':f.,.,,/~ . .i./i.$...·o 
···········/;?..~ ......... .. ... .. Z~.~ .• ..... .... ...... L..!. .. ~.~-············ ... •··· 

/~F" ........ .. .. .. ........ Started to mash ff First runs .d::t?., J.-:-: ~.~.. % 

Malt all in, T. 

4 . 
Underlet on~ ; Steam,r..~ .. 

Finished mashing, T ... ,/.:r9 .. " 
Set taps; Heat ... /..1.Z.." 

"Striking Heat" ... 

"Initial Heat" .. /.&.'.E..:". 

Into Kettle Loss 

... ./.lf.if:. ... bbls. ' ... r.. ..... bbls. 

Run to storage .. . 

Quantity recorded in Cellar .. 

Balling of wort .. .. .. .. .. .. . /./.'., .. ( .1..~ .. ';z.,I. .. . 

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

Water : Mash ...... ,?.'2.. ... bbls. 

Underlet.. .. /&:: ... 

Sparge .... / .. .;:l.~q . 

Hop Sparge ..... k .. . 
Total ... ... .. cl...d..:0. .. . 

Out 

. /Z.~ ... bbls. 

Kettle Test 

. /,",?. . . % 

Air ... 

. .. .. Balling 

...gals. 

Balling of beer .................. ... "1,,1 ........... ................ .. .. 

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

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

Real Attenuation ...... 

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

Remarks : 



Brew No. 

100 
No.t Tun. 

Timeo: 

. . . . ~... . ... Da~~.~(~-J 

Malt ... ?.:.f.tUJ .. .. C:.. .. ................ J di' s u"q ,(',. l'i!/f: 
Hopa.,.~tt:~.'-l.V.O.P~.J.i',.&½,.~O.r./-::~~.f..l~.r.Y.r.~a,0.,~?t:.-'f:h.. . .t.rt.YLrr.4/1!..~:11! ... 
...... lt?. ... 4-H.,,. .... h!.~ .... ,;,,,r::.~ .. ~, .......................... . 

/(,f' 
Started to mash ""'f'r'" 
Malt all in, T. 

Underlet on ; Steam.2'~ ... 

Finished mashing, T./.J.":~Y.' 

Set taps; Heat .. ./.£"'t. ... •. 

II" • Sparge /~ ; Hop 
J# 

"Striking Heat" .... 

"Initial Heat" .. //{,,./', .. 

Into Kettle 

.. ./.f':,r_ .bbls. 

Run to storage ... . 

Quantity recorded in Cellar .. . 

Loss 

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

Out 

First runs. Jf,.1/.... % 

Last" / ,S.~ . % 

Water: Mash ............. .7.li::. ........ bbls. 

Underlet .. ... /.(. .. 

Sparge ... ../.FQ .. 

Hop Sparge .... , ... 

Total.. .. ,6~."Q .. 

Kettle Test 

.. ./r.:_(!_ .. bbls . IL. f:_ ...... % 

Air ... 

... ................ Balling .. . 

..gals. 

Balling of wort .... /.,,f,,./.;:p..~ ..................................... .. 
Balling of beer. ..... r/.., .ZpL 
Apparent attenuation . .. . ................................................................. . 

Alcohol.. ....... 

Real Attenuation ...... 

Real extract 

Remarks: 



No./ Tun. 

Timeo: 

Brew No. 
101 

................. ~... .. Date~.,~.~~~/ 

Malt .J".f.1..tn,., .. , ..... ...4.. ... ~... .t'.-vd£;,. 
Hops ... .,1,<?4,;1;,.,.(/.?.?t;~yr.;1.>r:t.<.'£~iJ.,,(,/.~:&'A-:f.'.¢,t.'A:'d,-.it.'.t?..'.!.~'!.j/Gs;, 

..... /.fl .. ~· ........ .L.t? .... ~.· ............ 2.ef.~,df{,,.~-···~············ 

Started to mash 

Malt all in. T . 

. e!LJ2d 4 . Underlet on~ ; Stearne..~ ... 

Finished mashing, T .. /..i~£ .. 0 

Set taps; Heat .... /.,fZ ... 

Sparge /'ff~ Hop f!i'• 
"Striking Heat" ... 

"Initial Heat" .. /...f.P. .... 

Into Kettle Loss 

.. //'.'.J'. .. bbls. .. ....... .J?. ..... bbls. 

Run to storage ... . 

Quantity recorded in Cellar ...... 

Balling of wort ...... /,2, .. ,l..1 .' 4'.1.L 
Balling of beer. ............ .1..,.?..."7,.4. ........ .. 

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

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

Real Attenuation 

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

Remarks: 

Out 

First runs. /?-..~:::!.~ .. % 

Water: Mash ......... J':a ............... bbls. 

Underlet ..... /,?. 

Sparge .... /.-1!.fl: ...... 

Hop Sparge .... ? ... 
Total ....... c:2. .tf/...,:2. .. 

Kettle Test 

. /f_q ... bbls . . ... //.. .. 9.. ........... o/o 

Air ....... . 

. .... Balling .... 

...gals. 



Brew No. 

102 
No.3. Tun. 

Timea: 

Started to mash (,JJ:. • 
Malt all in, T. ~· Underlet on It ; Steam . .:l.?.n,o..-,., 

Finished mashing, T .. .../J."1:.'. 
Set taps; Heat ... /.6.:J..~. 

Sparge /ft ; Hop f4 • 
"Striking Heat" .... 

"Initial Heat" .. ./lf..f .. 0 

Into Kettle Loss 

... ../t:r.bbls. .. .. .... f.'.: ..... bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort .... ......... . .//:..l'd. :po .. 
Balling of beer..... . .... .. . £ .. ,L,p..1.. 
Apparent attenuation .... ........................................ . 

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

Real Attenuation ...... . 

Real extract ... 

Remarks: 

First runs ... ff, ). J. % 

Last .. .. ,,.rs.: % 

Water: Mash ............ 7..r.. . ........... bbls. 

Out 

./~Q .bbls . 

Underlet .. ./{ .. 

Sparge . ../J..:P.. 

Hop Sparge .... , .... 

Total..2:.~ .. :?.7. 

Kettle Test 

/./,,?,J.-:.. % 

Air 

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

.. •· ······'als. 



Timeo: 

Brew No. 

103 

Malt .... f/1.:bil, ~:: .............. Date .. ~~2.7~7 

Hops .. .. . .:t.~~ .. ,. ·····•·············· . 

.......... c.ll ..... ................... /,1. ... ~· ........... :t.1-:-,:i{.,.,~,:,:.~/.¼.s. 

Started to mash 

Malt all in, T. 

Underlet on~" ; Steam . .?. .. ~ · 
Finished mashing, T ... /..Cd .. '.' 

Set taps; Heat ... /...f.~.f:'. .. " 

"Striking Heat" .... 

"Initial Heat" .. ./..t.Z .'". 

Into Kettle 

./J",P.: . . bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Loss 

..R .... bbls. 

Balling of wort.. . ..... .#., .~ .. ,:,;.,/L 

Balling of beer ......• ........ . £ .. :1.q.. . .o ... 

Apparent attenuation ...... 

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

Real Attenuation ..... 

Real extract .... 

Remarks: 

Out 

First runs ... ~f'.. .. t". . . 
Last " . .t?., .9.' .. . 

% 

% 

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

Underlet .... /..~ .. . 

Hop Sparge ... . I:. ... 
Total... ... £.~/.('. .. 

Kettle Test 

. / f..P .. bbls. 

Air 

....... Balling ..... . 

. .... gals. 



Brew No. 

104 
,.,.. 

No. /J ,Tun. 

Times: 

II 

I 
111 
,, 

i 

I! 

l'I I Ii n 
1:1 ·, 1 

J 1, i. Ii 

~..... . ... Date~~J.1::.%) 
Malt.T.f'..?d.. .e .. .. .. ..... ........... J,,,,,,4't:,-:V ,f°e ff/.,, 
Hops*-tl[.ffl.1/.(I.Q1U,1..11/4..;q_e_~~.J'.£,(t.,dlca..:1.di!..]t:-d.M.. .. • .. '. . .r.l.:t?.d..d ... l.~ .... 

.. l<! ... ... /fl.~~ .... fl:.r~.~. 

Started to mash 

Malt all in, T, 
2£4. . 

Underlet on rt ; Steam~.~ ... 

Finished mashing, T . ../b.I..6 

Set taps; Heat .. ../,.f'.{ .. 

Sparge flt Hop Lfl • 
"Striking Heat" ... 

"Initial Heat" .. ./.J.:.? .. 

Into Kettle Loss 

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

First runs ... . ./::f. ?. . % 

Last " .L $.-::J.~. % 

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

Out 

. .. /?:'! .. bbls . 

U nderlet ... /.~ .... 

Sparge . .Jrf. 

Hop Sparge ... C ... 
Total..~A.!.. .. 

Kettle Test 

j/J ..... % 

Air 

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

Balling of wort .... .......... /r;;2., .. tl.'/7~· 
Balling of beer ...................... .1, . .1.. .~.~. 

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

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

Real Attenuation .... . . 

Real extract 

Remarks: 

I 



No. I Tun. 

Timoe: 

Brew No. 

105 

............ ~... . ... Date~~.,,U~·, 

Malt ... ll...~. ,. .. ~:.. .;l'~C h1. ,,;,_, 6.lT/4 
Hops.;t?ll.,~.l'. .. r/~.31£~.v.,a::4'?h.i,, .. .. ~: .. ~.re.d.<l. .. '1.'<> 

....... .... /t'l.~o ..... ... ../..d. ... ... '. ...................... ~;>,~~ .. ................ . 

Started to mash B' 0 

7r 
Malt all in, T. 

~/,J• ... . Underlet on ; Steam.,.-:.~ ... 

Finished mashing, T ... /..:!..4':.~. 
Set taps; Heat .... /..,?..~ .. # 

"Striking Heat" ... 

"Initial Heat" .. /.;f~~.~. 

Into Kettle 

. /~.f . bbls. 

Run to storage ... . 

Loss 

........ £ ..... bbls. 

Quantity recorded in Cellar .. 

Balling of wort .............. / 2. ... £ .,r,?..a ...... . 

Balling of beer....... .. ....... . ,£, .. 9..o/, .. 9. 

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

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

Real Attenuation .... 

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

Remarks: 

First runs .. /?.. .. ~;!,-::. % 

Last .. /.. Z.4 .. % 

Water: Mash ...... )'£. ....... .. ..... ... bbls. 

Out 

. ./r.t . .. bbls . 

Underlet .... / t{. .. . 

Sparge ..... /.~.t.. 

Hop Sparge .... ... 

Total.. .... ¢ .&'.~ .. 

Kettle Test 

. .. ..//... .?. ........... % 

Air ... 

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

...gals. 



Brew No. 

106 
No. 7. Tun. 

Times: 

~,t,/' i,y ,Ye l"z"/e 
Hops?:P . ... d.'1 .. ~.ir. .. 
..... /tJ .. ... /...R.~ •.. 2:.,r:::.~.~ .. 

Started to mash 1,/,{' • 
Malt all in. T. 

Underlet on ;£4, •; Steam.;.H..~: 

Finished mashing, T .. ./,J~ .. 
Set taps; Heat .... / .,f).~ 

"Striking Heat" .. ... 

"Initial Heat" ... ./..'."f..l". .. 

Into Kettle Loss 

.../ ,r_ bbls. ........ ~ .bbls. 

Run to storage ... 

Quantity recorded in Cellar .... 

Balling of wort ...... ........ _/,!/.1..~ip .. ll 

Balling of beer... .. .... £,.k..ft,>. 

Apparent attenuation ... 

Alcohol 

Real Attenuation 

Real extract 

Remarks: 

Out 

First runs .. ./ f,_ £.J. .-:- % 

Last .. ./,!rt~~ % 

Water: Mash ............ /..C: ............ bbls. 

Underlet .... /..C.. .. . 

Sparge .. .../f.f..? 

Hop Sparge .. .J, .. . 
Total ..... ) .1.1.lf .. .. 

Kettle Test 

.. .JY .Q .bbls . JJ.. t..5.-:. .... % 

Air ... 

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

...gals. 



No. f Tun. 

Timoe: 

Brew No. 
107 

............... ~. ...Date;iL:fo.--_;,?'.,&,.,:, 

Malt . . f?&?:7J. ... .. .. ,1rr J1tf:o. 
Hops.-7dM~P..•.<'4All.tya~~~.t:1.-,d!,:"L-!'.r,(.t.'.A'd.,:,1..#.:9. .. ~.L!!!.H..G..1.~c?. ....... . 

........... /.tP. ... ....... .. ....... .Lt? ....... .. : ................ aU::~~ ....... . 

Started to mash 

Malt all in, T. 

,!££" .,, . Underlet on/~ ; Steam.,., ... 

Finished mashing, T ..... /J.L." 
Set taps; Heat ..... /.t .. 'i::i ... " 

/ ~j' . La .. 
Sparge /µ ; Hop T 

"Striking Heat" ... 

"Initial Heat" .. ./.~J":.~ 

Into Kettle 

/1'...f. bbls. 

Run to storage ... .. 

Loss 

.. ....... f. . .... bbls. 

Quantity recorded in Cellar .. 

Balling of wort ..... /.!..-... :Z..? .4 .... . 

Balling of beer ······•······ t#:,.1..t-:. .. 9,.t ... .. 

Apparent attenuation 

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

Real Attenuation 

Real extract ......... 

Remarks: 

First runs /,?,..?...?..~. % 

Last " .. .. /...z",;f:::... % 

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

Out 

. /~". ... bbls. 

U nderlet .. /..?.. .. . 

Sparge .... /,£JI':. 

Hop Sparge ..... .. 

Kettle Test 

.//.9. .... % 

Air 

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

...gals. 



Brew No . 

.108 

No. '/. Tun. 

Timeo: 

..... . =ZLIL ... . ..... 
Malt .. Y..2'(!.~. e ............. 3#'4.G!:J,V -Y<'1"1'Yc. 
Hops>.4!k.r.J'17,.l.'4 .. 0.t;.,J.~'.;«e.lfc'f,{./:.¥.rA.-::ffl..t'r.'.'~0.,1.:-:1r..~.<!'.~.~ •. /'.,(.'-·~!F..,U? 

..... /11. .. ... /.P .. ...... ~.S:'.: . .4~ .... 

Started to mash "-f' • ,.,,. 
Malt all in. T . 

2.ot. . 
Under!et on /(. ; Stea~.~ .• 

Finished mashing, T./r,.• .. 
Set taps; Heat.....f,,rl._6. 

JJC• 1,,,-• 
Spargo/~ ; Hop T 
"Striking Heat" ... 

"Initial Heat" .. ./~J.'.: .. ~. 

Into Kettle Loss 

.. ./cf:.Lbbls. ....... .F.'. .... bbls . 

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

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

Water: Mash ........... . k..". .. ........ bbls. 

Out 

. ./.f::llc .. bbls. 

Underlet ..... ./.<, .. . . 

Sparge ... ../H:..'l.. 

Hop Sparge .... , .. 

Tota! .... ).ff..7 . 

Kettle Test 

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

Air 

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

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

Balling of wort .... 

Balling of beer ...... 

Apparent attenuation 

Alcohol... .... 

Real Attenuation .... 

Real extract .. . 

Remarks: 

................ /:;,.,,,;,..Z 

···················e!·,t.t.a 



No./ Tun. 

Times: 

Started to mash :J/ 0 

Malt alJ in, T. 

Under!et on'!(/!" ; Steam . .?.~. 

Finished mashing, T .... /.$ .~F .. • 

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

/tf~" Sparge /~ ; Hop T 

"Striking Heat" 

"Initial Heat" .... ./.6."..f.'." 

Into Kettle Loss 

.. /..f..P. ..... bbls. .... .i.' .... bbls. 

Run to storage ... . 

Quantity recorded in Cellar .. 

Balling of beer ................... ........ .f.. .: .. ~···"?·a. 
Apparent attenuation ...... 

Out 

Brew No. 

109 

First runs. /£, d. ~. % 

Last " .. ..0., . .?.'"-.~·•· % 

Water: Mash ..... .... .7.L:. . .. .......... bbls. 

Underlet ...... /..C. ... . . 

Sparge ...... /.#..6-': .. 

Hop Sparge ..... ?. .. 

Kettle Test 

. /£.o . ... bbls . 

Air 

........... Balling .... 

. .. gals. 

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

Real Attenuation ....... . 

Real extract ........ . 

Remarks: 



Brew No. 
110 

No . .2.Tun. 

Times: 

...... 

Malt .... r..f.dt/... @ ..... .. ,4 . ... ~. 
Hops.l.cR./r.# .. .f.~J.,.-:o.P.t!.J.y.(.,;,_,,_~.._.,; .. Lc.-,.~at!le.-!0.-1:::,f::&.'!'1.-!~ .. .. f.'/I 

/!?. ... ./I .. >. ~: . 

Started to mash I.fl. • 
Malt all in, T. 

'-
Underlet on ; Steam .. ;!! .. .• 

Finished mashing, T./..-!.7::'.'.". ... 

Set taps; Heat .. ./.~.7 .. 

Sparge /~ Hop • 

11Striking Heat" ... . 

"Initial Heat" ... /#.Y..~ 

Into Kettle Loss 

.. ../ff'.:.bbls. . ..... ..... s.'.: ... bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort ···············-··/,2., .. /.,po. 
Balling of beer ............... .. .. .1/.: .. 7.fU. 
Apparent attenuation ... 

Alcohol... ..... . 

Real Attenuation 

Real extract 

Remarks: 

Out 

First runs / f. .. .t(.... % 

Last .. /.. >.~ % 

Water: Mash ............... ]~ ...... bbls. 

Underlet ... ... ./...C. .. . 

Sparge .... ./1/.1 

Hop Sparge ..... f .. 
Total....6H:./f. 

Kettle Test 

. .... /.$':.(! .. bbls. / 1,?.J.~ % 

Air ... 

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

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



No.;/Tun. 

Times: 

BrewN,o. 
111 

................ ~,... . ........... Date.~~.~~/ 

Malt .... £~a ...... .~~········· k«/4 
Hops .. c!.t>..U .. :ra .. ~.~d . .d/J. .. l.y../.f.•.-d?°LIIY..P..-r,a-:&.'L:,~;f.~r~.r .. 

.... /~ ..... ............... L"···~···: .................... .1,tr.~ ~ .. 

Started to mash '1/"' 
Malt all in. T. 

-'1/4" ,, . 
Underlet orf"_::;;r ; Steam¢ .. .. 

Finished mashing, T ... /1."L~ 
Set taps; Heat .... ./..#.'.~." 

Sparge ; Hop 

"Striking Heat" ... 

"Initial Heat" .. /.~I': .. 

Into Kettle 

... /L'.z' .. bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Loss 

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

Balling of wort . ............. / ,i!./,1..~.tf? .. 4 . 

Balling of beer ... ........ .1.:.~ .. "l .. P. 

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

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

Real Attenuation 

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

Remarks: 

First runs ./P .. ? . % 

Last " / ~t::_.,_ '. % 

Water: Mash ... ..... 7.2. . .............. bbls. 

Underlet ... ./.?. .. . 

Sparge ..... /~-:f( 

Hop Sparge . .... C .. 
Total ........ .cl. .. #.-?'.' ... . . 

Out Kettle Test 

.. ./£.!? .. bbls. /[9. .. % 

Air ...... . 

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

. .... gals. 

1, 

II 

I 

I 

I 



' I 
,, 

i 
I 

' I 

' 1,1 ; 

i 
I 

i i 

II 

I: 

Brew No. 
112 

No. l( Tun. 

Timee: 

Ii 
Ir 

'i 

l1 

Malt ... T.f.r.J! .. e.~,.····~··~:;;;t!;ji.: .•••.••••••••..••• ;::.~~:!/ 
HopsJ.<>.K~ .. Dt .. .J'Lt1/.1ti .. .. :IJ.f?.O.'-.• r.JI. 

..... l.t.~ ..... /a.~ ........ .rL. . .r.:..~.~ . 

Started to mash • 

Malt all in. T. 

2UJ • s lh " Underlet on /' ; team ........ - • 

Finished mashing. T .. .l.,f1l..". 
Set taps; Heat .... .//1."J:r. .. ' 

Sparge ~•:Hop 
/.S7f 

"Striking Heat" ..... 

"Initial Heat" .. /~.? .. 6. 

Into Kettle 

.. ./..f'~bbls. 

Run to storage ... 

Loss 

.......... f.:: ... bbls. 

Quantity recorded in Cellar .. 

Balling of wort ..... /'-, ... u-...Z. 
Balling of beer. ......... J::>.~ 

Apparent attenuation ... __ 

Alcohol... ....... 

Real Attenuation .. 

Real extract 

Remarks: 

Out 

First runs /K../J~ % 

Last " (! , f..~-::.. % 

Water: Mash . ........... 'J.£. .. ....... bbls. 

Underlet .... /..C. ... 

Sparge .... .//1.kf, 

Hop Sparge ... (. ... 

Kettle Test 

. .. Jl:'.0 .. bbls . /I, 'U.-:_ % 

Air ... 

......... BaJling ... .. ...... % 

...gals. 



Timeo: 

Started to mash 

Malt all in, T. 

Underlet on~ 0 ; Steam.,?.~ 

Finished mashing, T .... /.<f./...." 
Set taps; Heat .... /.ef?.':'. " 

"Striking Heat" ... 

"Initial Heat" .. /#:~,?. .1 

Into Kettle Loss 

.. /.f...f . . bbls. ...... £ ...... bbls . 

Yea~:~?.'°: / ,t;,2 

Run to storage ... .. 

Quantity recorded in Cellar .... .. 

Balling of wort ....... ..//..f.~ .. ~.9.a. 
Balling of beer..... . .. ~i ... ~ . 

Apparent attenuation .... 

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

Real Attenuation .. 

Real extract ........ 

Remarks: 

Brew Nq. 

113 

First runs . /1?, .. :,:, . . % 

Last " ... .. (?:.9.'.J.~.. % 

Water: Mash ...... .2'<{ ................ bbls. 

Underlet ..... /.6. .. . 

Sparge ..... /£9:. 

Hop Sparge .... .. 

Total ..... d..#..7, 

Out Kettle Test 

. .. /£A .... bbls. //, . .P.. .. % 

Air 

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

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



Brew No. 

114 
No. ~ . Tun. 

Times: 

Malt l::r!H.J. e ~~::::::·:::::::::::;::~;:/7?.1; 
Hopsl,tl.~~ .. r.tr. . 
..... H ... .... .14 .. ~,-~.!.:-~.~ 

Started to mash 

Malt all in. T. 

Underlet on 7{" •: Steam/.~ .• 

Finished mashing, T .. /.fO. .. ~--
Set taps; Heat .... /.J:r. .. • 

Sparge ,I.ff •: Hop • 

"Striking Heat" ... 

"Initial Heat" .. //~ .. ~. 

Into Kettle Loss 

.. /.cr.,t::-bbls. ... i" .... bbls . 

First runs ... ./L .. Y... % 

Last " . ../, .. <1. % 

Water: Mash .. .......... 7...C, . .......... bbls. 

Out 

.. .. /r..Q. .. bbls. 

Underlet .... ./..(. ... 

Sparge ... ./U..tl. 

Hop Sparge .... ... 

TotaJ.2. ... -1...Y ... 

Kettle Test 

.. .//.?... ........ % 

Air 

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

Balling of wort ....... .... L,l..-./~ .:9 .11. 

Balling of beer ........ ...... A .. :.J ... . 
Apparent attenuation ... .......................................... . 

Alcohol... 

Real Attenuation 

Real extract ... 

Remarks: 



No.7Tun. 

Times: 

Brew No. 

115 

Malt ..... . ?f:~ .. : .. Da;~;:;~;, 

Hops . .1..a/(&.~~fl./p;flt:. . .f.y/.~.-&:-L~P.. .. d./.i!. . .4k.fr..iy./.i?..":A'd.-#....~.-Q.~/.-rPt1-># 
./<?~· .... .... ..... /t? .. ... '. .............. c?...~~~ .. .. ........... . 

Started to mash 

Malt all in. T. 

Underlet on~ ; stearn,,1..~: 
Finished mashing, T .. /.£/ .. • .. 
Set taps; Heat.. .. /..f..:?:"' 

~d 
Sparge / ~r/ ; Hop 

"Striking Heat" .... 

"Initial Heat" .. /E..,?.~. 

Into Kettle Loss 

... //.r. .. bbls. .. .. £ .... bbls. 

Yea~ ·.~.~ . ././o 

Run to storage ... 

Quantity recorded in Cellar .. . 

Balling of wort .. ./..1..: .. o. .. :i ." .. ~ti. 

Balling of beer............. l. ..( l 

Apparent attenuation .... 

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

Real Attenuation .. 

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

Remarks: 

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

Last " ... P,.?.#.-: . % 

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

Out 

/,/J/..bbls . 

Underlet .. /~ .. . 

Sparge ..... /-t'.-7". .. 

Hop Sparge .... t?. .. . 
Total ....... ri'.t.V.~ .. . 

Kettle Test 

Air 

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

...gals. 



Brew No. 

11 G 

No. Y.Tun. 

Timoo: 

Started to mash • 7( 
Malt all in. T. 

2:ad ' 
Underlet on /( ; Steam-',.""""7._ 

Finished mashing, T. ,/,,rf .~. 
Set taps; Heat.. .. /J:'.::'7. .. 

Sparge ;'f.{ Hop • 

"Striking Heat" ... 

"Initial Heat"./ .. ~.Jr ... 

Into Kettle Loss 

... /.tJ?r,.bbls. ... ... bbls. 

Run to storage ... .. 

Quantity recorded in Cellar .. 

Balling of wort .. .. .......... ././...:1.."#..~.!fJ.t>. .. .. 

Balling of beer .... . 

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

Alcohol.. ....... 

Real Attenuation ... 

Real extract 

Remarks: 

First runs ... / .Y.. . '/ .. % 

Last .. ,.~x:. % 

Water: Mash . ............. 7.f. ........... bbls. 

Out 

..../r.Q. .... bbls. 

Underlet .. /t. .. 

Sparge ..... /1/,),.,.. 

Hop Sparge ... I';. .... 
Total..~.'f. ... 9 .. 

Kettle Test 

. .... ...//, i.1..-.:-. % 

Air ... 

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

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



B 

No. 1.Tun. ······ .. · ~..... .. .. Date~/,.~;;,, 

Malt ... r..f...t:J::9. ... .. <':... .. ~...... J.,,,-,d i:;._~h ,f"e-'rf'/-.:._ 

Hops~(!.f'.tfc . .f.?).-!/.(fl.,ll_.<l.!..1/4-:-4..(:t~'-•t!? . .''lt:.~.&.:.,!.0..J..?.f./.t.(.'1,0.,11/.~.4..f..~ ll 

Times: .... /~ .. ... . /fJ .. .. .:1-.~~~ ... .. 

Started to mash 4/1" . 
Malt all in, T . 

.2U" ,, ' Underlet on ,1(, ; Steam..,~ ... 

Finished mashing, T .... /.0. °. 
Set taps; Heat ... /.J.:(.".. 

Lf,f'" Sparge 7J=? ; Hop 

"Striking Heat" ... 

L.2fl 

"Initial Heat" ... /#.!.". .. '.. 

Into Kettle 

. ../F.:-1.:-.. .. bbls. 

Run to storage ... .. 

Quantity recorded in Cellar .. 

Loss 

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

Balling of wort ............... /,,1..,./.f.-. .. ';J..f?.. 

Balling of beer ................. 2., .. ~.J.: ..................... . 
Apparent attenuation 

First runs . / .?., .. k % 

Last " / , ~j_~ % 

Water: Mash ... ........ i .. C . ........... bbls. 

Out 

../R.':.<1. . .. bbls . 

Underlet ..... /..?. .. 

Sparge .. ../#..r.. .... 

Hop Sparge .... t ... 

Kettle Test 

12,4. % 

Air .... 

.. ........ Balling ....... 

...gals. 

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

Real Attenuation ... 

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

Remarks: 
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Brew No. 

113 

No. Tun. 

Times: 

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

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

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

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

/~I"'" Started to mash 

Malt all in. T. 
,,?/,?" ,,, . 

Underlet on,?.;, ; Steam...,-.-.. 

Finished mashing, T .. /~/.~ .. 

Set taps; Heat .... /.f..:;f."~ 

Sparge #';Hop • 
''Striking Heat" ... 

"Initial Heat" /~; .. <> 

Into Kettle Loss 

.. ./1?!..r .. bbls. .. .//.. ... bbls. 

First runs //..;';I.~. % 

Last " ..... /...?.. % 

Water: Mash . ...... J!~~ .. ............. bbls . 

Out 

._/,/-1( ... bbls . 

Underlet .. ./1.. .. . 
t 

Sparge .... /,. 

Hop Sparge .- . .t.:: ... 

TotaI... .. /J~J.~ ... 

Kettle Test 

Air ... . 

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

Quantity recorded in Cellar .. .. gals. 

Balling of wort ............ //J'.~a. 

Balling of beer ...... /, .... 'i'.. 

Apparent attenuation 

Alcohol 

Real Attenuation 

Real extract ... 

Remarks: 



No./ Tun. 

Timea: 

Malt .£~@. · ~?~-... :. . ... Date ... ~/;(;%./ 

Hops .. JQ.d.~3/-/..6.-&.:lf.-Y.~ .. ~/...!..~ .. .Jl..~ .. o;/-r#..!?...a.Ci.. $..:!?.., ..... 
········/P .. .k..41:.., .............. ./.111..~ ............ .... tl.'.;f~~ .. .. ./.."'!%.:,,s. 

Started to mash 

Malt all in. T. 

Underlet on ';1[!2d ; Steam;.~ .. 

Finished mashing, T ... /?a." .. 
Set taps; Heat .... /.~ . .r.:." 

Sparge $~Hop 

"Striking Heat" ... 

"Initial Heat" .. ./A.:'J." .. 

Into Kettle Loss 

_/.,f_,f._ .... bbls. .. .... £. ...... bbls. 

Yea~--~~// I 

Run to storage ... .. 

Quantity recorded in Cellar ..... . 

Balling of wort ................ _.//.. .. .. "-7.a. 

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

Apparent attenuation. 

First runs ¢...~.:. Z. ... 
Last .. /,,?. 

% 

% 

Water: Mash ..... .... ,7'7 .... ........... bbls. 

Out 

.. //.".9. ... bbls . 

U nderlet ... /C:. .. . 

Sparge ... ../.i..'.O. 

Hop Sparge . ... .t, ... 
Total... .... rl.~,,1_ 

Kettle Test 

. ... ././.~.~#.. .. :. % 

Air ..... . 

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

. .. gals. 

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

Real Attenuation. 

Real extract ....... . 

Remarks: 



I 

1 1 

I 

I 

l 

I 

j 

I 

I 

! 
J 

Brew No. 

120 
No. :>,. Tun. 

Times: 

Malt .. %~u.P .... e.~~-·:::::: :::::::: ·;;;:t,t::.;;-/ 
Hops.:l..o.ctl..Dt,.l.1.Qt:. . .. ,t.:t..£'/.t1 .. U&, ... l..lJ. .. 

. /(/ /1L .~ .. 2J~.d~~ 

Started to mash "fl 0 

Malt all in, T. 

/l;t'/J... ., .,.__ --Underlet on/(, ; Steam.r..==» .. , 

Finished mashing, T .. ../£:1':: .. °. 
Set taps; Heat ..... / .. f-z'. .. " ~· /, .... 
Sparge ; Hop r 
''Striking Heat" ... 

"Initial Heat,0/..1,!',P. .. *. 

Into Kettle Loss 

.. /JF.:r,.bbls. ..... ?: ... bbls . 

Run to storage ... .. 

Quantity recorded in Cellar .. ... 

Balling of wort ..... ... /.,/.,./.f..~"7.0 

Balling of beer .. ...... i: .. .'?. 
Apparent attenuation ... . ...................................... . 

Alcohol... ....... 

Real Attenuation .... ... . 

Real extract ... 

Remarks: 

First runs .... 1£..J... % 

Last .. /,kf % 

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

Underlet .... /f .... 

Sparge ... L/1.f.':.. 

Hop Sparge .... . C ... 
TotaL;).jj_r_ 

Out Kettle Test 

. /y;Q .bbls . ll..f&-::_% 

Air ... 

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

...gals. 



No.$Tun. 

Times: 

Started to mash 

Malt all in, T. 

Underlet o~'; Steam..,1..~ .. 

Finished mashing, T .... /,j., :;I: ... 0 

Set taps; Heat ... 

"Striking Heat" ... 

"Initial Heat" .. ./-f.:J:..~ 

Loss Into Kettle 

/~(L .. bbls. .... £'. ..... bbls. 

Run to storage ... 

Quantity recorded in Cellar ..... 

Balling of wort ./l, ... k.-17 . .4. 

Balling of beer ......... ......... 1., ... 7, 

Apparent attenuation .... 

Brew 

First runs .. /.'?-_ '?. . 
Last " ... 9 '. .£ ... 

% 

% 

Water: Mash . ......... J(.,£', .. ... bbls. 

Out 

../tf.t;! ... bbls. 

Underlet .... /.tf __ 

Hop Sparge ... .. 4. ... 
Total ...... : . . ~1.'.'.Z. .. 

Kettle Test 

//,&. . % 

Air 

...................... Balling ..... 

.. ..... gals. 

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

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

Real extract ........ 

Remarks: 

~ ---.. ·--------·----- -



- .,i 
ll Brew No. 

12? 
'· 

1, 

I No.Ji,:run. 

1, 
Times: 

I 

Iii 

I 

II 
i 

I 

Ii 
1 I 11 

........... ........................ Date.!l.~rfo/j-Jl:(;~/ 

Maltf:'.,/{..<Hl . .... e. ... ... ..... . 
Hops . .J t1../:[ 6 . 4.!'-.cl. .~.,?,,.!?.A',ft. ... 1..:)/1. 

.... II...~ /a . -:?->a .,.. "'4-, :i,,,1..~~ ~/~,f;:-:"2,.s: 

Started to mash if'' 
Malt all in. T. 

Underlet on !ft- 1
; Steam.l~ ... 

Finished mashing, T ... /.f"..9.. ... 
Set taps; Heat ..... /.J.7.. • 

Sparge/5f:f. •; Hop L/' • 
"Striking Heat" ... . 

"Initial Heat".//2.'.r. .. 

Into Kettle 

... /,£9::"..bbls. 

Run to storage ... 

Loss 

.......... r. ... bbls . 

Quantity recorded in Cellar .. .. 

Balling of wort .. , .......... .1/.J.,E: .,Z.. 
Balling of beer ..... 

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

Alcohol... ...... 

Real Attenuation. 

Real extract ... 

Remarks: 

Out 

First runs ... ./7 ... 7.... % 

Last " .~ •. ,.,,= % 

Water: Mash ... ......... rP .......... bbls. 

Underlet. .././, .. 

Sparge .... /..,r-:.~ 
Hop Sparge ... .. C ... . 
Total..;l,,.~:::--/f ... . 

Kettle Test 

. .. ../2::.<Lbbls. . /f..:iJ-::-... % 

Air ... 

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

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



No . .< Tun. 

Timea: 

Brew No. 

123 

Malt .... ~1/..HJ. ... c'...~~. 
Hops),ciltf'.~ .. ... ~.? 

.... /fi .. ..... /..11. .... ,:J,.:.J .. 

Started to mash 

Malt all in. T. . 
Underlet on :J/f ; Steam.2: .. ... 

Finished mashing, T ... /.rf.. -
Set taps; Heat ... ./£7. ... • 

Sparge /If!.•; Hop 'r' 
"Striking Heat" .... 

"Initial Heat" ... /.f.?l .. ~. 

Into Kettle Losa 

.... /Y.r .. bbls. . . .. f.:' .... bbls . 

Run to storage ... .. 

Quantity recorded in Cellar .. ... 

Balling of wort ... ........ /.1.': .. t?. ... ?~•····· 

Balling of beer ........ .. ..... fl. .. '. .. 7 

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

First runs /f'. J. 71.,. % 

Last " ../, .J... % 

Water: Mash . ............... r .CI ....... bbls. 

Out 

../£() ... bbls. 

Underlet ... .. /-? .. 

Hop Sparge ...... ?. .. . 
Total .... 2:6.~ 

Kettle Test 

...... //..f...j.~ .. % 

Air 

.................... Balling .... 

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

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

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

Real extract .. 

Remarks: 



Brew No. 

124 

No.t Tun. 

Times: 

··· ··········~·' ·. 
Malt . . .ff.':@, .. . . ~:. M#/e ffri{;s. 
Hops .. c,lo..lf1i. . ..?P., .. /t1.Af1 . .1y/~~&,-'/2;i.~/.,f:;U,../.,y1//#.~k.d.~#..<1 ... ~/t1.#..4. .. #., 
....... /t::1 ..... ~· ......... La.~ ... , ................ ,;u.~ .. ..r...LC.. ................... . 

Started to mash 

Malt all in. T. 

. Underlet on~ ; Stearnpf.~ .. 

Finished mashing, T .. /tf.t?..4 ... 

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

"Striking Heat" ... 

"Initial Heat" .. /.;f. .. ;.? .. '." 

Into Kettle Loss 

.. ./.J.'J.'. .. bbls. ..... J". ..... bbls . 

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

Last ........ /.!:.... % 

Water: Mash .. ..... ,7"7:. . ............. bbls. 

Out 

... ./L!!! .... bbls . 

Underlet .... /~ ... . 

Sparge .... /..1...e ..... . 

Hop Sparge .... ... 

Totai... .. c/..f.:?.° .. 

Kettle Test 

Air ... 

. .. % 

Run to storage ... ....................................................................... ..................... Balling .. . ··················•·% 

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

Balling of wort .............. ./.?, . .?.,:?.. ~-fl·~· 
Balling of beer 

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

Alcohol.... 

Real Attenuation .................... -•••- ...... .......... 1 •............•. 

Real extract ... 

Remarks: 



Brew No, 

125 

No. 7- Tun. Malt.i::#.tfr/. ::::· .... Da~#,,,,1.~.~ 
Hop.J.~ ,t~~g//,(AY.--:."',>.~!(/~-;r/,f?:.9..?-'../~.'?#.. . .<f. ... r1. 

Timeo: ........ .ld ... ..... /.4.~ .. , ....... ... 2.: .. q.~~ .. ~/~~/.'!:.f. 

Started to mash 1./,! O 

Malt all in. T. 
2i£. -

Under!et on /t ; Steam). .. .... 

Finished mashing, T ... ./.j ~Y..." 
Set taps; Heat .. ../ .. iJ .. " 

• _1,l_f· 12! 
Sparge J3"'? ; Hop C, 

"Striking Heat" .... 

"Initial Heat". /!f.t..~ .. 

Into Kettle 

.. ./.fJ' .. .. bbls. 

Run to storage ....... 

Loss 

....... i:'. .... bbls . 

Quantity recorded in Cellar .. . 

Balling of wort 

Balling of beer. 

...... _//,!(i~p.,:,. 

.. A:.?':: 

Apparent attenuation .... .... . 

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

Real Attenuation .. . 

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

Remarks: 

First runs . /r...~ . % 

Last .. . . ./,. 4"... % 

Water: Mash . ......... JC ..... ..... bbls. 

Underlet ..... /?. ... 

Sparge .. ../11.-.r... ... ... . 

Hop Sparge .... l, ... 

Out 

/f.'.<1. .bbls. 

Kettle Test 

Air .... 

....... Balling ....... 

...gals. 



Brew No. 

No. J Tun. 
I 

I , 
Times: 

I!' ' 

,, 
,, I 

,, 
' 

I 
II 
I, 

111 

h, 

~-
' 

I , 

Started to mash 0 

Malt all in, T. 

& a • ,,, ,,,,.,._;. Underlet on/ T ; SteamQC' ........ ..... .. 

Finished mashing, T ... . /&/...~ 
Set taps; Heat . .... /.~.-P..• 

"Striking Heat" .... 

"Initial Heat" .... /.~~.:f.." 

Into Kettle 

.. /f..f:. .... bbls. 

Loss 

.. .. ...... f.. ..... bbls. 

First runs .. /9.,.#..":... . % 

Last " ... JL'l..r. .. .. % 

Water: Mash . .. .. .. .. . /..,Y . .. .. .. .. .... bbls. 

Underlet .. .. /(L. 

Sparge .... /£;,f 

Hop Sparge ... .& .. . 
Tota!.. ... ¢#.'R. .. . 

Out Kettle Test 

. ./.J'.<? ... bbls . 

Air .. . . 

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

Quantity recorded in Cellar .. 

Balling of wort 

Balling of beer .. 

Apparent attenuation ... 

Alcohol.. .. .. ... 

Real Attenuation .. .. . .. 

Real extract. 

Remarks: 

l/., .. t .. ,r.,,.. 
.. 2 :<. 

... gals. 



No. '/. Tun. 

Timeo: 

Started to mash 1./f 
Malt all in. T. ~· Underlet on 77:" ; Stearn.:!,.~ .,. 

Finished mashing, T ... ../.~.f...• 
Set taps; Heat ... .. //j'~{ .4 

/ IC, t 
'-J&f/ Cl/1. 

Sparge / iJ./ ; Hop h 

"Striking Heat" ... 

"i':utial Heat"l#.f..~ .. 

Into Kettle 

..... / Tf::-bbls. 

Run to storage ... 

Loss 

....... ¥.'. ... bbls. 

Quantity recorded in Cellar .. .. 

Balling of wort ................. ./.,,2., .. / .'!1,.'1. 

Balling of beer ................ ~.'. .. :.? .. 

Apparent attenuation. 

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

Real Attenuation ........ 

Real extract.. ....... 

Remarks: 

B °7 

First runs .. /.1,.#, % 

Last .. /:(,. % 

Water: Mash .............. '1..f.. ........ .. . bbls. 

Underlet .. .... .I..C .. 

Sparge .. ./!f...f .. 

Hop Sparge ... ... t . 
Total... .. ).#..? 

Out Kettle Test 

/..f:.P .. bbls . .... ...11 ... . 1 .. r: ... % 

Air 

............. Balling .... ··············% 

. .. gals. 



Brew No. 

123 
No./Tun. 

Times: 

/,::'_& 0 
Started to mash ff 
Malt all in, T. 

~/2'1 . 
U nderlet on~ ; Steam,;?'~ 

Finished mashing, T .. /.?..'L.~. 

Set taps; Heat .... / .,:f.;:;;'.0 · 

"Striking Heat" .... 

Into Kettle Loss 

.. Ll.:.L. .. bbls. ..... L .. bbls. 

yr~,"'1- .. ~f' 

Run to storage ... . 

Quantity recorded in Cellar .. ... 

Balling of wort ..... . /i:. tl4'.4?a 

Balling of beer ... . . ..... 1.,.7.. .. . 
Apparent attenuation ..... .......................... . 

Alcohol.. ...... 

Real Attenuation 

Real extract 

Remarks: 

Out 

First runs .. .1.(!,.l?.f~... % 

Last " /..t. ... % 

Water: Mash ......... /({. ............... bbls. 

Underlet ... /&'. .. . 

Sparge ... /,t.;!(. 

Hop Sparge ..... .? ... 
Total...£.?.~~ 

Kettle Test 

... /L',11 . .... bbls . /,;?._, t? .. % 

Air ... 

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

. ..... gals. 



No. ~•Tun. 

Times: 

B 

..... .~ . . .. Dat~M·-2.ft'.~7' 

Malt .. k..'l..~. .. ~.. J #</YI(,:. 7'7'/..,_ 

Hops.i:.~/rt;. . .r~./.(.!1./.J..~.J..'J!drd.e.c.'!..r.L/..??{!_(:,f.~/.?.J.~,t::Y.~4..~.Jl..('!~.G.'.~.~ .. 
... ll .. -/LJ; ....... /. .. <?. .. .. ..... :?:c.,,,.:.~.~··· 
Started to mash 

Malt all in, T. 

di' 0 

~o 
. ,2;L! . Underlet on /(. ; Steam2'.~.,. 

Finished mashing, T ... ./. 0%..~. 
Set taps; Heat .... ../<!I~ 

Sparge /ff Hop Lf 
"Striking Heat" ... 

"Initial Heat" .. /!./..,r._ .~ 

Into Kettle 

.... ./.tt'..bbls. 

Run to storage ... 

Loss 

... ....... !i'.'.'.'. .. bbls. 

Quantity recorded in Cellar .. .. . 

Balling of wort .................. ..... (.l.,./.(!1."-

Balling of beer ................ ... il..:.7 ..... ............................ . 
Apparent attenuation .... 

First runs . ./.r..'?. . % 

Last " ....... J ... .7..J..~ % 

Water: Mash ... ......... rt7__ .... bbls. 

Underlet ... ./.~. 

Sparge .. ../7.'. Ci 

Hop Sparge .... Ge 

Totat....)6' .. r'° ...... " 

Out Kettle Test 

/~()_ .bbls . .. /l,.~j_~% 

Air ...... 

....... Balling. 

...gals. 

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

Real Attenuation .. 

Real extract ......... 

Remarks: 



Brew No. 

130 
No.$ Tun. 

Times: 

Started to mash #f" 
Malt all in. T. 

,,1'/44 . 
Underlet on;r ; Steam,:.'-.. 

Finished mashing, T ... /.:/.7.. ... 
Set taps; Heat ..... /.t.'.~." 

"Striking Heat" ... 

"Initial Heat" ... /#.°P..~. 

Into Kettle 

. //'°.f. .. bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Loss 

.. if.'. ..... bbls. 

Balling of beer ................ .?:.?.:. .... . 

Apparent attenuation ... 

Alcohol.... 

Real Attenuation ... 

Real extract ... .. 

Remarks: 

First runs .. /?.£;..:.. . % 

Last " ./.f..l.::: .. % 

Water: Mash ....... .J'~ .. ............... bbls. 

Out 

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

Underlet .... /6.. .. . 

Sparge .. ./.[ tl.. 

Hop Sparge ..... .? ... 
Total....,,1.:?..P. .. . 

Kettle Test 

. .. ./11.-./ ........... % 

Air ... 

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

. ·····················································································&als. 



No/ ~ Tun. 

Started to mash 

Malt all in. T. 

~" # • Underlet on~ ; Steam .. ..-: .. ~. 

Finished mashing, T ..... /.~a.# 
Set taps; Heat .... /...f~T. .. 0 

Sparge ~ 6
; Hop ? • 

"Striking Heat" ... 

"Initial Heat" ... ./.d/..J':..0 

Into Kettle Loss 

. ./.,!;, ~. bbls. .. ... /( ... bbls . 

Y~.:~;(;c.://,F' 

Run to storage ... 

Quantity recorded in Cellar...... . 

Balling of wort ... ............. ./1', ... fl.. '7.,1. 

Balling of beer ................. /: . ./. 

Apparent attenuation .... 

Out 

Firstruns /,/:_?;?..-:-.. % 

Last " ..... ,[. ,?..,: . % 

Water: Mash ..... ...... #~ .. ........... bbls. 

Underlet ... .. /.P.. .. . 

Sparge .... .. /!?.,+.'.. 

Hop Sparge ..... fl.:: .... 
Total... ... /./,_ 'f. 

Kettle Test 

... //4".' ... bbls. . . ./t?..,./.. . ..... % 

Air .... 

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

... gals. 

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

Real Attenuation ...... .. 

Real extract.. ...... . 

Remarks : 

I 

\ 

' II I 

I 
: 

I! 

i 

II 

Ii 

'I 

I 

I 

II 

I 
I 



I 

Ii 
I 
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j 

I 

I 
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Brew No. 

132 

No.tf-.Tun. 

Timea: 

I 

Started to mash 

Malt all in. T. 

Underlet on~ •; Steam;/,.~-

Finished mashing, T .... /a ... 
Set taps; Heat ..... /J.J.'. 

"Striking Heat" ... . 

"Initial Heat" . ./ef11 .. ' .. 

Into Kettle 

.. ../ir./r..bbls. 

Run to storage ... .. 

Loss 

.. ..... J'.. ... ... bbls . 

Quantity recorded in Cellar .. 

Balling of wort ..... . 

Balling of beer .............. 4..: .. 2, .. <: .. 
Apparent attenuation ... 

Alcohol 

Real Attenuation ... 

Real extract 

Remarks: 

First runs ... / $.: .3 ... % 

r.ast .. ······"'-'··7··· . % 

Water: Mash ............ ~Jh .......... bbls. 

Out 

../J.f . .. bbls. 

U nderlet ... . / .. .... . 

Sparge .. ../..1..f'.. 

Hop Sparge ... ? ... 
Total .. .J..<f"J.' .. 

Kettle Test 

Air ... 

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

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



Timeo: 

Started to mash 

Malt all in, T. 

t!LP" ,, . Underlet on /b ; Steam.,;,::.~ 

Finished mashing, T .... /..~/. .. 4 
Set taps; Heat ..... /}.'.~ .~ 

//&-,. /?'o• 
Sparge / ~ ; Hop 

"Striking Heat" ... 

"Initial Heat" ... /-7.'.'...f..'.'. 

Into Kettle 

.. /,f,Y_ .. bbls. 

Run to storage 

Loss 

...... L ..... bbls. 

Quantity recorded in Cellar ..... 

Balling of wort 

Balling of beer. 

... ..//. ... ?. , .. ;1;, 

.... .'!'..i.. 

Apparent attenuation .. 

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

Real Attenuation ...... 

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

Remarks: 

_, 

Out 

Brew No. 
133 

First runs .. . / .P,. ~.:r. % 

Last " ......... !?: .. &.... . % 

Water: Mash . ...... /d.. 
U nderlet.. .. / 4. .. 

Spargo .... ./..-:'t'.S.::. 

Hop Sparge ..... ... 

Total.. ..... ,l.ri/. 2 .. 

. .. .. .... bbls. 

Kettle Test 

. .. f f {? .. bbls . .. ../{ 4.. % 

Air ... . ................... ........ . 

. .... Balling. 

... gals. 



t 

I 
'j ii I 

I i: 
'\ ,,111 • 

l 
1, 

l I 
l 

I ·' 
I 

I 

I' 

I 

j I 

I 

Brew No. 
1~i 

No. ? .Tun. Malt.r.H.HJ (2 ·==4.:~.~:· ........... Dare~,!.1..:;?,h 

Hops .. ~.?.l. ... ff.t:' .. 6.::-g._,/.<'.4:::A..t:.l"...t.'114"/,1..-::-,0..t:c ... <1..~L.:1 .. a .. .P...t?. .. .. ::i:i,,.. 
Timea: ..... ./.d .. ~/a.~ ... :!:,,=. u1!~1~/'.'..,f4s.. 

Started to mash ~• 

1Ialt all in, T. 

2u/ • fl. . 
Underlet on /(.. ; Sream.JI: .. .. -. 

Finished mashing, T .. ./~O. .... 
Set taps; Heat ... /J. . .':•.f. ... • 

Spargo Lif Hop t.)g • 
/./7 (; 

"Striking Heat" ... . 

"Initial Heat" .. //1..?.. .. 

Into Kettle Loss 

.... /kP.::.bbls. . ....... if':: .. bbls. 

First runs .... ./Y. .,... % 

Last " .. ..... O..,.Y..... % 

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

Underlet ... . ../.C.. .. 

Spargo . .. ./.!/.: .. t:, ... 

Hop Spargo .... . <; .... . 
Total ... 2-.,,f.:.J.. .... . 

Out Kettle Test 

. ..... /'h. .. bbls. //, . .#. ......... % 

Air ... . 

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

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

Balling of wort ... 

Balling of beer. 

Apparent attenuation. 

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

Real Attenuation ........................ .................. :. ............................................ . 

Real extract ... 

Remarks: 



No.1Tun. 

Timee: 

Brew No. 
135 

.... Da~~I."';fo·; 

Malt ..... £:.f'_Mt. ..... ... ~/.. ,7~,aa,;·,, ,-.,(,7 Kinh 
Hops .~Q..K/J..~.il.~./4..l!la.:1.y./:1.~A11:t1 .•. •. tf ..... . ~r.:!!.~ .. ~-o 

............. /.(2~, ... ......... /P.~ ................... ,;.~~ ... ~c ............ . 

Started to mash 

Malt all in. T. 

Underlet on ,%e"; Steam . .,?.~ .. 
Finished mashing, T ... /.~ <?.. .'!' 

Set taps; Heat ..... /..f..-:".f.." 

&J:'° /"1,d 
Sparge /:17' ; Hop '-= 

"Striking Heat" .. . . 

"Initial Heat" .. /£...£.." 

Into Kettle Loss 

. /r._,f': bbls. ... . E.. ..... bbls . 

Run to storage ... 

Quantity recorded in Cellar ..... 

Balling of wort ... .. 

Balling of beer ..... 

Apparent attenuation 

J:t. '.~.~:,;; 

.. g,7 .. 

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

Real Attenuation ........ 

Real extract.. ....... 

Remarks : 

First runs .. ,?..,:;,__. .. 9. . % 

Last .. P., .• r :.-:-.... % 

Water: Mash ..... /¢( ........ ......... bbls. 

Out 

.. /b> ..... bbls . 

Underlet..../~ .. 

Sparge .... /-1'.f':. ..... . 

Hop Sparge ... .. ?. .. 
Total... .... ,?.~ .?". .. 

Kettle Test 

Ii!., <! . % 

Air .... 

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

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



Ii 

I 

I 
I 

I 

: 

jl 

!II 

'II 
·I 

. 

I 

I 

I 
t I 

I 

: 

11 

II ,, 

-!!11 
11:, ~ 

! 

.I 

Brew No. 
13J 

No. (,.Tun, Malt .. fl.H.hJ ..... <2 .... <1.r=4.•~-~ ..................... Date.~/#-,t/·:/:7£.-/ 

Times: 

Hops .. #..?J. ... lr.tJ. .. 6.¥,'.r.&..e.1"4 . .,,,,,(.../..t..-::-o..~ . ..-!..~L~ .. a .. d.d. .. .. :J?,,,. ... 

..... /d .. ... ./a.~ .... ~.=..t:i/!.~,~./.'!,f,CJ,s.. 

Started to mash #--' 
1lalt all in, T. 

,2L°// ' fi. -Underlet on /C, ; Steam.JI: .. .. ~. 

Finished mashing, T .. /~0.~ .. 
Set taps; Heat ... /.1:-:.if. ... ' 

Sparge L.{f Hop alf • 
/./7 

"Striking Heat" .. .. 

"Initial Heat" .. /h'.2 .. 

Into Kettle 

... /.f:"£'.::bbls. 

Loss 

........ .f'.: .. bbls. 

First runs . . . /Y,.C,. . % 

Last " . . ... ll.,.Y.... % 

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

Out 

. ..... /611. .. bbls. 

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

Sparge .. ./!/: .. /, ... 

Hop Sparge ..... .. .. 

Total ... 2.,t/..3 . 

Kettle Test 

//,#. .... % 

Air ... . 

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

Quantity recorded in Cellar .. . .. gals. 

Balling of wort ... 

Balling of beer 

Apparent attenuation ... 

AlcohoL .. 

Real Attenuation .... 

Real extract ... .. 

Remarks: 



No.1Tun. 

Timee: 

Brew No. 
135 

.................... ~... ..Dat~~,(, '!';fo-1 
Malt.. .. £f'_h .. .... ~,... J#',8a.~·,, ;.Q ~lT/4, 

Hops .,J.'1.K/J. .. ~.~.~./(1.d~.:l.1//$.-,&(;../f4:g.,.<t./.#..'.,GZ'°./.ef.t;,//..:1.~M.-#.,.tl . .,.,.~,,(~.~ .. t·o 

............. /.a~, ........... /P.~ .. -................ ,2.,r~ .. ~: ............... . 

Started to mash 

Malt all in. T. 

Underlet on _,%e"'; Steam . .#.~ .. 
Finished mashing, T .... /.~.<?.~ 
Set taps; Heat.. ... /~.--:£. 0 

&J:'° /""d 
Sparge /~ ; Hop '-',,::; 

"Striking Heat" 

"Initial Heat" ... /£...£.~ 

Into Kettle 

. /E..Y.. . bbls. 

Run to storage ... .. 

Loss 

.. ..... T. ...... bbls. 

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

Balling of wort 

Balling of beer 

/.2, '.~ ~:z.; 
............... ~, .7 ... 

Apparent attenuation ... . 

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

Real Attenuation 

Real extract ......... 

Remarks: 

First runs . ef'P...-.. 9 .. % 

Water: Mash ...... J.'?(. . ......... bbls. 

Out 

./b> ..... bbls . 

Underlet... ./.C. 

Sparge .... ./1".'f.'. ... 

Hop Sparge .... ? .. 
Total... .. . .?.~.°7' . 

Kettle Test 

.. .Ii?., .. <? . . % 

Air ..... . 

.. ..................... Balling .. . 

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



Brew No. 

1J 
No. K Tun. 

Times: 

......... ~... . ..... 

Malt ..... F.°::2...~ ... e ... .. .............. JK,,,Tt;~• ,',vkeHl'e 
Hop12:i!.h.G .. 4."Jr..¥.,/.l..4t:.J..~,,:::,ae,E._;.,_-' . ./'.U.~d,:,f::°,L.~:?.'.t:h.~.~.J!.Jl.bP.4..$. . .J·o 

..... /A..~ ...... /<l .. ~, .... ?c-.,;,::-.~~ 

Started to mash (ff'" 1 

Malt all in. T. 

Underlet on •; Steam . .?.-.~ 

Finished mashing, T .... !.. . ..f.-P .. ~. 
Set taps; Heat .... /-!.:::?..• 

Sparge 7 Hop "211 6 ,,.r, ' 
• "Striking Heat" ... 

"Initial Heat" . ./..f..?.' ... 

Into Kettle 

... /.i:f"K..bbls. 

Run to storage ... .. 

Loss 

.......... Y .... bbls. 

Quantity recorded in Cellar .. ... 

Balling of wort L #:, . .L,r::%.. 
Balling of beer ...... .J .:.J. -. 

Apparent attenuation ... . 

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

Real Attenuation ... 

Real extract 

Remarks: 

Out 

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

Last .. () , 'f.J.~ % 

Water: Mash ............... LC .. ...... bbls. 

Underlet ..... ./£ .. 

Sparge ... ./.#...0. 

Hop Sparge . ... , .. 

Total .... ,?., .. ] .. .. 

Kettle Test 

. . /.f:~ .bbls . /L.1 ......... % 

Air ... 

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

. ....... gals. 



No. 9Tun. 

Timea: 

Brew No. 
137 

............ . ,,.ad,.. ...Date~~ . ..?.. .~°/ 

Malt . X fr?:P., . .. ... ..... ;l "'A4;,;, , ,·,~i;/.,. 
Hops . .Jo. K.:..J.:t1.~/. t:!. 3$. .ty /~:k .£~~(! ., /6.:&°f..tl p.' /.~~A.d:M.X~.,. / Q .. ~ a.~:g 

.... t.'.'.<l~ .... ........... .. /.P .. .. , .. ...... ........... ,?:t"::~ .. . .... .. . 

Started to mash 

Malt all in, T. 
;f/4" . 

Under!et on 7Z"" ; Steam . ..;1..~ 

Finished mashing, T ... /.f.'J. .. • 
Set taps; Heat.. .. / .~ ~, .. 0 

/ ~,y " / ,7'p" 
Sparge /~ ·j' ; Hop 

"Striking Heat" .. 

"Initial Heat" .. ./...:f.'f.'.". 

Into Kettle Loss 

. /£'.f .. bbls. ... 2 . ... .. bbls . 

Run to storage ... 

Quantity recorded in Cellar .. .. 

Balling of wort .. ... 

Balling of beer .. 

Apparent attenuation .. .. . . 

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

Real Attenuation ..... 

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

Remarks: 

First runs . r1 t?-.. . "f. .. % 

Last " ........ P.·.&..t.:.. % 

Water: Mash .... .. .. . 7--V. ......... bbls. 

Underlet ... / ef: .. . 

Hop Sparge .. .. ? .. . 
Total... ..... ~~,:Z .. . 

Out Kettle Test 

.. ./if:.(/ . ... bbls. . /-?., .<!..r: ..... % 

Air 

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

.. .. gals. 



Brew No. 

138 
No./. Tun. 

Times: 

............. ~. ....... . .. ,Date.~, 

Malt ..... f::.P.~ ... e. ... ..... ~.. . ......... ;#,,:I'd-_,,, 

Hops>.t .. <'l: t:. .. I.. JI . .. ,YL~.4.d.,.#.:~/4.~,(U:t.c.H.?..././.f.:;rt.,r,'.-:c_O/.Zl..71:.~M..!!.~,lL.f.,{fJl J 'Ii 

../tJ ... ............ /0. .... ~~-:..d~ .. ~. 

//yO 
Started to mash 

Malt all in. T. ~- . Underlet on /C: ; Steam.:Z,~ .... 

Finished mashing, T .. ./../..4:." 
Set taps; Heat .... /J.~'-··" 

/("c. * ~. 
Sparge /~ ; Hop , 

"Striking Heat" ... .. 

"Initial Heat" ... / .. #..!'. ... • 

Into Kettle Loss 

... /J':"t:f::bbls. ... K ... bbls. 

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

Last .. . .. IJL % 

Water: Mash ............ $-.:.0 . ........ bbls. 

U nderlet ..... ./. .. " ... . 

Sparge . . ../J..~ .. 

Hop Sparge ..... , ... 

TotaL.d,.li.(). . 

Out Kettle Test 

. .. / rt! .. bbls . 

Air ... 

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

Quantity recorded in Cellar .. .. gals. 

Balling of wort 

Balling of beer ........................ 2.., . .7..: .. . 
Apparent attenuation .... ....................................... . 

AlcohoL ..... . 

Real Attenuation 

Real extract 

Remarks: 



No. iL.Tun. 

Timea: 

Malt ..... ?'#.~. e ~. . ... Date..tl.,,.,: ~.1$7 
Hops .JO. _k(l.-. .. $..~ .. (1.: ,~.!:'./...;z,,11. .. df.t:: ... .. -:z:>. 
······/"-~ ./..t?.~,.26.-:.Afl~~-,-'._1.f:'(_1(_~ 

Started to mash 

Malt all in. T. 

~- ,< • Under!et on 7Z' ; Steam..l.."i:.~ 
• 

Finished mashing, T ... /t. P. ... 
Set taps; Heat ..... /.)-,t .. • 

@· 
Sparge / cJ r ; Hop 

"Striking Heat" ... 

.. Initial Heat" . ./~.2'. .. ~. 

Into Kettle 

.. ./..?_e._bbls. 

Run to storage 

Quantity recorded in Cellar .. 

Loss 

.. bbls . 

Balling of wort ··••···········-........ ././ .. #../4 
Balling of beer ...................... :?· . .'/.. .. '. .... . 
Apparent attenuation ................................. . 

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

Real Attenuation 

Real extract ....... . 

Remarks: 

First runs ... /.8.'7. t? . % 

Water: Mash ............ .?...(; ........... bbls. 

U nderlet ... .. ./.(, ... 

Sparge ..... ./l.. y:-_. 

Hop Sparge ... .. f. .. . 
Tota!....2:.#.~ .. . 

Out Kettle Test 

. ..... /.Y. .. 11.bbls. 

Air ... 

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

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



No.3Tun. 

Times: 

Started to mash %" 
Malt all in, T. ~.., . 
Underlet on //t ; Steam).'-.. .. 

Finished mashing, T .... /!..L.1 . 

Set taps; Heat .... ./.#..·tf...4 

"Striking Heat" ... 

"Initial Heat" .. ./.~..f'."'. 

Into Kettle Loss Out 

First runs.~/J: .. ; ...... % 

Last ... t1.,1:r % 

Water: Mash ..... ..... ,7L . ............. bbls. 

U nderlet .. ./..~ .. . 

Sparge .... ./#...1.. 

Hop Sparge ..... ... 

TotaI...J..#...2... . 

Kettle Test 

... /rf:'. .. bbls. .. l'. .... bbls. . ./1.1. .... bbls . 

Air ... 

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

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

Balling of wort ............... /,,?.,.?~'.'/?.-"' 

Balling of beer ............... J., .. ~.~: .. . 
Apparent attenuation 

Alcohol.. ......... , .... 

Real Attenuation. 

Real extract 

Remarks: 



No.#Tun. 

Timea: 

Brew 41 

~- ... D;::t.'g,.·· -~::-./ 
Malt .. £ .?..t'7L• ... ..... ~.'. ., QC,~- ........ ,"'1,1,, ./e 

Hops.,,1. 4. Xt.; ~:a -,ua BIJ 1. y.a.'4fJ::.l.{~: •. ~/.~k.r.,:t'.?.y'1/:!.'/.i.Br~/l~111.#.0 .,., 
/d. ... ~o .. .. . ... . ...... /d. ..... ~ · ................... .!.r.~ .... ..£-,...4.r.· ..... . 

Started to mash 

Malt all in, T. 

Underlet on f/ff •; Steam . .1.~. 

Finished mashing, T .... /~.~r..0 

Set taps; Heat ..... /.1.:~." 

Sparge @~ Hop '3 • 
/~·:i 

"Striking Heat" ... 

"Initial Heat" ... /..;t.:'1 .. :" 

Into Kettle 

.. ../J'.cf' . . bbls. 

Run to storage ... 

Loss 

....... L ..... bbls. 

Quantity recorded in Cellar .. .. 

Balling of wort ... . 

Balling of beer ................. -?.: .. "f .~ .. .. 

Apparent attenuation ..... . 

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

Real Attenuation .. 

Real extract ....... . 

Remarks: 

First runs . .,?./, P..~~ . % 

Last " ...... '2, .. .t::. .... . % 

Water: Masb .. . .... rd. .. . ....... bbls. 

Out 

.. ./f4 ... bbls . 

Underlet ..... /.4: .. . 

Sparge .... /.?,r.. 

Hop Sparge .... .? .. 
Total ..... tf'-,./P. .. 

Kettle Test 

.//.?. ........... % 

Air ..... 

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

. ... gals. 



Brew No. 

142 

Timea: 

Malt ...... L,rb..· ....... ~~:~:····D•~ ?.f;f11/ 
Hops .fdll/..f•()//~~,ek/2.-:,_ L:/.:;.~'.! ............ . 
··········/.~... ..t:...ZF.• .. .. .. .. .... /# .... .. · . .... ,,,U.~~ ~' ./..'.~-S-

Started to mash '!/'" 
Malt all in. T. 

4'.::Jl• rrw?.. . Underlet o/6' ; Stea ... ~. 

Finished mashing, T .... /i~F•. 
Set taps; Heat ..... /#.~." 

"Striking Heat" ... 

"Initial Heat".L.~/.E.4. 

Into Kettle Loss 

. /,E,F .. bbls. . ....... ..f'.: ..... bbls. 

Yea~'.~ .. #/,;?,?.•/#,:;, 

First runs ... r#l)., ... <L. % 

Last " ... P..:.&~.~... % 

Water: Mash ......... /.-¥.. .......... bbls. 

Out 

. /J.t:i ... bbls . 

Underlet .... . /&. .. 

Sparge .... _/,1.'.,1.'. 

Hop Sparge .... ... 

Total... .. .f#..0 .. 

Kettle Test 

/.{.r.., ... . % 

Air 

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

Quantity recorded in Cellar .. . ..gals. 

Balling of wort ..... ........ //. . .f.~·"·· 

Balling of beer. . ... ~.: .. '/. 

Apparent attenuation ... 

Alcohol... . ... 

Real Attenuation 

Real extract ... 

Remarks: 



No.~Tun. 

Timea: 

Brew No. 

143 

Malt ..... %#.~., .... ~,;;;;::~-<::···Dat.&~?.~-/ 

Hops.,:/.~ /(G~y./.d.~.&~~'.11;.d.~,4':~ #..y?..~ £._~ ;."Q ..................... . 
.......... /P ... .. . .................. ./4 ... ................. R..~.~ ... ~./.."."'K~I. 

Started to mash I 

Malt all in, T. 

-¥ • 
Underlet on/.{ ; Steam.p:,.~ 

Finished mashing, T ..... /t.11. .~ 
Set taps; Heat ..... /,r..i.. 0 

/~?o /7, o 
Sparge ; Hop '-'-' /;)-, 

"Striking Heat" ... 

"Initial Heat"./?"1,'.'4, 

Into Kettle Loss 

./f:.t.:. .... bbls. ...... j:: ..... bbls. 

Run to storage ... 

Quantity recorded in Cellar ..... . 

Balling of wort 

Balling of beer. 

.. _.//$..~fJ/..,,. ... 

.... .g ·. J.J.-: ... 
Apparent attenuation ..... . 

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

Real Attenuation .... 

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

Remarks: 

First runs ... .1.t>. , .. -"'·... % 

Last " .... ... .17., .. ~.~... % 

Water: Mash . ........ Z.f. ............. bbls. 

Out 

/!4.. ... bbls. 

Underlet ..... ./~ .. 

Sparge ..... /.~~ .. 

Hop Sparge ..... ? .. 
Total... ..... .?..~<'.',?_ .. 

Kettle Test 

/L.:?;t: % 

Air .............................. . 

. ... .............. Balling. 

. .. gals. 



Brew No. 

144 
No. 7Tun. 

Times: 

. ~: . ....... . ...D:re~~~~~'l 
Malt ...... J:f':n., ... _,.~•• ... L ...... ..... f'.it;,,o. J:t. ~ /'~ 
Hop, .. ,/1_/I..J(}.J .~II. •. ,tL11...i1:..1.y.L~kb.:t.1LJ.'.A:'./!~.0,:,r.:;~ .. t~ ~./lf..11.0,., 

........... /o.~, ...... La.~.· ........... ,1E~~'···················· 

Started to mash 

Malt all in. T. 

<&" " . Underlet on/~ ; Steam~.~--

Finished mashing, T ... /ef..41 .. '. 
Set taps; Heat . ..... 0 

"Striking Heat" ... . 

"Initial Heat" . . /-f.'.'.(~ 

Into Kettle Loss 

.. /Lf bbls. ... K.. .... bbls. 

Run to storage ... . 

Quantity recorded in Cellar .. 

Balling of wort .. ............ ./,?,,.$..9-;1. 

Balling of beer. .. J:.j. 

Apparent attenuation ... 

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

Out 

First runs .. ,,!t:>. :.J'.r... % 

Last .. ·······/.:/... % 

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

Underlet .... /~ .. . 

Sparge ... ./d:.7... 

Hop Sparge ..... ... 

Total... .. af#.,.1. ~. 

Kettle Test 

_/,f(>_ ... bbls. . ..... ..//..?..# .. ~.% 

Air ... 

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

. .. gals. 

Real Attenuation .................... ....... ............ t •. ..........••........... 

Real extract 

Remarks: 



Timea: 

/~,1• 
Started to mash ff 
Malt all in, T. 

;/a• ,, . 
Underlet on 7Z" ; Steam.,...-. 

Finished mashing, T ... /.1.:i. .. " 
Set taps; Heat ... ,!.~~~." 

Spargo ,{£L •. Hop .LZJ., • 
/,rt, · T 

"Striking Heat" ..... 

"Initial Heat" . //.r'..!:.~. 

Into Kettle 

.. /r~ .... bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort 

Loss 

r. .. bbls . 

~.a5" Balling of beer ......... . .................................. . 

Apparent attenuation 

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

Real Attenuation. 

Real extract.. ...... 

Remarks: 

Brew No. 
145 

First runs .. /~ .. ~..# % 

Last" ..... .d.-..~.~·~···% 

Water: Mash ........ 7?.. ............... bbls. 

Out 

./R!?. .... bbls. 

Under!et ... / .. 

Sparge .... /d:'~ ... 

Hop Sparge ..... ... 

Kettle Test 

Air ...... . 

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

...gals. 

\ 



1:1 ·11 

l 
I, 

; 
Brew No. 

146 
11 No/LT,m. 

I Timea: 

:-,. 

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

i( ' ...................... 
,, I 

I 
11 

' 

I: I 

I; 

I 
I 

11 

H 

I 

I 

1, 

Malt ~;7n '. ~1:~: ... Date.~. o/./.11.~J 

Hops ... /..?: ... er.a. a.:-1;.>,//;?. .. /4'. (/:;~J...?14,,i.."::.ff..d.M .. ~.0., ... P..IJ: ... JJ/. 
.... ? ...... ...... C.~, ..... 2:.~.:-.@~ ... ~. 

Started to mash • 

Malt all in, T. w. 
Underlet on / O ; Steam ... ),.~ 

Finished mashing, T .... ./,fJ'::. • 
Set taps; Heat .... /,>. ~C. .. • 

// r;.. • I.,,,,• 
Sparge r:t ; Hop C 
"Striking Heat" ... 

"Initial Heat" .. ../.sl.J'. ... ' 

Into Kettle Loss 

... /.~.f..:::-bbls. . . ./.0 .... bbls. 

First runs ... ./5'::.. ;b.... % 

1.ast .. L .. .J. ... % 

Water: Mash . ........... S~::J... ....... bbls. 

Underlet . ..... ./..P .... 

Sparge ...... .... r...7. 

Hop Sparge ...... .f .. 
Total.. .. / J~)~. 

Out Kettle Test 

... ..//.J.'.::°bbls . .... .../Lt. ........ % 

Air ... 

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

Quantity recorded in Cellar .. 

Balling of wort 

Balling of beer. 

Apparent attenuation ... 

Alcohol.... 

Real Attenuation .... .. . 

Real extract ... 

Remarks: 

........ .1/.. ... .J~ ... 4.. 
·············.;J_J~~ 

...gals . 



No. 'l Tun. 

Timea: 

B~ .7 

............... .... Date a<.ed.~/.1:~·t 
Malt ..... £.9.',~ ... ~: .......... ;1'"".t5'r;;5·0 , f,,::;_~71/~ 
Hops.dt1.A1:f..~.<1,.:,./...t?.d.fl..#.'.<?/z.:,~x;i{:-:../..~.<! .. .. d..'.&.;f-:t:.p..i1..~~-'.':'!:.;'.'"':./{!,86'$o> 

·············· /t? .fa,£[ .. ... /,P., .... ~.,...... .?.!'.~ .. 

Started to mash ,d{£" 

'" Malt all in, T. 
,'/,1)0 ,, . 

Underlet on;z- ; Steam""".~--· 

Finished mashing, T .... /t:,p, .. 0 

Set taps; Heat.. .. /.i'.if. . ., 

Sparge ,(££•; Hop ~• 
<, 

"Striking Heat" .... 

"Initial Heat" .. /..i.'.P.~. 

Into Kettle 

.. /.PR. ... bbls. 

Run to storage ... .. 

Quantity recorded in Cellar .. 

Balling of wort 

Balling of beer. 

Apparent attenuation ..... . 

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

Real Attenuation .... . . 

Real extract ........ 

Remarks: 

Loss 

.. .. /.a ..... bbls. 

Out 

First runs. /9.,:Y ... 

Last " .. R.~. 
% 

% 

Water: Mash ... ....... ~() ... ........... bbls. 

Underlet .... /~ .. . 

Sparge .... /-1!..;t, 

Hop Sparge ... c;, .. 
Total... ..... ~.~'.Y .. 

Kettle Test 

... ./7r.. .. bbls . ... ./t-. . .Y. 

Air .... 

....... Balling ..... 

. ...... gals. 



Brew No. 

148 
No. I. Tun. 

Timea: 

mo 
Started to mash 7' 
Malt all in. T . 

.2£1 • -
Underlet on I(. ; Steam2:.~~ .. 

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

;,;;• )")Ad 
Spargo/~ ; Hop '--'6 

"Striking Heat" ..... 

"Initial Heat" .. ./..,f':°11....'. 

Into Kettle Loss 

...... r'. ... bbls. 

Run to storage ... .. 

Quantity recorded in Cellar .. 

Balling of wort 

Balling of beer.... . .. ............... .. .. r,).~: .... . 

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

Alcohol.. .. 

Real Attenuation ... 

Real extract ... 

Remarks: 

Out 

First runs ... /,t::..1'.!""':. % 

Last" . d.,f..J..-:-:- % 

Water: Mash ..... ........ ..l .. f.. . .... .. ... bbls. 

Underlet... ... / .. (, .. 

Sparge .... ../.H. .. e. 

Hop Sparge ... .. . b ... . 
Totat...,2, . .J..li:-:-. . 

Kettle Test 

.. .../r..C ... bbls. .1..,,~ ... % 

Air ... 

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

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



Brew No. 
1.49 

No.,;J Tun. 

Timea: 

Started to mash /tt,F-d 

7,t First runs. /9.,:t.:$ '. % 

Malt all in, T. Last " ... .I?:.. / % 
.fl,/d" .f: . Underlet on~ ; Steam .. .... 

Finished mashing, T ... /4..'1..~ ... Water: Mash .. . .... J".,?. ............. bbls. 

Set taps; Heat .... /..1.:.f.-. .'" Underlet ... /.& .. . 

&· Sparge /;:ti ; Hop f Sparge . .../~-4',: .. 

"Striking Heat" ... Hop Sparge ..... .. 

"Initial Heat" . ./.t.::°<J..-. .. Total ...... <1:.$...T.. .. 

Into Kettle Loss Out Kettle Test 

. /2...f .... bbls. . ... f:. ..... bbls. . . ./.~<?. ... bbls. .. .//... . .;!. . 

Air ........................... .. ... . 

Run to storage ... . •······ ......... ........................................... ... Balling. 

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

Balling of wort ........... .... _//, . .i.-:J.-:" ... 9 0. 

Balling of beer ..... 

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

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

Real Attenuation ..... 

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

Remarks : 



Brew No. 

150 
No.3. Tun. 

Timea: 

Started to mash 

Malt all in, T. . 
Underlet on ,f' ; Steam..:?.~ .... ' . 
Finished mashing, T ... /.l~ . 
Set taps; Heat ... /.,1.~t. .. ' 

Sparge N ; Hop W 0 

1671 

"Striking Heat" ..... 

"Initial Heat"../,!/../.".. 

Into Kettle 

. ../ft.bbls. 

Loss 

........ r. ... bbls . 

First runs ./~, .. #~ % 

Water: Mash ........... .,k. .......... bbls. 

Out 

./P.'.:J., .. bbls. 

Underlet ... ../.C. ... 

Sparge .... ./..J .. , 

Hop Sparge ... .. f .. 
Totat...J.J. ... C. .. 

Kettle Test 

.lL2 ....... % 

Air ... 

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

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

Balling of wort .... 

Balling of beer ... ............. .. ......... .1.., .. :1,. 

Apparent attenuation ... 

Alcohol.... 

Real Attenuation ... 

Real extract ... . 

Remarks: 

----- ----



Timeo: 

Brew No. 

151 

.............. 
Malt ..... Y.?.._a ..... .~ J "-=.4t,; (;/.,,:;,.,, /4;{-. 
Hops . ./Q ~;t.~. #/d. 4_?.':_~ :y. /.1.:&°..if..tb .. ~/.!.'.t(/(<./4:.1/Lr.ll./.!1..~~, .~.~<?.fi..fi' :So 
.......... /'2~: .......... ..... .Lt?. .. ~ ., ............... ,;,~~~ ... ~: ............... . 

Started to mash ~" 

Malt all in, T. 

First runs .. . <l P..: /.... % 

Last " ... e:.;J.?. .. ~.. % 

,..................... Underlet on~6 ; Steam . .l. ... 

Finished mashing, T ... /,j..:f .. -. 
Set taps; Heat ..... //.~ .. • 

Sparge /.ff£ 7 Hop Lu~ 
/?-;+' 

"Striking Heat" .... 

"Initial Heat" ... /..t..~ .. ~. 

Into Kettle Loss 

... /.re.. .. bbls. . ... ?.. ..... bbls. 

Run to storage 

Quantity recorded in Cellar ..... . 

Balling of wort 

Balling of beer ................. . ?...:.~ 
Apparent attenuation ..... 

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

Real Attenuation .. 

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

Remarks: 

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

Underlet ... /..4 .. . 

Sparge .... /~.'1. 

Hop Sparge .... . ?' .. . 
Total ...... a.' .&.'.O. ... . 

Out Kettle Test 

.. ./ /:.(). .... bbls. /,,?.,/. ... % 

Air .... 

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

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



Brew No. 

p~ 

No.J";ri.m. 

Times: 

.............. ............................ Date.~h.v. ... ~/t~j 
Malt . . t'::..f'_. (J.d. .. . C: ... .. ............... ./J? 4t: $ 'l7 "N /[ e !-/-le 

Hops>..l..lfr.t:-.. J.:?t .. ,¥.,/..Q./,l./l.~.0..-:-11:.r.-.'H..t.&.~.7!!..e,t<!,!..!l'A.'if:c't.1"!. .. -'.'Jl .. crr..M!.~jo 
.. .I~ ~./tl. ~- .:!c.!.:.tf!~~. 

Started to mash 

Malt all in, T. 

l:L.t • -Underlet on/(. ; Steam.I.:.~ .• 

Finished mashing, T .. ./.{a. .. 0 .. 

Set taps; Heat ... ./~.Jf. .. 0 

.,Striking Heat" .... 

"Initial Heat" .. /..1.71 ... ~. 

Into Kettle 

__/~Y:,bbls. 

Loss 

. ..... r .... bbls. 

First runs J.."f,.). r:' % 

Last .. .a,.?. % 

Water: Mash ........... ~<1.. ............ bbls. 

Out 

.. .. /,?tl. .. bbls. 

Underlet .... /../. .. .. 

Hop Sparge .... ( ... 

Total.l .. .1.. .. .. 

Kettle Test 

//, P..J.--:.% 

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

Quantity recorded in Cellar.. . .. gals . 

Balling of wort ..... 

Balling of beer .. 

Apparent attenuation ... 

Alcohol 

Real Attenuation .... 

Real extract ... 

Remarks: 

. /l .JJ-:z;_ 
.f.' 



No.' .Tun. 

Timeo: 

Brew No. 

153 
. -~. . ..... Da~~).,q_~. 

Malt ... ~.'1.../rO ... e.. ... -~ ............ JP,Ot;.rJ ~"' h'/c 

Hops . .;l,1!'/f.Cr.. .. ~.7J..,,y'/(!/! .. (f._$..,6...--:4..~(-:q_?.,.;,~~-~,::.~~<!..0.,~.?r..-::?..t:?~~~~-1'!:.,~d4 
. /It~, /..4. ~- 2c ~--: .f!I!..~ 

Started to mash 

Malt all in, T. 

a_;-. 
~() 

Underlet on~ steam..:i:~.~-
(, 

Finished mashing, T ... /.~.~ ... 

Set taps; Heat .. ./...J.~( .. 

t.J.j'd QJ 
Sparge / 6 '}1. ; Hop {;, 

"Striking Heat" .... 

"Initial Heat"..1#.J.": .. •. 

Into Kettle Loss 
.. .. l.,r...r.:i,bls. . . Y::.bbls . 

Run to storage ...... . 

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

Balling of wort 

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

Apparent attenuation ...... 

/£.tl .. ~o. 

-<'•O-_ . .................... . 

First runs . /k.,.:;?., . . % 

Last " . ....... <? ,.l:L.... % 

Water: Mash .. ......... k.0. .. .... .. .. bbls. 

Out 

../.~ .. bbls. 

Underlet .... ./.f 

Sparge .. ./ .#...(./ .... 

Hop Sparge .... ... 

Total...&..l:f.:b 

Kettle Test 

... 1 2. .. :?-.~ ~ 

Air ..... 

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

...gals. 

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

Real Attenuation ...... 

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

Remarks: 



Brew No. 

151 
No.7Tun. 

Timee: 

Started to mash 

Malt all in, T . 

.fa: . Underlet on/&, ; steam£ .. ,.,.... ... 
Finished mashing, T .. /.P..7 .. 0 
Set taps; Heat ... d..#. .. 

/,f_<:(I /.n,o 
Sparge /~ ; Hop 7:"" 
"Striking Heat" ... 

"Initial Heat" .. /~_[0. 

Into Kettle Loss 

.. /££. .... bbls. .. £. ..... bbls. 

Yeas~.'.~ .. ~/1_1/ 

First runs .:1(1.-.. 7.r. % 

Last .. £17.. % 

Water: Mash ........ _?..q:_ .. ........... bbls. 

Out 

... /Lt?.. .. bbls . 

Underlet ... . /.<f .. . 

Sparge .. ./.k4.. 

Hop Sparge .... t .. 
Total ... _,?._,lj'. 

Kettle Test 

j(/(1.~ .. % 

Air ... 

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

Quantity recorded in Cellar .. ...gals. 

Balling of wort ............... /1, .. J.:f:...'p>A. 

Balling of beer. .. ... ,f.:J. 
Apparent attenuation ... 

Alcohol 

Real Attenuation.... . 

Real extract ... 

Remarks: 



No. f:Tun. 

Timea: 

Brew No. 

155 
. .. Dat~~:Y.,ff7 • 

Malt ... .r.'f...ll ... e ... ... ~...... . .. .J'A' 4&, > • ,'IV ,1-e -,<;-/..._ 

Hops>.-tn:.<J.c . .>..'l>'..J'.ti.d..d. .. .. l!'A~.~~~#...P.../.t~:xuE..-!..0.iJ..)7A'.l.'f..1.~.¥.~.<!:AP.(1. . .t. o 

... J.ll.~ ...... /.d ... ~, .. c.>..:::.<l'f~.~. 

Started to mash 

Malt all in, T. 

2i4.. ' Underlet on / (.. ; Steam.;!,~ ..• 

Finished mashing, T ... ./(/' .. 

Set taps; Heat ... ./.!...'Y..~. 

1/tA /?b o 
Spargo LIU! ; Hop ..,,.., 

I J'). ,. 

"Striking Heat" .... 

"Initial Heat" . ./.f.1! .. ... 

Loss Into Kettle 

./_.f.:1i::..bbls. . ......... ... bbls. 

Run to storage .... 

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

Balling of wort ............ /./.. .. f;: .. (f .tL .. . 

Balling of beer .......... . t. : . .7 
Apparent attenuation .... 

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

Real Attenuation .. 

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

Remarks: 

Out 

First runs /f. ~-h % 

Last " ..... 17., ... f... % 

Water: Mash ........... ~t?. ........... bbls. 

U nderlet .... ./..?, .. 

Sparge .. /.,hl...?? .... 

Hop Spargo ..... , ... 

Tota1 .. ;l,1.i..b. 

Kettle Test 

. .. /J.':.<l. ... bbls. ..... .lt,.t..J.~ 

Air ......... . 

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

. .. gals. 



Brew156 

No. fTun. Malt ....... ~..Y .. .nl' .............. 

Hops,?;). d.J'?. /a:&.'h'A.,t../.#.'./..Y.;.:11.,/.?.P. .. · .. .d.«~(?.. :··· 
Times: .. ........ /A .. . ~.. /.P. ~.·. . . £#.:.~. ~/..~K.-,i,s .. · 

Starred to mash ~D 

Malt all in, T . 

.,/1/1?" .?: . Underlet on~ ; Steam ..... ... 

Finished mashing, T .. /~,--~--

Set taps; Heat .... ./.1.~£:.' 

"Striking Heat" ... . 

"Initial Heat" /;z.£:.." 

Into Kettle Loss 

. //.'J.' .... bbls. ......... L ...... bbls. 

Yeas~-~ 4,/# j' 

Run to storage ... 

Quantity recorded in Cellar .. .. 

Balling of wort ............. . /[&..~ '. l94 .. . 
Balling of beer. -6.,[ 
Apparent attenuation .. 

AlcohoL 

Real Atrenuation ..... 

Real extract ... . 

Remarks: 

First runs .. .l(?, .. ~.~··· % 

1as1 .. . o.,.n.~ .. % 

Water: Mash ....... L.-t:. ................ bbls. 

Out 

./LJ?. ... bbls . 

Underlet .... /tL. 

Sparge ... /,r.'.f .. 

Hop Sparge ..... /. .. 

Total .... .. A#.f,. 

Kettle Test 

//.!,. % 

Air ... 

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

..gals. 



No. /Tun. 

Timea: 

Brew No'. 
157 

Malt .... f.f-'..tr.1L.. ~~,;;,;A<_._._._. .... Date .. /4.~ .. <!~~-/ r' 

Hops.JP.n .. .. Lf...;1.:v-.. t1..<?.G. .. 1..-t2. .. , . 
. L4. ~: .. .. /.d. .. /l1:i;tt1(, .. .... ,P:J.:~ .5:...,tJr...:./.. .. '::K~-S. 

L'£¥" Started to mash 

Malt all in. T. 

~" ... Underlet on;7r ; Steam.r..~ ... 

Finished mashing. T ... /.!..-:?.'.. 
Set taps; Heat ... ./'1.'.Z.:' 

/t, 0 L.70" 
Sparge /P ; Hop 

"Striking Heat" ..... 

"Initial Heat'"./.~.i!I.~ ... 

Loss Into Kettle 

.././lf.. ..... bbls. ... f: ..... bbls. 

Run to storage ... . 

Quantity recorded in Cellar .. 

Balling of wort. .. .. ...IL 1-~-:z. 
Balling of beer. ······;!_: .. ......... . 

Apparent attenuation .. 

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

Real Attenuation .. 

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

Remarks: 

First runs .,¢.4..'. .~~. % 

Last " ........ . <?.• ... ?. .. % 

Water: Mash ..... .. L,ri/. .. .............. bbls. 

Underlet ... ./~ .. . 

Sparge ..... ./.~~. 

Hop Sparge ..... ? ... 
Total ........ £.,&.'_.(?. 

Out 

/f:_(). ... bbls . 

Kettle Test 

Air 

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

. .. gals. 



Brew No. 
1~8 

No.).. Tun. 

Times: 

... Date~ ~..1..?..:1-1·1 
. .. .;RtrtJ!s,, , i,11tt!!t-11. /c 

Hop~P .. lrtr . ., .. '.?. .. ,rr~o.~.1..11.p,,.7tl.r.E. . .f:".q,r,r1.-:1.?..~E.K¥.~.1.:d".dr.'r.,!.,~ . .(..,f.Ld6. ... ,.11 ... 

.... N .. /.()~, ..... 2::.~.-::-~~ .... ~. 

Started to mash 

Malt all in. T. 

Underlet on ;f- •; Steam~.~ .... 

Finished mashing, T .. /r.L' .. 
Set taps; Heat .... /J.-:., .. 

Sparge /f:£ Hop • 

"Striking Heat" ... 

"Initial Heat" .. /.,0'. .. ~. 

Into Kettle 

. ../~R'..bbls. 

Run to storage ... 

Loss 

........ r ..... bbls. 

Quantity recorded in Cellar .. 

Balling of wort ... .. 

Balling of beer ... 

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

Alcohol... ........ , 

Real Attenuation ... 

Real extract ... 

Remarks: 

Out 

First runs . ./. •. '7_:,_~ % 

% 

Water: Mash ............ ~0. ........... bbls. 

Underlet ..... /.1, ... 

Sparge . ..J.r/.. .. Y... 

Hop Sparge ... C. ... 
TotaJ.)Jf. .. 0. .. 

Kettle Test 

. /t:t/.. ... bbls . ... .../1., . ..f.J.~ % 

Air ... 

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

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



No. J.Tun. 

Timea: 

Brew No. · 
1;,19 

Malt .... ~l;ffH! ..... .... ~~:k~::::.:·:: ... ::.:···Da~ ·9"·-6.~~ 
HopsJt!. .. /(v., .>_-p_/f.J.~.(1..tr.::..~:",Jlf,>.~&;1,:r.r,>.:4lllk ... i-P 

.. ../6 ... 4d/: ... /o.. ... ~., ........ :ic)..~~ .. .. /~d.':"!"."t'.,f, .. 
I 

Started to mash l.ff'-
Malt all in, T. , 
Underlet on ;'f- ; Steam/.~ .. • 

Finished mashing, T ... _//,,.¢. ... 

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

Sparge / 'if ; Hop 

"Striking Heat" ... 

"Initial Heat" .. ./..J.~) ... • 

Into Kettle 

. ./..cY..cf. .. bbls. 

Run to storage ... . 

Quantity recorded in Cellar .. 

Loss 

...... r .. bbls . 

Balling of wort ....................... ...... .//. ..... , .. Z. .... . 
Balling of beer ........ . 

Apparent attenuation .. 

Out 

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

Last" Q.,,~.~ % 

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

Underlet ... .. .. /.(,, 

Sparge .. ../1./ . ./ .. 

Hop Sparge . ... . , .. . 

Total .. ,).,.,.J...C. .. . 

Kettle Test 

. ... ./.cn1. .. bbls. . JI, $ . % 

Air ..... . 

. . ............... Balling .. 

. .. gals. 

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

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

Real extract 

Remarks: 



Brew No. 

160 
No.JI.Tun. 

Timee: 

................. ~. .. . .. .. Date~~.~f..~, 
Malt....r.f'.d:'9 .... /:'. .. ... ............... ,I "'4,tr/;,//,~ M/c,: 

Hops):aJs..<r. ... s .. ... ¥.h? . .i.4.4.71./4.E:#..C.t.-cN',.r.~."R.f:'..('.-',1..U?,t.:-k.~<Y: .. 4.!!./'.(~.4.(r.,l..~ 

.. .../d ... .... /d. ~- ~!.-::~~ · 

Started to mash • 

Malt all in, T. 

Underlet on 'J/:', •; Steam.a.~ .... 

Finished mashing, T./t/..'. .. 
Set taps; Heat . ./,tJ? .. ~. 

Sparge ,Lij Hop .L2Jf 1 

1.rc T 
"Striking Heat" ... 

"Initial Heat" .. ./.#.!'...~ .. 

Into Kettle Loss 

... ./.f:1".:bbls. ..... f'.:: ... bbls . 

Run to storage ... . 

Quantity recorded in Cellar .. 

Balling of wort .. ............ J:J.. ,./~. ~. 
Balllng of beer 

Apparent attenuation ... 

Alcohol.... 

Real Attenuation 

Real extract .. 

Remarks: 

Out 

First runs ... . /L. .. '!J-. % 

Last " .1,.Y:. % 

Water: Mash .......... J.C ... ........ bbls. 

Underlet .. J J, ... 

Sparge ... J!LO. 

Hop Sparge .... C ... 
TotaL.~.r .. 

Kettle Test 

.. ../Jr.<!. .. bbls . ... /.~.• .. !!.~-::. .... % 

Air ... 

.. .... Balling ... 

...gals. 



No. <(run. 

Timeo: 

Brew No: 

161 

·············~··· 
Malt. ~,.~.( .. e.~.~. ............. ...Date.~. o/·,l..!1 'l ,-

. .............. J .,,- J~Nlfl'r,c"'fclc 

Hops.,.!, Q/f. !1c. -!..?LV.. t .11. B..1?.: .. .r! /2~-::4.C.":".~r..~.'.~.7/l!..(,t:~,;,1>.d.~.~'1::. ~.l..~ .. ~.~.£>:'.tl..e..~ . .s-o 
.. ...1.11.~ /§ 2c.r:·. B~.~ 

Started to mash 

Malt all in, T. 
s2!!. . 

Under!et on /( ; Steam.~ .. .. , 

Finished mashing, T ... /r;F .. ' 
Set taps; Heat ... /.!.~, ... '. 

Sparge jft. ; Hop f e? • 

"Striking Heat" 

"Initial .. .' 

Into Kettle 

.. ./..i:r:.bbls. 

Run to storage .... 

Loss 

........ r. ... bbls. 

Quantity recorded in Cellar .. 

Balling of wort ................. ..... / fJ,, ... ./ ... 7.:.. 
Balling of beer ................. .... A .: .. ( . 

First runs .. ./ .. 9, ... 0 .. % 

Last " ............ t/.., .. £-:... % 

Water: Mash ..... ......... Jc:.'! ........ bbls. 

Underlet ...... ./£ .. 

Sparge ... .../11:JL ........ . 

Hop Sparge ... ... J .. . 
Total... ... J./1..:1, .. 

Out Kettle Test 

. /.f:::P. .bbls . J 2 ... tJ.J..~% 

Air ...... . 

.. ........ Balling ..... . 

. .. gals. 

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

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

Real Attenuation .. 

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

Remarks: 



Brew No. 

162 

No. '--Tun, 

Times: 

.... . .~ ................ Dat~.~,l/?f.~t 
Malt ... f°:N. .. .... .. C.~.~·-··· 
Hops rltJ /1'.Cl.d.~.,,/.L:r:11.tr..".+1.? .. ¥.0~.11'-.d..rl.1/,./1::<1.P.t?., .f?. .. 

.. Id . ... . /a ..... ~. 2. <1. -:.lffi~.~ .. L.l!,1;,,.t,r,, 

Started to mash 

Malt all in, T. . 
Underlet on ; Steam.JL .. ..• 

' Finished mashing, T./.t./ .. 
Set taps; Heat .. /.>.:;P. .. ~. 

/U" a11 • Sparge ff# ; Hop 

"Striking Heat" ... 

"Initial Heat" . ./#.r..• 

Into Kettle Loss 

.. ./c:f"~.bbls. ... .. .r. .. bbls . 

Run to storage ... .. 

Quantity recorded in Cellar .. 

Balling of wort ..... ........ .......... //, . . J{:. 

Balling of beer ... 

Apparent attenuation 

AJcohoL .... 

Real Attenuation .................... .................... 1 .............. . 

Real extract ... 

Remarks : 

Out 

First runs ... . /.fr. .. l.. . % 

Last .. ..a, 'l % 

Water: Mash .. ........ 1.:S:-: .. ... .... .. bbls. 

U nderlet ... ./.(. ... 

SpargeJJ.J,,. 

Hop Sparge .... ? .... 
Totat.2 . .3 ... , .. 

Kettle Test 

. .. ./r.:.O. .. bbls. 

Air ... 

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

. .. gals. 



No. 7,. Tun. 

Timeo: 

Brew No: 

163 
. ..................... Date.~ ~/:f.:~•:f'1 · 

Malt.. .. $:..~{cp .. .. e.. ... .. ............... J-4,qc_,10 //',/ ...,-efr-/,::_ 

Hops .. ~.P .. !t:.~ .... .!.it..£/.!! .. d..~ 2. 0, ':,Q. .. <".e:'..'!',!.?...ya -::.,q.r..(-:-~.!0.~.~ .. tf.. . .> a. 
/d ..8--,,.,V:; ... /'.fl .... ~... ;)or ,4~ ~' 

Started to mash lj:/' • 
Malt all in, T. 

Underlet on ,jf' Steam.a?:-.~.,. 

Finished mashing, T .... /-'.. , .. 

Set taps; Heat .... / J..l"'.:. 0 

Sparge /~7 Hop /.../" 

"Striking Heat" ...... 

"Initial Heat" ../#..Y..~. 

Into Kettle 

Run to storage ... 

Quantity recorded in Cellar ... .. . 

Loss 

.. . f. .... bbls. 

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

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

/)..., .J..J..~ .;,;.. 

. ..... h .. 'l 

Out 

First runs . /Y.'.h.. % 

Last .. az.s:-% 

Water: Mash ............. .. f.:::-P.'. ... bbls. 

U nderlet ........ ./.../-, .. 

Sparge .... . /-4(./ ... 

Hop Sparge .... . t_ .. 
TotaI... .. .2.1/. . .!c .... 

Kettle Test 

.. ./.7.?. .. bbls. 

Air 

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

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

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

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

Real Attenuation .. 

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

Remarks: 



No. 9'.Tun. 

Times: 

. . . . ...... Date~d;t(/.:.r.!.b 
Malt.k.f'..IH/ .. C .... ... ............... .14.U:t:!-_.s-..,iylt'".,ff-le 
Hop,;,q_/.r(l.~."P..,¥..IR#.t: . .s:0:;.a.i;t.::.K.?./..a::11.~.&.~.!..7!.L..:!,.,r:.&!..fF.c .. ~:!?. 

..... /<?. .. . . hr .. • .!2c.6.:::-~ .. ~. · 

Started to mash 

Malt all in, T . 

Li..f' 
7r 

.l.it . -Underlet on ,,, ; Steam3, .. - ..• 

Finished mashing, T .. .//..7. •. 
. Set taps; Heat ..... /.£.:'J;, .. • 

"Striking Heat" .. .. 

"Initial Heat"./H...f. .. .. 

Into Kettle 

.. ./.r.£::: .. bbls. 

Run to storage ... 

Loss 

. ....... .f: ..... bbls. 

Out 

First runs ... /~. J,i.-. % 

Last " .tl,.7 . % 

Water: Mash ........... "zr_ .......... bbls . 

Underlet ... /. ?. ... 

Sparge .. ../4'.'-,, ... 

Hop Sparge ... t. .. 
Total~#: ,).. . 

Kettle Test 

. .. /~Q ... bbls. 

Air ... 

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

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

Balling of wort ..................... . /4., .. . . ½.. 
Balling of beer 

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

Alcohol 

Real Attenuation .... ... . 

Real extract ... .. 

Remarks: 



No. f. Tun. 

Times: 

Brew No. 
165 

............. ............... Date~~t.'.~ 

Malt .... f.'":"H.thJ ... <?.~.~··· 
Hops.J.'.fi. ... d°:.t:;.i.f)f.,(.,).,.f .. ti',u.-,.·,,,d•:.v..~-!..-:-4..~.J..il./...:Z.,g ..... B. .. t;,, .... .. :"?. 

······ ./ f ~1 ... /d. . ~- ,IL.,$~ ~/"'::'.-'C/.'t..r • ... 

Started to mash ft"• 
Malt all in. T. ~ · . Underlet on /(, ; Steam .. .. ~• 

Finished mashing, T . ..l,lr D 

Set taps; Heat .. ./..~::-, .. 

~ - .t.211 · Sparge / J-S- ; Hop i 
"Striking Heat" .... 

"Initial Heat"./#.!':: .. 4 

Into Kettle Loss 

... /.R.;'l':'.:".bbls. ...... ~.bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort... . 

Balling of beer .. 

Apparent attenuation .. 

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

Real Attenuation. 

Real extract ..... .. . 

Remarks: 

... ..//...J.=Z 
1.7'.s -

Out 

First runs ..... /.~ 3 % 

Last " .. d.,.~ J..~ % 

Water: Mash ............ 2.t" .. ......... bbls. 

Underlet .. . ./.'-··· 

Sparge . ./.k. (l 

Hop Sparge ..... , .. 

Total.d:. J.. (,, . 

Kettle Test 

. ... {f::"O, .. bbls . jl,..J.. . % 

Air 

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

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



Brew No. 

166 
No./. Tun. 

Times: 

·.·.·.·.·.~.···.· ... ····· ..... ·.·.··,·.·. .. . ... Date,4_,n.;~J.-"i:1) 
Malt ... YJ:::-i:1.?] ... (:. .... 4.~!d, 
Hops.cl.1'. /r,.t;. . .J.. :-27/,.ZP. .. ,{7,~/£H.t,u~~/.l.t; .... ... ,<i'..#.. ~~··· 
..... to .. ... /..O .. ~>··,,;..~.~~/~/r..f"!,§, 

Started to mash 0 

Malt all in. T. 

Underlet on -#f.11 7 Steam.;l..~ .. 

Finished mashing. T ... /t:tl ... 
Set taps; Heat .... /. .. 1.::1.: .. 6 

"Striking Heat" .... 

"Initial Heat" ... .//2'.r • 

Into Kettle Loss 

.. ./. . .f.:L.bbls. ........ J.'::::bbls. 

First runs .. . ./..F..f .. 
Last " .. . IL ... ?..'.. 

% 

% 

Water: Mash .......... .f..C. .............. bbls. 

Out 

../S':'bbbls. 

Underlet ... ./.I. .. . 

Sparge . ../1.,1.1-/. .. 

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

TotaJJ...f .. Jc,. 

Kettle Test 

.. //.l:{ .. . % 

Air ... 

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

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

Balling of wort ...... 1/, ... J..--::.¾. ...... . 
Balling of beer .. . /?.!.~ 

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

Alcohol... 

Real Attenuation .. 

Real extract 

Remarks: 

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



No. i.Tun. 

Times: 

Brew.No. 
167 

................ ..................... Date~/(1.~ 

Malt. ?."'.Y,d:-<J.. e.~.~ ................. J# ~t",$'l) _,•"Vffe-,Cl'/e, 

HopsP.:.~,tt;<1.Z>, .. .. . .. .. :b 
.... /o ... ... ... . L.o ... ... ....... :Z:.: .. .. ... . 

·started to mash 

Malt all in, T. 

k,_d • ..,__ . • Underlet on ,,, ; Steam.,t. .. ~, 

Finished mashing, T ... /1/7." 
Set taps; Heat.. ... !.<J.'.J.: .. • 

Lir · aq" Sparge / <1 -:,.. ; Hop , 

"Striking Heat" ..... 

"Initial Heat" . .. 6 

Into Kettle Loss 

... ./.Y.Cbbls. . .. i:".:' ..... bbls. 

Run to storage ... 

Quantity recorded in Cellar ...... 

Balling of wort 

Balling of beer. 

.. J)..,/ ;,;. 

~ -3 

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

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

Real Attenuation. 

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

Remarks: 

First runs ... /Jf:£.. % 

Last .... ..... tf •.. (~.-.. % 

Water: Mash ... ........ ~.0. .. . ....... bbls. 

Underlet ...... /.C. 

Sparge .... /./2':.d. .... 

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

TotaL::?:.!:f::..,;l,.. .. . 

Out Kettle Test 

.. ./.r.1:7. .. bbls. ········/,t:, .. r.~ .. ~% 

Air ... 

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

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



Brew No. 

168 
No.3. Tun. 

Times: 

..... ....... Date~~//%<1 

Malt ... R,¥.tm ..... e .. ...... ....... . 
HopsJQA:'.d ... 4:J?./:Z.<1 .. ..P..C.t!c".N...U..!(J.::-,U.df..J .. 11 .. /...il.a .. A .. t:1. .. .. 1'1 ..... . 

..... 1u·~ ... /.() .... 2J.-:::.~ .. .. >~£a.~ .. 
&· Started to mash 

Malt all in, T. 

Underlet on rt •; Steam.;.~. • 

Finished mashing, T .. ./ef'F .. '.. 
Set taps; Heat ..... /.!.:( ... • 

Sparge t.{,/' 7 Hop a,p • 
/.S7'1 ' 

.. Striking Heat" .. . 

"Initial Heat" .... 1. .. ,¥2 .. 0 

Into Kettle Loss 

... /.~bis. ... ? .... bbls . 

':\ .. A .... .... --... /&d . Yeast.v,::~. ~-r:r. . 

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

Last .. P.fJ~ % 

Water: Mash ... ........ /.. .. le::. .. ....... bbls. 

Underlet .. ./..(. ... 

Sparge .. ../.,1..?. 

Hop Sparge ... -~ .... 

Total.~,/ (;': 

Out Kettle Test 

..... /.f.:O.bbls . //,.!. .. % 

Air ... . 

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

Quantity recorded in Cellar .. 

Balling of wort 

Balling of beer ... 

Apparent attenuation 

Alcohol.. 

Real Attenuation ... 

Real extract 

Remarks: 

..... .... IL .. s:'.J.~/4. 

.... J:-1. 

...gals. 



No. -"• Tun. 

Timea: 

Brew No. 

169 
~. .. . .. Date~~~.M 

Malt.~#.~ e 
Hops ,lo ,t:,C,. ~.-P/.;,, fl..i',l,,C/.fc. ."cf..,':-l.'./.!.-::-..4.:.F.,>.."!./,R, .. ,;;. .. #,.<;;.~.:!->.,. .. ... . 

.. /(I.~ .... ../6 . . ~. 2-:!5.":: ~~/.~d::.MJ., 

.il.r. 
Started to mash 

Malt all in, T. 

Under!et on~ •; Steam.:.2:.~ .. 

Finished mashing, T .. . /A."E .. 
Set taps; Heat .. ./.6.-::-1[ ... 

/ / c.-• 
Sparge ; Hop ,.,.; 

"Striking Heat" ... . 

"Initial Heat"/.--+.'.?. ... ... 

Into Kettle 

... . /.f.:'.F-::bbls. 

Run to storage .. . 

Loss 

. ...... .f'.:' .... bbls. 

Quantity recorded in Cellar .. . .. . 

Balling of wort .. .. ....... . _ . ..//.. .. f:.~.:."?,."1. 

Out 

First runs ... /?.,2 . % 

Last " .. ...... IJ. .•.. t .. J..~ % 

Water: Mash ......... ... .7. .? .......... bbls. 

U nderlet .. .. ./ .. 

Sparge .. ./.J.k .. 

Hop Sparge . .... C. .. 
Total..~ .. .l. .. , . 

Kettle Test 

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

Air 

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

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

Balling of beer .. ........... ..... . ~ .:/{ .. : ........................................................... . 

Apparent attenuation .. 

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

Real Attenuation. 

Real extract 

Remarks: 



Brew No. 

170 
No.hun. 

Times: 

.~. . ....... Date.~-¥-7.J.'.~7 
Malt ... r.f.'..(H/. .. c' ... .... ... .......... ,,!,,,,.d't;.5" "4 ,i'e N'"/.,_ 

Hops ... ~./:f:.(r.J..:Q .. ,/'../t,.Q,.~.J.~/4,l.¼l:.('L.-.,,-_.#..f!J./J.:af...('f~.!!/..?.:-.J..:::§..~,! .. ?;> .... 

.. /(!_.~····/d .. ~.~:::~~ 

Started to mash 

Malt all in, T. 

Underlet on Steam.2-.. .. 

Finished mashing, T ... //..0. .. 
Set taps; Heat ... ./.J.L..d 

,(£,f-" 
Sparge ; Hop 

.. Striking Heat" ... 

"Initial Heat" ... /.$~ .. •. 

Into Kettle 

.. ./.f."..k.:'.:bbls. 

Run to storage ... .. 

Quantity recorded in Cellar .. 

Loss 

..... .£:": ... bbls. 

Balling of wort .............. ./!..: .. } f . 
Balling of beer. . ......... 2.,.7. .. . 

Apparent attenuation ... 

Alcohol.... 

Real Attenuation .... . 

Real extract ... 

Remarks: 

First runs ... .. /f'. .. . 'l.. . % 

% 

Water: Mash ........... ?..'" ............ bbls. 

U nderlet ... . -!.( .. . 

Sparge . .../1:1...'-

Out Kettle Test 

. .... ./. . .f"O.bbls . j~j_j-:..% 

Air .... 

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

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



No.J . Tun. 

Timea: 

171 

Malt. Y#~. C ~~~:: · ..... Datei~~~-f.1/ 

Hops .;/~ tr.tr.. rz,/ib,o./J.C.l::#. f./,D?.3.l:r., .. J..~ .. .;h.a./.U:..A.::P.,,. ..... .... ... . 

. /.() /() .. ~ . 2,,4,~~;l',;,,,.r~~./~6;(!.f'. 

0 

Started to mash -W 
Malt all in, T . 

.,w. -
U nderlet on / (., ; Steam..Z. .. .. , 

Finished mashing, T .. .. /.J ~i.:,. • 

Set taps; Heat..../.,f:", .. 

"Striking Heat" ... 

"Initial Heat" .. JI/:.?.~ 

Into Kettle Loss 

.. . ./ . .r.ri,bls. .. .. ... ... bbls . 

Run to storage ... . 

Quantity recorded in Cellar .. .. 

Balling of wort .. .. ........ .. ... .//:2 .. /2. ........ . 
Balling of beer ............... .. ~. : .. 7., ........ . 
Apparent attenuation ... . 

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

Real Attenuation .. 

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

Remarks : 

First runs / f.. J. % 

Last .. / ,] % 

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

Underlet ....... ,C~ ... 

Sparge ..... /.f/..~ ... 

Hop Sparge . .. .. t .. . 
Total .. ;1,_ ~_:!-, .... . 

Out Kettle Test 

. J9:'.°0 .bbls . 

Air ... 

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

.. .gals. 



Brew No. 

172 
No.7, Tun. 

Times: 

......... .... ..... . . ... Date~d.t,t.//1..3/.:,'1 
Malt ..... Xlfd.€1. /:. ... ... 
Hops .. ,l<l . .K.Ct: ... d.-:a_;t!,.o.,(J..t:'.r."'.l...t:L1..c.Al.C.-:~.~/~ . .4 .. R...<1: .. d..7:r ..... .. 

...... /t2.-L.L,t.Jc1.~, ... >.:6.::::~~1.:..r.4.:.1.1..r:. 

Started to mash ,,tt 0 

Malt all in, T. 

Underlet on * •; Steam~ .. :?.!,,.,,:. ... 

Finished mashing, T .. /{() ... 1 .. 

Set taps; Heat .... /.J.r.. • 

Sparge 1iff '. Hop • 

"Striking Heat" .... 

"Initial Heat" .. ./..#R.: .. ' 

Into Kettle 

... /..1.:"bbls. 

Loss 

...... f.:': ... bbls. 

First runs ... /{... t'. . % 

r.ast " l,{, % 

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

Out 

./J?:"tl .. bbls . 

Underlet.. ./., .. . 

Sparge .. ../. .'."f .'-. 

Hop Sparge .... C ... 
Tota!.2':. l.t:.J/ 

Yeast2~ .. ./.'. . Air ... 

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

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

Balling of wort ...... ../h.'/.~ ... 
Balling of beer .......... .. fL:?.. 
Apparent attenuation ... 

Alcohol 

Real Attenuation ....... . . 

Real extract ... 

Remarks: 



No.¥'Tun. 

Timea: 

Brew No. 
173 

Malt j,f',H . .--C-.:S=~:·· .... Date.h ~/E,~ 

Hops J~l{a ;,,:y<i'11. . .&'.A&..2..'!!./..f:.L-:Y.ry.. . ..?.R..d..~~:q 

.. /.r?. kA/r, LL .. ~.. . . ,;?,;t,·.~ .i:-.4T., . /. ':', ~$ _ 

Started to mash 

Malt all in, T. 
,,1/11.• . 

Underlet on~ ; Steam.,;l, .. .. 

Finished mashing, T ..... /.?.i?.':' 

Set taps; Heat.../#:?.~. 

"Striking Heat" ... 

"Initial Heat" .. ./..£'.f.' .. 

Into Kettle 

. . /...tf'. .. bbls. 

Run to storage ... .. 

Loss 

.. ...... ;: .. .... bbls. 

Quantity recorded in Cellar ...... 

Balling of wort 

Balling of beer. 

Apparent attenuation ... 

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

Real Attenuation .. 

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

Remarks: 

Out 

First runs ,.'2_11_. ,;:/., r. % 

Last .... (? . .£ . .;? : ... % 

Water: Mash... .. .. 7.6. ....... bbls. 

Underlet ...... . /<;,, .. 

Sparge ..... ./-1(_,C. .. 

Hop Sparge ...... ? ... 
Total .... d,.6(.6/. ... 

Kettle Test 

. .. //.<> .... bbls. . . ../( .. ........... % 

Air ....... . 

.. .... Balling ... 

...gals. 



'!! !i ·1 [ ,, 

Brew No . . 
;,. I .. 74 

No.'/. Tun. II 
j 

1, 

Timee: 
1, 

I 

I 

I 
h ,, ' 

l 
I'! 
1.i: I' 

1, 

II 
11 l'I 

' 

II 

Ill 

Started to mash /..U • 
lr 

Malt all in. T. 

2ili. • -Underlet on /C ; Steam . .?.:-.. ... 

Finished mashing, T .. /...f..?..' ... 
Set taps; Heat . .. /,r:.7.• 

Sparge /ft Hop fl' 1 

"Striking Heat" ... . 

"Initial Heat" .. /#'J':. 1. 

Into Kettle Loss 

. ../ R:if:'bbls. . !.'::: .. bbls. 

First runs .... /?.. ,. J.-::. % 

Last .. a.R.S.~ % 

Water: Mash ...... 7/?':. ............... bbls. 

Out 

..../.Y:(2. .. bbls. 

U nderlet .... /..C. .. . 

Sparge .. ../..1:t.!I... 

Hop Sparge ..... , ... 

Total..~.J/..d.. .. 

Kettle Test 

Air ... 

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

Quantity recorded in Cellar.. ..gals. 

Balling of wort ............... /~ :.i'.."7 .a 

Balling of beer .. . 

Apparent attenuation 

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

Real Attenuation .. 

Real extract ... 

Remarks: 

I 



No. /Tun. 

Timea: 

Started to mash / T 0 

Ti" 
Malt all in, T. 

,#/;," • . Underlet on 7T ; Steam.r..~. 

Finished mashing, T ... ./.~/. .. " . 

Set taps; Heat .... /.t.'.?...~ 

ar"' a,t)· Sparge / ,j;,J ; Hop 

"Striking Heat" ... 

"Initial Heat" .. ./.-1'.J' .. °.. 

Into Kettle Loss 

. ./ff .. bbls. . ...... J ....... bbls. 

Yeas~.~.,1'r./.~9 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort 

Balling of beer 

/~,o .J 

......... 7 : ..,-. 

Apparent attenuation ...... 

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

Real Attenuation .. . 

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

Remarks: 

Out 

Brew 0No. 

175 

First runs . . .?P.,.Z. .. .. 

Last " ... .J?..: p 
% 

% 

Water: Mash ...... ,r..<'.. .. . .............. bbls. 

Underlet ... /.?.. .. 

Sparge ..... /#...2. .. .. 

Hop Sparge .... ... 

Total ....... t;/..fff.~ .. . 

Kettle Test 

. .. /L.9 . .. bbls. 

Air 

.......... Balling ..... . 

. .. gals. 



1 · 
j I 

I 

I !I 

~j ! 
.i . , 
II 

Ii 

ril 1, 

1, 

11
11 

L 

I 

' I 

I: 
I I t 

i! 
,~ I 

I I 

!l I . , 

1, ll 
',, h 

11;1 • 

[ , 11 1, 

; r;I 
1, 

I 

d 

Brew No. 

176 
No . .:Z.Tun. 

Times: 

............ ~....... . . .. .. DateJ.w..~.?._(~7 

Malt .... .f.:.1-.. i:Hl .... C:.. .. ~. ~--
Hops.J..d. K..CcJ..<1µ.i-.i.C"c..¥f~/J..7.l.C: . .l .. ?l.L.~.A..Ci! .. .s..1r. .. 
... /d. .... /.a .. .... R::~-::..~.~j~t:f:.M...E. 

Started to mash • 

Malt all in. T . 

Underlet on 'ff •; Steam/.~ .. 

Finished mashing, T ... /.f.-::.f..". 
Set taps; Heat ..... /.~7. • 

"Striking Heat" ... 

"Initial Heat" .. /d°.i?. .. .' 

Into Kettle Loss 

.... ./..f.:'bbls. ...... ... bbls. 

First runs ./.f, ... a... % 

Last " ......... R.-'I~.~ % 

Water: Mash .... ..... 2.( . ............ bbls. 

Underlet .. /C. .. . 

Sparge .... Id. .. ?.. 

Hop Sparge .... . t' ..... 
Tota!.6,&' ... ,'f. 

Out Kettle Test 

. .... /.f::" ... bbls . .. ./LIi .... % 

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

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

Balling of wort ... .//.J. 

Balling of beer .. 2..:.~.~: ... 

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

Alcohol... .••.•.. 

Real Attenuation 

Real extract ... 

Remarks: 



No.5 Tun. 

Timoa: 

/~F• 
Started to mash Fi' 
Malt all in, T. 

tf/,r(lD . 
Underlet on,7Z"" ; Steam . .?:.~ .. 

Finished mashing, T ... / .. 6/. 6 . 

Set taps; Heat ..... /.~:.r.• 

"Striking Heat" ..... 

"Initial Heat" . ./#..~~." .. 

Into Kettle Loss 

. ./tf:£ .. bbls. ........ .f.. ..... bbls . 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort ........... .J.~ .. :.:/. ... 7.P.. .. . 
Balling of beer 

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

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

Real Attenuation ..... 

Real extract ....... . 

Remarks: 

Out 

Brew No. 
177 

First runs. /Z .L . 
Last" .P...Y.. 

% 

% 

Water: Mash ....... £{!.. . ...... bbls. 

Underlet .. ./.A. 

Sparge ..... /.1.r. .... 

Hop Sparge ... .. ? .. 

Total... .. ,,:> . .?.z. .. 

Kettle Test 

. .. /f.'!. . .. bbls. ./.-!.:""-?..-: % 

Air ... 

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

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

11 
11 

I 

I 

I 

I 

1, 

lli .. r.. 



Brew No. 

178 

Times: 

Malt ..... 5..fBI ... ~. ~C ...... . 
Hops .. 2.C? Ka.~ i,,. dll.ff.cr .. J?.y.. -!'.~:,,J:i:,.if..~P..~L fl.k/.1.;y . .t.4.:L:(..iP ... 
. . . /o. .... kA::.· ........ La.~.,........ . £t~ .. .. 

Started to mash d::.f" 
,j'.; 

Malt all in, T. 

,Z,:',,:,• ,._. 
U nderlet on /t; ; Steam<'-'. .............. . 

Finished mashing, T .... /.if.r. .. ".. 
Set taps; Heat ..... /.#'..?." 

/t{f" / ,7,,• 
Sparge /7';; ; Hop T 

"Striking Heat" ... . 

"Initial Heat" .. ./4fi.?..°. .. 

Into Kettle Loss 

.. ./.f.f'.. .. bbls. ... .J' .. ... bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort ............. /.J., .. 6..:{. rb . 
...... 2:~ .... Balling of beer. 

First runs . ~l?cll...: .. % 

Last " . P.,f':l'. % 

Water: Mash .. ....... j:O. . .............. bbls. 

Underlet ... /.Ce .. . 

Sparge .... ./'~.0: 

Hop Sparge ... . t. .. . 
Total .... ~#..,?, .. . 

Out Kettle Test 

. .. ./£1) ..... bbls . 

Air ... 

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

. .. gals. 

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

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

Real Attenuation ... .. 

Real extract ... 

Remarks: 



No. ,;fTun. 

Timea: 

Started to mash ~" 
7ft 

Malt all in, T. 

J/a• . Underlet on /4 ; Steam.,1..- .... 

Finished mashing, T ... 

Set taps; Heat.. .... /,,'.:?' 

Sparge /.t£0 · Hop • /~~- , T 

"Striking Heat" ... . 

"Initial Heat" ... L!/..~.~ 0 

Into Kettle 

.. ./i.:.f'. ..... bbls. 

Loss 

.... f' .... bbls. 

Yea•~·•·~···,r,<. /7t?... 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort... . 

Balling of beer 

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

Brew'No. 

179 

First runs ... . O .· .. t... % 

Last " .... . Q.,. J..... % 

Water: Mash .. ...... 7Jr_ ............. bbls. 

Underlet ..... /£. .. 

Sparge . ....... /-f.f. :. 

Hop Sparge ... .. & ... 
Total .......... ,,f,.'ft. .. . 

Out Kettle Test 

.. . ../i:fJ. ... bbls. . .. J.:2:-:.•.~······% 

Air ... 

.... Balling .... 

...gals. 

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

Real Attenuation ..... 

Real extract .. 

Remarks: 



- I ii r 
I Brew No. 

180 
No. ~Tun. 

II 

11, 

Times: 

:, 
...................... 

I 1; ...................... 

I 

···••··· .............. 

' ' ...................... 
il 

I , 
I 

I' 

I' 
1, 

I 

Ii 

l! I 

' 

1 11 

I II 

I 

,,, 
ll 

LI 

Started to mash 7,? 

Malt all in. T . 
,?/e>" ,. . 

Underlet on/7 ; Steam..-.~ ... 

Finished mashing, T .... /t,.r...~ .. 
Set taps; Heat .... ./~'?.". 

"Striking Heat" ... . 

"Initial Heat" ... /if..'.'!".~. 

Into Kettle 

... /.f..9. .... bbls. 

Loss 

.... f. ... bbls. 

First runs ... ,lQ..]~ .. '..... % 

Last " ... ... Ci.c/lL... % 

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

Underlet ... ./4. .. . 

Sparge ... ./d'.'..f. 

Hop Sparge ..... ?. ... 
Total ...... ~t.f..~ .. 

Out Kettle Test 

. .. ../Zf.. .. bbls. lf.1':.t: ... .. % 

Air ... 

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

Quantity recorded in Cellar .. . .. gals. 

Balling of wort ........... ../J,.1::f .( .. ?A 
Balling of beer. . .... ;/. ... If.~.~~ .... 

Apparent attenuation ... 

Alcohol.... 

Real Attenuation. 

Real extract ... 

Remarks: 



No. /Tun. 

Timeo: 

Started to mash 

Malt all in. T. ~- .., . Underlet on ;z- ; Steam .. r.:~---

Finished mashing, T .... I.?.-~ .... . 

Set taps; Heat . .... .I.J.~ .: 

"Striking Heat" .... 

"Initial Heat" .. /J.:"'.~ .. 

Into Kettle 

... /..f:.f.. .... bbls. 

Loss 

....... J.:'. .... bbls. 

Yeas~.·~·'!"'/1..P. 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort ...... ..//, .. {,f~ ........ '7-.iJ .. . 

Balling of beer ............... .. /t .. <:. .. /4 ... . 
Apparent attenuation .... 

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

Real Attenuation .. 

Real extract .. 

Remarks: 

Brew No. 
181 

First runs :.?P. ,J. -:F. . % 

% 

Water: Mash ..... .... .Zl ............... bbls. 

Out 

J~.bbls . 

Underlet ..... /6 .. . 

Spargo . ./J .. 
Hop Sparge ...... .. 

Total... .. !<. .. 9.. .. f .. : .. 

Kettle Test 

//'..q", ~.-.% 

Air ...... 

... ................ Balling .. 

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

! 

ll 

T 

" 
I 

Ii 

I 
I 



Brew No. 

182 
No.fTun. 

Times: 

. ~. .. .. Date..A¥.,:7.t/.~ 1 
Malt . .. .f .'l P:li. · . . .... ~:. ;l"'.,8& :,·o · /#. /4l7/e 
Hops .. r?..17. .. Ka.6.;,.,- .. /.a .. 3a2y/~-.&.La'..r..r. ... t.~.~hy. .. .2~~.(1.~ .. ;I..~ ... . 

···········/,p ..... .............. /O .... ~.· .......... cl.~ '.~ ... ~! ............ . 

Started to mash 0 

fo 
Malt all in. T. 

~/o• . 
Underlet on/4 ; Steam:?..~ ... 

Finished mashing, T ..... (-1..L..~ 
Set taps; Heat ..... /#.'.?. .. 0 

"Striking Heat" ... 

"Initial Heat" .. /.-1'.:.f.~ ... 

Into Kettle 

.... /.f'J": ... bbls. 

Loss 

.... f ..... bbls. 

Year•··~···,q,c·/7,:I 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort .............. ... L;J...,.,l.,, .. /4 .. . 
Balling of beer ................ J.. .. lf.~.~,z.. 
Apparent attenuation 

Alcohol.. ..... 

Real Attenuation 

Real extract ... 

Remarks: 

Out 

First runs /P..:.Z .. 
Last .. . .... L.tt .. 

% 

% 

Water: Mash ........ f.~ . .............. bbls. 

Underlet .... /? .. .. 

Sparge .... ./.-1.:'.e. 

Hop Sparge .... . t. .... 
Total... ... d.#.J. 

/~'? .... bbls. 

Kettle Test 

/,,t I .... % 

Air ... 

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

. ..... gals. 



No. 1.Tun. 

Timea: 

Brew No. 
183 

..... ......... Date~~c.I~~ 

Malt ..... k..f..t!:rl. .... C?. .... ... ~. .. ..... ..r ~J'C 7 ,,;.I ffc7'r/e 

Hops;,.<J.lr..Oc .. SS.~.&f./4..4...G: .. .. 71/2-!.-:-../.Z/1.E..~.~,r./..,t.:.efl.1;'.."'-~.?:.'/;/2...s..~ .. <l:-... .r. .. ..... 
. /ef.~ /'1.~ • .:?.J.-::..~~~ 

Started to mash 

Malt all in, T. 

Underlet on '5f, •; Steam.¢:~~ ... 

Finished mashing, T ..... !J.7: .... • 
Set taps; Heat ..... / .. ~.:( 0-

//,S-6 /,~· 
Sparge /~ ; Hop ? 
"Striking Heat" 

"Initial Heat" .. /~f.'. .. ' 

Into Kettle Loss 

... .L.f.::-C..bbls. . .. k: .... bbls . 

Run to storage ... 

Quantity recorded in Cellar ..... - ,.. 
Balling of wort ........ .f/l. .. : .. /:'. ... 4 .... 

Balling of beer ............. ,t .. ,J.,.~~~ .... . 

Apparent attenuation. 

First runs / .'?..· .. ~ .~. % 

Last " % 

Water: Mash .......... Jc.<? ........... bbls. 

Underlet /({. . . 

Sparge .. ./4. ?. 

Hop Sparge .... C ... 
Total...~.#.,?., . 

Out Kettle Test 

.... / .. f.::.t?. . . bbls . . /;b • .J,,,2.~% 

Air 

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

.. ...... gals. 

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

Real Attenuation .. 

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

Remarks: 

'I 
,, 

:1 

11 
'I 
I 

11 

I 



< I 

I 

I 

l I Ii I 
ll 

Ii 

I 

I I 

II I 

I 
I 

111 

II .:i 

;: i 11 Ii 

Ill 

I.I;; 

Brew No. 

184 
No. /Tun, 

Times: 

. ~-- ... Date~·-f:;z,fo1 
Malt . .... J'.? .. (f:1/ . ....... . ... ,...,..o.«. ..... ~. J".l/t; ,s-,,. 1 . A'eHh 
Hops .. :!.a KJ;,1.fl. ,:,a.d.t:.Jy /~:~/.,.n'.r./..:·&°~~1/-,i',! .,/11/l. ; :ti . 
......... /t?~ .... /4.,,,_.... ...... .;~~~················ 

Started to mash 

Malt all in, T. 

U nderlet on-}ff! ; Steam..1. ,,..,.,.,;, .. . 

Finished mashing, T .... /,..;f" .. 
Set taps; Heat ..... /.i.--.:...~ 

"Striking Heat" .... 

"Initial Heat" .. ./.~J".' . 

Into Kettle 

.. ././:t: .... bbls. 

Loss 

....... f .... bbls. 

First runs ... .7.t:1..,.:t... % 

Last " tlT~.~··· % 

Water: Mash . .......... r..o ............. bbls. 

Out 

. . ./lJ ... bbls. 

Underlet ..... /( .. . 

Sparge ... ./il.5:.. 

Hop Sparge .... .... 

Total... ..... ,,7/2:'o .. 

Kettle Test 

.. H.'.l ............ % 

Air ... . 

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

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

Balling of wort .................. ..... ..... LJ.,.//4. 

Balling of beer ... 

Apparent attenuation ... 

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

Real Attenuation ........................... ............ t. .. 

Real extract ... 

Remarks: 



No . .:i..,Tun. 

Timoa: 

Brew No. 
185 

.......... ~. . ....... Date~.~(~ 

Malt ... L.'r.. .. "::P. .. .. C.. .... ... ......... JA'DG./A/ ,re -,<,./c: 
Hops,J..t1.~f:. .. .J..'.'11, .. /.I.U..r;.; .. J...0,i1..::&!..P..c:K.f ... J.'/~.-:,q~c:-:-r..~,.',,$..~,Q..~ .. .#.."?!. ... 

.. .... /"..~ ...... /...d. .... ~·-····~,!.: .. .. .. . 
Started to mash First runs .. /r. . .?... % 

Malt all in. T. Last .. /. .~. % 
~. ..,p:; . 

Underlet on "'7i[ ; Steam..., .... :.?.~. 

Finished mashing, T .... ./f..t/. ... • Water: Mash ..... ........ ~.9 ..... .. ... bbls. 

Set taps; Heat .... /J;f.:-.. 0 

/tr' '-2/J • Sparge ./-::;s ; Hop (; 

"Striking Heat" 

"Initial Heat"../.,1/.,f.': .. '.. 

Into Kettle 

./..f':"Y. .. bbls. 

Run to storage 

Loss 

......... f:-. ... bbls. 

Quantity recorded in Cellar .. 

Balling of wort ................ .J.,g .. :../. 
Balling of beer .................. ?. .. : .. i. .. :. 

Out 

.. ../~C? .. bbls . 

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

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

Real Attenuation 

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

Remarks: 

Underlet ..... /..C. .. 

Sparge .. . .../.f/.,J, 

Hop Sparge ... .l, ... 

Kettle Test 

. /,2., _;z, ....... % 

Air ............................... . 

.. Balling ... 

... ...... gals. 

II 

I 

I 

11 

,. 

I 



k I i, 
I j 11 

! 

1; 

:I 

11 

' 

Ii 
I , 

1, 

II 

'I 
'I I 

1,1 , 

It I, 
\ 

II ,, 
: 
I 

II 

: 

11 

II 
I 

1' Ii 
1. 11 

l'il 

' 
Ii 

II 

Ii I 

Brew No. 

186 

No.,}. Tun. Malt Y.d:t?:O .... C .......... Da~.~/~-/ 

Hopd<'./r.tr....,i~/t:~.:;(f.~ . .f.,1../<2,.a.a.~c."K..e../2..e ... &..<1' .. .. "': .. , ... 

Timoa: ...... /d 4-t/2 ..... ... /17 .. ~, ..... I.': J~$~ ~/"'!/.t.11.,~. 

Started to mash #' • 
Malt all in, T. 

• 
Underlet on J}ft ; Steam.J.!/2(~ 

Finished mashing, T .. /?.~ .. '. 
Set taps; Heat .... /,{ ]:; .... • 

Sparge /ti.£ Hop 6 

/./";ff "" 

"Striking Heat" ... 

"Initial Heat" .. /-'ir..f: .. '. 

Into Kettle 

. ../,r.J":7,bls. 

Run to storage ... 

Loss 

....... C. .... bbls. 

First runs ... /e..,,1.-: % 

Last .. ../)., ?.. % 

Water: Mash ............. ').K,. ........ bbls. 

Out 

../.r.O. ... bbls. 

Underlet ..... ./ .. .... 

Sparge .... //.1..P .. 

Hop Sparge .... . f .... 
Total/.:-:/:f{? 

Kettle Test 

//..? 

Air ... 

..% 

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

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

Balling of wort ... ..//.}_ 

Balling of beer. 

Apparent attenuation 

Alcohol.. ... 

Real Attenuation 

Real extract ... 

Remarks: 



No. #Tun. 

Timea: 

Brew No. 
187 

...... ....... ~ . ..... . . .. . Date ~ .'~ .~~ / 

Malt . .. f.2..r.t!. ., . ... ... ;#.4(/, 6 • · /4-r-/e; 
Hops . , f..t?..~ .1..,, .,/.?. 4.?i.iy.(/.~.-~/il.~. '1/4.~A:?/d ii.Lf':: r.P.. . 

/ 1! .r-4r., ............ / <?.. ' . . ,?.~·~ • .. 

Started to mash 

Malt all in. T. 

Underlet on !12'; Steam .. .,f..~ 

Finished mashing, T .... /.;l"£. .. " 
Set taps; Heat .... /;..:&. . .'" 

"Striking Heat" 

"Initial Heat" .... ,/..#.2..~. 

Into Kettle 

.... .//2. .. bbls. 

Loss 

.-.& .... bbls . 

Yeas~•~ .:i:l<./!"f' 

Run to storage ... 

Quantity recorded in Cellar .... . . 

Balling of wort .... .. .. ./,1., .. /:r .. !;?...<L ... . 

Balling of beer ............ .. 2 : .. 1.. .. . 
Apparent attenuation .. .. 

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

Real Attenuation .. 

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

Remarks : 

First runs . elJ?.: .. .. 

Last " .. ..... e.#..E. .. . 

% 

% 

Water: Mash ....... 7.?. ................. bbls. 

Underlet ... ./.&'. .. . 

Sparge .... ./.~".1'.'.' .. 

Hop Spargo ... .. .... 

Total .. ... ... .!.-!?'.~ .. . 

Out Kettle Test 

.. /;fp .. . bbls. ./.R..:/$· ........ o/o 

Air 

........ ... ... ... ... Balling ..... 

. ...... .. gals. 

I 

Kl 

.I 

I 

I 

I 

II .,. 
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!I 

I 
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'" 

I 

111 

i, 
f, 

I! 

11 

i 

Ii .) 

' 
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Ip 

•I 

1l 
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I 

I, 
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Brew No. 

188 
No. J :run. 

Times: 

................ ........................ Date~. M.:. .. l.~) 
Malt .. f::"#.d,<, .... C:: ....... . 
Hops Jtt.tt:t; .. ~.'17 •. /..r.tlt:-:,£...<1 .. A.<..r..~H..r./.,;,,. <1. .. 41. .. <::c .. <f. .. Q. ........ 

.. ltJ /.(! .. ~. ,?,;.!.~ ~·/""!',,:t!:J.-!:-. 

Started to mash 4f/. • 
Malt all in, T. . 
Underlet on ; SteaniJ.f!i'..~ 

Finished mashing, T . ./.?./J .. 
Set taps; Heat ... ./. . .J..-;?.' 

Sparge ,ff(, Hop 0 

"Striking Heat" ... . 

"Initial Heat" .... ./6".f .. • 

Into Kettle 

.... /.,f.:°bbls. 

Loss 

......... r. ... bbls. 

First runs ... 1f../.f.... % 

Last " .. (1, r'. % 

Water: Mash .............. t.Y.. ........ bbls. 

Out 

/.f:'./2 .. bbls . 

Underlet ...... /.(, .. . 

Sparge .... ./.f.1.../1. 

Hop Sparge .... C .. . 
Tota!.. .. M.O .. . 

Kettle Test 

...... /1.:.4.~J.~ 

Air ... 

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

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

Balling of wort . ............... ./1. ... t..:.!;/.4.. 
Balling of beer 

Apparent attenuation ... 

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

Real Attenuation. 

Real extract ... ·········~··· 

Remarks: 



No.~ Tun. 

Timeo: 

Brew No. 

189 

Hops ... ~,, .A1i .. 1.y .... ;?.tt ., .&:.:A~.'1..•.a.:.tfa..~.y. ... Jl.tt.-. .d.a. ;1__-,,. 

. /P.. ~- .... ,a, .. ........ . "-:1.~~ ~./.:M../,:;ff.1.,s_ 

~· Started to mash '"j'}> 

Malt all in, T. 
,l/,,,. . 

Underlet on /C ; Steam.a?..~ ... 

Finished mashing, T .... /.?d . . ,, 
Set taps; Heat .... /.1~?.. fl 

~- Lu· Sparge /~','/ ; Hop T 

"Striking Heat" ... 

"Initial Heat" ... /.:1'.~1.~ .. / 

Loss Into Kettle 

../ff'.. bbls. .... ... £. ...... bbls. 

Run to storage ... . 

Quantity recorded in Cellar .. .. 

Balling of wort ................... /1. .. 4. ~.Q. .. 

Balling of beer ...................... J...:.P. .......... . 

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

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

Real Attenuation. 

Real extract ......... 

Remarks: 

First runs .. a!.Cl.: .. #! ... . 
Last " ..... tl, .. .. . 

% 

% 

Water: Mash ......... ,?f . ............. bbls. 

U nderlet ... ./?. .. . 

Sparge .... ./d:'..a 

Hop Sparge . ...... ? .. . 

Total... ... ..1..6.'.' . .. a .. . 

Out Kettle Test 

. . ./T.a ... bbls . 

Air 

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

. ....... gals. 

T 

i 
;1 

I 
1, 

I 

1·1 

It _[ 



1·, 
Iii ' 

•I Brew No. 
, ... 190 

i 
No. 7, Tun. 

il Times: 

I\ 

I 

r 
rl 1 

i! 

Ii 

II 

Ii 11 ' 

11 

I 

.............. .................. Date~.~/t.°'1.7 
Malt .. tY.:?._ .. t/,,-1' .. e. ... <>~._.,t_ ..... ~....... .J'n'o,'C,J~O, ,--;.,t.,J-f/, 

HopsAt1 . .kt:.-./.LA'.<l:..d..?., . ..... 

.... /tt2 ... /.d.~ .... ~,!-:-:~~~ 

Started to mash ~" 

Malt all in, T. 

Underlet on* 4 ; Steam.~.~. 

Finished mashing, T ./J..;.•. 
Set taps; Heat ... JJ7 .' 

Sparge /../Ji"~ Hop Lb • 
/u>,t T 

"Striking Heat" ... . 

"Initial Heat"./h'J":: ... • 

Into Kettle 

.. ./..f.:'..f.'::bbls. 

Run to storage ... 

Loss 

........ r::: ... bbls . 

Quantity recorded in Cellar .. 

Balling of wort ........... . ./,,!-./.?-·''--

Balling of beer... . .... .?..:)~ ..... 

Apparent attenuation 

Alcohol 

Real Attenuation ... 

Real extract ... 

Remarks: 

Out 

First runs . /.f, ] . % 

Last " (J,A;~ % 

Water: Mash . ......... 'J,,p-_··· ........ bbls. 

Underlet ./.~ ... 

Sparge ... /.#&.'. .... 

Hop Sparge ... ..ft .. . 

Tota!'6. "/..,I,/ ... . 

Kettle Test 

. ./.f.:-:9. .bbls. ./~] ...... % 

Air ... 

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

..gals. 



No. fTun. 

Timea: 

Started to mash 

Malt all in, T. 

&£0 . 
Underlet on /t ; Steam.;1..-....... 

Finished mashing, T ..... /lf.!?. .. ~. 

Set taps; Heat .... /...f..'.f.. .. 

"Striking Heat" ... 

"Initial Heat" .. ./..1.~.::?. .. " . 

Into Kettle 

.. ./£.f. .. bbls. 

Run to storage 

Quantity recorded in Cellar ... 

Loss 

...f. .. ... bbls. 

Balling of wort ... .......... /.l..-..l;/. .. :.4?-.<I 

Balling of beer........ ..... .3 · .3 

Apparent attenuation. 

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

Real Attenuation 

Real extract ......... 

Remarks : 

Brew No. 
191 

First runs . o?.o .. •. 7.~:... % 

Last " .......... 'Q .• .. ¥... .. % 

Water: Mash .... ... LL>. . ........ bbls. 

Out 

. ./.f.~ .. bbls. 

Underlet ... ... /.t:. . 

Sparge ... .. /,,.-/..t?.. 

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

Total ....... a.c/.2. 

Kettle Test 

Air .... 

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



Brew No. 

192 
No. f. Tun. 

Times: 

Malt .... f:"#..t:!11..J!; ... ~:~· 
.. &'.d! .. i!.::l'!/4.~.1;Uf.(.c.~. r, .. 1.-.t.l.":,tU.!:c~ .. P../.>. ..... A!..~ .. f:]>~········ 

.. /4..~ .. .. /a . . .. ~.f-::_,,¢~~/~ff..M...r, .. 

L£.r"' Started to mash 7j"" 
Malt all in. T. ~- -Underlet on .,, ; Steam . .:!,.~ .•. 

Finished mashing. T .. ./rJ.~.4. 
Set taps; Heat ... ./~.-X .. 0 

Sparge • 

"Striking Heat" .. .. . 

"Initial Heat" .. /C,1!'. .. '. 

Into Kettle Loss 

.... /r.J'::.bbls. ... f::" .... bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort.. ... .//.. .. 1...~ 4;..ll. 

Balling of beer.. .. .. ..... .. . 2..:t/,. 

Apparent attenuation .. . 

Alcohol... ...... 

Real Attenuation ... 

Real extract ... 

Remarks: 

First runs .. . If, .. ,!/... % 

Last " (1, r. % 

Water: Mash ........... °?,£::: ........ .. bbls. 

Out 

/F:J? ... bbls . 

U nderlet.. . /IL .. 

Sparge .... /lf. .. ?.!. 

TotaL. . .<&..H..O .. 

Kettle Test 

Air ... . 

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

. .. gals. 



No. /Tun. 

Timea: 

Started to mash ~• 
7F 

Malt all in, T. 

,ta• . Underlet on /C ; Steam . .,?. . ..,.,,,_ .. 

Finished mashing, T ... /.~./. .. ~. 

Set taps; Heat ... /..rJ.' .. 

/~,· /}'t,• 
Spargo -- ; Hop -,-

/ ;J;,,I C. 

"Striking Heat" 

"Initial Heat" .... /.P.'.e .. ":. 

Loss Into Kettle 

../ff.. .... bbls. . .. f:. . .... bbls. 

Run to storage 

Quantity recorded in Cellar ..... . 

Balling of wort ................. .//4 ... ?.. . .4?,.;,. 

Balling of beer. 

Apparent attenuation .. 

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

Real Attenuation .. 

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

Remarks: 

Brew No. 

193 

First runs ... d.'2, ... 9 .. % 

Last " .. tl,.lr...:r. % 

Water: Mash ......... 7.,r. .......... .. .. bbls. 

Underlet.. .. /..C. .. . 

Sparge .... /r#.z. 

Hop Sparge .... C::: .. .. 

Total ...... r/..if..J?: .. . 

Out Kettle Test 

. ... /i,Q. . ... bbls. 

Air ..... 

. ..... Balling .... 

... gals. 



Brew No. 

194 
No.,J Tun. 

Times: 

Started to mash ,,:::£./" 
7-' 

Malt all in, T. 

Underlet on~• ; Steam,(~. 

Finished mashing, T ... ./.;:1..'.E..0 

Set taps; Heat ..... /.1..:0:::."' 

''Striking Heat'' ..... 

"Initial Heat" . ./.#.J'..' .. /"' 

Into Kettle 

.. ./.f.J?.. ... bbls. 

Loss 

...... /'.. .... bbls . 

y~,.~ .. ,#./t/ 
Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort ...... ........ ../~·.oU .. : ? "· 
Balling of beer. . ............ ,t ... 9 .... . 
Apparent attenuation 

Alcohol... ...... . 

Real Attenuation ...... . 

Real extract ... 

Remarks: 

First runs ,,1/,.t:7 % 

Last " ...... ,!1., l.,i.~... % 

Water: Mash ... ... 7..f. ................ bbls. 

Out 

../£a ..... bbls. 

Underlet .. ./~ .. . 

Sparge ... ././,i..!l. 

Hop Sparge ..... ?. .. . 
Total... .. c!.#,l. .. . 

Kettle Test 

Air ... 

.............................................. Balling ... ······· % 

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



No. if Tun. 

Times: 

Brew No. 

195 

................ ~- ............ Date .. .• ~c..1..-:fe, 
Malt ...... ,Y..9,"7, .. , ..... .-.C..,..,,.,.,L ,4' ..... ~:....... "'J..,5'{; :h,. ,·,v. fu---/4.. 
Hops ... ,; t7../<1;.:1.yLailC . .:10//.~:k./1H..P...~/.1.~./.;,.y,?....t. · . .?.C. ... #..;, . .. 

. (.'!. .... k4r., ............. /O .... .. , .................... {!. ~.:. c;;:;;; .... .:-:r.:.. .. .L:,....,6:r.:., 

• 
Started to mash ~" 

,?o 
Malt all in, T. 

Under!et on'5'f!' 0
: Steam,.1..~ 

Finished mashing, T .... ./.({/.'?. 

Set taps; Heat ... L.1:;?. .. '. 

Spargo 7 Hop ~• 

"Striking Heat" ... 

"Initial Heat" .. ./.f . .'o. .. °. 

Into Kettle Loss 

.. ./£2. .... bbls. .. .... Y .... bbls. 

Run to storage ... 

Quantity recorded in Cellar ...... 

Balling of wort .......... /£. ..... 0. ... e;> .. .i ....... .. 

First runs .. .?.t:>.., .. t:>..:f..~... % 

Last " ... ... a ... &.:.~ .. :... % 

Water: Mash ...... Lo .................. bbls. 

Out 

... ./.~.0. .. bbls . 

U nderlet.... / t' .. .. 

Sparge .... ../..ff.R.. ... 

Hop Sparge ....... c;, .. 

TotaL ....... <!. .. '!f.'C?. ... 

Kettle Test 

/rl.,/ .. % 

Air 

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

.. .. gals. 

Balling of beer ................ . . ./,..:..?:!.~: . ................................................ .. 

Apparent attenuation .... .. 

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

Real Attenuation ........ 

Real extract ......... 

Remarks: 



Brew No. 

196 

No.f.Tun. 

Times: 

Started to mash W: 1 

Malt all in, T. 

&.' -Underlet on/I'. ; Steam/~ .• 

Finished mashing, T .. ./.d.-:'F:: .. • 
Set taps; Heat ... /,j::'."( .. 

"Striking Heat" ... 

"Initial Heat" .. /~ .. ... • 

Into Kettle Loss 

.... /.a.tbls. . ... 8:::° .... bbls. 

First runs. /..f .. [/... 
Last .. tf.,.7. .. 

% 

% 

Water: Mash . ........... .1../i::: . ....... bb!s. 

Underlet ..... /..?, .. 

Sparge . ../J.. .. ?.. 

Hop Sparge ... t, .... 
TotaJ'6.3 . ... f .. 

Out :Kettle Test 

. ./8':(J. bbls. //.(,. .... % 

Air .... 

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

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

Balling of wort ......... //.!..:~, .. . 

Balling of beer. 

Apparent attenuation ... 

Alcohol.... 

Real Attenuation 

Real extract ... . 

Remarks: 



No.$"'run. 

Times: 

Brew No. 
197 

Malt ..... f~ .. ,r;, ... , ... ............ Dat~~~~, 

Hops .;/..tJ Kt;.j,~/- i/1,/J. &£-'f..P-.~/.1.~dt;.,n,/ .,:l.,Pif.?!.R..??. 
/t?. . ... .. . /11.. ... · ... ..... 4-1..:~ .... 

Started to mash 

Malt all in, T. 

e&eD -, . 
Underlet on/t ; Steam.q..~ 

Finished mashing, T .... /&.,'1.. 6 . 

Set taps; Heat .... /&:.<'?..~ 

/.tJ'd L/p• 
Sparge/~·e, ;Hop -Z-

"Striking Heat" ... 

"Initial Heat" .. /,;I.'.'!' .. '.'. .. 

Into Kettle Loss 

.. /.f.f. ..... bbls. .. .... £ ...... bbls. 

Yea~~ #,/,f_/-_,/F>' 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort 

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

... /1 .. : ... fX.va. 
......... J.:.1.-,1,~.,½.. 

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

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

Real Attenuation .. 

• 
Real extract .......... . 

Remarks: 

Out 

First runs . .l..1:.12..:?..-:.. % 

Last " .... ... Q,.# ... % 

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

Underlet.. .. ./.::'. .. 

Sparge .... /!'7.'.'..c. 

Hop Sparge ...... ? .. 

Total ...... d'..'!Y.4.. .. 

Kettle Test 

.. /J.Q. ... bbls . /L,.1.-: ......... % 

Air ..... 

....... Balling .... 

.. ...... gals. 

• .. . 
' 

I 

I 

I 

I 

I 

I 
ii 

1: 

I 

Ii I 

i 



Brew No. 

198 
No. C.Tun. 

Times: 

.. ....................... Date~.Ck./:::1£-:'f.fj 

Malt .. ~Y...H. .... Cf. .. ... ~..... . ........... J,,,.,.U:t;. .. ~!V;,, ,r~r;</e 
Hops~.lrG,.J.:ll .. ,i/./.R.,Q..(f!.v..:y'l.<1.'."4.~.C::'H.?. .. ,YL$ .. '.,O..ee.,,...,/4 . .1..:::U.~ . .1. .. ?:1 ... 

.... ltJ. .... ...dL.d/2 .. /u...~, ........ 2.!!~.4.'.~ .... .. . 

Started to mash ,L,i,,f' 4 

/riff 
Malt all in, T. 

• 
Underlet on~ ; Steam~ .. ~'. •. 

Finished mashing. T ... ./.J. . .f.: .. 
Set taps; Heat .. /,1.:T ... ' 

Sparge/;;g: :°Hop • 

"Striking Heat" .... 

"Initial Heat" .. ./d:zr ... ' 

Into Kettle Loss 

.. ./.,f.r:-bbls. .. !": .. bbls. 

First runs /. '1 .. .l % 

Last .. 12. u.-::. % 

Water: Mash .............. ~.d ......... bbls. 

Out 

. .. ../rf!. . .. bbls . 

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

Sparge .. ../J.. .. i.::-.. 

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

Total~I./.. I) 

Kettle Test 

./c:?..qJ..~% 

Air ... 

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

Quantity recorded in Cellar .. 

Balling of wort ...... . 

Balling of beer ..... 

Apparent attenuation 

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

Real Attenuation .... 

Real extract ... 

Remarks: 

/.1,3 ;{ 

2 :/f., ./4 

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



No.1Tun. 

Timea: 

Brew No. 

199 
.. ....... ... .. .... ~.- . . ..... DateA:~/P~-/ 

Malt ... . ./'.9.: h! . · ~..... "'..r Ba~ o. , IV. ~7/e 
Hops ... £ fl.-~ .. ~Q. .. -,/a .. . d.tl :iy/.:r~.Jf-?...?..'r..,<.~~&/11:0o!.1..~~.Jt:o .. -.. . . 

....... /t?. ... k.&r .... ........ /'1 .... .. : ......... ...... . cP.i.·~.~-....... . 

Started to mash 

Malt all in, T. 

Underlet on,::"• ; Steam . ..1-.. 
Finished mashing, T .... /f.?" 
Set taps; Heat... .. /.~.a. .. " 

"Striking Heat" ... 

"Initial Heat" .. /[a7 .. " .. 

Into Kettle 

.. ./1.E ..... bbls. 

Run to storage ... 

Loss 

.. ....... .f. ..... bbls. 

Quantity recorded in Cellar .. 

Balling of wort .... ../.i.:.:?.:{/6. 

Balling of beer ... J.. If:. -:'. ~/o 
Apparent attenuation ... . 

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

Real Attenuation 

Real extract 

Remarks : 

First runs .. ,:l.t::1-.,7:r.. % 

Last " . .. a ,.4... .. % 

Water: Mash ....... Zr .. ........ ........ bbls. 

Underlet .. ./.C. ... 

Sparge .... /-1'.'.,.,. .. . 

Hop Sparge ..... ?. .... . 

Total .... .. . .,;!,£'.-,2: .. . 

Out Kettle Test 

. /£fl. . .... bbls . 

Air ... 

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

... .. gals. 

I 

f 

I 

, 

I 

I 

I 
I 

I 

I 



I Brew No. 

200 
i ! 
I i No. 8'.°Tun. 
I 

i 
Times: 

1, 

Ii 

/1 ' 11 

I I 
11 

II ·: 

I 

1,, 

,, 
I 

' 
11 

I 
I,,, 

Malt ... ~A: .. .... e. .. ~:~:::: .............. Date.~. Od:,,U,~-, 
Hops.J.11. .. KG:: .. &7./h.Ll.C.r..#.f..,V./.~'"Yl...~.l-:?!.,L. .. :.1. .. f?. ... /2. .. fJ: .... .S.:P. 
. /.Q .... ...... ./d. .. ~, ... ~. =,:;8'~~/:'""~~.i: 

Started to mash 'fl: • 
Malt all in, T. 

UJ.. ' Underlet on It ; Steam.:!, .. .. 

Finished mashing, T .... /,1,.£ .. 0 

Set taps; Heat ..... /J..-::f .. ' 

Sparge /L/J Hop L..2f • .s,., C 
"Striking Heat" .... 

"Initial Heat" ... /4..~ .. • 

Into Kettle Loss 

.. /.f:'J½;bls. ....... ... bbls . 

First runs /r.. ... t. . % 

Last " d..?J.~ % 

Water: Mash . .......... ..?fi'::. .......... bbls. 

Underlet ..... /.-'. .. 

Sparge .. /J... r.._ 

Hop Sparge .... ? ... 
Total..2::.J...Y.... 

Out Kettle Test 

. .. ../tf.:(!, .. bbls. .. IL!J: .... % 

Air ... 

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

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

Balling of wort ........... ..... //..~ .. 71.. 
Balling of beer............... . f!.:.f~ .. .. /(). 

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

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

Real Attenuation. 

Real extract ... 

Remarks: 



No. '/Tun. 

Timea: 

Started to mash ~" 

Malt all in, T. 

~/tJ" . Underlet on?/;" ; Steam¢~ ... 

Finished mashing, T .... /~/-~ .. 

Set taps; Heat.. .. ./.,1.]7..:" 

"Striking Heat" .... 

"Initial Heat" .. ./..t.:i?~. 

Loss Into Kettle 

/fJ" ... bbls. .. £ .... bbls. 

Year,~ .. #../J.7'? 
Run to storage 

Quantity recorded in Cellar ... 

Balling of wort .... ../J...:,_:~ ... 

Balling of beer. :'-1, Z,4 
Apparent attenuation .... 

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

Real Attenuation. 

Real extract ......... 

Remarks: 

Brew No. 

201' 

Firstruns .. o2,Q ... 7..~~. % 

Last " ... .. t:/ .... ~.J.~..... % 

Water: Mash ... ..... /k .............. bbls. 

Underlet ... /~ .. 

Sparge . .... /.~e?.. ..... 

Hop Sparge ...... .. 

Total ........ ol..$...Y .. . 

Out Kettle Test 

. .. /z.a . .. bbls. 

Air ... 

.. ..................... Balling .. . 

...... gals. 



Malt .... Y.H.fH? ..... C. ... ...•• .. 
Hops .. .J'/1. ... &t; .... ~.:1:'~.<?. .. I. .. ~~.N~LL..r:d..t:.: .. .J. •. P./~.e .. #..a .. ~.!2 . 

.. Id /.,:J. .. ~. ~-!..:.4~ ·/(:_,f.:.(':!.J; .... 

m· Started to mash First runs ./.r .. 'J . % 

Malt all in, T. Last " j./ % 
i!LJ • . 

Underlet on/. ; Steam.2.:-.. .. 
t - " Finished mashing, T ... /,JL. .. Water: Mash ... .......... 'J.k. . ....... bbls. 

Set taps; Heat ... /J..4..~ U nderlet .... /.? ... .. 

Sparge /~ : Hop "f" • Sparge . ../,4.(0.. 

''Striking Heat'' ... Hop Sparge .... t ... 
"Initial Heat" ... /J.:,; .. • Total~.1/:..4. .. 

Into Kettle Loss Out Kettle Test 

.... /~bls. ....... f:'.: ... bbls . .. /l°:t:>. ... bbls . ... /L .. ........ % 

Air ... 

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

Quantity recorded in Cellar .. .. ···········g•ls. 

Balling of wort ............ . -..//,.,{ ~ii... 

Balling of beer ............... ..... -5.: .. f~.~ .. ½. 
Apparent attenuation ... 

Alcohol... ...... . 

Real Attenuation. 

Real extract 

Remarks: 



No.J,Tun. 

Timeo: 

Started to mash 

Malt all in, T. 

Underlet on~•; Steam.,#.~ 

Finished mashing, T .... ./.t::..t'. .. " 

Set taps; Heat .... ./,1'.-?.4 

"Striking Heat" .... 

"Initial Heat" ... ./..;:t.'.1..~. 

Into Kettle 

. ../£:f.'. ... bbls. 

Run to storage ... . 

Loss 

.. ... .Y. ... bbls . 

Quantity recorded in Cellar .. .. 

Balling of wort 

Balling of beer ... 

Apparent attenuation .... 

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

Real Attenuation 

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

Remarks: 

//...7.7"'1. 
~. S,,5 d 

······················p•··· 

Brew No. 

203 

First runs .r1.t?..,.9.t:.. % 

Last " ........ t:?.,.il .. ,..... % 

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

Underlet ... /?. .. . 

Sparge ... ./ &../?.. 

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

Total ...... 1.,f .. J? .. 

Out Kettle Test 

/,f_o_ .. bbls . 

Air ...... . . 

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

. .. gals. 



Brew No. 

204 
No.3. Tun. 

Times: 

...... ~. . a..r. ? ' ~-........... Date.y>.tl«. ................. '-" ........... ., i 

Malt ... tr..'i'.t?.(1. ... C .... .... ~. .......... JH .<?.~ r., 1 iv ,t"c'ft-Jt 

Hops.,2..'7.K..P.: . .l.1?. ... ¥.'t'.R: . .P.t:,.&.¥.1.:::4.'..C.f.~~.~.t:..J'L,tC,a.'.(:.c.~-!..~~.~.:::#..C!..,r<> 

.... ./a .. .. /..4 .. ~, .. ~..c:.A~ .. ~. 

Started to mash 

Malt all in, T. 

Underlet on ; Steam.t .. ... 

Finished mashing, T ... /,1.~? ... ' 
Set taps; Heat ... /..f~z. .. • 

Sparge /~ •: Hop f" • 
"Striking Heat" ... 

"Initial Heat" .. /. . .?.':'.:-,~,: 

Into Kettle 

.... /J"-.,P.::obls. 

Loss 

.... r ... bbls . 

Yeast.-?.~ . .. Aa......,:,9':. 

First runs .... ).d.,#. .. 
Last " //., 

% 

% 

Water: Mash ............. ~ .Q. .. ....... bbls. 

Underlet ..... /.?. . 

Sparge../,lf. .. P. 

Hop Sparge ..... , .. 

Total.~ //-:.,, 

Out Kettle Test 

. .. /6'°:.d. .. bbls. 

Air ... 

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

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

Balling of wort ................... ./.../..: .. 1.: ... '711.. 
Balling of beer .......... ... . . }. , .. . .J.... 

Apparent attenuation ... 

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

Real Attenuation ........ 

Real extract ... 

Remarks: 



No. /,t,Tun. 

Times: 

Brew No. 
20·5 

................ ~. . .............. Date?.h,.,~~r.% 

Malt .. r'..9,d,-:i:J . C .. 4,. ... ~..... J ;;,q & o ,.f'e ,';</c:.. 

Hops . .;.,.,r.k&:..t. ~/(IJ l.f.(;,J:µ,1:,<l',r,t!.,~1.'...-£.~4..'"J?.<=.;<::'_J...~1,.-::":6!, .. Y.. .. ,.S..:!'.?. 

...... ltJ .. ..... !'O.~, ..... .R:c:.'..~ ... .... .. 

Started to mash 

Malt all in. T. 

/(,r' 
To 

&!ff • . -
Underlet on /' ; Steam . .?.::.~• 

Finished mashing. T .... /.t .. Q ... ' 

Set taps; Heat .. ./..J.J:, .. ". 
,;--• 

Sparge k ; Hop t2(/ 
''Striking Heat'' 

"Initial Heat". /.ef..J?. .. 

Into Kettle 

.... /.f.:r..bbls. 

Run to storage ... . 

Loss 

........... Y .. bbls . 

Quantity recorded in Cellar .. 

Balling of wort ................. /1?!., .. IJ. ... "',7.Q. 

Balling of beer 

Apparent attenuation. 

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

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

Real extract ........ 

Remarks: 

First runs /,f',.J.---. % 

Last " ........ • .. % 

Water: Mash .. ......... Ca . ........ bbls. 

Underlet ..... /.4, .. 

Sparge . .. J/1. .. 0.. 

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

Total.. .4:,}/,. 

Out Kettle Test 

. /,f:':/'.!.bbls. 

Air ... . 

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

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



Brew No. 

No. ,rTun. 

Times: 

. ...................... -a:&.:...... . ....... Date~ •. ~J.'.~, 
Malt ....... ¥..?~ .. · .... ~.~. ""J'3Cc 6'• • ,,./ ~ii/e 
Hops .. ,,1a,d.t'4 ... ~./.aA6r..4y...o-&..:h.~,.:h.:_P.z!£Y,.t#.~-.4/L~.~ ...... ...... . 

.... /P~• ........ /4. ~· ............. .,IJ.'.~ ········ 

//,P• 
Started to mash J/Y 
Malt all in. T. 

pf/,:,• ,,, . 
Under!et on /7;"" . ; Steam"".~·· 

Finished mashing, T .. /.#2.". 
Set taps; Heat./#..'.T.~ 

"Striking Heat" .... . 

"Initial Heat" .. ./#.~.'. .. 

Into Kettle Loss 

.. ./..f.f' .... bbls. .... f.' .. .... bbls. 

Y~•~#:d.O 

Run to storage ... .. 

Quantity recorded in Cellar .. .. 

Balling of wort ............ /.J', .. J'., .. '7;2~ 
Balling of beer .......... .'.".J\J..:: 
Apparent attenuation ... 

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

Real Attenuation .......................................... , ............. . 

Real extract 

Remarks: 

First runs .. ~,? ... y..,r... % 

Last " ...... 12, .. ~.... % 

Water: Mash .......... 7r ............. bbls. 

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

Sparge .... /1:'.';t. 

Hop Sparge .... . t. ... 

Out Kettle Test 

. ... /¥.I!. . ... bbls . 

Air ... 

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

················gals. 



Timea: 

Brew No. 
207 

Malt .... r-¥Cb:Jc .... C.~~ 
Hops .. .:!.'1.t'C.C! .. .. J'l.,/...?.c.t, .... ,<i'..!t..'Cc:":..,(,r. .. .. ~.?, .. <? .. 42.~ . .4.:>?. ...... . 

.. /~.~ ... /4 . .. ..... ;,,,.~~A~ ~./.~~~..;: 

LU• Started to mash ""7'j' 

Malt all in, T. 

Underlet on IJ;f-" :• Steam.2:.a,,,,,..;. 
( . 

Finished mashing, T .... £.((/.. .. 

Set taps; Heat .... /4-::-~.,-
,4Zt? Sparge / :;'i ; Hop /. 

''Striking Heat'' .. . 

"Initial Heat" .... /...,?..":~If'. ... 

Into Kettle 

/!.':"h.ibls. 

Run to storage. 

Loss ........... r. .. bbls. 

Quantity recorded in Cellar .. . 

Balling of wort 

Balling of beer .......... ........... J.i .~ ... 

Apparent attenuation ... 

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

Real Attenuation 

Real extract.. ...... 

Remarks: 

First runs :?:c.C! ... O .. % 

Last " ....... <2..1'.. % 

Water: Mash .......... .7 .. C. ........... bbls. 

Underlet .. ./{ ... 

Sparge .. ./U.~ 

Hop Sparge ..... f .. . 
Total...2....d. ... c?. .. . 

Out Kettle Test 

. /K:Q. .. bbls. 

Air .... 

............ Balling ... 

. ...... gals. 

I 

,ii, ,: 
I 
I 

11 

I : 
I 

! I 

! 

I 
i! 

I: 
I II 
I 11 

11 

I 

1·1 

it 



I, 

., 

I, 

' 
I: 
I: 

ll 

' II 

,jll 

! 

•1,,1 
I ii, , 

Brew No. 

208 

No. 7 Tun. Malt .... , _R# .tnJ . - ... . .... Date~: ¢k£.~,,~? 

Hops ,%,Q,Ka,~.a/,;t:1. . .a!f::-h_9-._.1./;.:,i/t;,:1.iy.ef..(?._,?(l~:P.• 
Times: .. /11. .. ..t:a.,,r, .. = .. , .. /.d .. ~, ..... -::-:, . .!.~.~~,~.:.L,":.K.M,.S .. : 

/,:{_~o 
Started to mash "ff 
Malt all in, T. 

,15/,:,0 . 
U nderlet 0/ 7 ; Steam.2.-...... .. 

Finished mashing, T .... /~/4 .. 
Set taps; Heat .... ./.:f.:P.~ 

"Striking Heat" .... 

"Initial Heat" .. /.-f.;t.~ .. 

Into Kettle Loss 

.. //'.f.: .. bbls. .. .. £ ..... ,bbls. 

Y~,~.#.,,t,.~/ 

First runs .. ~th.L % 

Last ..... . t?.-.,1,( .. % 

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

Out 

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

U nderlet ...... /,::; .. 

Sparge .... /4.'~.: ............ " 

Hop Sparge ..... . t{ ..... 

Total ....... ,,1/.1..f , .. 

Kettle Test 

Air .... 

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

Quantity recorded in Cellar .. ...gals. 

Balling of wort ............... // ,. t. .... ?,,:,. ....................... . 

Balling of beer..... ..!.«!,:).: 
Apparent attenuation ............................................ . 

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

Real Attenuation. 

Real extract 

Remarks: 



No.r._Tun. 

Timeo: 

• 
Brew No. 
20·9 

Hops ,,?q fftJ... .. J.-P/2:P . .ff..<,,t:~#[,/.<. ~:::.1?:.<.r.~.V.~ Q .. <;. ~":?-?. , 

...... /(L~ .... ~a.~;,o···:!-:.~~~···· ~./~hJ: 

Started to mash 4f{' 0 

Malt all in, T . 

./1/d • ., ' Under!et on 7[" ; Steam.,r.c.0~ . 
Finished mashing, T ... It. f .. 

Set taps; Heat ... ./}~. " 

"Striking Heat" ..... . 

"Initial Heat" ... /.~2'. .. 

Into Kettle Loss 

... ../.J:""J':::bbls. ... r .bbls. 

Run to storage 

Quantity recorded in Cellar .... 

Balling of wort 

Out 

First runs . /. 9.. .I/. . % 

Last .. I? .. t % 

Water: Mash ........... 7 .. k .. ........ bbls. 

U nderlet .... ./. (,. .. . 

Sparge .. ..Jlflf.. .. 

Hop Sparge ..... "-... 

Total....~#.& 

Kettle Test 

jr_(J ... bbls . ········//,;,p~% 

Air ...... 

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

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

Balling of beer ................ . .... ~.'. . .'~ .. ~.,% .. ..................... .. 

Apparent attenuation ...... 

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

Real Attenuation 

Real extract 

Remarks : 



Brew No. 

210 

No. 'I Tun .. 

Tim~: 

................ •. 

····•·· ............ , 

• 

. . 

• 

• • 

• 

• • • 
•• • 

Malt. l'#..?.7J: ~~:,::: ... J?at~U.:J/.~) 

Hops .. ~"·" ~/ .. .r,!,a, ······/t ~· ................... /,?~·········,t,J.:~ ~,.Jf!.K..'Y'..$..: 

Started to mash . tf/ • 
Malt all in. T. 

~d m,,1. . 
Underlet °.:'/t: • ;Stea . .... ~. 

Finished lllJ'shing, T ... /C::<i':. 
Set taps; Heat ..... <'.:?¥.." 

•aP .. 
Sparge ; Hop "T 
'Striking Heat" ... . 

"Initial Heat" .. /tf..il: .. ~. 

Into Kettle 

../£f ..... bbls . 

• • 
Loss 

... £ ..... bbls . 

. 
yr.~~,J.',p,? 

Run to storage ... . 

Quantit~ ecorded in Cellar .. 

Balling 0of wort ............ ./Jr)~·fa.· .. . 
Balling of beer.... .. ..... J..,..!.Jo . 
Apparent attJluation • 
Alcohol.. ............. . 

Real Attenuation. 

• • • 

Out 

• 
First runs .. /?..:~... % 

Last .. .... tJ,.£r... % 

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

Underlet .. ./Z. .... ... .. 

• Sparge ..... /#.4?. 

Hop'Sparge ... .6. .... 
• 

Total, ... ~1,(. ..... 0 . 

Kettle Test 

./K.Q. ..... b:,. /1-.4 •..... % 

• Air ... 

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

...gals. 

• • Real extract .......................................... . ............. 

Remarks: 
• • 

• 
• 



No. I. Tun. 

Timea: 

• 
• 

• • 
B....-.yNo . 

211 
• 

. ......... Date~~/~?' 
Malt ...... ~9'J¼ c: o.~ • .~ ~. ,r/1",dtfro ,;,,f'r,e~ ~~p;:~ .. ~;.~~;::;.;::::;:t~~~.~.~~4~ , 

/ t,:o Started to mash 78v 

Malt all in, T. 

· Underlet on Steam.2-.~~· . • 

Finished mashing, Tt./l .( ... 

Set taps; Heat ..... /"? .. 

Li.lo 6 
Sparge /.,~:Hop ? • 
"Striking Heat" ...... 

"Initial Heat" .. / .. ,(::Z: ... 1 

Into Kettle 

Run to storage ... . 

• 
Loss 

9 ..... bbls. 

Quantity recorded in Cellar.. . .I 
• • 

Balling of wort ...... l!..· .... i:. .... /0 ..... . 
Balling of beer ... .. ....... ? .· .. ~.: .. . 
Apparent attenuation . ... ............. .,. .. , .... . 

• 
Alcohol.. ................ .. . • Real Attenµation ... 

Real extract ........ 

Remarks: 0 

• 

• 

• 

• 
First runs /. .f... ] . % 

Last " 4.. :?~~ % 

• W/lter: Mash ......... .. ?. .r. ........ bbls . 

Underlet ...... /...?. ... : .. .. " 

• Out 

J7f.bbls . . 

• Kettle Test ...... ..//, .. r!.= .... % 

• 
Air ... • .. ..... Balling ..... 

... gals . 

• • 
• 

• 
. .... ·············•···· • 
• 

• • • • 
.• 



Brew No. 

212 
No.,:J Tun. 

Times: 

Malt . ........ J'.f.@.. : ....... ~~------·--····:;~:f ::~;f) 
Hops ... r/!tl..A'a . .14.,<(./d . .8.ll.l.1//~:.~.#..£.!'r.~t.:_A'./.f4.y./~&.A~ll., .. f.._j:.B_G,·, 

/11./,h,r;H/ ... .. . /",tl. .... k.4r.. ...... ,,;.r.~. .kA:r: . .. . .... .... . . ..... . 

Started to mash f;;f 
Malt all in, T. 

Underlet on~ 1 ; Steam,1._;., ... 

Finished mashing, T .... /~/.". 

Set taps; Heat .... ./..t.-:-.f.:.." 

''Striking Heat'' ... 

"Initial Heat" .. /..!.;!..~ ... 

Into Kettle Loss 

. /.ff ... bbls. ........ £. ...... bbls . 

Y~,~i'!,. ... £4.7 

First runs .. ./..f!.JJ..'. ... % 

Last " . .. tL ,r~ .. ~... % 

Water: Mash . ..... fa ................... bbls. 

Underlet ... ./t .. . 

Sparge .... /ef.!?. 

Hop Sparge ... . t. 
Total ...... ¢£,;1. · ... . 

Out Kettle Test 

.. ./£.i. .... bbls . j,/,.(7..~.: ..... % 

Air 

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

Quantity recorded in Cellar .. ... gals. 

Balling of wort ...... ... /,!.,.t'Aj'4 .. 

Balling of beer..... ...... ..J., .. ~.). 
Apparent attenuation ... 

e 
Alcohol... ............. . 

Real Attenuation ....... . 

Real extract 

Remarks: 

• 

• 



No.$Tun. 

TimOI: 

/~p-• 
Started to mash 'JZ" 
Malt all in, T. 

,l/o' . 
Under!et on;:z- ; Steam..1.~ .. 

Finished mashing, T ... /;J.~,f" 
Set taps; Heat .... /-1.~e .. :"' 

"Striking Heat" ... . 

"Initial Heat" .. ./.&'..f.". 

Into Kettle 

. ./f..£.. .. bbls. 

Loss 

. .. R. ....... bbls. 

Y~,~-?...,1.~j' 

Run to storage ... . 

Quantity recorded in Cellar .. 

Balling of wort ....... 1/.k.f?? . .ta .. . 

Balling of beer ... .......... Z./4,:.Z.j;.. 
Apparent attenuation .. 

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

Real Attenuation. 

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

Remarks: 

Out 

Brew No. 

21'3 

First runs "11?.., ./.,r... % 

Last " ..... .... #..... % 

Water: Mash ..... .... L.4-. .. .......... bbls. 

U nderlet .... ,/..? .. 

Sparge ..... L..-r.l.' .... 

Hop Sparge ... .. i:: .. . 

Total... ..... if.#.'.9 .. . 

Kettle Test 

. /ft? . .... bbls. 

Air ..... 

.......... Balling ..... . 

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

II 
II 

·II ,. 
I I 

II 

I 

II 

II 

, 

II 

I 

I ., 

I 

,, 

1, 1 I 

II 
I 

! 

I 
i 



11 

I 

,. 
11 
I 

il I 

'] I It 
1,1 I 

II 
I, 

,, I 
il I 

I! II 

. : 

'I: 

iii 

t 
I 

Iii 

I 
I, 

j 
., 
I 

ii 

. 

,i 
I 

Ill 

I 

l.i 
11 I' 

Brew No. 

214 
No,r'Tun. 

Times: 

. . . . ~ ... ... . ....... ~are.~.~ .. ~:1:/ 
Malt .. ...... f.9.. .tP:-o.. · ... ... ~.... .#j' 4G <1;,. ,'nf I<,;;/~ 
Hops ... ,;J,a .. /(t; #.1'- ,.~./a ... .i//,; . .1:t1//.i..7&'.:J!£.?...,!./..J.:A;lf.~~~:.4¾9.~:-. .. ~.~-.J/Q i-, 

.. /P .......... La .. ~ ., .... . ...... ,,?,4:..~~············· .. .... . 

Started to mash ~o 

Malt all in, T. 
~o . 

Underlet on ';Jf:2 ; Steamof.'.~ 

Finished mashing, T ... / .f.,". .. 
Set taps ; Heat .... /.f:.:.:.~. 

"Striking Heat" ... 

"Initial Heatu /£.L.~ .. 

Into Kettle 

/.f_ e_ . bbls. 

Loss 

.£'. ..... bbls. 

Y~ ,~~.,?(I_/ 

First runs .. ,;/.a,.,T,r ... % 

Last " ...... 12 .... &.... . % 

Water: Mash ... .... .. 7F. .............. bbls. 

Out 

./.f'p ..... bbls. 

Underlet ... /£. .. . 

Sparge .... .. //2'.'.~ .... ........ " 

Hop Sparge .. ... C .. . 

Total ..... .,!.&:.~ .. . 

Kettle Test 

Air ... 

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

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

Balling of wort ... 

Balling of beer.. ..... ...... . J..:J .. ,/4 ..... 
Apparent attenuation ... . ....................... ......... .... . . 

Alcohol.. ... 

Real Attenuation ... 

Real extract ... .. 

Remarks: 



No. $.Tun. 

Timeo: 

Brew No. 

215 

Hops . ..JtJ. . ./2:".rl. . ..J..-V..,L R:. .(J. .. A.<:€~f../...(~.-:_,Q__.<r.:, .~.~.?.:-. .. 4..,li'.G;._!:'" .. 0.; 
...... / Q .. .di.J.l; ......... /.0. ... .2. .~.::-d~~ <.'.'.'.~-1:~~ 

Started to mash • 

Malt all in, T. 
• 

Underlet on 2if ; Steam .. .:i,.~ • 

Finished mashing, T .... /..~.r .. ' 
Set taps ; Heat .... . / .. J~( • 

/ / v D • 
Sparge ; Hop Qt/ 

/,r.2. C, 

"Striking Heat" 

"Initial Heat" .. . ./Q .. Q. ... ' 

Into Kettle 

. ./.R:'Cbbls. 

Run to storage, .. . 

Loss 

........ Y ... . bbls. 

Quantity recorded in Cellar ..... 

Balling of wort .... . .L/..1.R..:"7.tl.. 

Balling of beer ... . .. ...... ......... ~ · f'.J~ 

Apparent attenuation. 

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

Real Attenuation ..... 

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

Remarks : 

First runs .. /.Y:ffJ>. % 

Last .. .......... CL .. r~... % 

Water: Mash ..... ... .. ff:.<?. .. ......... bbls. 

Underlet .... /.?. ... 

Sparge ... LJ. .. /1: ..... 

Hop Sparge ..... , .. 

Total.:? ?. C, .. 

Out Kettle Test 

. .. ./. .. ~!i?.bbls . ... //./ % 

Air 

.. .. Balling ... 

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

llf 
i 

I . 

11 

I 

I 

I 

Ii 
I 

I 

II ,, 



Brew No. 

216 

No. 4- Tun. 

Timee: 

............. ~. . ....... Date.~-1'/-,.J!.~) 
Malt . .... .i'..'?...~,.~~. A'J_3t,,;s'i1. 1~.h;,/~ 
.HoP.s.c:laM .. ~.o.U~.,,ff.C. . .1.z,/,(#.-.&:.:lf.,,.1.:~.i.t?//..J .. &c./.s:a.,., .•. J.~JlG..~-• 

... ./.a .. .............. /.a.~., .............. ,#:le.:~~ .. 

Started to mash 

Malt all in. T. 

t:!/P" 4 . Underlet on/4 ; Steamr.-. 

Finished mashing, T . . /({,,?.~. 

Set taps; Heat .... /4:.~.•. 

Sparg•ffl'; Hop "P" 
"Striking Heat" .... 

"Initial Heat" .. /,r..t .. ~. 

Into Kettle Loss 

.. ./..YY, .. bbls. ....... f.. .... bbls. 

Y~•~a:£.()J-

Run to storage ... 

Quantity recorded in Cellar .. . 

Balling of wort ... .... /,;:?.../..i..~j?."-

Balling of beer ......... .J... .. !/ . 
Apparent attenuation ... 

Alcohol.. .. 

Real Attenuation 

Real extract .... 

Remarks: 

Out 

First runs ... rl.Q.:.f ... 
Last " . .... 0 , -'! ... 

% 

% 

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

Underlet ... ./..4 .. . 

Sparge .... ./-1.'.'.<? 

Hop Sparge ..... t'. ... 
Total... ... .,1.£.(!. .. 

Kettle Test 

.. /ft:? . .... bbls. /.?.. <?.. ....... % 

Air ... 

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

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



No. 7. Tun. 

Timeo: 

Started to mash 

Malt all in, T. 
2:/P • ' 

Underlet on 7'[ ; Steam ... :;l,.~ • 

Finished mashing, T .... /.$..7.. 

Set taps; Heat .... /.11.. .. "' 

dr Sparge / 0 ~ ; Hop 

"Striking Heat" .... 

"Initial Heat" .. /.J..:.P.:. • 

Into Kettle 

. ./. £.f.:hbls. 

Run to storage ... . 

Loss 

.......... l:'.: .. bbls. 

Quantity recorded in Cellar ...... . 

Balling of wort .... ..// •. t..,r .. 9 ,:,. 
Balling of beer. . ,?..: ... ?:'. ....... 

Out 

First runs. ,?. Cl .. /.}~ % 

Last " .. tJ. ... J~ .. % 

Water: Mash ............ .LC ... ........ bbls. 

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

Sparge .... /H./.;t.': 

Hop Sparge ..... t .. . 
Tota! .. M....:L. .. . 

Kettle Test 

. .... /5"."0.bbls. . ... ././ ... ~.~.% 

Air 

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

..gals. 

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

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

Real Attennation 

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

Remarks: 

1 
I il. 
I 

r.,_, 

•• 

l 

I 

i' 
I 

i 
'\ 

I 

I 

,, 

I' 
I 

I 



Brew No. 

218 

No. lf:run. 

Times: 

............ ~. .. .. Date~~/.)~7 

Malt .... ?'_f!,::l;-d ... e.. .... ... ...... ,4-.,./-Ne 

Hops . .?.::Q./rc;:J. 'i!. .. y1:'d.d.d..J.~?.(/.CGc.#...~/"L.f.A7.C.t':.~.!:.0.,1,~C":.,<,s..??..Y...J.-:4.:.f'. . .t 

..... /tl ... ...... /tL.~1 ..... .2.:-.r::-~~.~. 

Started to mash jf/' 1 

Malt all in, T. ~- . Underlet on/( ; Steam2. .. . 

Finished mashing, T: .... /.t/.."r..0 

Set taps; Heat .... ./..f.k.4 

LU• • 
Sparge ; Hop ? 
"Striking Heat" ... .. 

"Initial Heat" .. ./..{.?: .. " 

Into Kettle 

.... /..r.f.:i,bls. 

Run to storage ... .. . 

Quantity recorded in Cellar .. .. 

Loss 

...... r. ... bbls . 

Balling of wort ........ .. /£: .. .?.P.7--<1 . 

Balling of beer . :l, · .!.:S.~)... 

Apparent attenuation ... 

Alcohol.. ... 

Real Attenuation 

Real extract. 

Remarks: 

First runs . d.lJ.., r.,-% 

Last .. - o..r % 

Water: Mash ........... J.'::'0 . ........... bbls. 

Underlet ... .. /.f .. . 

Sparge .. ././I'.. r.. ......... " 
Hop Sparge .... J .. 
Total~,>_~0 

Out Kettle Test 

.... /.f:P: .bbls . /,?,..,/. ..... % 

Air ... 

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

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

.. ......... ,,-...... 



Timea: 

Brew No. 
219 

Malt ..... ,¥.9.o.7l..-.... ..... ~: ....... -,,,yJ d6' #-o. ;,,, 

Hops ,1Q./(/6 .lo ,.,/.R .. ff.tl.~y../.~'.&";/f.~.g_, .. v./i.d-L~~t'.~"4<'..-/..~."1> ..... ~.,;,.:.iJ.fi o 
..... ..... /."~.: ... .. ... /Q. ... ... .. . : ... .. ...... .. ~ .P..~ ~ ····~· · .... • ......... .. 

Started to mash ,fl/'" 
Malt all in, T. ~- . Underlet on//, ; Steam . ..L..~ .. 

First runs .. d'.(.-... '.~ ~. % 

Last " ...... a .. Z.t..:.... % 

... ....... ............ Finished mashing, T .. . / &.,:I..~ . Water: Mash .. .. .. .. 7,i. ...... .. ........ bbls. 

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

h 'Y' ~-Sparge ; Hop "' 
/j'r7 

"Striking Heat" 

" Initial Heat" .. .. /.1.-:;, .. 

Into Kettle Loss 
. . /J.'.,f . .. bbls. ..... F . ... bbls. 

Run to storage 

Quantity recorded in Cellar .. 

Balling of wort /~ .... J. (?,..o .. .... ... . 

Out 

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

Underlet .... /.£. .. . 

Sparge ..... /.-:r.'. . .i.' 

Hop Sparge .... t: .. 
Total... ... tfl..#..,;2. . . 

Kettle Test 

..AL/ . % 

Air .. 

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

... .. gals. 

Balling of beer. ?.,.;.-!. .:.~ ................................................ .. ..... . 

Apparent attenuation .... 

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

Real Attenuation ..... 

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

Remarks: 

Ii 1, 

Ii 

CJ., 

It 

!1 

I 
I 

111 

11 

II 

', 

I 



Brew No. 
2d, 

No./. Tun. 

Timea: 

Malt ... £8'. .. e . ~--1&:4f.::.::: ... Date.~.~/,f.~ j 

Hops . .!.4.,f:c;.,.~.:P,,/~.t?. .. .i. . .:".e .. ~.!}r,:9..":..Q..(r. .. ..f.~~..2, .. Q: ... d..~ .. i,T.?'. •............ 
.. /a~ /tt..~ . .;.s.-::.~~ 

Started to mash (ff" • 
Malt all in. T. 

Underlet on ; Steam.2 .. ~, 

Finished mashing, T . ... ./r..f.. 4 

Set taps; Heat . .... /~? • 

"Striking Heat" ... 

"Initial Heat"./..1.:;2. .. 

Into Kettle 

.. /~ .. bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Loss 

..... r. .. bbls. 

Balling of wort ... ....... // ... ~···?" 
Balling of beer .. .q'.Yk 
Apparent attenuation ... 

Alcohol... ..... . 

Real Attenuation 

Real extract 

Remarks: 

First runs },t:1. . .J. 
Last " l,J 

% 

% 

Water: Mash ............ L.t:. ........... bbls. 

Out 

../T.tJ. .. bbls . 

Underlet ... /'-··· 

Sparge .. /!f/.( 

Hop Sparge .... ? .. . 
TotaJ:),,H, .. 2., .. . 

Kettle Test 

. //,I ....... % 

Air ... 

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

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



No.,2.Tun. 

Timea: 

l 

Started to mash 'ff/"" 
Malt all in, T. 

&' ,, . Underlet on~ ; Steam.¢. . .,.,...,,..,.. 

Finished mashing, T .. /~a.'~ ... 
Set taps; Heat .. /..t."J':.".. 

.. Striking Heat" .... . 

"Initial Heat" .. /;;I.0..0.. 

Into Kettle 

./ff . . bbls. 

Run to storage ... . 

Loss 

.. ...... .f:'. . .... bbls. 

Quantity recorded in Cellar .. ... . 

Balling of wort .. ..... ... .. .JL.7..4. 
Balling of beer ............. ,?, .. -f...~.~ .. 

Apparent attenuation 

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

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

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

Remarks: 

Out 

Brew No. 
221 

First runs . ..?tJ..,.R.~.:... % 

Last " .. 12,.,:L. % 

Water: Mash ....... Z.d.. ......... bbls. 

Underlet .. ... ./...C. .. 

Sparge ..... ./~? ... 

Hop Sparge .. ... .L: .. 

Total ...... ,,/_~,;? .. 

Kettle Test 

. . ./[d_ ... bbls. 

Air 

........ Balling .... 

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

"T 

I 
I 
I 

;, i 
e. ~. 
j : 

I ,., 

f I 
I 

1, I 
I 
I 

I 

II 

I I 
" I 

II 

11• 1,, 11.. 



Brew No. 

222 
No . .J.Tun. 

Times: 

......... ............................ Date~~.l-'t'..3/J7 

Malt .. ff.;f..t/:d . . C. -~ .~ ....... ..f"'1' ,a~,-;..,, ,?""el' J'/e_ 

Hops .. ,?.,.t1 .. /,::(i;.&.1f,/..~.Qt::,,£7J/4,1.";d.,uc"H..l!,l(a..";Q..C/.:!:<l.0~:-&r.~t':.~,1..?!, . .J(.,s::-:,Bt:..J.J?, 

...... /i1. .... /t?. ... •..... A.t.::::~~ ............. . 

Started to mash 

Malt all in, T. 

ifrd 
7.;--

Underlet on ff Steam .. -2::~ . 
Finished mashing, T .... /~/l .. 1 .. 

Set taps; Heat .... ./,,!A':.' 

"Striking Heat" ... 

''Initial Heat" .. /a .. ~. 

Into Kettle 

.... /J.";f.:'.hbls. 

Run to storage ... 

Loss 

......... f.:'.: .. bbls . 

Quantity recorded in Cellar .. 

Balling of wort ........... /£.,. ,:/, .. 17-t!J. .. 
Balling of beer ........... J: .. ..... /.~ 

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

Alcohol 

Real Attenuation ... 

Real extract ... 

Remarks: 

First runs. 2-, .. .. 7.. . % 

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

Out 

.. .../5:°C!. ... bbls. 

Underlet.. ... /.t:. ... .. 

Sparge .. ../!-f..?._ 

Hop Sparge ... ? ... 
TotaJ..J.1../.i..k . 

Kettle Test 

/i?.::J ......... % 

Air .... 

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

...gals. 



No.,fTun. 

Timeo: 

...... .. .......... ... ..... Da~~./...J:'..~7 

Malt .f..9.=. .. ~. ~.. PJ.3'6'~,,. 
Hops ,:/,2 J(a . ., Q. '1../~ lJ.G:r.(J//..$.~&/;1."Q.,.,<./.l..;dk'.*-..YP.":..k/4.;, .. .. ;1..:$.Cl. . .1 D. 

··········"!?.. .~ · ..... .... . /Q. .. . .. . : ..... ............ .. &l.:~.~~.J:-<:.<r.., ............... . 

Started to mash 

Malt all in, T. 
,la' - . 

Underlet on//; ; Steam,.Z..,,_. 

Finished mashing, T ... /tf./..<'.. 

Set taps; Heat .. .. /..t.F. .. a 

~· LZPO Sparge /.;1~ ; Hop ? 

"Striking Heat" .. 

"Initial Heat" .. /.#.:'.,?.., ... 

Into Kettle Loss 

. ../.f..f'. .... bbls. . . ¥. .. .. bbls . 

Run to storage ... .. 

Quantity recorded in Cellar .. 

Balling of wort ... .......... ·-/.i.,.:J.. .. Z.. 
Balling of beer .. ...... .. ..... .. .. ... ?.,., .. ? ...... /.ei. 
Apparent attenuation 

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

Real Attenuation .. 

Real extract .. ...... . 

Remarks: 

Out 

First runs .~t?.s 7~ % 

Last " .. P..,.~.:r... % 

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

Underlet .. /t: ... . 

Sparge ... ./.,.Y...,2-

Hop Sparge .... . .? .. . 

TotaL .. <>2.e//. .... . 

Kettle Test 

. /fa . .. bbls. /2.,e.1.~ .. % 

Air ..... 

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

... gals. 

! TT 

I I 

I 

I 

I 

II 

I 

I, 

LIL. 



Brew No. 

224 

Times: 

&' Started to mash 7Y 
Malt all in, T. ~· -Underlet on / {. ; Steam.2:.~., 

Finished mashing, T . ./.( _P, __ • _. 

Set taps; Heat ..... /Jf 0 

Sparge /~~Hop 'f'1 • 
"Striking Heat" .. . 

"Initial Heat" .... LI/..]! ... 0 

Into Kettle Loss 

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

First runs /.. .r:..S:-.". .-% 

Last " ........... t!.,//..4. .. - % 

Water: Mash .... ....... 'l..J:. ... ........ bbls. 

Out 

.. ./,f.:,(/ .bbls . 

U nderlet .. ./ .. , .. 

Sparge .. /..~.P... 

Hop Sparge ..... ? .. .. 
Tota1.?.:::#.t:J 

Kettle Test 

... ./1, .. #..1-:..% 

Air ... 

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

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

Balling of wort ...... ....... o!..f.~.<p ,t ... . 

Balling of beer ...... . :l.., .. .J .. /4 
Apparent attenuation .......................................... . 

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

Real Attenuation ... 

Real extract ... 

Remarks: 



No.t Tun. 

Timoo: 

Started to mash 

Malt all in. T. ~- ,, . Underlet on ;,c- ; Steam;. .. 

Finished mashing, T ... 
,.__..,,-, 

Set taps; Heat ... 

Sparge Hop L.Z::," 
/.tt: r 

"Striking Heat" ..... 

"Initial Heat" ./..1.~.'." 

Into Kettle 

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

Loss 

.. . f. ... bbls . 

Year:~.z:z:.,i'/~ 
Run to storage ... . 

Quantity recorded in Cellar .... . . 

!,' , 
Balling of wort ............... _ff.. ..... : . .J. ... .....-~ ... .. 

Balling of beer 

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

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

Real Attenuation 

Real extract ........ 

Remarks: 

Last " ...... . <2, .. #.. ... % 

Water: Mash ..... .. Zt 
U nderlet .... /. ~--. 

Sparge ... /#.d. .. 

Hop Sparge .... ? .. 
Tota!.. ... c/.. a'./ ... 

.. ....... bbls. 

Out Kettle Test 

. /£.a . ... bbls. 

Air 

....................... Balling ... 

...gals. 



Brew No. 

22u 

No.7Tun. 

Started to mash ~" 
/~ 

Malt all in, T. 

&£.' ea.mt#.. . Underlet on/? ; St .... ... 

Finished mashing, T .. /.$..:?." .. 
Set taps; Heat . .... /.<?...L. ' 

"Striking Heat" ... 

"Initial Heat" ... /.~J:..~. 

Into Kettle 

.. ././.'..f ..... bbls. 

Loss 

....... .f ..... bbls. 

First runs . r:J /.. .!-. .. % 

Last .. .. .. <l, . .:z .. r.. % 

Water: Mash ... ...... l'..,1,/., .............. bbls. 

Underlet ... /~ .. . 

Sparge .... /-f.'.t'.: .. 

Hop Sparge ..... / ... 

Total ....... .P.-./f.J 

Out Kettle Test 

.. ./Y.t>. ... bbls . //.~.'. % 

Air .... 

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

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

Balling of wort ... ....... ./1 .. J..~..tp. a. 

Balling of beer... .. ....... :J..: ... .J..:t ... /4 
Apparent attenuation ... .. 

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

Real Attenuation 

Real extract ... 

Remarks: 



No. F°'Tun. 

Timeo: 

I 

Brew No. 

227 

--~ .. 
Malt .. .i::..r. h/. ..... t'.. ~. J,,., ,at;. ,.,. ,;,., ,,.. .,.,t<-x,-..._ 
Hops.,1. tli::,t;.,1.r, .. ,/./(! .. /l.tU.p..f.::.d.(;;'::;K..!d../.rd1.r1-:;-;,.0,,! .. ~.§.E .~l..~/!..~"!./! ->-.. • 

.. /.~ .. ...... /.6. .. ~, ..... .?...~~.A~ ... .. . 

Started to mash 

Malt all in, T. 

Underlet on ,21./ •; Steam .. P. .. ~. · 
/' 4 

Finished mashing, T ... /t ff. .. 
Set taps; Heat .... /.J.."f'.. ' 

/ltf • 
Sparge #;.. ; Hop 

"Striking Heat" ... 

"Initial Heat" .. ./,~L. .... '. 

Into Kettle Loss 

.... /f.'.::S.:-.bbls. .. ...... J."::: .. bbls. 

Run to storage ... . 

Quantity recorded in Cellar ...... 

Balling of wort 

Balling of beer ..... 

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

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

Real Attenuation. 

Real extract 

Remarks: 

First runs ... :;),..,;?, . . t,... % 

Last " 

Water: Mash ..... ..r..fl. . ..... bbls. 

Underlet.. /t:c .. 

Spargo ...... /...~??.. 

Hop Spargo... .. ... C. .. . 
Tota!.. .. 6!.z" .. /2 .. . 

Out Kettle Test 

.. .. /.9.:-d. .. bbls. ... .. ./.,:.Z, .... <?.. .. % 

Air 

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

... gals. I 
I , 

Ii 

II 

I 

I 

I 
I 

I 

I 

I 



Brew No. 

22'3 

No. r Tun. Malt .. £4.,!?.?L .. .. · ... Datek:(!}a:v..~ti',fli 

Hops .%.P.~.l.1/dad4.:lf d'.f r,/~:,&;.J..~-y--c!./J .-d:"!f..i..~"- ..... .. . . ... .. . 
Times: .. .... /.~~· .. .......... /t:?.~: ... ........... ........ J. .. r~.~/~&°'MS. 

/t:',,r" 
.... .. .. .. ....... .. ... Started to mash /# 

Malt all in. T . 
.,,?/o• . 

Underlet o/,i; ; Steam,,,1..~ 

Finished mashing, T ... /~2..'.. 

Set taps; Heat ... /.?.a.~ .. 

&:r Sparge / ,:/ / ; Hop 

"Striking Heat" ... 

"Initial Heat" ... ./.#..!..6. 

Into Kettle 

.. ./.ff:.. bbls. 

Run to storage ... 

Loss 

..... ... f ..... bbls. 

Quantity recorded in Cellar .. .. 

Balling of wort ........ ... ././., .. .. -fa-· 
Balling of beer.. . .. .. . .. .J...J. ... /4 ... . 
Apparent attenuation 

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

Real Attenuation 

Real extract ... .. 

Remarks: 

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

Last " .... . 11.-..IX... % 

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

Out 

.//q_ .. .. bbls . 

Underlet .... ./C .. . 

Sparge ..... /-f'.'61, 

Hop Sparge ... .. t ... 
Total... .. ¢d.i?.. 

Kettle Test 

Air ... 

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

. .. gals. 



No. / Tun. 

TimOI: 

Brew No. 

229 

··········~··· 
Malt .... r..?.~ .... C' ~. 

.... Date.~~ .• U-%7 
J l";',Q_c;:_6 ~/,f' lt-c)"',</c:_ 

Hops>.-1t.t--r: .. <!. .. ~.:r,,d'_1¢.U.'...J..y..~:.r.Y.r.t:>1t.?..-£'!.'.'1:.i:'..t.r.t~~.~«!.-:,¢;'.f",;. .. ,r.~ . .r...!:.?':!..t:~.., , . 

.. ... /L. ... ...... ... /..~ .. ......... .1.c:>.~~~ .. ..... . 

Started to mash 

Malt all in. T . 

.&£.".. :,..~ Underlet on /( , Steam ...................• 

Finished mashing, T . .. /!.r .. • 
Set taps; Heat .... /.tX .. 

/Ir /_,-,, · Sparge ; Hop 

"Striking Heat" 

"Initial Heat". / ,I-;.). • 

Into Kettle Loss 

. . /. !.':.f.:1,bls. ........ ~bbls. 

{])L/?N,t/j 
Yeast .. ¢ .. ~.A.. ... ·• • ..... . 

Run to storage ... . 

Quantity recorded in Cellar ..... . 

Balling of wort ..... 

Balling of beer ..... 

. ../.?., .LT"' 
... A.,P ... !.'.. 

Apparent attenuation ... 

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

Real Attenuation. 

Real extract ....... . 

Remarks: 

First runs ... . .l./,Jl,,.. % 

Last .. . . a, .. 7.. % 

Water: Mash .... .. .7.r ..... bbls. 

Out 

/J":-4.bbls . 

U nderlet ...... /. ?. ... . 

Sparge .. //.-1..4, .. 

Hop Sparge ... .... b. .. . 

Kettle Test 

Air ... 

.... Balling ..... . 

. .. gals. 



[·Ii; 

111 I 

11 !l 
' 

Brew No. 

230 
Ii ii 11 11 ll 

• 1:J 1111 
ii 

No.o1Tun. 

Times: 

fl I 

h I'. 
I! Ii I t, 

I 

11 

1111 
Ii ,, 

l;1 j 

'i I 
Ii 
11• 

,I[; 
1 .. P.J 

i 
11 '' 

I 

lF 
h 

11
1!1 

I!, 

1, 

111 
I 

I II 
I i 

I 

!I 

Started to mash ~" 

Malt all in, T. 
&!zt> . 

Underlet on ,?'r ; Steama?.~. 

Finished mashing, T .. /t:f.P.~ .... 

Set taps; Heat ... /~.:.f.°. 

"Striking Heat" ... 

"Initial Heat" .. /,..-/£.'.. 

Into Kettle Loss 

.. /J.':Y. .... bbls. . .f' ..... bbls . 

Yea~,~;te;.~.:J./ 

First runs .. '1.1..I... . 
Last " ... 12• .. .1 ... 

% 

% 

Water: Mash .......... ~( ............ bbls. 

Out 

... //<?. . .... bbls . 

Underlet ..... /.tf ... 

Sparge .... /£4. 

Hop Sparge ..... ?. ... 
Total.. .... .f.&'.,it. .. 

Kettle Test 

Air ... . 

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

Quantity recorded in Cellar .. .. 

Balling of wort 

Balling of beer ..... 

Apparent attenuation ... 

Alcohol... ...... 

Real Attenuation .... 

Real extract 

Remarks: 

... /1. .. t..[& 
.... ~.:.7: ... /L ... 

... gals. 



No . .3. Tun. 

Timeo: 

.. ..?:.I..T.)Jtl 

. ...7-.3.7 .... 
.. r,~ .. 
.[://),,.,.· 

.. 'i. H-11. .'.' 

-- - ----======---- --= 

......... .............................. Date.tr~ .. .. .:z~Y.:f'"/ 
Malt ..... r_f'.(f-() ..... e... ... ...... ....... J4,'~ ..so 'fl"rc.7'"-,,_/,,_. 

Started to mash 

Malt all in, T. , 
Underlet on ; steamJ .. .. -. 

Finished mashing, T .... /..?..<J. .• 
Set taps; Heat..../,rf.. .. ' 

fU'. L2/J. 
Sparge / ,> "'¥ ; Hop , 

"Striking Heat" ./.f.,!-l .. '.. 
"Initial Heat" ... /.J..77. .. 

Into Kettle Loss 

./ r.J.':'.'bbls. .. . Y.:.bbls. 

Run to storage ... 

Quantity recorded in Cellar .. .... . 

Balling of wort ....................... /...~. -./. .. Z. ...... . 
Balling of beer. 

Apparent attenuation 

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

Real Attenuation ... 

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

Remarks: 

First runs ... . :;J../, .. 0... % 

Last " ..... {/.• . C... % 

Water: Mash ...... ?If.: ........ bbls. 

Out 

/.~~.bbls. 

Underlet . ..... /C. ... 

Sparge ... /./.:1..,!/.. ... 

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

Total .. -2. .. 41._ 

Kettle Test 

Air 

..... Balling .... ..... .. 

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

II 

I 

I 
I 
I 

:I 

II 

I 

i 

I 



l 
'I 

"JI j 'Ii· 

1, 
I 

I 

ii.: 
ii:/ 

I 

I! 

Ii 
II 

' 

' 

l 

' 

' 

. 

I. I 

+ 
I 

1, 

It 
II 

Brew No. 

232 

No.,fTun. 

Times : 

..... Z./.<2.d't.<1 

... 1.l.J. .... '.!. 

.. .%..1.:i.. ... '.'.. 
J:,/..12 ..... . 

... .z£./I. .. .. 

Malt. 
. f#,?:P· ~~~-·- .... · .. .. Date.~-~.rl.k.;fl/ 

Hops .r.11xa .:10/,,ta.P"../#?..~./.A. :..3a..~y.. ... . ,!.~, if.f;. ,ti! 
.. / i?..J;;,,,u.:. ............... ../..a .... .. : ... .. ....... .. •. .. .. /...~.K.M.S .. . , 

Started to mash ~-" 
fi 

Malt all in, T. 
,,1/o• .., . 

Underlet on~ ; SteamQ.':.~ . 

Finished mashing, T .... /..1.Z.• .. 

Set taps; Heat .... /.d.~ .. ". 

:::£/" L_Zp• Sparge /,;I~ ;Hop T 
/~ :1-· 

"Striking Heat" ~ .~ 

" Initial Heat" .. ./££~. 

Into Kettle 

. ./.J"f':: ... bbls. 

Loss 

......... f.'. .... .. bbls. 

y~,~ "'!cc?.? 7 

First runs .. ,l.O..: .. 'l.... % 

Last .. .. .. o.., .rL. % 

Water : Mash ....... £ .?. ............. .. bbls . 

Underlet .. . /,{ .. . 

Sparge .. ,/b.'.o:l. ... 

Hop Spargo ... .. i .. . 
Total ...... dJ#..fJ .. . 

Out Kettle Test 

. /J:. !'. .. .. bbls. ..//J.: % 

Air 

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

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

Balling of wort . ............ /1.:..Z..9- ti 

Balling of beer 

Apparent attenuation 

Alcohol.. .. . 

Real Attenuation ... 

Real extract 

Remarks : 



~ rewNo, . 
... 33 

No. ,(Tun. ·······~··· ... Date~~,..2]~"'/ . II 

Malt . . 8:._ µ_. .e. ... ~. ~.-. .J # ,(f (; .> <1'/Y If' C. i-;//f!.-

'!'imea: ~o;;~:~:.:tt~~~~::~~:::~~~:~~~ _,,a• 

• 
.. .l-./L./1/1 Started to mash ,/ff... 

... } . .J 'f " Malt all in. T. 

... r.:.P.#. .. ,. 

..r-.1 !f .. 
Underlet on •;Steam .. .:!::~ • 

Finished mashing, T ... ./ .. (IL~ 

.. f. J.1-_.lf,., Set taps; Heat ... ./.JL.~ 

w-· ilf. 
Sparge / ,F'l ; Hop , 

"Striking Heat" .. . /.~.I. --~ 
"Initial Heat" ./.A"}' ... '. . 

Into Kettle 

.. ./ ?.'bbls. 

Run to storage ... 

Loss 

.......... r .... bbls. 

Quantity recorded in Cellar .. .. 

Balling of wort 

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

Apparent attenuation. 

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

Real Attenuation 

Real extract ......... 

Remarks: 

First runs .. . ,J,/, . (?.._ % 

Last .. . ... tLi'..~.-:- % 

Water: Mash ............ L,j·=· ....... bbls . 

Underlet.. ... L{. 

Sparge ..... ./8.fc.. ... 

Hop Sparge ... £ .... 
Total ... :.: ... #.~~··· 

Out Kettle Test 

. lfl#'7l.bbls . .... .... /:l. .. /$.Y7o 

Air ..... 

.... Balling ... 

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

l 1 

I 

I 

1, 

: 
l 

I 

I 
I 

I 

.. lo 



Br 

No.t Tun. .... 

Malt .. cf.f. .. ~,. .. ~• ..... 
.. Date~ .. . .?L.fe i 

",$1.t n,. ,~ K,Tr le 
Hops .. o?o,/6/.;1.Q.., .. .. ,8/,; . .1.y.L~.£./.'r.'.P..!/.t:&.A;..y.'/.a . .&'A.~.i/.,.'!!LtJ..ilG.;1.;. 
·········· /<!.~ ....... . Lt:1~: ............... .!i!~.~~. . ............ . Times: 

..... Z.q,i.i.("1 Started to mash ;; 7 " 

..... _7.J o .. " Malt all in, T. 

.. Z.:..~~.~'.f Underlet on~• ; Steam.l.~ ... 

.... r.~,7.. .. !... Finished mashing, T ... ./tf.P...~ .. 

... £,!.?.'.. .. !!... Set taps'; Heat .... ./.;t.:Z':' 

/tf¥' /,7,:,, 
Sparge 73';;, ; Hop "'Z"" 

"Striking Heat" .. /4.?.'.~. 
"Initial Heat" ... /.:f..P.~ .. 

Into Kettle Loss 

... /.f.f. .. bbls. ........ .7. ...... bhls. 

First runs .. cl..O.,.~i~... % 

Last " ·······t}·.·£·~·:· % 

Water: Mash ....... £a ... ............... bbls . 

Out 

.. /¥,I. .... bbls. 

U nderlet ... / t;,_ 

Sparge ..... /&.'.o. ... 

Hop Sparge ..... ,:;, ... 

Total ..... ..?..,r.'.,J, . 

Kettle Test 

.. /,,1., .. ??. ..... . % 

Air 

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

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

Balling of wort 

Balling of beer 

Apparent attenuation ... 

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

Real Attenuation 

..1/., .. ..t. .. .½. 
... :L,t.~. 

Real extract . .. ... . .............................. _ ...................................... .. 

Remarks: 



No. 7. Tun. 

Timoe: 

....... "l.Jf.lJ.1', 

.. 7. .JS' .. :' 

.. r. (J J .. :: 

.. 8:...l!f: .... :· 

.ff .JI.If ' .' 

........ .............................. Date~~~?.~ 

Malt.~.9..tl:c:C.. e .. ... ... J#,811'~c1,.:-V ;trerr/e, 

Hops~ .f! .. ff..C... .. .>. .. P..Jt~-:1.'0..t'-.. ~.-!..-~-t::#...(.f::~,.,y?,./!;:_(."-.~-~~-~./..~ .. /~ .-~-~sf.~$-;_,::_C(_~ & "ai ' 

/(l .. ... /<f.~ • .11.~~t?,!~~ 

Started to mash 1./1-
Malt all in, T . 

Underlet on a}/! •; Steam.:1, .. .. 

Finished mashing, T .. /.r{ .0 . 

Set taps; Heat.. ./1..-g_.~ 

Sparge L£I' ·• Hop LZt;7 • 
/J"A", T 

"S 'k' H " / / J o tn mg eat ..... "'-. ...... .. . 

"Initial Heat" .... /#.?.• 

Into Kettle 

... /..f.'.°Lbbls. 

Run to storage ... 

Loss 

........... i.::: .. bbls. 

Quantity recorded in Cellar .. 

Balling of wort ............. . J ;?.'. .? ... 
Balling of beer ........ .. A.· ?./2 .... 
Apparent attenuation. 

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

Real Attenuation .. 

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

Remarks: 

First runs .. )J, % 

Last .. . . . ... . /. 2 % 

Water: Mash .. ]~ .. ... . bbls. 

Underlet .. .. .. .. /£ .. .. . 

Sparge ..... /,1./,// .. . 

Hop Sparge .. .. . .... 

TotaL .. 64.if. 

Out Kettle Test 

.. /Jl:.Qbbls . 

Air ... 

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

...gals. 

I 
I 

I 

I 



Brew No. 

236 

No.f'Tun. 

Times: 

.... .. 7...-4£ .. 1("'1 Started to mash · • 

..... %1!1..J..: ... '.' Malt all in. T. 

... .. z,;,_:9. ... ff Underlet on~• ; Steam£~. 

•· . .i,R..l. .... !.'. Finished mashing, T ... ./#..."£.~ .. 

.... 1.-./.~ ... (!... Set taps; Heat .... /~k .. 0 

/t::P<> ~• 
Sparge /~ ; Hop T 

"Striking Heat" ... ./i:::i.~'. 
"Initial Heat" .... /4f...f..~ 

Into Kettle 

/f"L . bbls. 

Loss 

..... J:'. .... bbls. 

Yr-~ ,o,.fJ!/..f' 

First runs ... £ /.. . % 

Last " d.,."-'.. % 

Water: Mash ......... 7..r ............... bbls . 

U nderlet ... .It.. 

Hop Sparge . .. .. t. .. . 
Total ....... cl..#.] .. . 

Out Kettle Test 

.. /f.4 . .... bbls. . .. ../d.:t..~ ........ % 

Air ... 

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

Balling of wort 

Balling of beer .. 

Apparent attenuation. 

Alcohol ...........•.... 

Real Attenuation 

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

Remarks: 



Brew No. 

·237 

No. 9Tun. ........ .... ........ ~... . ......... .. .... Date~_&.,;.,~~"/ 

Malt . ... ¥9..H. .: .. ..... .. ~P iJa ~c:, . 
Hops ... ,//l .Kt,/ .. 

.... /0.~: ...... ..... . ./..(L ... .• ... .......... ....... ... .,1,;r~ ... .. .. . Timee: 

.. ../..!.:,;l,f! .. ffif Started to mash • 

... /..l..P.J'. .. ~ .fll Malt all in. T. 

.. ./.i?i!:./!.'..1:'1'1 Underlet oni!- •; SteamJ: .. .. 

.... Ct?..:.f..T.. .. !.• Finished mashing. T.. /.;f..'£,a. ... 

..... L-.tl.L. ... Set taps; Heat.. ./..f..:.'-.:"'. 

/L~" /_2,,, 
Sparge /~ ; Hop 7:'"" 

"Striking Heat" .... /.?d.'.'. ~ .. 

"Initial Heat" ... /A.'.f..~ .. 

Into Kettle Loss 

. / £..f . .. bbls. .. .. .. r .. .. bbls. 

Run to storage ... . 

Quantity recorded in Cellar ... 

Balling of wort 

Balling of beer. 

Apparent attenuation .. 

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

Real Attenuation 

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

Remarks: 

First runs . .Jt?.:tf..;/, '.. % 

Last " .... L.:I... % 

Water: Mash .. .. ... /'a ....... ........ bbls . 

U nderlet ... /..t. .. . 

Sparge ..... /4.¥. .... 

Hop Sparge ..... ... 

TotaL .. . <?..J..'..¢. 

Out Kettle Test 

. /J:.~ ..... bbls. . ... / pl,,JL .. ........ % 

Air 

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

.. ...... gals. 

I • 

I 
111 

II ' 

I 

I 
I 

'I 
I 

I 
I! 
I 

I 

I 
I 

I 

.. 



T ' 1 
n 

Iii Ii 

I 

II 
I 

I I 

: 

·, 

I I l 
II 
1, 

,t 

1 ,, 

I, 
1.1 

I ii 

,1 

I 

I! 

l:j 

i: 
I 

! • 

l1 

11 11 I 

1111r 

II 

11 
I:~ 

Ii 
Iii 

II 
ii 

I' 

Brew No. 

238 

No./. Tun. 

Times: 

.. 'F.,.lf.t.'l.M 
ff.:.,.1.1.. .. ,.f. 
.~.1, ... .-:. 
.. t:11:.~::..:.'.. 
}._;~- .. -. 

. . . ~. .... . ... · ..... Date~ ,/,4.,,:..l..f.:1-, 
Malt ... f.:.'?.. .. /r(): ..... C:::.:. ... ......... Jl1'.t?c.r1i ..-,t, l;~'fNe 
Hops.2:II.A:t:. .. o!.::1! .. ,t'../q,A.'-.~rv{,r.,,:ru:~.~/K., .. r..F1?.<:':~'.,f..'.'>,,c.?..e4..r.~J...~.~.l.'.11.ll/;.Jo, 
l.'.tJ ... .......... ,/.,i:' .. .. .).J-:::~~.~. 

Started to mash L./# • 
Malt all in, T. 

la' ' Underlet on // ; Steam.b .. .. 

Finished mashing, T ... /..t. . .?:. .. ' .. 

Set taps; Heat...././,t1 ... '. 

!,£,i-' LZP, 
Sparge / ,rJ ; Hop , 

"Striking Heat" .. /.t . .J. ... 
"Initial Heat" .. / .. ~? .. '. 

Into Kettle Loss 

.. ./.J".'~bbls. .... f.:: ... bbls. 

First runs .... :.,.tl..a ./.. % 

Last " j, ,l, % 

Water: Mash .............. /. .. 'l. .. ....... bbls. 

Underlet ....... / (. . .. .. 

Sparge .... ./.4.. .f... 

Hop Sparge ...... ?. .. . 
Total .. J./f..Q .. 

Out Kettle Test 

. /.f::!7 .. bbls . ... I?:.,/~~. % 

Air ... 

Run to storage:-: ... ........................................................................ Balling. 

Quantity recorded in Cellar .. ... gals. 

Balling of wort 

Balling of beer ... 

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

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

Real Attenuation .... 

Real extract ... ...... . .... .. . ..... ............................................. , ....... . 

Remarks: 



No.J.Tun. 

Hops . .$.D .• ){G::f1/c2.~ .. 3.C'~~9. .. ... ./..J.~~ .. ~.3/--.. ,:?,.tJ.,.A.~.#..il . 

.............. /R~ ......... .... /1! .. .. .. : ........... ,#.~·~ ... . .. /.~A{'~ .. : .. . Times: 

Started to mash t£,,t · • 
7~ 

... i..P..:.P..#.:d- Malt all in, T . 

.. ./...1..-.. if.P. .. ..'• Underlet on '512'; Steam./..,,._;. .. 

.... /.,!.:!.(.R..r.• Finished mashing, T .... /.~"'£.'. 

.... ./-1,1" Set taps; Heat ... ../!~&: .. 

,{££" LZR" Sparge /,{" ; Hop T"° 

"Striking Heat". /4.J~.• .. 

"Initial Heat" ... /,?'£.~ .. 

Into Kettle 

. ./£if:. ..... bbls. 

Loss 

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

Yea~ ,k..'# .. ./.i'..'f.0J!-JD 

Run to storage ... 

Quantity recorded in Cellar .. . 

Balling of wort 

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

Apparent attenuation 

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

Real Attenuation ..... 

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

Remarks: 

....... ..11, .. r .. a: 
~-. &~- .. /11 

First runs ... ~a..: .. 7 ... % 

Water: Mash ....... .?.';?, .............. bbls . 

Out 

../.i.D. .... bbls. 

U nderlet .... ./. t:I. .. . 

Sparge .... . /4..r. .. ... 

Total... ..... .?.#.: .. 

Kettle Test 

Air ... 

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

. ....... gals. 



Brew No. 

?40 

No.J. Tun. 

Times: 

.Z.fl.7..!xt:'( 
.. .7.J..7.. .. '..'. .. 
. Y.:.O..<t. .... '.'.. 
. ('./ J ... " .. 
i':Jt~ ... " .. 

Started to mash I.ft d 

Malt all in, T. 
t2ta, . 

Underlet on/(, ; Steam . .2. .. . 
Finished mashing, T .... /J.1. .. • 
Set taps; Heat .. ../4--:-f. .. ' 

Sparge fJf_ Hop LfJ' • 
"Striking Heat" .... /J../..~ 
" Initial Heat" ... .J.£.J'. .. • 

Into Kettle 

.... /r1':'.'.bbls. 

Loss 

.... i.'.' ... hbls . 

First runs .. ,.f?., .. /... % 

Last " . J!,.r.. % 

Water : Mash ....... ... . 7..#. .............. bbls. 

U nderlet ... 1..4 .. . 

Sparge .. ../.4 .. ~.0... 

Hop Sparge ..... .. 

Total...~.lf: .. ? 

Out Kettle Test 

. .. ../cf:.i:' .. bbls. . 1/.,¥..6:-::.% 

Air ... 

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

Quantity recorded in Cellar .. .. ......... , . .. . ... ···•····gals. 
i 

Balling of wort .//....? /6······••· 

Balling of beer .. . ... . . .:1.· 'J.. .. Zo .. 
Apparent attenuation ... 

Alcohol 

Real Attenuation 

Real extract ... 

Remarks: 



Brew Nia. 
2411 

No./jTun. .................. ~, .... Date .. ~~.,.P..:~-; 
Malt . ..... .£? .h'L. .~,. ,?":d/; # "'- ';..,. ){T /<! 
Hops .. Ja.KP. . .4. '.<! "c/.()../J.&l!.3//.~:;k,,lf;r.f{!/.il..:#ch:po ,ek.,;f.t.:1t,.t/.~.ila . .1..~. 
.. .......... .. ./.i?.~ ... ... ......... L.0 ..... -, ................. .. ,:/:>.~~ .. ... ....... . Timee: 

.. ././;,.,l..P...;, Started to mash '1/-• 
//,,y~- ." Malt all in, T. 

..L.r2 .. ,.t:.P.. l/"1 Underlet on !fe "; Steam .. .?~ .. 

.... /..J.,H...:1 Finished mashing, T .. /.f-S,..0 . . 

/Jl. i>-;lf t, Set taps; Heat..../.$~!i,' ... 

/dr 1 L'ZP* 
Spargo /,j-;' ; Hop T 

"Striking Heat". / ,l.,t,:0 . 

"Initial Heat". /&'.of.~ .. 

Into KetUe Loss 

.. /z.f'. ..... bbls. ...... .J.' ....... bbls. 

Yea~ , ~ .. #.. .,l~J 

Run to storage ... 

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

.......... I.R. , ;.,,}{ . Balling of wort 

Balling of beer ... 

Apparent attenuation .. 

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

Real Attenuation .... 

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

Remarks: 

Out 

First muns /1/:.#.. . . % 

Water: Mash ... .... .2#' .. .. .. ..... .. ... bbls. 

Underlett ... /if.. .. . 

Spargo. /.f.J.:. 

Hop SpaLrge .. ... C:,... . 

Total ........ ,l./~-f./. .... 

.. /2t:?. .... bbls . 

Kettle Test 

././1.,.a.i?..: .... % 

Air 

...... Balling. 

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

t 

r . 

I 

i 
I 

II 

lo ' 

II 
II 

I 

I 

l 



'f 

I 

]"1 1 

I 
I 

i: 

,, 
t!' 
I 

I 
I 

II 

Brew No. 

242 
No.J~un. 

Times: 

.],./J':.6.1'1, 
.'l.l.f..f .... ,,, 
.~.JI.I. .... '.~. r:%.,- ... . 
tr,r ·· ··················•··· 

. ..~ ............. : ... Date~J...~.~-:_~-J ' 
Malt .. f?...f'..M ... e... .. .. ................... .7;,,;,,o_~n,.1i11 /J'.,r-,le 
Hops.~f?./,'.:(i:!.J.:!!.Pt..a.4~ .. l!°.~.Y.,'-(t:'.8..r...i:~1..7.47.r..eS..0.1!.<'!(;t::: .... . .9:'..t:.!! .. ~ef':.:f .. ~!! . 

...... ld.~ ..... /a ..... ~r. ......... t .. ~:: .. .. 

Started to mash # • 
Malt all in, T. , 
Underlet on ; Steam.~ .. • 

Finished mashing, T .. ./,[':( .. 

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

Spargo /g Hop -f"' • 
"Striking Heat" .... /{.J. ... ~. 
"Initial Heat"../#..~.~. 

Into Kettle Loss 

... ..l.cbbls. .... Y. ... bbls . 

First runs .)<2.d.. % 

1.ast .. ..... L ... :t... % 

Water: Mash . ........... 7.!i::: . ......... bbls. 

Out 

. .... ./.cf.:~ .. bbls. 

Underlet .... ./C. ... . 

Sparge ..... /8..R.:. ......... " 

Hop Sparge .... . f:. .... 

Total..,h kf_ Y. .. 

Kettle Test 

........ /..?.,.~.~:::'.°% 

Air ... 

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

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

Balling of wort ............... L.?..,/..,p., 

Balling of beer ................. . f{.: .~ .. /4 
Apparent attenuation ... .. 

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

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

Real extract .... 

Remarks: 



Brew No. 
243 

No.tTun. .................. .............................. Date~.&,.t:.~1/ 

Malt . .. £9n ... ... .. ~:. ~""',,8& 4 4. ,;,,, 

Hops ... t~/(fl . .?.?! .. . .'Y. . ./.ll..ll.0 . .:1:11 .. 

.... /t?-.~ ............. /t?. .... ..•....................... .!tl.~ .. ...£.-V. ........... . Times: 

... ..l{".f.'.-1.'J!lf"1 Started to mash 'fl"• 
./rl..:./.~./1"'1 Malt all in, T. 

/v?.:.1..#..'",t{,,, Underlet on ~ 4 ; Steam .. ~.-.;,. 

.. . /.,#.,#..[ .. '< Finished mashing, T.../~'i. °.. 

....... 1..,/..J:. .. " Set taps; Heat ..... L.r~ .. 0 

I/' 

~o ~o 
Sparge /J~ ; Hop T 

"Striking Heat" ... /.&'.&.'..~ 

"Initial Heat" ./.f..f.~ .. 

Into Kettle 

../,fl, ..... bbls. 

Loss 

........ <f:' .... bbls. 

Yea~•~·~····"J.lf. 

Run to storage ... .. 

Quantity recorded in Cellar .. 

Balling of wort ............................... / ·*--• .. <J .. /4 
Balling of beer ......................... :?.: .. ,'..~,).-~/4 .. . 

Apparent attenuation .... 

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

Real Attenuation .. 

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

Remarks: 

First runs .. c?..~: .. l.d.:.... % 

Last " ..... LZ... % 

Water: Mash ....... 7P.. ... .............. bbls. 

U nderlet .... /. £. .. . 

Hop Sparge .. .. C: .. .. 

Total....£.~ .. "# ... . 

Out Kettle Test 

. ./.5:..0 . . bbls . . .... L~., .. a. % 

Air 

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

...gals. 

T 

1, 

1, ' 

I I 

I' 
I 

I 

I 
II I 
1, 

II 

1, 

I 

II 

I 

I 

I J 



iii: I' 
Ii 

' I' I 
I! i 

I:/ 

I< 
.I 

! 
. 

1:1 I 

Iii i I 

l1l 

I 

I 

I 

ti 

I 

I 
I 

I 

I 

Brew No. 

244 
No. 7.Tun. 

Timeo: 

.. 7 .Lf.!lt.r. 
],.J.i:: .... , ... 
,Y.~J .. :· .. 
r.1J ....... . 

r lf1 .... :· .. . 

............. ....... : ... Date.,X.~~ .. .?..11.-1 
Malt .. ~_f.'..:1:17. .. .C. .... .... ~... ... J;JJ#' 8,t:,J ,,;y /ft. ·h/e 

Hops.;a t.t 11-. .S. .11. . .fl.11Ul.lr .. t.?!AY!.!;.c.~~.r.4..c.~ .. ?fr..f?c~,/_.¥,'?.o!..(1.'.C.<?..r.i/.t?.P..r.-r• 

/ t~ Le . . 2: -!. Jd..~~ 

Started to mash 

Malt all in, T. 

d,r . 
,ro 

,;,.1,. l'" . Underlet on "71: ; Steam .. /.'-:.~ 

Finished mashing, T . .. ./$£ ... • 
Set taps; Heat . . /..£(0 

//~ · / "" . 
Sparge /'-;=i ; Hop '"t" 
"Striking Heat" .. ./(£ .. °. 
" Initial Heat" .. /_,f."/ .. • 

Loss Into Kettle 

./.!.::" . .f.::::hbls. .. .. ?: .... bbls. 

Run to storage ... 

Quantity recorded in Cellar .... 

Balling of wort .... .. .... . ./~.:./. .. 

Balling of beer 

Apparent attenuation .. . 

Alcohol... .. 

Real Attenuation 

Real extract 

Remarks: 

First runs .... ;?,P, ft~~ % 

1..ast .. 4.?.~,,C % 

Water: Mash . .. ....... r.:rJ. ... .......... bbls. 

Underlet .... .1.( 

Sparge ... . /if. .0.. 

Hop Sparge ......... f ... 
Total .. .. ...... :l,., .1/: /,. 

Out Kettle Test 

.... ../..i't> .. bbls . . ......... /,2,. '.. I.~~ % 

Air ... . 

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

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



No. 8:Tun. 

Timeo: 

.... 7r..l.tl.l!.M Started to mash flu4 
.. 7..H-o ... . 
.. r-or .. .. 
.f'•/J,._.,. 

J•:j/-r _ _.. 

· Malt all in. T. 

b' u -Underlet on /, ; Steam .. ,il,/;i,,~ . 

Finished mashing, T . ./.~.:(' 

Set taps; Heat ... ./ .. 11.~Jf. " 
L£?. /'>,;. 

Sparge ; Hop i 
"Striking Heat".. /.f .~. 

, 

"Initial Heat"../.#.~ 

Into Kettle Loss 

.. L..~bls. ........ L .bbls . 

Run to storage. 

Quantity recorded in Cellar ... 

Balling of wort 

Balling of beer. 

Apparent attenuation 

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

Real Attenuation ... 

Real extract ....... . 

Remarks: 

JJ,..,J.7,, 

... -2.r .. ½. 

Out 

First runs . .. Jr.. .. f. % 

Last .. J/ .. t. . % 

Water: Mash..... . .... rt? ....... bbls. 

Underlet. . . ./. .. ?.. ... . 

Sparge .... ./8.. .. 6. 
Hop Sparge ...... .. . 

TotaL.b.,¥.J/. ... 

Kettle Test 

. /f:::t?.bbls . .. ./..L.!..~.~% 

Air ........ . 

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

. ..... gals. 

It 
,, 

II 

I 
I 

I I 
I! 

I 

I 

I 

I 



No.9Tun. 

Times: 

.. .]R. .. 1.,1.f& 
.ZJ.e .... 1.1. 

... z.1..:1.: .. ((, 

.. 1:-.l! .. .f. .. (.( 

. . ... ~.. . ... . .. , .... Datek• .& .. r.t.o/.J.? 
Malt ....... £?..n!., .. ~. ~....... ?J..il/J ~-•. ;,., kit le-
Hops .. .?fl..R. .. . .f.'.~ ... 

........... /..~ ... ~, . . . /..? 4>.u:-. ., ......... . #..r~ 

Started to mash ~,, 
7r 

Malt all in, T. 
,,?/1)6 ,, . 

Underlet on/T ; Steam.,.,.~ .. 

Finished mashing, T ... /..f.~//f.~ ... 

Set taps; Heat ... /..f.#.~. 

Sparge ,/J!,"; Hop • 

"Striking Heat" .. /rf,,fl_.4 . 

"Initial Heat" .. ,/££'. .. 

Into Kettle Loss Out 

First runs .. i!L.J... . % 

Last " ...... R.· .. 1... % 

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

Underlet .... /.?. .. . 

Sparge ..... /#a 

Hop Sparge ..... ?.. ... 
Total... ..... cf?.?f.i .. 

Kettle Test 

.. ./.ff::. ... bbls. ... ff ..... bbls. . .. ./la . ... bbls . 

Air ... 

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

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

Balling of wort ...............• /..::t .. ,.J. PA 
Balling of beer ................ . ?:.'../ .... µ. 
Apparent attenuation ... 

Alcohol... ...... 

Real Attenuation 

Real extract ... 

Remarks: 



No. I, Tun. 

Timeo: 

... 7..JJ..tl..~ 
.. 7..:~1... ... :.: 
. 8:-. (1{. .... '.' 

8;tl ...... ·• . 
fl{.t: ...................... 

Started to mash 

Malt all in. T. ~· . Underlet on /t ; Steam~ .. 

Finished mashing. T ... ./J-:.7.. .. • 
Set taps; Heat .... /J'J-:', • 

Sparge t..l.f' ·• Hop a • /n-· 
"Striking Heat"./.f .. :2.:. 
"Initial Heat" ... /~[~ 

Into Kettle Loss 

.. ./.f.::.P.'.iibls. ...... .t.:" .. bbls. 

Run to storage ... 

Quantity recorded in Cellar ...... . 

Balling of wort ..... ............. /~~6. 
Balling of beer .... . ... ~.:.?,j_~ .. /g: 
Apparent attenuation ...... 

Brew No. 

247 

First runs ... . ;J,t? ... C.. % 

Last .. ....... tr . % 

Water: Mash ........... L .. "1.. ... ........ bbls. 

Out 

/~(?_bbls . 

Underlet.. . .. /..C . 

Sparge .. ../#.:!... .. 

Hop Sparge ..... .. 

Total.. .. iZ:.1/,.../ .. .. 

Kettle Test 

. /;J,,J % 

Air .... 

. .. .................. Balling .. . 

...gals. 

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

Real Attenuation ...... 

Real extract ........ 

Remarks: 

I 

T 
; 

I 

I 

I 

I 
I 
I 

I 
I: 

I 



p1 
., 
,, 

~f; 
Ii h 

I 

I! 
I: Iii 

I 
I 

,, 

I! 

II 

Ii 
11 

I 

I ' 

I 

11 

'''1 
i 

I 

Brew No. 

2 8 

No. / Tun. 

Times: 

.. ..Zq,£..11.~ 
.7,i,:!: .... r.!. 
.. 7.J.Zfr.. 

.... i::L12 .... :! .. 

... J:.t/..(l .. ./f.. 

/~,y• Started to mash '1';r 
Malt all in. T. 

;/,• . 
Underlet on 7Z"" ; SteamJ- .. 

Finished mashing, T .. /1..Z' . 
Set taps; Heat.. .. / .f?'.~ 

&· m· Sparge /ff ; Hop T 

"Striking Heat" ... //~ .. °. 
"Initial Heat" .. ./.&'£~. 

Into Kettle Loss 

.. /ff' .... bbls. . .... L ..... bbls. 

First runs r/1...:! .. ... 
Last " .Q.,;.. 

% 

% 

Water: Mash ... ..... J"'J. ............... bbls. 

Underlet ... /, .. . 

Sparge .... /,f.:'.'~ .. 

Hop Sparge ..... .? .. .. 
Total. ..... r./..i:.7, . 

Out Kettle Test 

/..Ylfl. .. bbls. .. ... /½.?. . .'~.:. .. ... % 

Air YT :.~.#.,,U,7 

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

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

Balling of wort. .. .. Jl, ... 7 .. 

Balling of beer. ··············.'!.··:~ .... /2. 
Apparent attenuation. 

Alcohol... 

Real Attenuation 

Real extract ... 

Remarks: 

II 



No . .]. Tun. 

Timeo: 

... 'l..-..!U1!'; 
.. 7,.J..£..:.i 
5'.00 ... .. 

tJo ... ., ... 
_'i.).Jo ..... .. 

Brew No • 

. 249 

Malt .... ?./2' .. <hl .. ·········~·~~::::: .. :.: .... Date 4~ ./.b,,.(~ ~i' 

Hops . .J..Q /C<r.~~ff/..;,, ."·~.t::E.."t: .. f:.,J// .$..~1!.i:1..,f..1?.L ... ..1. .. 9. ... /41' .. <?.. .. -1.."JP. •.. 

...... /.o. ... ......... ~tP.. .. •..... :?:-: .. ~.:::~~.~/..'.""::-~-'.'o/..,;J'. 

Started to mash 

Malt all in, T. 
~/d· -,u . 

Underlet on 7l'" ; Steam.c..~ .. ~. 

Finished mashing, T . .. /.£.'l. • 
Set taps; Heat ..... /.,f::-7 ° 

Spargo ; Hop f 

/tF',r 

"Striking Heat" .. ./ .. (...1 ... '. 
"Initial Heat" .... ./.6.'.J.':'. • 

Into Kettle 

.. . / ~hbls. 

Run to storage ... 

Loss 

. .... .F.:'.:.bbls. 

Out 

First runs . .. 2.tl.. (,j,-% 

r.ast " ...... . JL I/. . % 

Water: Mash.... .. .. -;,.# .......... bbls. 

Underlet ...... ./..'- .. . 

Sparge ... ./ ,# #._ . 

Hop Sparge ..... (i .. 
Total...C: ff_ .0 

Kettle Test 

.. ... ./..rR..bbls. l/.4..~% 

Air .... 

..... Balling .. . 

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

Balling of wort .... ../1, ... /.,/4-. 
Balling of beer .. ................... . A.'.~· /1. 

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

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

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

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

Remarks: 

I 

' 

I 

,, 

I 

I I 

I 

I 

I 



Brew No. 

250 
No.,f Tun. 

Times: 

.. ,. .. Date~· .ar . 
Malt. ,Y.f.@. '. ~. ~. . . .f; ,il()~-~·· ;:;·j;;z 
Hops .. ~i?. .... a ... ~Q.: .. ~l.<!.l!.B.i':./1..:&/-t'.f.,:r../..f..:"1b.-!-~:v--!._•'-·& ... h:<!.-.. .e .. (.l! .. 8(l.~:!'! ... . 

/tJ ./..I? : ,/.~. ..... . 

Started to mash First runs .. .li! .-. .... 
. ../.?.:.{?..~_-1.f.J>t Malt all in, T. Last ....... .. . 

% 

% 
.. .•. r.' 

./rl.:.d(.l..f!. 

..... /:/J. .. f.i 

Underlet on~•; Steamd'..~ .. 

Finished mashing, T ... /ff~ ... 
Set taps; Heat .... ./ef:t.4. 

,/__tj' 0 /7,• 
Sparge - ; Hop -,-/ J ',J <, 

"Striking Heat" ... ./.f~• .. 
"Initial Heat" ... /#.i.~ .. 

Into Kettle 

. ../f..f ..... bbls. 

Loss 

.... f.. .. .... bbls . 

Water: Mash ....... f.<! .. .. ............... bbls . 

Out 

.... ./fa .. bbls . 

U nderlet . ./t. .. . 

Sparge .... /1'.t 

Hop Sparge .... . t. .. 
Total ..... <i!.flf..~~ 

Kettle Test 

./i'.:.L ....... % 

Air ... 

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

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

Balling of wort 

Balling of beer. 

Apparent attenuation ... 

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

Real Attenuation .... 

Real extract 

Remarks: 



No. _rTun. .... ..... ..... .. -d..,... . ................. Date .. ~.: .. f.k.JT.,j-1 
Malt .. . £.?..~ .: .. .. .. ~. ............. .J:":.,81.,; .,. .•. /#. /411: 

Timea: 

Hops .. .,/..~. %C.d."IJ. .~ .. /.,t,.il/;.~y/.~~,4';::'./!,t.'-..~.d'k./;~/<.e.&"/.~: .... :1/1?..!l~.#.~ ... 

.. /J!. ... . .I-tr .... ... ... ...... . /~.~.: .......... .... .;#..~~···~······················· .. ··· 

Started to mash First runs .d'./. #.,r .. % 

../.cl:.~J.:f.tl>'I Malt all in, T. Last " .. <J.,.f,r_.. . % 
tl.if£.' .. . Underlet on/.? ; Steam.;.""--... 

.. ./..d,.61.:$...i• Finished mashing, T .. . /.i.?: .. • .. 

... ../-/$ " Set taps; Heat .... /-!'.~ r .. 0 

Sparge /.£.t." · Hop LL12" / ~~ , T 

"Striking Heat" .. /?,/.~.~. 

"Initial Heat" . ./£./'.~ ... 

Into Kettle 

. ./.f,r._ ... bbls. 

Loss 

.. . .. i: . ... bbls. 

Yr· #. ~"IL:' M'-'/ 

Run to storage ... 

Quantity recorded in Cellar .. ... . 

Balling of wort .. ............ ... .. .. LJ. .. , .. .. ~.~?.f 
Balling of beer .......... .. ... .. .. ...... .. ... 4.r. .. J. .. /.'J, .. . 
Apparent attenuation .... 

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

Real Attenuation .. 

Real extract .... 

Remarks : 

Water: Mash ... ...... Zt . ........ .. .... . bbls . 

Out 

./,Y.P. .. .. bbls . 

Underlet .... ,/. £,. .. . 

Sparge .... / ..1.~6 .... 

Hop Sparge .... ... 

Kettle Test 

Air ..... 

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

. ...... gals. 

1 

I 

I 

.J 

i 

1, 

i 

I 

.. u 



Brew No. 

2 2 
No. ?.Tun. 

Times: 

.. 7. .. .16.":.l.l/'1. 

.. 1.-.f.:J~ .... '..'. 
t.,2.P.. .... :.~ .. 
f..J..9. ..... :.· ... . 
£.q_.(1 ...... ,: .. . 

Hops.ll.,t:.,,,-.. ,r.11,,/.~<1/-!.tl..:~.#..t. . .B'.: .. a::·.<'!..~ ... l..:~/ ... ..?: .. (! ... A.G! ... .. :J"l ... 

/0 ..... /t? .... ..• ;...s.~.~ ... ~I--!..1..!1.S. 

Started to mash I.JI • 
Malt all in, T. 

&!_· . Underlet on/( ; Steam.J. .. ... 

Finished mashing, T . ./£~ .' 
Set taps; Heat . ... /.r{.~ 

/t'. • , 
Sparge J5!f" ; Hop ~d 

"Striking Heat" ... /{.?.:.~ .. 
"Initial Heat" .. ./.&:e...'. 

Into Kettle 

.. ./.J.':::R:::.bbls. 

Run to storage ... 

Loss 

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

Quantity recorded in Cellar .. 

Balling of wort 

Balling of beer. 

Apparent attenuation ... 

Alcohol.... 

Real Attenuation 

Real extract ...... 

Remarks: 

Out 

First runs ... /Y.. .. Y..... % 

Last " (}_,] % 

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

Underlet ..... ../.(.. .. . 

Sparge...//:-/4,.. 

Hop Sparge .... f ... 

Kettle Test 

. ... ./.9.:"d .. bbls. .... /.LJ-.. ..... % 

Air ... 

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

. .. gals. 



Brew No. 

253 

No.1Tun. ....... .. .~. . ......... Date~&./?..~'/ 

Malt ..... P...~.tm. .. , .... ... ~... J"J1(;. ,',./ ,.r;,'77.-
Hops .. £Q/C(l.~.o ... ~.LL1.ifl.(;..~.::///p.p;;tf~.o.:.!'.L{!.~,dk~-,,,1.,~/f!.~~R..-.. !.~~~.:fp 

. . . /.!?. ... . /(!..~ .: . . ,2~:~ .~ .. Timeo: 

.. ..//.,/t'.J.:... Started to mash ~" 

../.,;l: .. r..<!..~ Malt all in, T . 

.. ./,2.J..J..: .. " Underlet on~• ; Steam,,t..~ . 

... Lr/..: .. <£..T.. '• Finished mashing, T ... /.J..'.7..".. 

.... /...:/..2'. .. '.i Set taps; Heat.. .. /.;:l.:;t.'.., 

/.a4 Lig• 
Sparge /~'7 ; Hop T 

"Striking Heat" ./..{&'.'"'. 

"Initial Heat" .. /~.f.~ ... 

Into Kettle Loss 

.. ../..f..f. .... bbls. .. ..... J ...... bbls. 

Yeas~,~.:#:. .. ,,?,~.?. 

Run to storage ... .. 

Quantity recorded in Cellar .. 

Balling of wort ......... ..//, ... ?. .. &.. .... 
Balling of beer. 

Apparent attenuation ... 

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

Real Attenuation. 

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

Remarks: 

First runs .. -P..O. :]~.~ % 

Last ... . ... ~·l,r. % 

Water: Mash ........ .7?. ... .......... bbls . 

Out 

. . //() . ..... bbls . 

Underlet .... ./.£ .. .. 

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

Hop Sparge ...... t. ... 
Total ....... '9. .. ~.~k .. 

Kettle Test 

Air 

...................... Balling ........ 

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



Brew No. 

No. 8':Tun. 

Timea : 

.711' d ,;., ,re rt- l e 
Hops~ .<l .. "1":.~ .. .. S~ 

..... /d. .... ..... ~d .. .... ~.A-::-..4!J~ 

. ..7 ... 1..fll!.t:t. Started to mash • First runs ... /?:. P._j_-:- % 

Last " .l,.J!. . % .7:it:.O.. ..... !! .. 
t.ai"' ... ,, .. 
.f.1..,r: .... u .. . 

£11J-:. ... !.! .. . 

Malt all in. T. 

M,' n/7:~ Underlet on / C. ; Steam.;.,(.'~..... .... . 

Finished mashing, T ... /..t-;f:. .. ~. 
Set taps; Heat .... /~:::, .. • 

//j'. ~. Sparge /'-,Z,,lf. ; Hop ,re 
"Striking Heat" . . /.f~ .6 . 

"Initial Heat" . ./,¥.R.: .. ' 

Into Kettle Loss 

./ r.J':-::-bbls. .. .......... ~.bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort ........... ./.?.:.~} 
Balling of beer .............. ~:.A ... 
Apparent attenuation 

Alcohol.. ....... 

Real Attenuation 

Real extract ... . 

Remarks: 

Out 

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

U nderlet .... ../. .. f. 

Sparge .. ../.U:,,l:f... 

Hop Sparge ... .. r. ... 
TotaI. J<.. ft: .. "-

Kettle Test 

..... /r..l?.. .. bbls . /~.'. ~~:% 

Air ... 

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

...gals. 



No. 9.Tun. 

Timee: 

..... 7./0""" 
7. Ji' ..... . 

. t.,.f..l .... 

.'1.tJ ....... . 
~If~ ... :• .. 

•. o. 

Malt .... ~://~ e... :ti::::::·:: ·············Date .. ~.),I.~/ 

Hops . .l~.tr..f1..ro/~ .. (J .. /!.f.E..#.r. . .!l..<~.~~.~3'/. .. :b.o .. 6!..k ... ........... . 
······/t!~ ....... /t!.. .... •... .. l.:::~~.~ .. /.~,,fc.'!.5. 

Started to mash 

Malt all in, T. 

21.1 • . Underlet on /' ; Steam~~.~ 

Finished mashing, T ... J.r.r.. .. • 
Set taps; Heat ... ./J..:7.. 

m-· . 
Sparge 78'1 ; Hop 

"Striking Heat" .... .. ~. 
"Initial Heat" .... /.¥...r.:. .. 1 

Into Kettle 

... / .. r.Y.bbls. 

Run to storage ... 

Loss 

....... r. ... bbls. 

Quantity recorded in Cellar...... . 

Balling of wort .............. l/., ... ::r...Ji!b . 
Balling of beer .............. 2-, .. <). ... ,4 .............. . 
Apparent attenuation .. 

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

Real Attenuation. 

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

Remarks: 

First runs ... . 2J?., . ./... % 

Last " . '1-.11 % 

Water: Mash ............. :?.,+' ........... bbls. 

Out 

..1.~.t? .. bbls. 

Underlet ....... /.?. .. 

Spargo .. ./.# .. ?. 

Hop Spar11:e ....... . <. .. . 
Total... ... :ri::_/../.h.. 

Kettle Test 

. /LC.tr... % 

Air ..... . . 

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

. .. gals. 

T 

I 

I 
" 

I 

i 

I 

' 



Brew No. 

25G 
No. f. Tun. 

Times: 

... 7.. •. 1..!! .. !9.!':f 

.?.,.J..~ ....... <. 

.~6.L ... t.i .. . 

Sc/.1. ..... :., ... .. 

?HJ .. .', .. .. 

!..f.,,1. • 
Started to mash 

Malt all in, T . 

.t2U. -Underlet on /(. ; Steam~.~. 

Finished mashing, T .. /l.d .• .. 
Set taps; Heat ..... /..4..if: .. 0 

Spargo L£.i" 0 ; Hop L-Z§ • 
/7./f 

"Striking Heat" .. ./.£; ... '. .. 
"Initial Heat" .. /A':.1'.:.~ 

Into Kettle 

.... ./. . .r.Yhbls. 

Loss 

..... .t. bbls . 

;lo . .,~., ... First runs . . . . . . . ..... ...... ... .. . . % 

Last " .. . P.•H... % 

Water: Mash ............. ';>,.~ ........ bbls. 

Underlet ..... /..~ .. 

/.ro Sparge ................. .. 

Hop Sparge ... --~---

Total.. ::.i: [p 

Out Kettle Test 

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

Air ... 

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

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

Balling of wort . _//?..pLl 

Balling of beer ........................ ~: .. ,:, .... /4 ......... . 
Apparent attenuation ... 

Alcohol.. .. 

Real Attenuation 

Real extract ... 

Remarks: 



Brew No . 

. 257 

Hops . ..lt> C.~1/ "111. • &"~#.J?., /..1-,B.1,U_-;;/ .. ~" J.Jfi.. i-;,. ..... . . . 
/P / 1?.~· ,u-~~ /*JC'r.,1,1;. Timea: 

... .Z./..f...i..M 

.... ZJ.~ :. . .<!. 

r,t:IQ .... .l<. 

Started to mash 

Malt all in, T. 
,#/p• ., . 

Underlet on~ ; Steam .. P.: .. ~ . 

i:.f.l? ...... '!. . Finished mashing, T. / ef.'£'.• .. 

.... t#~ " Set taps; Heat ... ./..r~:.4.. 

//PIJ 
Sparge /';f:' ; Hop 

"Striking Heat" ... 

"Initial Heat" .. . /#.&.~. 

Into Kettle 

. ../f..f.. .... bbls. 

Loss 

.. i".. ..... . bbls . 

Yea~,~.'¥.:. .. -?.~-tl 

Run to storage ... 

Quantity recorded in Cellar .. .. 

Balling of wort ... 

Balling of beer 

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

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

Real Attenuation. 

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

Remarks: 

Out 

First runs .. ~P. :.1 . 
Last " .... .. a ., .. ,L 

% 

% 

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

U nderlet .... /.£. .. . 

Sparge ..... ./.#.£ .... 

Hop Sparge ... k .... . 
Total... .... li?./2'..t> .. . 

Kettle Test 

. /Y.12 . ... bbls . .. //,1/. .. % 

Air 

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

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



Brew No. 

258 
No.3 Tun. ................. ~.: ........ ....... .... Dat,,~.,JkJ.1.ffJ 

Malt. %9 ¢Jl., ..... ... ~. ........... ;>_K#~#a. ,-,.,, X-:;r/~ 

Timoa: 

Hops .. ..?t>.,.llf;..~~.LQ.A(;.~y...r..i~.&A&.-.P.~/.:f..:,,:fb.!~v/4.#..J..Q.<(./.<1.B{lh, . 
.... ./.a ... .J-t:r.::, . .... .... ./.a ... .. : ............. .:!.r .. .. .. 

..... 7.P. .. i~d,'1 Started to mash 'if!"' First runs ... JP.: ... ?. % 

..... .7..i.(L./f. Malt all in, T. 

.. z..~:.j.:.rt 
... i,La .. t.! .. 

.... i/.t.~ ... (! .. 

,#/pd . 
Underlet on ;;;r ; Steam.,(.~ .. 

Finished mashing, T .. ./J..£'. ... 
Set taps; Heat .... ./.t .. 

/tJ() /7o• 
Sparge /"77 ; Hop 'r 
"Striking Heat". /i.11...". 
"Initial Heat" ... /:fl(f..-:. 

Into Kettle 

.. ./..f.f.'. . ... bbls. 

Loss 

... ff .... bbls. 

Y~-~ #.:. ,!._J] 

Run to storage ... 

Quantity recorded in Cellar .. . 

Balling of wort ........... .... ../~.: .. :?-.... ,4 
Balling of beer .................... /2':/. ···/I>· 
Apparent attenuation .... 

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

Real Attenuation .... 

Real extract 

Remarks: 

Out 

Last ......... /1.-..;, .. % 

Water: Mash . .......... ffP .............. bbls . 

Underlet .. /£, ... . 

Sparge ... ./#.P. 

Hop Sparge ..... £, ... 

Total .... .l~.#..°P. 

Kettle Test 

. /j~ .... bbls . 

Air ... 

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

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



Brew No. 

259 

No.#Tun. 

Timea: 

.... Z.q,,4,~l.{I" Started to mash First runs ... ,,?..f . .r.. . % 

% .... 1:..l<!. ..... {.1 Malt all in. T. Last II •...••• .::?..: .. t?..:. 
.... .Z.J.:;1::..!.~ 
.... 3'.p../4 ... !! 
... R.J.l, ..... ~! 

~· . Under!et on/t' ; Steam...1..~ . 

Finished mashing, T .... /,l--:Z.~ . 
Set taps; Heat .... ./..1..~ .. 

Sparge ;fff • ; Hop /.ft!, 
"Striking Heat" .. ./.{,£'..~. 

"Initial Heat" . ./.ri'f..~ .... 

Into Kettle 

/ff' .. bbls. 

Loss 

... .. J<. .. .... bbls. 

c _;t{,,.,,., # ··#.fr,'.•,'l-j7 Yeast,,,. ............ ,.~ .......... ... . 

Run to storage 

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

Underlet ...... .. 

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

Total... .... d.a.'a .... . 

Out Kettle Test 

. ./~.P.. ... bbls . . .. //t{_,t~ % 

Air .... 

. ......... Balling .... 

Quantity recorded in Cellar.. .. .gals. 

Balling of wort .. .// .. Z..!p...{ 

Balling of beer .......... ~ - /.:,' d ............................. /,; ............................. .. 

Apparent attenuation 

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

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

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

Remarks: 

1 • 
' 

I 

I 

I 

. 



Brew No. 

260 

No. ~Tun. Malt ...... ¥.?.~ .. : ... 
Hops .. ,lc4.U .. t1:11. .... ,i./11.iJG.:f.y.:1.:1.:..d!'t:'Lf..Y..f'..9:,a.4!':e.Ai?..1/l.'.{l .. &.f,1,;, .... f./.~ .. #.~. ~·, 

Times: ./.4 ... ...... ..... ./.11 .. ~.• .................. .1..:r ................ . 

... Z..f.rfl./(.l'f Started to mash ~-o 

. .Z..1..£...!.'. 

... 71'£ ... (.! 

... f.fl..J.'. .. :!. 

Malt all in. T. 

Underlet on'j/f" ; Stea~ .. _.,,· __ 

Finished mashing, T .. /./..:f. .. " .. 

.... i;./..~.:.(.!. Set taps; Heat .... ./..,rY...~ 

Sparge ~•; Hop lfi? 
"Striking Heat" .. /4'. .1~". 

"Initial Heat" .. ///.f." .. 

Into Kettle 

.. ./J.' . ..f' ... bbls. 

Run to storage ... 

Loss 

........ .f ..... bbls. 

Quantity recorded in Cellar .. .. 

Balling of wort ..... . 

Balling of beer. 

Apparent attenuation ... 

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

First runs .. rl./:..,Y .. % 

Last " .......• !cI... % 

Water: Mash . ....... J!.,51, . .............. bbls . 

Underlet .... /6.. 

Sparge .. .../.?.'J . 

Hop Sparge ..... .. . 

Total... ... . .ff .. . 

Out Kettle Test 

. .. ./£.a .... bbls . 

Air ... . 

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

...gals. 

Real Attenuation ................... ..... .. ............ t •............•........... 

Real extract 

Remarks: 



No. tTun. 

Times: 

.. 7.d.1 :.n"" 

. ..Z.!..!!. ..... ?!. 

.. ZJ:J.: .. 1., 

. .i:.~.~.: .. ~• 
.... ~.i:..~.7 .. !.• 

Brew No. 

261 

.. .. . ......... DateA.~.:6(~3 

Malt ...... .f.#..11:D. .. · ~tz..~. 
Hops .. ;.'.cK2f.. .fl'.1!/ .. :.,J..f!.,~#F."'./.,l.'. . ..Zi'(;..ll.:f/ ... ,,,t_.()__._$r;_ .. ;t.,:,. ........... . 

Lil ..J:.o..Lf. . ...... ····· . . /;? . .. ,;.r~ ~: L-:':.K:M. .$ . 

Started to mash 

Malt all in, T. 

~" . Underlet on '7T ; Steam.;1 .. -.. ... 

Finished mashing, T .. ./#..'.¥...4 ... 

Set taps; Heat ..... /..~.:.,;..."' 

Sparge ,&". Hop La" /{,() ' t 
"Striking Heat" .... /J/#'. 
"Initial Heat". /.,t'.f.'.~ 

Into Kettle 

.. /1.'_t__ ..... bbls. 

Run to storage ... . 

Loss 

....... .f. .... bbls. 

Quantity recorded in Cellar ...... 

Balling of wort .............. /./.? .. '7-.fL 

Balling of beer 

Apparent attenuation .... 

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

Real Attenuation 

Real extract .. 

Remarks: 

Out 

First runs .. ,.Jt?.: .9 
Last " ....... <?, .. A ... . 

% 

% 

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

Underlet ..... /..~ .. . 

Sparge ..... /.k-.r ..... 

Hop Sparge ...... t; ... 

Total ....... ci'..J..r. .. 

Kettle Test 

/f.<7. ... bbls. /!?.c. % 

Air 

...... Balling ..... 

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

' 

'I 
' 

I 

' 

I 

I 

I 

I 

J 

1. 

I• 



,I 

I 

ii 

!I 

' 

I 

ll1 

1!11 . 
I 

!l , 
II 

I 

" 

lfi 

" I 
1, 11 

Ii 

Brew No. 

262 
No,7Tun. 

Timea: 

... ll:H..a./?,,41 Started to mash 

. ./..,!..,a .. k.!!I 11alt all in. T . 

.. /nl.:.f./.L{~ Underlet on~• ; Steam,#..~ .. 

. /,fl. ;1/,P"" Finished mashing, T .... ./.i.:I..• 

..... // .l".q Set taps; Heat .... . /..~.~~··" 

// ~o LZ._o• 
Sparge/ff ; Hop 'Z""° 

"Striking Heat" .... /..~J..0 . 

"Initial Heat" .. ../~J.':~ .. 

Into Kettle Loss 

... /!"2, .. bbls. ...... J.'. ..... bbls. 

First runs . 1/1.ll.., .. ?.J~.... % 

Water: Mash ......... i:.fl .............. bbls . 

Underlet .... /t:: ... 

Sparge ... ... /If.I?. .... 

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

T~~l ....... ,/1,_((.,:J_ 

Out Kettle Test 

. ... .//:.t>_ ... bbls. ../il.,/~-::. .... % 

Air ... 

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

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

Balling of wort ............ ./.~ ... :.~ . . 9.0. 
Balling of beer 

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

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

Real Attenuation 

Real extract 

Remarks: 



No. ¥Tun. 

Timea: 

t.£,l·" .... ;,.;#..9..~ k Started to mash ;' ,f' 

........ t,.,'2$.11 Malt all in. T . 

....... ~,;!.3. .. !1 Underlet on ; Steam.,,?..~ ... 

...... t.RfJ-,, Finished mashing, T . ./#.."i:.~ .. 

.. 7.1 J- '' Set taps; Heat ... .L ... n<- .. 
& 6 ~-Sparge /,:f~ ; Hop T 

"Striking Heat" ... ./d.i! .. 6 

"Initial Heat" ... /A'..l".~ .. 

Into Kettle 

../.f.f: .... bbls. 

Run to storage 

Loss 

...... l ... bbls. 

Quantity recorded in Cellar ..... . 

Balling of wort 

Balling of beer 

Apparent attenuation ... 

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

Real Attenuation .. 

Real extract 

Remarks: 

Brew No. 

263 

First runs &0 .. <?§~ % 

Last .. . P:7~ % 

Water: Mash ...... ... .t..'/. ............. bbls . 

U nderlet . . . . ./. 4 .. . 

Sparge .... ( t'}!. 

Hop Sparge ... ... f .. . 
Total....~ .. '.¥?) .. 

Out Kettle Test 

. ... J.. i-:P. bbls . . JJ:A. % 

Air 

....................... Balli~ ............................. % 

...... gals. 

II 

ii 

I 



i:r '• 
I, 

i 

h 

1, 
Ii 

II 

: 

' 

-, 

I 

I 

Brew No. 
264 

No. I/ Tun. Malt ...... .X.-£ .. <'a/..: ~~--·.-::::····Date .. k~f~"J 

Hops .. 2~./(f; . .:1.y.t1-P.P./.!d!£.!/.J.~.,r11u.y. ... '!!._Q./.l/i;.:a 
Timea: ..... /~ .... ........ /Q.~.: ..... .21~~ ... .... /.°..,4'1s.., ...... . 

... .//.,.6.'.!1:.Ah Started to mash ~• 

./,;', .. /?. .. ~:(j Malt all in. T. 

./tl.., . .l./l .. " Underlet on'!lf- ; Steam.¢. .. 

/,:J .. #.,t ,, Finished mashing. T ..... /<f."J'." 
.... .1:/J. ,, Set taps; Heat .... /.cf..iif.i' 

/t,f' LZ!'' 
Sparge /ll "; Hop T 

"Striking Heat" .. ./?':'f/.." 
"Initial Heat". /.,f.'..f. .. 

Into Kettle Loss 

.. ./fY. .... bbls. ...... J'. .... bbls . 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort . ....... IL .. /?)2? 
Balling of beer. 

Apparent attenuation 

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

Real Attenuation 

Real extract ... 

Remarks: 

First runs ... il.tJ .. J,... % 

1.ast .. ....... ¢1. ... ?.r... % 

Water: Mash .......... J",1/ ............. bbls . 

Out 

./f..~ ... bbls . 

Underlet .. /t .. . 

Sparge .... _/,r.~. 

Hop Spargo ... .. (l.. 

Total... ... .P-_/(<' .. 

Kettle Test 

/{? ..... % 

Air ... 

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

. ............................ ·······•····gals. 



No./ Tun. 

Timea: 

.... .J..~.d.:.Mt'I 
..... t .. o.?1, 
...... (d.d. .. '• 

.... lr..,t1:.R..:.:' 
... 

Brew No. 
26 5 

Malt ..... f..~~.: ...... ................ Date.k~r-:J..~J. 

Hops.J..4..Ka.:;.;.,/ . .:!.f!.~,7."f',<r./.#..~~.#.:.~../,,) . .'? •. ..$..l;..of.11 .•.. 
.. .. ...... /Q .. .L.Lir., .... .... .. ./hu:-.., ....... ....... ,2.~ ... . .... / "'l.&.1.2 . 

Started to mash 

Malt all in, T. 

,;/d' • . 
Underlet on 7?;'" ; Steam.o!': .. - ... 

Finished mashing, T .... ./..fY...1 

Set taps; Heat ..... ./.£?.." 

a/' LZf70 Sparge /~ II ; Hop , 

"Striking Heat" .. ./l.R...". 
"Initial Heat" .... /...1..-0..~. 

Into Kettle 

. ./fF. bbls. 

Run to storage ... . 

Loss 

.... f. .... bbls. 

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

Balling of wort ....... ...... ... ./~'..Q.~ ~ 

Balling of beer 

Apparent attenuation ... 

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

Real Attenuation 

Real extract ........ . 

Remarks: 

" ···•·········?,·: ... o .-/.,.· .... 1. 

First runs .. . ~<?,.~ .. % 

Last .. Q,~.. .. % 

Water: Mash ..... .... 7:!c ... .. . .. ...... bbls. 

Underlet . .. . /.C:: .. . 

Hop Sparge .. .. ,b. .. . 
TotaL .. .. ~.1 .. 

Out Kettle Test 

. .... J f5J. .. bbls . .... ..//...~.~ ... % 

Air .. 

. .. .. ... .. ..................... Balling ... . 

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

I 
I 

I 

l 

I, 

I 

i 

I 

I 

I 

I 

: 
I 

I 

I 

1, 

I 



Brew No. 

266 

No . .lTun. 

Times: 

···················~·'··· ... ····: ..... n.~A,. ... 'l.~·,1 
Malt .. Y9. h.. · .. ~............ J"'".ia«.1,1. ~r,/~ 
Hops ... ./~ .. ,r?i#'/l ... ~/.!!. . .3G:1.y.,-.~:&.A~i.!!...IA.:d?A.o;//.~.8..(~t."f! .. :t.LQ. . ./i(2..t:P 

.... /ti. . .t..../ir ........ ./..1?. .. .. :. .... . .,#~~ ................. . 

Started to mash First runs ... rl..a. .. : .. 7 ... % 
. ./A:.a?..5-- Malt all in, T. 

&10 
71' 

Last " ..... ../1 .. :.J..:.~.:.... % 

... /,,1.,.d:A..'. " Underlet on~ 0 ; Steam.~,..,_.,.: ... 

.. /.£...rf..f...', Finished mashing, T .... ./.if.Z..' 

... ../ · / f /f Set taps; Heat . .... /f:#.. 0 

Sparge fit,~ Hop ~" 

"Striking Heat" ... /.f.,I.~ .. 
"Initial Heat" ... ,/.-f:'.,?.'.." 

Into Kettle Loss 

.. ./.f.K. .... bbls. ... .f. .... bbls. 

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

Underlet ... /4. .. . 

Sparge ..... /..+'.&.'. 

Hop Sparge .... . t. 
Total ...... 

Out Kettle Test 

. ... ../.f.1!. .. bbls. . . .../£,../. ........... % 

Air 

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

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

Balling of wort 

Balling of beer. ,j O "' ................ ...... 6 .: ....... ,4 

Apparent attenuation .... 

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

Real Attenuation ... 

Real extract 

Remarks: 



Brew No. 

267 

No. 3,Tun. ............ ............ Date~~.!.'.V~· 

Malt ..... .. 1_~ {;: .~ .. ~.. J.,.,,.t!'C:. 17,,-,1,k"c.r,.,......_ 

Timeo: :::=: ~::;:;-;z~--~~~-~~~~(fr, . , 

..... 7.. I J.. IU Started to mash -/ ;,! , 
.... 7.: .. H..:!::: .. !.' Malt all in, T. 

.. '1. o_'? .... •• 

.. f/'7 ... ". 
~A7 " 

• 
Underlet on ~,I ; Steam . .'!,.:~ . 

Finished mashing, T ... ./-'r.. .. " 
Set taps; Heat ..... ./.,J.."~, o 

/~r· i;,. • Spargo ; Hop .i.P 
/cJ°Jf (, 

"Striking Heat" .. ./£.~ .. ~. 
"Initial Heat" .. ./.H...f:::: 

Into Kettle Loss 

...... .f':° .... bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort 

Balling of beer 

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

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

Real Attenuation 

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

Remarks: 

First nuns ... /.9 ... "'JX % 

Last '" j.,2 % 

Water: Mash ................ '? .. ...... bbls. 

Underle,t ....... /..~ .... . 

Sparge ...... /.-f-'··2.,,, 

Hop Sp,arge ... .. .. . ? .. . 
Total ..... 2, .. 1./: ... 2,, .. . 

Out Kettle Test 

. . ./.TO..bbls. 

Air ... 

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

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

!I 

i 
I 
' 

I 

I., ... 



1rr 
11 I 

I, 

ll • 
l1ili' 

11 

II 
I 

Ii I 

I 

I! 
1, I 
I; 

, 1, 

I, 

I! I 
Ii 

II 
I! 

I 
11 

Ii 

Ii I 

I 

Ii I 

Brew No. 

268 
No . ..f'Tun. 

Timea: 

. ./,l,: .• !f!..!' 

.. .lt>f..:.6 . .l.11 

..... 1:.a ... (.' 

Hops ... i.l!..KG.J.."rl/~1?..&"./..-Y..~./.l.: . .Rt....~y.o?.1'-.&.t:11 ........ ....... . 
... ... ... /P ... .... .... .. .. . /12 .... ~.· ....... .... c;I..~~.~ .r:.,,u.;_ ... / :'.°:-41.M,S .. · .. 

Started to mash 

al&" ., . Underlet on 7T ; Steam.,.~ .. 

Firtlshed mashing, T ..... /.i.:P.." 
Set taps; Heat . .... ./~.'.7.. "' 

"Striking Heat" .. /~!'..' . 

" Irtltial Heat" .. .. /-&.'.Z.." 

Into Kettle 

... /fl. ... bbls. 

Run to storage ... 

Quantity recorded in Cellar .. .. . 

Loss 

.. f. .. .... bbls. 

Balling of wort ...... . .. .. ../.L.?. ... /~ . 
Balling of beer .. . 

Apparent attenuation .. .. 

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

Real Attenuation 

Real extract 

Remarks: 

First runs .. ~ /!: .~:r... % 

Last " ....... 0.1.J.~... % 

Water : Mash ... ... .. ,?.'d/. ....... .. ..... bbls . 

Underlet .. .. /4 .. .. 

Hop Sparge . .. .. . ? .. . 

Total.. ...... o.J!b.'.c;> .. . 

Out Kettle Test 

. .. ../Z!?. . .. . bbls. 

Air 

.. ........ .. ...... gals. 



Brew No. 

26 9 

No. j'Tun. 
.·.·.·.·~.· ..... --:-.. ···········.··.··.··.·· .. ·.·.·.·.·.·.··········· .. Date~r.LR~::Z . 

Malt .. ... r..!Y..1ML·. ~.. .4-oc. 
Hops.#.// .~ ~.~/.tl.11 .. ,,d!<.;1!~9.,.g_/,t..'.:f/().~o/ .. ···44..,.BfiU.:P ...... 

Times: .......... /fl. .......... . /.P ..... .. · .. ... ... ,,!E .. . . . ./..,::'.K,,,, .. s .. , .. 

....... ffl/.(!tf""' Started to mash 

....... 6.,.1?. ... 'l. !• Malt all in, T. 

~/oO • Underlet on /4 ; Steam ....... .. 

.. . i.-d.i.:.!.• Finished mashing, T . ./..?..:f'..".. 

.... .J.t..J:._({N; Set taps; Heat ... ./~.'.Z.':' 

/~p t_zp • 
Sparge /7/- ; Hop -z-

"Striking Heat" .. /.~ . ...1.~ ... 

"Initial Heat" .. ./.#..:"'."' .. 

Loss Into Kettle 

./..fY .. bbls. . ...... .f" .... bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort... . 

Balling of beer. 

Apparent attenuation 

Alcohol.. ................ . 

Real Attenuation .. 

Real extract ........ 

Remarks: 

.. ,_../l: .. 7f. %. 
....... ~.:/. .. -/4 ... 

Out 

First runs lt .'. ... r % 

Last " . t?.f . . % 

Water: Mash ..... .... 7,f(,···· ........ bbls . 

Underlet ..... /.t. ... 

Sparge .... . /.!.tf'.. ... 

Hop Sparge ... ... .. .. 

Total .... . d .. }f .. 

Kettle Test 

. Jf!J .. bbls . . ...... ..lL .. 7.. % 

Air ... 

. . ........ Balliig ............................ % 

..... gals. 

If 

I 

I I 

I 

I 

,, 
I 

I 

II 

I. ..lo 

I 



., 

' 

1, 11 
I 

!I 

,1 I 
:, 

Ii 
Ii I II 

I, I 

II 

Ii 
11 

I 
I 

1, 

I 

'I 

Brew No. 
270 

No. t Tun. ··· ~.:.. .. .. Da;;;;z::-:.~, .. 
Malt ... . ff.'.,?t:J..: ... ... ..... _, ~" ,w ,r~,, • 

Hops .. .!iJ../(G.~.~,.~./.tt.Pt;.~y./:J.::,&/..,r_f. .. "..d:M.fl.2.P./,/,fl..8.(!.h:R,.<!./1!8.<l..~R. 
Times: .. . .. /..?. . £a.Lr . . /a .~ ....... t2J:.~.b.Ar 

... fr.....i.:i..!f'li 
. 7.1J .. 11 

. Z..f.J'" 

. a:.r?..J.. ... ~· 

.i.J~ ... ". 

Started to mash ff-" 
Malt all in. T. 

~/"'" . Underlet on/7" ; Steam.l..,,.,.._ 

Finished mashing, T ..... /..?.'r." 
Set taps; Heat ..... ./.1~,{" 

~,. a,,. 
Sparge ; Hop T 

"Striking Heat" ... ./.J{.,f~ 0 

"Initial Heat" .. /,f'f..' 

Into Kettle Loss 

.... /J.',f .. bbls. ..... £:' ...... bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort . ........... /.,;1.:. il. ... 9-.... . 
Balling of beer ... 2..'. .... .J..-/6-· 
Apparent attenuation ... .......................................... . 

Alcohol.. 

Real Attenuation 

Real extract ... . 

Remarks: 

First runs ... e/./,_./,r_ % 

Laat .. ... .(). ,/1.r .. % 

Water: Mash . ....... Y..0 ... ............ bbls. 

Out 

.. .. / J..,, .... bbls . 

Underlet . ... ./..t ... . 

Sparge .... ./&.:.1:1 .. 

Hop Sparge ..... /,, ... 

Total ..... ,,?./.1..,I 

Kettle Test 

../,/LI ........ % 

Air ... 

.. .... ................ Balling. . .. % 

. ................. gals. 



No. 7Tun. 

Timeo: 

.... 7 "'° .. /l'J>? 

.... Z.rl.t.: .. ~. 
z~-tJ .. " 

... f..A.A.:.~. 

.. .. '.!. 

Brew No. 

271 
· .Date-:¢~. /,"~-;;) 

Malt .. r,&IJ't>, ... . . 

Hops. Jp KG ~v~o kL-t'f'.~ /.t,· ,ilt;, ~-.. /o!.e .li& ~"A. 

..... /f!. . .. Lt! ... ~: ............ . ,,?..i.:~ ~-/."',v"l,S, 

Started to mash 

Miut all in, T. 

Underlet on~": Steam.£~ . 

Finished mashing, T .. /;rf>". 
Set taps; Heat .... /4.L ... 

Sparge d,,[ Hop L..Z2, 0 

/.?--¥ T 
"Striking Heat" .... /..{J~. 
"Initial Heat" .. ./...f.J'L. 

Into Kettle Loss 

jr_f_ . . bbls. .. f.. . .. .. bbls. 

Yeas~-~~~?2. 

Run to storage ... 

Quantity recorded in Cellar ...... . 

Balling of wort ..... ............ /[ .. ~of.: .. !f?,.o. 

Balling of beer..... . .. /.: .. 3:. .. ;/2. 
Apparent attenuation ... 

Alcohol .................... .. 

Real Attenuation .. 

Real extract .......... . 

Remarks: 

First runs ... .,? t7.. :..I .. 

Last .. ....... /!?.: ./... 
% 

% 

Water: Mash ...... ... .7.tf ............. bbls. 

Out 

/y_q .... bbls. 

U nderlet . .. //!. .. . 

Sparge ...... ./L1:..;!.. 

Hop Sparge ..... t::. ... 

Total ...... . d.,.Y2 .. ·. 

Kettle Test 

Air 

.................... Balli,:g .... .... 

...gals. 



Brew No. 

272 
No. s,'Tun. 

Times: 

.... 1,./..d..".ffi Started to mash f;-#" 

.... Z.-!l..t?. ..... !' Malt all in, T. 

.. .i.d?.. .. #..~!..t Underlet o~ 0 ; Steam.,:1..~ 

.. .i..:/..$...~ ... 1' Finished mashing, T ... ./.J..Y..°.. 

.... Y.#.:i-" Set taps; Heat ..... ./..:e.z:." 

Sparge /i'ff ~Hop ~ • 

"Striking Heat" .. /.{d'.'." 
"Initial Heat" ... /.A.'..f..~ 

Into Kettle 

.. ../..f£. ... bbls. 

Loss 

.. X, .. bbls . 

First runs .. r//.#.... % 

Last .. ........ !J.., .. n.~... % 

Water: Mash . .......... f.il . ............. bbls . 

Underlet .... ./£. 

Sparge ..... /,'(_.o._ 

Hop Sparge ...... ? .. . 

Total ...... ,,1~.2. 

Out Kettle Test 

. ._/ft) .. bbls. 

Air .... 

Run to storage ... . ...... ..... .. ................. ......... .............. ............ Balling... . .................... % 

Quantity recorded in Cellar ...... . . .......... gals. 

Balling of wort 

Balling of beer........ . 

Apparent attenuation ... 

Alcohol .................................................................................... . 

Real Attenuation .... . . 

Real extract 

Remarks: 



No. '/Tun. 

Timea: 

..... ZLt2.Jl11 
.. Z.!...Z. .. ~' 
.. i .. <1 .. ,l. .... '1 

.... i;.I.A.~.!.' 

Started to mash 

Malt all in. T . 

..&ce' . Underlet on/? ; Steam¢'.,..,..,_,, .. 

Finished mashing, T ... /,t.L'. 0 .. 

Set taps; Heat .. ./..f.:.t: ... 

Sparge ::r; Hop !p• 
"Striking Heat" .... /..?./..°.. 
"Initial Heat" ... /£.f.". 

Into Kettle Loss 

/Z.Y . .. bbls. . .. ....... f.'. .... bbls. 

Run to storage ... 

Quantity recorded in Cellar .. ..... 

Balling of wort ... .... .//.J.:~~;/4 ..... 

Balling of beer ..... .. ,?,.~ . . /4. 
Apparent attenuation ... 

Alcohol.. ................ . 

Real Attenuation 

Real extract ........ 

Remarks: 

Brew No. 

273 

First runs .. ,,'/.(]., .. ~.... % 

Last " .... {?.., .. /.. % 

Water: Mash ...... .. ,Ztf ...... ........ bbls. 

Underlet . ./~ .. . 

Sparge .... . /.d.-;i!. .. . 

Hop Sparge ... .. t: ... 
Total.. ...... ,,,7.-Y_.1_ 

Out Kettle Test 

. . / .frJ. ... bbls. /(..,(>.~ . % 

Air ................. . 

. .... Balli,g ........ 

.. ................... gals. 

I 
11 

I 

I 

I 

I 

I: 
II 

., 



Brew No. '),., 4 

No./ Tun. 

Times: 

.. .7.../1!. .. <'!.M. 

.7.Jr ..... 
8°,0j ." .. 

. 1'-lr" .. 
f?:11.r ..... 

................ ~. . .. Date~.~.~-:,;, 
Malt . ... 'fr.?. H .... Jf ... .... ~•... f/J-;~/r. 1:,Y Ir., 1'/-/ c:. 

:~·;~;~=~ •• 
Started to mash 

. Malt all in. T. 

Underlet on ,!ft \ Steam.?-:-.~ .. 

Finished mashing, T ... ./.J.:( ... 0 

Set taps; Heat .. .L.J.-:-:.lf.~ 

_({,f-. L.2/1 0 
Sparge ; Hop ,---

"Striking Heat" ... /f.,l. ... 
"Initial Heat" .... /,4!.J'. .. 

Into Kettle Loss 

.. ../..f:£:1;bls. ... J': ... bbls . 

Run to storage ... 

Out 

First runs f2J! ,. 7.J-.- % 

Last " .. Q. ,j~$..-: % 

Water: Mash ............. /..Jc:. ........ bbls. 

Underlet . .... /.{, ..... . 

Sparge ... ../-'r...(!.. 

Hop Sparge ... . t .. . 
Totat..:J...#.. .. /J .. . 

Kettle Test 

... ./ff':.<! .. . bbls. ········/..;l_._./4._.~.% 

Air ... 

.. ..... Balling ............................... % 

Quantity recorded in Cellar .................................................................................................. ................ gals. 

Balling of wort 

Balling of beer ......................... .. 2., .. 0.:~.~ 

Apparent attenuation .... ...... ...... ......................... . 

Alcohol ............... . 

Real Attenuation ... 

Real extract 

Remarks: 



No./t Tun. 

Timea: 

...... ZH.flN Started to mash M 

..... .Z,,U.: .. '.' 
.. ..Z..~.:P.. ... '' 
, .. ,.f,r(/ . ,, 

Malt all in, T. 

. Under!et on /,ft ; Steam.it..~ .. 

Finished mashing, T .... /.ff.,; .. 
.... ~J...Q ... .l' Set taps; Heat ..... /..::= .. o.. " 

/,?,f" /,?'po 
Sparge ,Qr ; Hop 7T" 
"Striking Heat" ... ./..?J.~ 

"Initial Heat" .... ./?'T..~ 

Into Kettle 

.. ... bbls. 
/$1' 

Run to storage ... 

Loss 

.. ....... f.. ..... bbls . 

Quantity recorded in Cellar .. 

First runs .,,1/ .1.. . % 

Last " ... .... t?.., f. . 'fo 

Water: Mash ..... .... ~.d.. ... ........ bbls. 

Out 

... ./~./.bbls. 

Underlet .. ./..#. ... 

Sparge ..... . /of//.. .. 

Hop Sparge ... .. ,1!. ..... 

Total... ..... cl.: .. t?. .. C,. 

Kettle Test 

//:,7.. % 

Air 

..................... Ballil!:-···. 

. .. gals. 

Balling of wort ... - //.,7..7-tJ. ....... ,/ .. 

Balling of beer 

Apparent attenuation .... 

Alcohol... ............... . 

Real Attenuation .... 

Real extract ....... . 

Remarks: 

.. I.Z..!& 

..,,, ,. .,,, "s-
b 

~- :>:: r j" C 5 ,r 

'I 
II 

11 
II 

: 

I 

I 

I 
!r 
I 

: 

I 

I 



""'r"' ! jl 
I 

I 

1, 

~' 
11 I I•• 

,~ I I 

I 1,' 

1, 

1, 

I 

Ii 

I! 

Ii 

I 111 . 

. I Ill 
I 

Ii, I 

1 II 
I 

Ii 

Iii 

Brew No. 

2 I l, 

No.),Tun. 

Times: 

.. 7.....11. .. !J.(.':f 

.. 7..,J.'l ..... 'J. .. 

8..~.l.f. .... i.: .. . 
11:l.!i. ....... '.! .. . 

..... .. .. .. Date4..!- ;,._f{ ~-;/. 
Malt .... £.: .. ?.HJ ...... e... ... .. ·.: .. :::::~~,t&~_,,>~::; .. J"'; i·~ ,,t 
Hop,;,~.lr:G:: .. 6.-:11.,. S?.t.ll.lG. .d.a,/_J..'1 ... D.l:'.E ... ..C~µ1?. .. "1t:P.C-$..l.t./1! .... l.1.#. .. .!..~ ......... . 

... /.~ .. .. J.4.. ... ?:~:A~~··· 

Started to mash "f/ • 
Malt all in, T . 

.2a!. ' Underlet on /t ; Steam;? ... ... 

Finished mashing, T .. ./..<..!1. .. 

First'nms .. .. ;lJJ., ..7... % 

Last " .... 4.:JL. % 

Water: Mash ........... .7., ............. bbls. 

f:11-J.I .. 1'.. Set taps; Heat .. ./..4.:cf. .. " Underlet .... /.t .. . 
//~ 0 • 

Sparge '-11,/l. ; Hop t.:zJJ( 
/J-Z 

"Striking Heat" .. / .. f .£ ... ' 

"Initial Heat"../«i'.t.'. .. '. .. 

Into Kettle Loss 

.. ./..f.:K .. bbls. .. .. .C: ... bbls. 

Run to storage ... 

Quantity recorded in Cellar .. ... 

Balling of wort ............. ./..'1..· ... e.?..i.~.{;2.~ . 

.:z. 7.F" Balling of beer ..................................... ft. 
Apparent attenuation 

Alcohol.. ...... . 

Real Attenuation 

Real extract 

Remarks: 

Sparge./.&': ... <?. 

Hop Sparge .... f .... 
Total...?: ~. }r 

Out Kettle Test 

. ... /~.d. ... bbls. .. .ltl..:. Pt. r ... % 

Air .... 

...................................... Balling ............................... % 

...gals. 



o. 

No.J Tun. Malt ... fdf.hl, ... :Date.£...j/-,,U.'.'11~ 

Hops ..... l".J.(/U.:?>/.?.t!..:.&./.-f f.'! .. /~-::.lla..i.:.¥, .. d. .. d.. Ba.~:.P. .. 
Timeo: .. · · /t?. ············./.t? .... .. :. . .. ~,i .s. 

Started to mash 

.... Ztl..;( .. !! Malt all in, T. 

.... ZJ:.'?. ... !! Underlet on~• ; Steam~.~ ... 

.... ,l'..a . .d!. ... !' Finished mashing, T ... /.1:?.~ 

... /:.J..1.t. ... t Set taps; Heat.. .. ./.lZ.~ 

dP LU0 
Sparge / ;"? ; Hop 

"Striking Heat" ..... /{,?'. 
"Initial Heat" .... /.d.£..~ 

Loss Into Kettle 

/fY ... bbls. .... £ ..... bbls. 

Yeas~.:.~.5!':: .. /717 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort .... 

Balling of beer ......... . 

Apparent attenuation 

Alcohol... ...................................... . 

Real Attenuation .. 

Real extract .......... . 

Remarks: 

First runs .. ,/J.lJ., T.~-::. % 

Last " .... J? :. ,!. 2 .:... % 

Water: Mash ].If. . ............. bbls. 

Underlet .. .. /t ... 

Sparge ....... /.~.;.' .. , ... 

Hop Sparge ..... ?. .. . 

Total ........ ,?.,i!...'J .... . 

Out Kettle Test 

. .. /J'.9. .. bbls. .... ./1...Z. .... % 

Air . 

.. Balling ..... 

.. .......................... gals. 

[ 

I 

I 

I 
I 

I 

I 
I 
,, 
I 

' 

I 

I 

I 

l.1 



Brew No. 

! J 

No/{,. Tun. Malt .. a..H. {3._ ...... Date~~.1d..'.'.%'h 

Hops .. . .r.::o~Jl,4.,ll .. C.&~-ft'..f:.Jf../.,j_-::_8..fr .. ~.-:J! .. /'..,/l:,II..A.fl. . .r.-:!!.. 
Times: /t .. ..... /.d.. .. ~, .. P.: .. .>...:::-~ .... ~./..l!.1:.M...J. 

.. .7,..IJ./.l./f 

.. Z .. J...r..:.: 

.. t..,.<1.J ... : .. •. 

Started to mash 4/;f: 
Malt all in, T. 

Underlet on *, ; Steam,i.~ .. 

Finished mashing, T .. ../J~~ .• 

Set taps; Heat . .. /..,f:~#. .. ' 

Sparge ; Hop J.:z§ • / )-,r ? 
"Striking Heat" .JC/..~ ... 
"Initial Heat"./#. .. .. ~. 

Into Kettle 

.../.ff~ bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Loss 

...... £ .... bbls. 

Balling of wort ........... .//: .. ~.~·;,-G· 
Balling of beer... . . /. Z.[Ja 
Apparent attenuation ........................................ . 

Alcohol... ..... . 

Real Attenuation 

Real extract ... . 

Remarks: 

First runs ... . ,?, t1. , . I:/. % 

Last .. . .... t., .... 7... % 

Water: Mash .............. 7.#: ......... bbls. 

Out 

../~t:!. ... bbls . 

U nderlet ....... . ( t .. 

Sparge .. ../t.f. .. V.. 

Hop Sparge ... .. C. ... 
Tota1...J.#:.,., 

Kettle Test 

Air ... . 

... ............... Balling .............................. % 

. .... ············gals. 



No.Y. Tun. 

Timeo: 

...//,.l'l../.?.r.'1 Started to mash w-• 
I :>-.11-ftl'/ Malt all in, T. 

(.~.lf.f ..... \'... Underlet on * •; Steam.2-.. .• 

/f-£~ .•<.. Finished mashing, T .. ..l.:.t. .<! .. ... 

./.ef-d ... -.. Set taps; Heat.../.,fi:'.:: .... 

"Striking Heat" ... /. .. (.,.2, .. •. 

"Initial Heat" ... /A'!'.t". .. ~. 

Into Kettle Loss 

/. .. l'J:':::bbls. ...... .... bbls. 

Run to storage ... 

Quantity recorded in Cellar .. .. . . 

Balling of wort . ... ../.?.,./. ? .. #:. . 

Brew No. 

279 

First runs:J. I, ;J, .. 

Last . ·--~ -: ... Y. ... 
% 

% 

Water: Mash ...... ... .'7.£ .......... bbls . 

Out 

.. ... /fi:'.(/, ... bbls. 

Underlet .... /..( ... 

Hop Sparge .... 4 ... 
Total .. ;.,, .&' .7 ... 

Kettle Test 

.... /,:1,,.?.,, .. % 

Air ..... 

.... Balling .......................... % 

... gals. 

Balling of beer. :<,.l./' .. ······ .... ···· .. · ........ 
Apparent attenuation .... 

Alcohol ................... . 

Real Attenuation .... 

Real extract.. ...... 

Remarks: 

I 

!I I ! 

Ii 

I 
I 

I 

I 

I 

I 

I 

i 

I 

I 

I 
I 

I 

I 

11 

I 

I 



Brew No. 

... 

Times: 

Malt ........ 7.7~: .. · ... ~~:::::::·::::····Date.~,~·:f·3 
Hops./J.~#<:'/.1.y.,t~:.dJ.d.o//ll..J{a.J.:t .. ~/.~ .. lk'.f!.;.:yJ.'.&lf.6..~<'!.Z:...;,:1.. ... 
.. ........ /.f!. .. IAU. .......... /£?. ... ~, ......... ..t~:~ .. .. 

..... Z./..f?. .. Et Started to mash fi/" Firs! runs ... J0., .. 7... % 

... 7,J.r .. f!. Malt all in, T. 

. l.L!ZJ ·'' 

. ¥./1? .. ". 

Underlet on~ ; Steamii'~ ... 

Finished mashing, T .... /.i;,;?..D_ 

Set taps; Heat .... /..f..:.f..i' 

dJ" Lb' Sparge / J 7 ; Hop ,f 

"Striking Heat" . ./.~.:l..0 . 

"Initial Heat" ... ../..f'.'J':~ 

Into Kettle Loss 

.. ./.Zt.7 . .. bbls. .. ... ./e .... bbls . 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort ........ /.L .. ~.:[_~··• 
i' 0 

Balling of beer ................... ../, .. ........ /11. 
Apparent attenuation. 

Alcohol... ...... . 

Real Attenuation ... 

Real extract ... . 

Remarks: 

Last .. . ...... ../ , .. f/.... % 

Water: Mash ........... 4..,,1... .. . ....... bbls. 

Underlet .... /.6.'.: ... 

Sparge ... . /,l,i.. 

Hop Sparge ...... d. .. . 
Total... ..... <>"./J ... . 

Out Kettle Test 

... /~.~ ... bbls . 

Air ... 

.. .. . . ... .... ................ Balling... . ..................... % 

. ..... .................... gala. 



No./. Tun. 

Timoo: 

.. Z..!.t::.,:1,.M 

.7-1r.r .... ·· .. 
:r:10 .... " ... 
. 5::.d ... :: .. 
~ .f71 .. 

- --- - - - ----===--- ---- -

o. 

Hops ... JO.Klf.6.¥ . .,.1,.~ .. #..(,'./~.!'.,4., .... /...i.~.P..ll:?.l ... rJ/...:;>,,i?...6. .. ,;::,...,r_-,;. 

··········,!(!.~ ...... . /g .... ...... .;?, . .r:::. 

Started to mash 'ft . 
Malt all in, T. 

Underlet on 1; Steam~.~-

Finished mashing, T .... ./.,l~.~ 

Set taps; Heat ..... ./..1 . .'?. .. 

,/9- 1 I :7d' 
Spargef ,t ; Hop T 

"Striking Heat" .. /.(.;l .. 

"Initial Heat" ... /#..f.' .. ' 

Into Kettle 

.. ./.ZX. .bbls. 

Run to storage ... 

Quantity recorded in Cellar ..... 

Loss 

. ./: ... .... bbls. 

Balling of wort ............. ... /.1.;.:tt. '. .. ?,.'! .... .. 

Balling of beer ............ . 

Apparent attenuation .... 

First runs .. . ""-'7..'. .. I .. :J. .'::. % 

Last " .... .<?,~.r . % 

Water: Mash ............. .Lq' . .... .. ... bbls. 

Underlet .... ../., .. 

Sparge .... ./.#.Z, ... 

Hop Sparge ..... /J, .. . 

Total ....... d.f.&.&: .. . 

Out Kettle Test 

.. .. ./i..<l . ... bbls. . . ..L/ . ...... J .. '. .. . % 

Air ...... 

............. Balling ....... .. .... .. ................ % 

.. .. gals. 

Alcohol ........................................................................................... .. 

Real Attenuation. 

Real extract .......... .. 

Remarks: 

·It, 



. -~: .. . ... Date.~N.?..i!f, J 

Malt .... £',? &b.:· --~ .... .... :... ~-,.....(',.,a x:,.,r,/:/1u,,1, DIT 

Hops .. Q. .. ~.:<'! .. <l../fl.2i'tUyJ~.&Yf:1.-.Y,.r..r1~.:lf..:J.:( .. .. /.~fi.'G. .. ~t!., ... 

Timea: . . /p ...... ../.,:?. . . .. .,,.?s.:-:~ ~-

/~.y"' .... 7. ./OHM Started to mash ff 
.. 7. ~- ."' Malt all in, T. 

... X',.t1.':12 ... Lr Underlet on;?f'? 0 : Steam¢.~ . 

.... YL.12. ... (( Finished mashing, T .... /.i..:2..0 

. f,#1?. 1, Set taps; Heat .... /,!.:?...0 

"Striking Heat" ... /.,;;'.,.Y . .'" 

"Initial Heat" ... /#°/.~ 

Into Kettle 

.. /,ff .. bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Loss 

.. ... £. .... bbls. 

Balling of wort ............... /.;g_ ,./ ... )4 .... .. 
Balling of beer. .. .... :/.., .... "'f..Jo 
Apparent attenuation ... 

Alcohol.. .......... 

Real Attenuation 

Real extract .... 

Remarks: 

Out 

First runs ... . dl..(. -~ .. % 

Last " ... (),./£... % 

Water: Mash ........ 7.j_.~. ...bbls . 

Underlet ... /..t. ... 

Hop Sparge .... t .... 
Total .... ,;!.~J 

Kettle Test 

.. ... /ffC! . .. bbls. 

Air ... 

...... Balling ... .. .... ,% 

...gals. 



No.3. Tun. 

Timeo: 

.... . Z.LtJ..t.J.M 

.. .7.,.1..'1. ... ii 
JOI?-, ." . 
.f{-1?- .'.'. 
cy,- ....... 

I 

I 

Malt ...... . f--!/ .. lbt ..... ... ~~:::::: .. : :.::: ... .. Date.:uL._ . .2.~~ .~ 
Hops .. 1.f?. . .t,.d .. J.7:t .. ~d.7u:6.~ ... .Jt.,/~.A'.G..~.~.4.d.'.&.: .. ... i;;.1 ... <1er~· 
.. /a~ (~ .. ~ . ~~:.~~~/71"£".M..~ 

Started to mash 

Malt all in. T . 

Underlet on •: Steam.,?. .. ~. 

Finished mashing, T ... ././u' ... .. 

Set taps; Heat ... / J."":..Y....• 

Sparge/£ 1 Hop L.,2d 0 

"Striking Heat" .. /f.~ .•. 
"Initial Heat" ... /..¥..,r.. .. '.' 

Into Kettle Loss Out 

First runs .d,d,.J=.. % 

Last " ..... J7, .-y .. % 

Water: Mash ........... ) ... 6 .......... bbls. 

Underlet ..... .LC. ... 

Sparge .. ./.#..~. 

Hop Sparge .... f .. .. 
Total..~ .. *. .. . 

Kettle Test 

. / r.?:l,bls. ... .r.'. .... bbls . . /.f':q .bbls. .. ..... //.:Z.J.~% 

Run to storage ... 

Quantity recorded in Cellar ...... 

Balling of wort .... .. .... .//:. .. 1/. .. /p.,., ... 
Balling of beer......... .. .. .. .4-.. :.:i .. ½ 

Apparent attenuation .. 

Alcohol .. .............. ....... .. .................................... .. .......... .......... .. .. 

Real Attenuation 

Real extract .... .. .... . 

Remarks : 

Air ... 

.......... .. Balling ............................... % 

. ........ gals. 

I 

I 

I 

II 

II 

! 

1, 

I: 



Brew No. 
284 

No.,fTun. 

Timea: 

... ..7./.~.8', 

..ZJ..#..: .. '..( 

.................. ~. . ...... ... Date.;;1.6..,'.ll., .. /'...~~.~ 
Malt . ..... £.f...t?.P., .. .. .... ~ . ;-"r,.,c K,,./T. ~-, 

Hops .. .!t1.lf'C.1.:~ ... -,, ./,, .. $tt.:l-,,/J,0.,d/r.:/!;1_3/-·.f.-'!_&A;t."l..'1! ... t.'.P.. ./!l/J. .. ~:il-.... ... Qd .. ~ .r!:1. ... 0." r 

.... ....... ./.t!). ~ .... ...... /..0 ... ... ...... • u.~~ .. 

Started to mash 

Malt all in. T . 

First runs .. rJ:.1...Z. .. 
Last " .... .... ... 'l. .. 

% 

% 
C, ,,.1/, • . .. , .e,-z, .. ,, Underleton~ ;Steam . .:i.~ 

.... .i,../.J. ... '.! Finished mashing, T ... ./?.t?.°. 

... f...,:'f._,I.. .. !.' Set taps; Heat .... /,rf'.." 

/t: " ' Lb" Sparge ;ft: ; Hop T 

"Striking Heat" .... /..~J.."? 

" Initial Heat" ... /./2'..i..~ 

Into Kettle Loss 

.. _/Y.,Y. ... bbls. ...... f.. ..... bbls . 

Run to storage ... . 

Quantity recorded in Cellar .. ... . 

Balling of wort ...... ./.~:./..%.. 
Balling of beer..... .. .... J.,.f. .. /D 
Apparent attenuation 

Alcohol 

Water : Mash ......... 7,2 . .............. bbls . 

Underlet .... / /,. .. . 

Sparge ..... /#.£. ... 

Hop Sparge .. ... t: .. . 
Total ..... dl.!'!Y..:Z .. .. 

Out Kettle Test 

... / J-..??. . .. bbls. . .. .../,,?..:!.~: .. % 

Air 

........ Balling . ...................... % 

.. .gals. 

Real Attenuation .......... ... ....... .... ........... ... .. 1 • .... . ......... ... .. .. ...... .. . • 

Real extract ... .. 

Remarks : 



Brew No. 
285 

No.r.Tun. 

Hops . .J.#.M'.,(;, __ ,t_~f?/..:U .. -:'. .. .. (:.11.,4..tr..~~..2=.~.4.~ .. .,>::P/2,~~~7,,?'' 
Timea: .. /4. ./.~. ~- .,J,,,~.: .. ... ~/.~-:f.:'!"?.s-

.. .Z.l.l? .. tl.l."I, Started to mash {i$ • 
7-.JY .. •:. Malt all in, T. 

First runs ... :LJJ..,.3.. . % 

Last " ..... . 11.-.. l.~... % 

r:a.J ... •· 
r. Ir .. " .. 
8'=1-fb-.. .. 

Underlet on~ Steam..1.. .. 

Finished mashing, T ... /C d. .. 0 . 

Set taps; Heat .... 1..1..~,F.. • 

w-· ~· Sparge /,j~ ; Hop 

"Striking Heat"_ .. /(~ .. 0 

"Initial Heat" ... /~.t'. .. d 

Into Kettle 

/.f.::'.f':'.':-bbls. 

Run to storage ... 

Quantity recorded in Cellar .. ... 

Loss 

. ..f. .... bbls. 

Balling of wort ............ ... _//..J.. .. Z.. .. 
Balling of beer .......... . 

Water: Mash ............... .7,;f.'. ....... bbls. 

Out 

./f':.4. . .. bbls. 

Underlet ..... ./.J. ... .. 

Sparge .... /#.,.L ... 

Hop Sparge ..... ?. .. 
Totat..2:.q.:4 

Kettle Test 

Air 

....... Balling ....... ............ ............ % 

. .. gals. 

Apparent attenuation .............................................................. . 

Alcohol .................. .. 

Real Attenuation .. 

Real extract .......... . 



Brew No. 

286 

No. C, Tun. ······•·•··········· ...,a.6.... .. ..... . . . .... Date . .:t.- .Ma.1f-,.:~ 
Malt .fr~: .. ~. ,p'K,d,c ~rtr. ;,1 ~'iTlt 

Timoa: 

Hops ..... r>?.~ .. /{f;J~c:>r..hl.BB.~yJ.o&A.J.:.y-Le~a:zq .. /.t1.l.l0... .. ~:{!. 

.... /g ... ....... .. /Q.~ ........ #.#.: .. ~. ..................... . 

Started to mash First runs . cl l.: .. T. .. % 
.7r/ j• /t. Malt all in, T. Last " . . P.. :f.X . . % 

Underlet on .ii4 °; Steam.cl.~ .. 

Finished mashing, T.. .. /t?..c..".. 
Set taps; Heat ... /.£::!'.-' 

/t:ffq /.7,!}• 
Sparge ,m : Hop T 

"Striking Heat" . .. Lk . .1..~" 

"Initial Heat"./#/'.~ .. 

Into Kettle Loss 

.. /J'.2_ .. bbls. ..... 2. ..... bbls . 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort ... 

Balling of beer .......... .. 

Apparent attenuation ... 

Alcohol .............. .. 

Real Attenuation .... ... . 

Real extract 

Remarks: 

... ....... ./ ; ,..t?.,7. 

. 2..,.J. .. / 9. 

Out 

Water: Mash . ........ Z..l. ............... bbls. 

Underlet .... ./?-. .. . 

Sparge ..... /~· C 

Hop Sparge ....... t ... 
Total.. ...... ti'.!f.//.. 

Kettle Test 

.... ./LJl. .. bbls. j,l. .. P .... % 

Air ... 

... ............... Balling ......................... % 

...gals. 



No.'7.Tun. 

Timeo: 

--- -------

Brew No. 

287 

Hops r?'.rJ./(G.-: .l.~.[):-.~-::4..t;!.'::~-!.77_ .. !r.co.. &...f!...,J, p/4 o.&.~.1.:~,;J:V~~~;:._ r 
.... /t>. .-:.4. ~,. -2:.s.:§~~/:~A:::k,,!.,, 

..... bLO..t.'I.M Started to mash 0 

.. 7,li::. .. .'.~. Malt all in. T. 

First runs ... I. f_. .2. . % 

Last " .... ti.·#,!~% 
Y.oJ ... " .. 
Fr.I'-... •• ... 

..5'#':Z..:: ... 

, 
Underlet on ff;'/ ; Steam)..~,. 

Finished mashing. T .. /.1.Jt. -~ 
Set taps; Heat ... /..4..X .. " 

"Striking Heat" ... /'.(,.?, ... ' 

"Initial Heat" .. ./.#..f.':: .. 

Into Kettle 

/F.fibls. 

Run to storage ... 

Quantity recorded in Cellar ..... 

Balling of wort 

Balling of beer ........ . 

Loss 

... .f.:: ... bbls. 

Water: Mash.. . . ...... 7-1.c. ...... bbls . 

U nderlet ....... /. .? ... . 

Spargo .. ./. d...f .. 
Hop Sparge .. .. ( ... 

Out Kettle Test 

Air .. 

. ..... Balling. 

...gals. 

Apparent attenuation .......................................................................... . 

Alcohol.. .......... ........................ .. ............ ........ ............................ . 

Real Attenuation 

Real extract .......... .. 

Remarks: 



Brew No. 

288 

No.8:Tun. 

Times: 

... Z..14./'1.#. Started to mash l:j,f 1 

.7.,.Ji::. ... ,., 
First runs . . :Jc (1_ •If % 

Last " . ./.:. "-·· . % 
.. q,1 .... ,. 

.. ~.!11. ... ~.i .. 

'i.ilf:11. .... i., .. 

Malt all in, T. 

2£1. ' Underlet on/( ; SteanJ.2- .. ~, 

Finished mashing, T ... J.l/J .. 0 . 

Set taps; Heat .. ..1'.j . .f..~ .. 

Spaxge/{jf ': Hop • 

"Striking Heat" .... /(,). ... ' 

"Initial Heat" .. (#..F.: .. * 

Into Kettle Loss 

.. ./..f:bb!s. ..... ... bbls . 

Run to storage ... . 

Quantity recorded in Cellar .. 

Balling of wort ... 

Balling of beer 

Apparent attenuation ... 

Alcohol... ..... . 

Real Attenuation 

Real extract ... 

Remarks: 

... 11,.2.;{ 

. .... ~.JL/,, ... 

Water: Mash ............. ?.? .......... bbls. 

Out 

.Jy-_lJ. ... bbls. 

Underlet ..... /..ft. .. 

Hop Sparge ..... , .... 

Total...6' !:t..# . 

Kettle Test 

/~ . / .. % 

Air 

.................. Balling ............. ................ % 

. ················•·•··g•ls. 

'/1.Lv.J /Ir /-t- {J4 ,1J N-<,/ :z frr 

¥:trr .e- ,2f / 



Brew No. 
289 

No. 'I. Tun. Malt ... £':,':f. ..... ,;k>.. c'. !2.;. ... . . .... Date~ ~./f~.)t_ 

Timeo: ~~;:~~~.;;:~:~:·•~·~~<4t:~::;:;;.~Jfjff1~~--
///. . ./.(-,((_(!_f..(:'1 Started to mash "v? 

/t?.-..:(J.11..!.!.t! Malt all in, T. 

/ )..JJ .. " . Underlet on Steam . .'-:~., 
~, ..... C, 

!?.::.1.1..f ... .. 

.1 .. 1, ... ". 
Finished mashing, T ... ./ .j_ .-:?.. .. 
Set taps; Heat ..... /.£.( 6 

Sparge jff... : Hop • 

"Striking Heat" . .. !.?..". .. .. 
"Initial Heat" . ../6f.'.f.:.4.. 

Into Kettle Loss 

. /.f".f:-. .. bbls. ..... Y. .. bbls. 

Run to storage .. , .. 

Quantity recorded in Cellar .. 

Balling of wort . j/3-2.'.?,-.'1 

First runs /f.:.Z % 

Last " ........ L .L % 

Water: Mash .. .......... 7 . ./f_ . .......... bbls. 

Out 

./f.'. CJ. .. bbls . 

Underlet ... ./.., ... 

Sparge.lr9. 

Hop Sparge ... ... 

TotaJ.2:./i..L 

Kettle Test 

/./,4($..~ 

Air .... 

.... Balling. 

. .. gals. 

Balling of beer .. ······•······g·'.·/'J ........................................... . 
Apparent attenuation ... .. ............................. . 

Alcohol .................. . 

Real Attenuation ..... 

Real extract ......... . 

Remarks: 



mi 
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I 
,i i 

I II 

I!, I 

l~i:: 
I 

ii 
I 

11, 
I 11 
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1, 
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I: 

Ii, 
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Brew No. 

290 
No./tTun. 

Times: 

. ............ .1..£.C.~.L. .... ................. Date.&.i:un.·.U/.J'.~-,; 
Malt ......... 7..7',t.1!1., .... ..... ~.............. Ti<r,v 1711r. 
Hops .. a·dfi!l::'/~y.!l'.A'.1.liJ//..r!./i:&..l,i1.,!!./{?4c'_;b_1/-3_·~61,~,.a:..4~l .. 
.. '''.. /.fl. .~ ..... , .. /..I?.. ~. :. ' ,I._$..'.~. 

... .,Z.-1:.P..~tll>I Started to mash 'ti, First runs .. r!.."-: .... " .... % 

... Z~.~.t?. ... f.l 

... i..Jt..'. ... (! 

... i..Jt..7, .. :r.. 

.... f..,Fi .. t'. 

Malt all in. T . 
c?/e, Underlet on '7-;'" ; Steam.&'.~ 

Finished mashing, T .... / ? .. <l ... 1 

Set taps; Heat .... /..f.:f..~ 

Sparge /.iL ' · Hop /J'/ ' ,f 

"Striking Heat" ... /t:.J .. °. .. 
"Initial Heat" ... ./-.f.'Z. 

Into Kettle 

../Zt?. ..... bbls. 

Loss 

../<:> ...... bbls . 

Yeasr:~1.L,l.¥1) 

Last " .3?.,.f..... % 

Water: Mash ..... .... tf ............... bbls. 

Underlet ... /.£'. .. . 

Sparge ..... /J.'t.. 

Hop Sparge .... #. .. . 

Total ..... d./7. . . . 

Out Kettle Test 

.... /kl?. .. bbls . 

Air ... 

Run to storage ... .................. .................................................... ..................... Balling . ............................. % 

Quantity recorded in Cellar ................ _. ...... .. ...... . ... . .. . .. ..... ... . ...... . . . ......................................... .... gals. 

Balling of wort ............. ./[ S'~-~-o/A 

Balling of beer ... 

Apparent attenuation ... 

Alcohol.. ......... .. 

Real Attenuation .. ,. 

Real extract ... 

Remarks: 



No.I. Tun. 

Timea: 

. ..//,.!f..t,f.'l.'7 Started to mash 

/;,,:/..[. .c!:f!! Malt all in, T. 

1,-.l.r.11• 

J !l..11, .. • •. 
. , . .,, .. .. 

;?;i_t? .• _.,_ ..,__ - -Underlet on ,,, , Steamv.;: .. ~.,,,,,.,. ... 

Finished mashing, T .. ./,rif. .. 1 . 

/,1,~ Set taps; Heat ................... . 

e,.,F O / :?t!. 
Sparge ; Hop "'?;" 
"Striking Heat" .. /.4.' . ..J.: .. 
"Initial Heat" .... /-6':'.f.. 0 

Into Kettle Loss 

.. /.R.:"Cbbls. ... L ... bbls. 

Run to storage ... 

Quantity recorded in Cellar .... 

Balling of wort ............. /..r1..:. /.. .. "7~ .......... . 

Balling of beer ............ .... ./< .. : .. ?.~/.Cl .. . 

Apparent attenuation .... 

Brew No. 

291 

First runs .. fi. i:J., L 
Last .. .. .. ti,., .. 

% 

% 

Water: Mash .... ...... ?'.r. ......... bbls . 

Out 

../bf. ... bbls . 

Underlet ... .. /ff, .. 

Sparge .. ../-':-1.~ 

Hop Sparge .... . f .. 
Total.~. If. ,;,,.. 

Kettle Test 

Air 

................................... Balling ...... . 

. .......................... gals. 

Alcohol ..................................................................................... . 

Real Attenuation .. 

Real extract ......... . 

Remarks: 

II 
i 
I 

I 

! 
: 

Ii 

II. 



Brew No . 
.,. 292 

No.;J. Tun. .. . . , ..... Date.~ ,M.!t'.~-!§J 
Malt . .... %.9. .Mi.. .~ ..... ............ "'J' 6-t: /(e,.-r. ~/. 
Hops . <!7t'J(Q .. ~<1..9'./.t7 . .i./;.#.1/.l<>..dk/.<'-~/.~'i'.~.f.7...~.L'i' . .iG .. ~'!i!/P.tr., .. &..,rH. .. '!.~T 

Times: ......... /d . .,r...&:: ......... /~ .... ................... #,,r~ .... ~. 

... .Z..?...~:.(1.~ Started to mash .!fj." First runs .£?': J.'.~~ . % 

... Z.lJ.: ... 1./. Malt all in, T. Last " ...... 12,L % 
<i!L£· . Underlet on /c; ; SteamJ.-...,,. .. 

Finished mashing, T...L,l7.'.!' .. Water: Mash . ........ LR..'. . .......... bbls. 

.... i..tJl..l:r:... Set taps; Heat . . /,r7." Under!et ...... /.k .. .. . 

Sparge /'ff a ; Hop ~" Sparge .. .J.J.g 

"Striking Heat" /,{[' .. . Hop Sparge .... . ?. .. .. 
"Initial Heat". .. /£[~ .. . Total ....... r/...,1/.7 .. . 

Into Kettle Loss Out Kettle Test 

.. /-f.2. .... bbls. .. ..... Jr. .. ..... bbls . .... /k.~ . .... bbls . . ...IP! .. ".#.~ .. ······% 

Air 

Run to storage ... ................................................................... Balling .............................. % 

Quantity recorded in Cellar .. 

Balling of wort 

Balling of beer. 

Apparent attenuation ... 

Alcohol.. ......... ; .... 

Real Attenuation. 

Real extract 

Remarks: 

/o?.-./9?.:1 

-?:J~~ 

. ..................................... gals. 



No.3,Tun. 

Timeo: 

.N.~.f./J./f 
/ U.~.h..f:1 
/7,.Js.-.. 
lb.H.L..:.t. 

! .. :./~ ..... '..~ 

kf' Started to mash °7.i 
Malt all in, T. 

,lU~ -Underlet on /t , Steam2-... ~. 

Finished mashing, T .... J., tl. .. ~. 

Set taps; Heat .... ./.J.-::f.:." 

LU" .12.tt • 
Sparge ./ii"'t:J ; Hop T 

"Striking Heat" .... /.(.i'. .~ 

"Initial Heat" .... ./....f.'.'.f. .. • 

Into Kettle 

. / .f.:.f1bls. 

Run to storage ... 

Loss 

.. ...... C. ... bbls. 

Quantity recorded in Cellar ..... 

Balling of wort . ...ff... 7.. .'7IL. .. 

Balling of beer .. ..... .d:.~ ..... 

Apparent attenuation .... 

Alcohol ................ .... .. . 

Real Attenuation .. . 

Real extract.. 

Remarks: 

Brew No. 

293 

First runs .. / f:. l. . % 

Last " ......... Q.,].. % 

Water: Mash ............. 'l.::b. .. ...... bbls. 

Underlet ... ... /. .C. ... . 

Sparge../1/ t 

Hop Sparge ..... .... 

Tota1..?.i//..(J 

Out Kettle Test 

. ./.f'P.. bbls . 1./.. ,.r-;;.=. % 

Air .. . 

............. Balling .... 

. ........ gals. 



Brew No. 

294 
No.,f'Tun. 

Times: 

Malt ... . £# .~., . ~~;::;; ......... Dare~!:::~·: 

Hops .. Jt;,//Ji.,n/o!~'.$'../..1.il.'f../t!. .. Z.a..~.iy!..?.R:.$.B.~}!J../df.£. ... K{.!!(.r._ ..... . 
..... /..R. ... ~: ............... /7?...~ .. : ................. ,?.,~~.~ .. ..... . 

..... Z.R..i.:/.!Jt Started to mash First runs .. rl.t?.: J. .. . % 

... .ZJ.t! .. !.{. 
. .z.~:.r.1.: 

.. . .f.:/..d. ... l.J. 

... i:.11.'.i?..f!.. 

Malt all in, T. 

Underlet on~,,; Steam.,::t~ ... 

Finished mashing, T .... /tf/..-. 
Set taps; Heat ...... /.f.}'..<? 

Sparge ,:flt;" Hop ~,, 

"Striking Heat" .. -6.~,,1. ~. 
"Initial Heat". .. /A.'.f.'.". 

Into Kettle Loss 

. ./.t'i.'.'. .. bbls. .... Y.:. .. ... bbls. 

Last " .. ..... O., .. ,l... % 

Water: Mash ........ 7..;l ................. bbls . 

Underlet .. ./.~ .. . 

Spargo .. ... f!..<&.X. .. 

Hop Sparge .... . t .. . 
Total... ... cl#.fl. ... . 

Out Kettle Test 

. ./.f..~ .... bbls. . .. ...11 .. L ...... % 

Air ... 

Run to storage ... . . ....................................................................... Balling. 

Quantity recorded in Cellar.. . .. . . . .. . . . . .. . ....... _ ............................................................................. .... gals, 

Balling of wort .... 

Balling of beer ........ . 

J/lt:.½. 

. 2:1;. 
Apparent attenuation ............................................. . 

Alcohol... ..... . 

Real Attenuation ..... 

Real extract ... 

Remarks: f1i1'- I;'/_ ;} ,E ,VJ'~ A"e nt· ., 

0 V -f 



No,j-:Tun. 

Timea: 

Brew No. 

295 

............. ......................... Date.~,Y.,~,)/~ 

Malt.. ... fL'..f:tf.O_ ... <::. .. J-.'9E'N,f,/f: .1~ /iefr/~ 
Hops !J...<!l[~ .. 6.7!-¥.(t:i-fi.'.'-..~.0._.~.4/'(.(:!.J -0,r?L~c.47.. ~.L~.ef ... J. .. !?. 
la~ .... /t ~,,, ;i,.?.-::tf4'~ .. -:b4. 

.. ./1:,ir.:!.'I' Started to mash l.j,/ 0 

_I ).,_/Jf!'/rM Malt all in, T. 

First runs . ;J, ./..,. { % 

Last " ......... /) .. :.If... . % 

i.2.d.1.. ... 1.i .. 

/./( .... -.. 

UI. -Underlet on / ; Steam;L.~ .. 
I-

Finished mashing, T . .Iii. ..... 
Set taps; Heat .... /J. .. "if...0 

Sparge ff{ Hop • 

"Striking Heat" . ./{,[~. 

"Initial Heat" .. ./#i.::.•. 

Into Kettle 

.... /.~bls. 

Run to storage ... . 

Loss 

........ ~.bbls. 

Quantity recorded in Cellar .. .. 

Balling of wort ...... /.?.·.?..?,..~ 
.;z 

Balling of beer .............. ~:.. .. .. /4 
Apparent attenuation ....... 

Alcohol ........................................ . 

Real Attenuation .... 

Real extract .......... .. 

Remarks: 

Water : Mash .............. 7...? ........... bbls. 

Underlet ...... /.,: .. . 

Sparge .. .J!f.r. 

Hop Sparge .... k .... 

Out Kettle Test 

. .. J~.~ .. bbls . 

Air ... 

...... Balling.... .. ................... % 

..................... gals. 

:I 

II 
II 

1, 

I 

'I 
; 

: 

I 



Brew No. 

296 

No. t, Tun. ................... ~. ... ... .. ... Da~ll.-P..~;,, 
Malt ......... £2..-?P.. .: ...... ..... ~...... t>H..Tiil',t ouT 

Hops ... "1P..%&..#.a.9./.R.lfG1y.J.P. .. 4.CJ!#.V,/t1.,{i!c.lf.n.'!.L<.fi./l..i1/,.f':,f~t; ... K{N'.,: .. 
Timeo: ... .. /..<?.~: .......... . ./J?~ : ................ ,fl.d.~~ .. 

..... 7.c..t?...cef Started to mash • 

... 7J ~- .. .', Malt all in, T. 

First runs .t:I.( . .?. . . % 

Last .. ...... a,.2.J.~... % 
... fb'0 .. 11 

. ... :'L 

o.:&" . Underlet o/t' ; Steama':.~ .. 

Finished mashing, T .... /?'2.~ 
Set taps; Heat ..... /..l"f. .. ' 

/~,f" LZtl" 
Sparge /# ; Hop -z-
"Striking Heat" . /.{,.?. ". 

"Initial Heat" .. /4.'.f'.'. .. 

Into Kettle Loss 

.. ./..f..£ ..... bbls. ... £ ..... bbls . 

Yea~,~.~ ... t?!f£ 

Water: Mash ........ .7.// ............ bbls. 

Out 

.. /£.c. . .... bbls. 

U nderlet .... /.4. .. . 

Sparge ..... /d-;l. .... 

Hop Sparge ...... t. ... 
Total... .... J.,£.f'.. 

Kettle Test 

/,l:/.;J,: .... % 

Air ... . 

Run to storage... . ................. .. ............................. ..................... Balling . .............................. % 

Quantity recorded in Cellar.. . .. ........ gals. 

Balling of wort ............. /ff.: -?.../,; 
Balling of beer .............. .. . :?:f..[.~ 

Apparent attenuation ... ............................................................... , ...... . 

Alcohol .............. .. 

Real Attenuation 

Real extract ... 

Remarks: 



No.7Tun. 

Timea: 

.... 7,/..t::?../.'fA 

.1~7 .. " 

.. .7~-Z." 

.. . . i::.a? ... r!. 

.... i,r!l.d .. .. 

B 

............ .......... ........................... Date.A'.~~,!:~;, • 

Malt ... f/9rtJ. ~- ,,,,.,, ;,;,,., · 
-,- ' 

Hops . ,J.o K~#.c 0 1.',I) .8/l ;y...1() /(?. J.C.-#.y.'R.K..~, 1r.-;r; -
/,? /"' -- . &1,,j 

Started to mash First runs ... clct? .. , .. 9... % 

Malt all in, T . Last " ....... a ... ~... % 
.,.2/"'" rod. . Underlet on ; Stea .. ... 

Finished mashing, T ... ./.i.1'.." . Water : Mash ...... Z./~ ............... bbls. 

Set taps; Heat ... .. /..1..7...0 U nderlet ... ./. ?. .. . 

~" LLP" Sparge /J? ; Hop T Sparge ... .. ... 

"Striking Heat" .. ./4.i." ... . Hop Sparge ... .. tL 

"Initial Heat" .. ./.-?.'.'J'..~ .. . Total ........ i'-1:..f. .. 

Into Kettle Loss Out Kettle Test 

.. ./.f..f .... bbls. ...... J:' ...... bbls . . . ./T..Q ..... bbls. 

Yea~•~.~ .. of.ft, Air ... 

Run to storage ... .......... Balling .............................. % 

Quantity recorded in Cellar .. . ........ gals. 

Balling of wort ..... 

Balling of beer ........... . 

Apparent attenuation ... 

Alcohol.. ................ . 

I 
Real Attenuation .. 

Real extract .. ....... .. . 

Remarks: 

I 



TI Ii• JI 1,, 

1, 111 . 
Ii 1' 

:lll:1 
I, 

, ., 

. ,, ,, 

I 

I! 

! 

l 

I 

' 

Li 

I 
I 

I , 

[I; 

H 

Brew No. 

2., d 

No.f"Tun. 

Times: 

7-.11,tM 

.ZA'.<1 ..... !.'. ... 
'j:lb- ... .-• .. 

r,;r .. , .. . 
'i?{b-.... . 

Malt ... £-¥. .. .... ..... ~···~·········••:·•········Date 
.. .. ::;=:-:~ 

Hops .... ;J,.lf. .. ff..v. .. l...1'/2 J.-:::.-!?..C.t!::.-1.~ .. b..t?. .. ef!.~ .. !.3!/2rl4..~.r._.l.._t'_g,.)[:.r, 
.... Lt? .. ~. /.t1.~, .. :1c1:::.~ 

It/• 
Started to mash 7i;" 
Malt all in. T. 

Underlet on ¥•;Steam~~·~ 

Finished mashing, T .... ./J .. ?... 
Set taps; Heat . .... .//::..7 • 

Sparge/¾~Hop • 

"Striking Heat" . ./(/..~ ... 

"Initial Heat" .. ./,.4tf...~ 

Into Kettle 

./..S::bbls. 

Run to storage ... . 

Quantity recorded in Cellar .. ... 

Balling of wort... .. . .//., .... .J. .. ,%.. 

Balling of beer ...... .... ... A.,././d. 

First runs ... ./...f... 6 . % 

Last " (). J= % 

Water: Mash . ......... ../.J ............ bbls. 

U nderlet .. .. ./. ... 

Sparge ... /:!"f..?. ... 

Hop Sparge .... . /:r .... 

Out Kettle Test 

. /.#:"' .. bbls. //::/.$.~% 

Air 

....... .. ......................................... Balling... . .................... % 

.. .............. gals. 

Apparent attenuation ... .. ....................................... . 

Alcohol .................. . 

Real Attenuation .... . 

Real extract 

Remarks: 



No.-?, Tun. 

Times: 

.... 'Z.l.r..C!:!'t Started to mash ,if! • 

.7..#.£. .... '..~. Malt all in, T. 

~/(/ .... •·. 
f:)4 ... :' ... 
~J?1 ., 

Underlet on <ff! ; Steam..?c .~ .. 

Finished mashing, T ... ./.J.~?::. • 
Set taps; Heat .... ./.£.4. . .' 

• LU, 
Sparge /% ; Hop /' 

"Striking Heat" .. /.(?: .. ' 
"Initial Heat" .. /.-¥...f.: .. 

Into Kettle Loss 

. . ./L.'.fibls. .. .Y ... bbls . 

Run to storage ... .. 

Quantity recorded in Cellar .. 

Balling of wort 

Balling of beer ............... . ......... . ~ :.1.'. .. /4 ..... . 
Apparent attenuation 

Alcohol ........ .. .. .. ..... . 

Real Attenuation ...... 

Real extract ........ 

Remarks: 

Out 

Brew No. 

29 9 

First runs . :J. O, .. YJ.~ % 

Last " . . .. 0 : ... f..... % 

Water: Mash ... ...... ... ... ...... bbls. 

Underlet .. / t ... 

Sparge . ./1.-f..?. .. 

Hop Sparge .. .. & ... 
Tota1JH .. f 

Kettle Test 

. .. ../ . .E?.' .. bblls. .. 1;;...J£.% 

Air .... . 

. ... .... ..... .... Balling ............................ % 

. .. gals. 

I 

' 

I 

I 

I 

I 

: 



I 

Ii 

i 

II 

:1 
I, 

lllll! 

Brew No. 

300 

No./. Tun. 

Times: 

.... Z./.lf..dU Started to mash "J$ ' 

. .7, . .1..lf. ... ,.,. Malt all in, T . 

. r...11..l....!.: ... 
W.J .. ..1, .. 

.'ha .. ... 

Underlet on~ •; Steam . ..!.~ ... 
Finished mashing. T .... /.f":r .. ' 
Set taps; Heat ... . /.J::?. d 

/II?• /)'.A• 
Sparge :;.:;&. ; Hop '7'"" / .)'r- ,, 

"Striking Heat" .... (.f...~.-~ .. 

"Initial Heat" .. ./~.~ 

Into Kettle 

... /,F.-..f.::bb!s. 

Loss 

.. .... .. bbls. 

First runs ... . .J.. <J. , .. { J~ % 

Last .. t?: '1.x:. % 

Water: Mash ............... ]£. ......... bbls. 

Underlet.. .... ./...{ .. .. 

Hop Sparge ..... ?. ... 

Out Kettle Test 

. . ./£"17 ... bbls. ..... .//..£. ..... % 

Air 

Run to storage... . ........... Balling . .............................. % 

Quantity recorded in Cellar.. . ......... gals. 

Balling of wort. ../[ ... C.J{ 
Balling of beer. 

Apparent attenuation 

Alcohol... ........... .. 

Real Attenuation ....... 

Real extract 

Remarks: 

6 . . 2:J./-6 .. 



No.~.Tun. 

Timea: 

.. 7,itlh. 

.. 3':H .. :•. 

. Y.N-,. 
'(Jj- .• , .. 

_'1 .. M·- .... 

....... ................. Date.~ 

Malt . .. ?...f'.~ .. e.~~ ............. S"'°H.£,vg' ,.,-.,..,-z:-...,~ , 
Hops .. .?--.. ~ .1':.f/,1,-::f! . .!{,:r:t?.dr;-.1..y.J. .. q_ .. ~e_t:--:_,$_.,':'P,/./t?..8 .. <1;1"':,r.l'. .. 9:./t'(_.tf!..t: .. ~. ':ll.. ........ ' 

. /() /.t) ... . ~, ..... :b ... t::::. 

Started to mash 

Malt all in, T. 

Underlet on 3/t- •: SteamA .. ... 

Finished mashing, T ... /,, .. 

Set taps; Heat./.J..r.:.~ 

~· il.'1 Sparge / ..!'f: ; Hop y 

"Striking Heat" ... ./.{/1:: ... " 
"Initial Heat" .. ../.'o/.'r.: .. • 

Into Kettle 

. /.r.ET,bls. 

Run to storage 

Quantity recorded in Cellar ...... 

Loss 

..?.'.: ... bbls. 

Balling of wort ... ... /..? · .. "'-. .. ?.{?. 

Out 

First runs . :i-:.tl_.,. J.:, ... % 

Last .. . ..<1. .: ... L % 

Water : Mash ... ........ 7.C ........... bbls. 

Underlet .... /., ... 

Sparge .. / :'f.:f: 

Hop Sparge ..... f .. . 
Tota!...?.c . .t,f.:. ob .. . 

Kettle Test 

.. ... /Y.:<1. .. bbls. . /i.:.f!.J.°:~.% 

Air ..... 

....... Balling ... 

..... .. .. gals. 

Balling of beer ........ .. .. ..Z: .. g-,,~;4 .................................... . 
Apparent attenuation .... 

Alcohol... ............... . 

Real Attennation .. 

Real extract .......... . 

Remarks : 



Brew No. 

302 

No.), Tun. 

Times: 

.. 2,.2:.P . .&Y 
_7. _ _,Fff_.:·. 

.. 
~? ... :· .. 
ikrl .. :• ... 

.,,.,.,..,,,,,..,;,;-.,.,-r- .... z..., ..,j 

Hops .. ~.~.5.~.s ..... Jf,,/~.4.4 .. ,l,.P,./,l..~ ... .<!.(!.f:~.'.."" .. L.!!:c.~ .. ~.e.c'::<..Z .. .. c.!?..4 .. {:.: ... .. 7'..... · 

/tJ~ /.4.~ • . 22-:::.~ .... 

Started to mash 

Malt all in, T. 

Underlet on '5/' '. Stearn.2.~, 

Finished mashing, T .. .//.~ .. '.1 

Set taps; Heat ... ./.J::-J: .. 0 

Sparge ~o; Hop 'i" • 
"Striking Heat" .. ./(?:.~ .. 
"Initial Heat" .//f.,f '. 

Into Kettle Loss 

... /J':"Y:::-bbls. ....... 9:: .. bbls. 

Run to storage ... . 

Quantity recorded in Cellar .. 

Balling of wort... . 

Balling of beer...... .. ... ...... ;,.l( .. /o. 
Apparent attenuation .... .. ... ..... ...... .................... . 

Alcohol ........... , .. .. 

Real Attenuation. 

Real extract 

Remarks: 

Out 

First runs ... . J. .. <!, . Cl... % 

Last " ~' '?[ % 

Water: Mash . ............ °2 .. ? ... ........ bbls. 

U nderlet .. .... /?. .. 

Sparge .... /6". . .6 

Hop Sparge... C 
Total..~.6.'. . . 0. 

Kettle Test 

. /J?..Cl .. bbls . /.2.,.2, .... % 

Air ... 

.................. Balling ...... .. ....... % 

.. ......... gals. 



No.It Tun. 

Timeo: 

... 7-/ J.ftM Started to mash ff/ • 

.. f..c.J...f.: .... :.: Malt all in, T. 

. S:aJ ..... " 

. Y1J-." .. 
Yul...,,, ...................... 

. 
Underlet on ; Steam.~:·~· • 

Finished mashing, T .... / { l ... 
Set taps; Heat .. ../.~ J': .. 

&-· w· Sparge / 3 J ; Hop tj 

"Striking Heat" /(.?.: .. 
"Initial Heat". /#..f. .. ~. 

Into Kettle Loss 

... / ... ? .. <1 ... bbls. .. /i? .... bbls. 

Run to storage ... 

Quantity recorded in Cellar ...... . 

Balling of wort ........ //...2.i.:.q..,, .. 

Balling of beer. / ~.< 
Apparent attenuation .. 

Alcohol... ................. .... ......... .. 

Real Attenuation. 

Real extract.. ........ 

Remarks: 

Brew No. 

:JO 3 

First runs /..(./$.~ % 

Last " .. P., 9. % 

Water: Mash ... ....... ... f.: .. f .......... bbls. 

Underlet ...... ./.,If .. . 

Sparge .... /.~J .. 

Hop Sparge .... ... 

Total ... . J./~~ .. 

Out Kettle Test 

. .. / ... ?..o ... bbls . .......... /../.)'.!.~ 

Air ... 

.......... Balling ...... 

........... gals. 

I 
I 
J 

I 

I 

I 

t 

• 

I 

I 

11 
11 1, 
I t 

I 11 

II' 



Brew No. 

304 

No.Q'.Tun. 

Times: 

.. ..7.,1..:b/U·., 

. .2.l.~ .... :.:. 

. .Y.o-' ......... . 

. Y.l.l .. ... :.! .. 

. K.--!i:.1.. .. '..'. .. 

Started to mash 

Malt all in. T. ~- . Underlet on /? ; Steam.-', .. .. 

Finished mashing. T ... ./.l<J. .. • .. 

Set taps; Heat . ... .IJ.L.0 

//c.• ~. Sparge '-,i.a; ; Hop 
/,F"( 

.,Striking Heat" .. :(({ .. .. 

"Initial Heat" .. ./#?. .. ~. 

Into Kettle Loss 

.... /<t:.f::bbls. ...... J::: ... bbls. 

Run to storage ... . 

Quantity recorded in Cellar .. 

Balling of wort ................... l..~'. .. ?...~ 
Balling of beer ............ . 

Apparent attenuation .... 

Alcohol... 

Real Attenuation .... 

Real extract ... 

Remarks: 

Out 

First runs ..... J.(l_, ,41... % 

Last .. . .. ~,.~.. % 

Water: Mash ........... ."2..4. ............ bbls . 

U nderlet .... / .. <:. ... 

/.rt7 Sparge ................... . 

Hop Sparge ..... , .... 

Total.J .. !f. .. !r_ 

Kettle Test 

. . ... /,f:,? .bbls . /~:Pl~% 

Air ... 

... ................ Balling ............................... % 

·········•····•···•····gals. 



No. J:run. 

Timeo: 

Brew No. 
305 

,,.., --z::..-... 
Hops Je /f.fJ!: .. ~?1,/2-r .. U..!',,e.·,1.?. .. .Jt./~.,1..t:..+!~/2~. dr..t:c .. ~.?A'.'."4.:~.e.1:~,., T' '-

. ../1.~ .... /. <1. .... ~, ..... :?,-'.=-#~ .. ... 

.. ..7,.r...<!.(!:.~ Started to mash ff# • First runs .. . :4..<LU.... % 

.. 7,. ,,?.I:: ... :.:.. Malt all in, T. 

.. K,-' .. :· ... 

. Kl'- .. :' .. 
Y.'#::Z. __ :·. 

2i:t • \ 
Underlet on/( ; Steam .. .. 

Finished mashing, T . . /f/. •. 
Set taps; Heat...l..,.fl'. .:'.'. 

&"' ~· Sparge / J-;y- ; Hop C:, 

"Striking Heat" .... /?.~• 
"Initial Heat" .. /-4'/ .. '.. 

Into Kettle 

../.f'.'r..bbls. 

Run to storage ... 

Loss 

......... r .... bbls. 

Quantity recorded in Cellar .. ... .. . 

Balling of wort ... ./ l .. [l.r.. .. . 
Balling of beer .................... ~.'. .'f..: 

Apparent attenuation 

Alcohol... ............. . 

Real Attenuation. 

Real extract ........ 

Remarks: 

Last " .... l..'. ~ . % 

Water: Mash ... .......... 7~ ......... bbls. 

Out 

./}CQ .. bbls . 

Underlet.. .. ./..{ . . .. 

Sparge .h,'.{ 

Hop Sparge ... /:> ... 
TotaJ.?.::.¥. .. .2,, .. 

Kettle Test 

.... ../Li= .... % 

Air 

....... Balling ........................... % 

...gals. 



I 

I 

II 

Brew No. 

306 

No./. Tun. 

Times: 

... 7. .. /..~/J:M Started to mash ,if-• 

. .'J.,./1:J! .... ,.!.. Malt all in. T. 

. i.':.11..r .. , .. '. . 

. 'UJ.~ ..... . 

.f?1•r, ... . 

Underlet on~ Steam:i.~ ... 

Finished mashing. T ... ./.. ., .. a .. °.. 
Set taps; Heat .. ./..Jr. .. ~. 

J /(,' . • 
Sparge U'1. ; Hop L:ziJ 

IF-'/ T 
"Striking Heat" ./(ff. 
"Initial Heat" ... /4!..7 .. " 

Into Kettle 

. ../.£;;r.:: .. bbls. 

Loss 

......... .f°'.: .. bhls. 

First runs ... .!..f.c ... f ... % 

Last .. .......... 1..:.1.l~.. % 

Water: Mash ....... .... 1.K'. ........ bbls . 

Underlet ....... /.(. . . . 

Sparge .. ../8. .. <1.. 

Hop Sparge ..... ?. ... 
Total..2.:..J/.J!. .. 

Out Kettle Test 

. ... /~ ... bbls. ... ... .. % 

Air 

Run to storage ... ........... .................. ......................... ...... .... Balling ............. .......... ..... % 

Quantity recorded in Cellar .. 

Balling of wort 

Balling of beer .. 

Apparent attenuation 

Alcohol... ........ . 

Real Attenuation .. 

Real extract 

Remarks: 

../ ~.i[li 

......... 2 .... <,,. 

. ····•·•·•gals. 



No. 7. Tun. 

Timeo: 

... .7.,.t..r-1.t1 

.1,.3.1. ..... :.~. 

.ir:""'· .. ·· .. 
i"".1¥ ... " ... 
8:#!f,., 

Started to mash <f::I' • 
Malt all in, T. 

,fl./ d • ,,;,: • 
Underlet on T ; Steam .. Q.'.'2.-

Finished mashing, T .... /.Jr. .. 0 

Set taps; Heat .. . ./.?.::-~ .. 
/U' _,. . 

Sparge /"'7;j-- ; Hop 

"Striking Heat" .. .. !I..?-. .. 
"Initial Heat" / . .,,.!J. .. '. 

Into Kettle Loss 

. . ./.~bis. ...... d.'.'.'. ... bbls. 

Run to storage .. . . 

Quantity recorded in Cellar ...... 

Balling of wort 

Balling of beer .... .. . 

Apparent attenuation ... 

Alcohol ............ ....... ..... .. ..... .. .... . 

Real Attenuation 

Real extract ........ . 

Remarks: 

Out 

First runs ... ,J,. .O,).J~% 
Last .. L /[ % 

Water: Mash ... ......... .?..1f. ... ....... bbls. 

Under!et ..... ../?. .. . 

Sparge . ../#..11. ... 

Hop Sparge ..... , .... . 

Totat..2,;t.. .. O .. . 

Kettle Test 

. /J':"!? .. bbls . ....... /..Ll.. ....... % 

Air 

................. Balling ... . 

. .. gals. 



Brew No . 

. Oo 

Malt . ...... J,(, .bJ.. ~7~:::::·····Date.~: .. ::::~-;. 

Times: 

Hops .. . Jt?. . .K./i .:tt1/ .. ,b .. :4:C.:/.~o..9: . ./~AG..6.y .. ot~ . .8.f;.~1/--~.'".&.tl. .. ~N.r/~-; 
.......... /t!J. .. ..... .. /,1...~ . . : ..... tJA ... ... ~• ... ./..~ ... . ..s., ......... . 

.. //.: .. ,f(..J.:EJ Started to mash ')f;f 0 First runs .. ci'O. .. :.£~ .. ~. % 

./.o?. •. a..:.e 

./,,?.. .. ~P..J/ 

Malt all in. T. 

o-'/,:,O _ _.!Jt, • 
Under!et on'?;; ; Steam,:,::.""-'.-

.. /.,.1.,,t.~.<1. ... " Finished mashing, T . .. ./.J'.f " 

...... / .. .?"." Set taps; Heat .... /#..~Z..0 

,{£,LO LZP" 
Sparge /~-Y ; Hop T 

"Striking Heat" .. ./4/.': ... 
"Initial Heat" .. . /-ff~ 

Into Kettle 

. ../f.f. .... bbls. 

Loss 

.f. ...... bbls. 

Last .. .......... /? .. :.~I.~. . % 

Water : Mash . . .... 7.-1:' .. .............. bbls . 

Underlet ... . / t. .. 

Sparge .... /#..e".. 

Hop Sparge ... .. t .. . 
Total .... .. .?.:/..£ .. 

Out Kettle Test 

. ... /f'.o._ .... bbls. /(,. -!:'.'..: ..... % 

Air 

Run to storage ... . ... .. ........................ ... ............................ ... . Balling .. ................. .. .. ... .. % 

Quantity recorded in Cellar .... 

Balling of wort 

Balling of beer .. ... 

Apparent attenuation 

Alcohol... ... .. ....... . . 

Real Attenuation 

Real extract 

Remarks: 

//.~ :<1.?-P. 
..... ~.,,,.:::->~ 

····•······················gala. 



Brew No. 

309 

No. 9Tun. 
Malt . Pr./~ . . ~~:::.::::. ..Date4::::::;::;~:i 

Hops Jo.~6-~,:,/ ,,t.i-&.AJ:q YP.. .9.G. .. ~'.1/, <l.~P..?l..#.:<?/ ... .. ':'..&:,r., ... 
Timee: ·· ······ /~. ... ····· ..... ./.~ ... ... .... .z..:r ... ~: . . /.-:":.K..-"1.,.S . 

Started to mash First runs ... cl: /..-.. a .... . % 

.... .7-4.S'." Malt all in, T . 
.;1/t,II , 

Underlet on~ ; Steam.<f.~ .. 

... . £.:1.t?. ..... ~! Finished mashing, T .. ./.~/..4'_ ... 

.. .. i:. .. -¥..1. .. Set taps; Heat ... ./;O ':" .. 

/~,:;,II L,'?p" 
Spargo /;ft ; Hop -z-

"Striking Heat" ... ./.?,r ... 

" Initial Heat" .. ./.£.J' .. '.'.. 

Into Kettle Loss 

.. ./.f.'.J". .. .. bbls. . .. L .. .... bbls . 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort ... /L. .. £L 
Balling of beer. 

Apparent attenuation 

Water: Mash ........ .L¢J ...... ...... .. bbls . 

Underlet .. /.f .. . 

Sparge .... /~!R.. ..... . 

Hop Sparge ... ... k .. . 
Total... ... ... ~.~'/f! .. 

Out Kettle Test 

... ./£.P.. .... bbls . 

Air ..... . 

.. ... Balling. 

. .. gals. 

Alcohol ........ .. .. .... .. . ....................... ... ................. .... ...... .. .. .. ..................... ... .. . 

Real Attenuation .. 

Real extract .. ... .... . . 

Remarks : 



Brew No. 

310 
No.1. Tun. 

Times: 

1/...l:f.(I 
I~, .. a . .J.. 

.·.·.·.·.·~ ......... ·.·.· .... ·.· ...... : ... ·.• .. ·.·.·.·.·.·.·.·.·.·. . ..... Date.~.~l.f.:51.-.:i. 
Malt J.'."/f.'.~. ~. ..._ :C...., .....,;;;-

Hops ... .J...!l/[~ .. ,Gi/,t.!..~/l.Y:'..~ .. 71 .f.:('. .. t,1,1?...,S,:'!.,/.:?.c.<J.f?..if..~ .. ~/...-!..~ .. "!:.•V·: . .tt:.~.!.~ . .'!:-..-r.:'. .. 
./JL.~ ... /a ... ~,.:i?/.: .. tf?~ ... ... /~/r.,,M,,[ 

Started to mash First runs ..... '?:-: .0:.6'.... % 

Malt all in, T. Last .. ......... Ji..,N,. % 

J..2.,1.t>. ... ~! Underlet on ;ff! •; Steam.?.:.~ .... 

../ ;).,11>1 .•• Finished mashing, T . . /?..() ... '.. 

.. 1-/.IJ .. " Set taps; Heat .... /.1. .. :1.' .. 

Sparge L£I' 7 Hop L,Ztl • 
/J;f-

"Striking Heat" /4:.!. 
"Initial Heat" ... .f.H.:f.'..~. 

Into Kettle Loss 

...... /.Cf.:bbls. .... .t ... bbls. 

Water: Mash ............ .?.(/.. .......... bbls . 

Underlet ..... /...f ... 

Sparge .. ..J.!f..?.. 

Hop Sparge .... t. ... 
Total.:!::.#. ... 6. . 

Out Kettle Test 

. ... /.~.:?: .. bbls. /(,J.-::: ... % 

Run to storage... . ................................................. Balling ............. ,. ............. % 

Quantity recorded in Cellar.. . . ............ .............. gals. 

Balling of wort .............. ..//. .#. .. lf?.'4 .. . 

Balling of beer.. .. ............... i ..... J.. 

Apparent attenuation 

Alcohol... . 

Real Attenuation ... 

Real extract ... 

Remarks: 



No. ,/-Tun. 

Timee: 

/('.~O ..... Zt?. .. i.'..~111 Started to mash ';ff 
.. .Z~J. ... . Malt all in, T. 

.... .l.~~f. .. ~'.. Underlet on~ ; Steam.d..~ ... 

.... .f../..1?. .. ~'1 Finished mashing, T ... ./?...<!..". .. 

..... 2:..itf..t?. .. 11 Set taps; Heat ...... /..?:.~.~ 

/,fc>• /7tJ• Sparge """" ; Hop -,-
/ ~;f <, 

"Striking Heat" .. .//.?..~ . 
"Initial Heat" .. ./.£.f..~ .... 

Into Kettle 

... //'.,f_ .... bbls. 

Run to storage ... 

Loss 

......... f.. . .... bbls . 

Quantity recorded in Cellar.. .... . 

Balling of wort ...... ./.f.. . .!..~.p...o ... . 

Balling of beer..... ..~: ;J.. 

Apparent attenuation ..................................................... . 

Last " ..... ,:7. •. :~.~. . % 

Water: Mash .......... t .. f. ............. bbls . 

Underlet ... ./ 4 ... 

Sparge .... ../.,1'..9 ... 

Hop Sparge ... .. C .. . 

Total ........ ,;!..~<? .. . 

Out Kettle Test 

. . ./..f..,p_ .... bbls. 

Air 

............. Balling ..... 

. .. gals. 

Alcohol .......................................................................................................... . 

Real Attenuation ..... . 

Real extract ........ . 

Remarks : 



Brew No. 

312 

No.J. Tun. 

Timea: 

./1,..l..!?. .8 Started to mash 'fJ' • 
/..,, .. a:1/.tf..!:'f Malt all in, T. 

,, .. ,-r." .. 
l);J7 .. •, .. 

.2.::c2. ' Underlet on // ; Steam.;;l,..~ .. 

Finished mashing, T .... /.?./...0 . 

Set taps; Heat .... ./ . .r?. .. · 

Sparge /% 0; Hop 'f 0 

"Striking Heat" .... ./.4.'.J. ... ' 
"Initial Heat". /££::.~ 

Into Kettle Loss 

... /.Y,J':::bbls. ........ r...bbls .. 

Run to storage ... . 

Out 

First runs . .. Jl1 .. , ... 
Last .. P,r'.. 

% 

% 

Water: Mash . ........... 7. .. 1 ........... bbls. 

Underlet ...... /.C ... 

Sparge .. .../lf:.IJ.. 

Hop Sparge .... 4 .. 
Tota1...:l/::l..if .... 

Kettle Test 

/.t.?i.bbls . . .... /. .. %.:.~ .. % 

Air ... 

... .............. Balling ............................ % 

Quantity recorded in Cellar .. .. .................. . .................................................................................. gals. 

Balling of wort ................. /<?:./!. . . ",7.t 
Balling of beer ................ 2...: .).e?..~ 

Apparent attenuation ... 

Alcohol 

Real Attenuation .... . . 

Real extract. 

Remarks: 



Brew No. 
313 

No.#Tun. .............. ... ........ Dat~~/..?;i 

Malt . .... J..Y..CT.a.: ..... __...~.:'.> .... .... ,(,,, ..... ~... od T<i1,,/. .,,,_T 

Timeo: 

Hops .. ..1.?.' lff; .. .1'.~. ·.!U!I. Bt...1y$a.lr.8:: 1/./ll .B..t;.l.'..~:y..4¥. ,:,,;, ... l!.<l.. :;/, .. ~.'. .'::f..~ .. IU:.t!f./:. .. .$ • 1 

. ..... /~ ~· ..... ......... /.1?.~ ............. c?.~:,oJ,, . «.-::>< ... . .. . 

/tl 0 ..... 70~ ff-"1 Started to mash '7,y" Firstruns ... .fl:P:.9. % 

Last .. a, £fl. : % ... .7~ ;I ... 11 Malt all in, T. 

.. .7#1 .. " 

... i/'1 .. ..''. 
,f-.,11_,, ... " . 

.,:v,,o ' 
Underlet on ,?'r ; Steam.a/:.~ ... 

Finished mashing, T .. .. /.C. . .1.". 

Set taps; Heat . .. . ./...1..t:?.."' 

dL.' ~-Sparge /~ ; Hop r 
"Striking Heat" . ./&°/.°. . 

"Initial Heat" . ./-+.'.Z..~. 

Into Kettle Loss 

... /?._i._ .... bbls. .... ,f.. ...... bbls. 

Yea~·~?"':].~,'/' 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort 

W,ater: Mash .... .... 7#. .............. bbls. 

Underlet ... /,:;, .. . 

Sparge ..... /1.".,[. 

Hop Sparge ... ... t: .. . 
Total... .... .?..~?! .. . 

Out Kettle Test 

.. ./f " .... blbls . /,,?:i'./1< .... % 

Air 

........ Balling ..... 

. .......... gals. 

Balling of beer. ...... .R., .. ................... ............................... . 

Apparent attenuation 

Alcohol .......................................................................................................... . 

Real Attenuation ....... . 

Real extract ... ....... . 

Remarks : 



Brew No. 

311 

No. ~Tun. 

Times: 

.J/,f..a . .tf.t/: Started to mash w, First runs ... J .. O...,.J.... % 

;;.,l.r..tt.~ 
1,.1.1 .... ,.!. 
;i,.#.1 ... ~f .. 

/._/If ..... ". 

Malt all in, T . 

.2ilz. ' Underlet on /( ; Steam.::!..~ .. 

Finished mashing, T /(..~ ~. 

Set taps; Heat.. .. /J.:;f...• 
//,F-0 , 

Sparge fro ; Hop 

"Striking Heat" .. /fl.'. .. ~. 
"Initial Heat" .. ./"'r..f. .. '. 

Into Kettle Loss 

Last " ......... 0.. ·F..J.~.. % 

Water: Mash ..... .... .7. .. :1,,, ........... bbls. 

Underlet ... /.(,., ... 

Sparge .. /..lf.L 

Hop Sparge .. . t, ... .. 
TotaJ:2.-:'r,.6 ... . 

Out Kettle Test 

./.r.Y..bbls. .. .. ~.bbls. .. ... Cr.(/ . bbls. //El~% 

Air ... . 

Run to storage ... . ....................................................... Balling ............................ % 

Quantity recorded in Cellar .. .. ........................................................................................ gals. 

Balling of wort ............. ... //...k .. !p. .... ................................................ .. 
Balling of beer .................. :.?.:.~. 

Apparent attenuation 

Alcohol .............. .. 

Real Attenuation ... 

Real extract ... 

Remarks: .. 



No. ~Tun. 

Timeo: 

... Zt?..#.~-f?.'i 
... 7..Jo .. " 

Brew No. 

315 

"'" ...... Fu .. ,.,.•··· -~::::·::f • 
Hops . .fr!..~ ef.:~./~6..;dc/2 '..":/.1?. .. !!.4. .r~/f,-'.~.1J.q.~:-_1/·.?:..~/;'(l/.€, 4-~,;A:t .. 
.. /P. .~ .... .. ./.d. ~: ,I.~.:~ /..~&;hL·. 

Started to mash 

Malt all in. T. 

First runs ... <i'.tl., .. 7 .. 

Last " ...... .J?: .. .. 

% 

% 

... Z: :.-~ '•" Underlet on~ 1 ; Steam.o?.::'.?:~,,.,,..;. .. 

.. . f..,.o. . .Z .. 1.1 Finished mashing, T ... /~I" Water: Mash .......... //?. .............. bbls . 

.... 5:J 7.., Set taps; Heat ... ./..~.~9. . ., Underlet .... /4 .. . 

ltf'" L2.(1" Sparge ;7:';. ; Hop T Sparge ... ... /.r~ .... .. 

"Striking Heat" ... Hop Sparge .. ... £ .. . 

"Initial Heat" .. ./#...f." .. Total... ..... i'.~;I_ .. . 

Into Kettle Out Kettle Test 

.. ./1'.f .... bbls. 

Loss 

.. ...... Y. ...... bbls. .. .. /£.a .. bbls. ..../L.t .......... % 

Yeasr, ,!_tJ j- Air ..... . 

Run to storage ... ........ Balling...... .. ............... % 

Quantity recorded in Cellar .. .. .. ......... gals. 

Balling of wort ......... ../Lt .•;z.a 
Balling of beer .......... ........ -3: .. .? .. ~/.! ............................................ . 
Apparent attenuation .... ........................................................... .. 

Alcohol .................................. . 

Real Attenuation ..... 

Real extract 

Remarks: 

z. 
...... 



Brew No. 

316 
............ ~· .... :... . .. Date.~.'.~.(~~') 

Malt . ..... tf..f. 41:P. .. ·. ~.... J¾,r l('{,/t.Ji. r,..;,; our. 
Hops . .l.O..K'JJ.J.n.. "'..<'.O. .$tl~~/ ... J.R..&.f.~.y.aJ!1..t;,t.!J.l."'.r.l! . ..ll..<1..#.:~ 

Times: ....... //!.. ~: ............. ./..&!.~. ··········c?:·~-:-. .. .. 

.... 7,{?.,,il,,!.(, Started to mash ~~/fl 

... Z,1...~.(!/0f Malt all in, T. 

First runs .. . ri'.L.i'..#. ~ % 

Last " ·········P..: .. t... % ~- .. , Underlet on/~ ; Steam<?.'.':~ ... 

· ,i,./.t?.. ... !.~ Finished mashing, T. /.#~?.. fl 

.. £.# 17 Set taps; Heat .. ./...i:'."Z..'.'. 

"Striking Heat" ... ./~.;i'1. 

"Initial Heat" ... /,£"/~ .. 

Into Kettle 

.. _/ff. . .. bbls. 

Loss 

.......... fi' ..... bbls . 

Yeas~.•~ .. ~#4J-

Water: Mash ......... .7.£. .............. bbls . 

Out 

. /7.ti ... bbls . 

Underlet ... .. ./.? .. . 

Sparge ..... ./.£.="r.'.. 

Hop Sparge ..... i ... 
Total... .. i£,¥p .. 

Kettle Test 

/,!tl.~:. .. % 

Air 

Run to storage... . . ................. ................. ................................................. .... Balling .. ............................. % 

Quantity recorded in Cellar .. ... ............... gals. 

Balling of wort ................. ./i'..-.. t? . . ,f?-11. 
Balling of beer... . .............. ,i :i~,,;. 
Apparent attenuation ... 

Alcohol... ......... . 

Real Attenuation. 

Real extract ... . 

Remarks: 



No. ?'°Tun. 

Timoo: 

..11.tff!L! 

.1~/tJ/tM' 

/.J...l[ .. ':..' .. 
l),Jf 7 ...... 
/./7.:· .. 

Brew No. 
317 

Malt .. !.:: .. r...~ .. ~~~······· -.~-..::,,-._~ 
Hops .. l>.~./(f.!-,,_.,l,..(.t.#..t;'-.. ~'.:1/.J°!< .. 

···/..(l .. --~- .. ~.-~--:-~~·····-:-·~ ---

Started to mash ({f.. u 

Malt all in, T. . 
Underlet on * ; Steam.!:,.~":: •. 

Finished mashing. T ... /-!..-;r.• .. 

Set taps; Heat ... /..!..T. .. ~. 

Lf!:" /'7d • 
Sparge J'J"'¥ ; Hop T 
"Striking Heat" .. / .. 4'.'..~ ... 
"Initial Heat" ..... M.'f.::~ .. 

Into Kettle 

.. ./.f:'.f:::.bbls. 

Run to storage ... .. 

Loss 

........ r .... bbls. 

Quantity recorded in Cellar .. 

Balling of wort ... ..... /.rZ, .. / ...... 3/ a. 

Balling of beer ................. ~.:.:>..': .. 

Apparent attenuation .. 

Alcohol .................................. . 

Real Attenuation ........... . 

Real extract ......... . 

Remarks: 

First runs . ,l () ·./. % 

Last " J.., J~ . % 

Water: Mash .......... ..2.L.. ........ bbls. 

Underlet ..... /.t .. 

Sparge . ..//:-1./~ 

Hop Sparge ... { .. 

Total.61.f. J.~ 

Out Kettle Test 

.../f.:.9-... bbls . . /),JL=% 

Air ...... . 

... Balling .. 

. .. gals. 



Brew No. 

318 

No~Tun. 

Timoa: 

.... Z.r?..lt/,11 
.7..f.!P..J!.. 
zn·_,, 

.... i.tJt,..,, 

)1-1ae ( .... .... Date!/1/n.,l!J:/H...1.l~~-.; 
Malt ...... .7...71?.7!..: .. ... ~...... 1Al;..,,1 .,,,_, 

Hops .. /..S~&.if.n/ ... ,u:.a. .. ~~<1.//.a.A1; . .J:a .. !./.R£h/.1..':.1.:.!Ci?.?.: ... 
/(?_ ~- /(!. .... .?.~~~ 

Started to mash 

Malt all in, T. 

&£' . Underlet on,.#' ; Steam .. /.~ 

Finished mashing, T ... ./?./..°.. 

Set taps; Heat . .. /r1.'.9. .. " 

Sparge /.1£ · Hop .LZI' /J~- . // 

"Striking Heat" .... /4.~" 
"Initial Heat" ... ./.ef..'-.4. 

Into Kettle 

... ./..7<:' ..... bbls. 

Loss 

.. /f?. ..... bbls . 

Yea~o~,-,,;,:-:.;/PJ 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort .................. /./. .. J'...p..a. 

Balling of beer ... . 

Apparent attenuation 

Alcohol... ..... . 

Real Attenuation .... 

Real extract ... 

Remarks: 

First runs ... ../? .. 9 ... % 

Last " ....... ./. , .. . 1!.. .. % 

Water: Mash .......... /,..# ............. bbls. 

Out 

.... ./..~." .. bbls . 

U nderlet ... ./ !/. .... . 

Sparge ..... /?..f..:.. 

Hop Sparge .... . d. .. 
Total ..... c:P./Z . .. 

Kettle Test 

.... ../L.£.r .... % 

Air .... 

...................................... Balling ............................. % 

. .. gals. 



No. j; Tun. 

Timea: 

. //-1111 /.'~ 
.12:.,.(!J--:i.'P.) 
JJ.,,, .. U .... ~: 
JJ.,,l:f..{!. .. :~ .. 

./._/ 0 . .'· .. 

I 

m· Started to mash 7o 
Malt all in. T. 

Under!et on Steam .. ;,z,.~ ., 
Finished mashing, T .... /?.7:. .. '.' 
Set taps; Heat .. .. /.J~k..d 

Lt.l". I ?t? I 
Sparge ,U ; Hop T 
"Striking Heat" .. /{!.. .. 
"Initial Heat" .... /.-¥...!.. .. 

Into Kettle 

.. .. /!'"°£.bbls. 

Run to storage ... .. 

Loss 

........... C. ... bbls. 

Quantity recorded in Cellar .... 

Balling of wort .. .... ../ 1.', .... .. '!f?d. .. . 

Balling of beer .... . ... . -P:.J ~ .. /2. 
Apparent attenuation .. .. 

Alcohol ................ .... .. .... .. ...... .. ... . . 

Real Attenuation. 

Real extract ......... 

Remarks: 

Out 

Brew No. 

:119 

First runs .... . ;1, !,.7 .. % 

Last " ..... 0. .. ,.7.. % 

Water: Mash ............ .?./J. ........... bbls. 

Underlet .... .I.? .. 

Sparge .. ../~.f.::: ... 

Hop Sparge .. J .. 
Total..6.1./ .. . 0. 

Kettle Test 

. .... / .. r:P ... bbls . .. .IL.!... % 

Air 

.. ........ .. Balling.... .. .................. % 

...gals. 

Ii 

I 
I 

I 

I 

I 
I 

' •fl 

I 

I 

I 

I 

' 

I 

I 

II 



Brew No. 

'.120 

No./ Tun. 

Times: 

.Zt.:.f1J..!ft 
Z..i. .. .1..'. .. (' 

.... z,,,_.,, .. .. 

.. .f.'."./.ti!. ... !., 
f',/,/";111 

l 
. . .~:.. ....... .. . ..... Date~:~_,/./'~~ 

Malt ..... L?~ .. · ......... ~·····~······· ;IN, l«YII/ Pu.r 
Hops .. .!.P.Xli.J..'.q ..... /!'..J!lti.~y.r_~~#.1//."'.D./2Z~/P..#.(;. .. o/4.""L<>'.f;.Xj_/!(.l, ~·1 

....... ,:'°J'. ... ~: .. ......... /R~: ....... .. ,it.;f.~~ . ... . 

Started to mash 

Malt all in, T . 

Underlet o~~•; Steam,,?~~ 

Finished mashing, T ... /.!..'f'.'.' .. 
Set taps; Heat ..... /,i..Z." 

"Striking Heat" .... t.'.'.ef.-'.'..'.'. 
"Initial Heat" .... /..-f.":.Z..~ 

Into Kettle Loss 

... /1.'f.. ... bbls. .... .f... ..... bbls . 

Y~,~~.,;'~f 

First runs ... .:!t!.: . .Z~.'.. % 

Last " ........ L , .. l'.... % 

Water: Mash ........... LG'.' ............. bbls. 

Underlet . ... /i:. .. . 

Sparge . ... ./11..?.. 

Hop Sparge ...... <f .. . 
Total ......... ,h!f.1' .. . 

Out Kettle Test 

. . /?._!{! .. bbls . 

Air ... 

Run to storage... . ............................................... ..................... Balling . ........................... % 

Quantity recorded in Cellar.. . . ....... ............ ...................................................... ................... gals. 

Balling of wort ..... ········-··./.;l_.,.~."J-.l:L. 

Balling of beer. 

Apparent attenuation ... 

Alcohol.... 

Real Attenuation .... 

Real extract ... 

Remarks: 



B 

No.;l..Tun. 
Malt ..... ~'/.'1::iJ.. l'.'.::'., .. ~... ...._ =._ o-.r--
Hops~'1./C.t:::A.~ .. #./D#.."- ,fJJ A.!!.l".C..(-:':'.J..??/2.f!. !4ft:.~.1.?..¥..~tt'-,;£<,-4".!:'~ ,f'.~C-

Timeo: ······ /d .. ... /..4 ... ...... ~,l::'. .. <¢f~ .. .. 

..//.lfJ!..I.'.«. Started to mash "ff 0 First runs .. . ) (}_, .. !..... % 

Last .. tLZ. % /')...P6''1tM. 

n.,.n. ... :.'. .. 
1.'--IIJ-_., , 
. J.Jj-..... 

Malt all in, T. 
0 

Underlet on ; Steam2'.~\ 

Finished mashing, T .. /,t1:. ~. 
Set taps; Heat ... //.];.°. 

m-· c..:y• 
Sparge /,F( ; Hop T 

"Striking Heat" . ./.~ 2 ... •. 
"Initial Heat"../£J.".:.~ 

Into Kettle Loss 

. / .. r./::: .. bbls. .... i'.:: .. bbls. 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort ... 

Balling of beer ........... . 

./.,/., !.p.a. 
3.~ /o .. 

Apparent attenuation ............................................ . 

Alcohol .......................................... . 

Real Attenuation .. ..... . 

Real extract ........ . 

Remarks : 

Water: Mash ............... '!..( ......... bbls . 

U nderlet .... ../.{, . 

Sparge . ../1.-f../,, 

Hop Sparge ... ,.. . . 

Out Kettle Test 

. .. JiJ:J. .. bbls . 

Air 

................ Balling..... . .................. % 

. .. gals. 



Brew No. 

322 

No.JTun. 

Timea: 

. .;{(P..,i~ 
.. .Z.J.~ .... ~r 

. 7-~7,, 
%.:.(.tl.. .. (.(. 

.. .f.#? _/I 

................. ~,..... . .. :Da~~./.2..ujt;; 
Malt ........ X?.~ ... : ... .... ~............. (J,t/. r.;~H- t7UT, 

Hops . ..1.d. ltif1..o..,/(J,6.'/;.;1,1/J4.,&J:t.Y../.t?..£°.z&.7.,.!!L~ . .iu.~.~~.~~t.&.<. ... ~N.' F~'l 
............. /(?. ... ........... /1?. .. .. '. ............... ibr!-.:~~. 

c::J&?" Started to mash "V 
Malt all in, T. 

Underlet on~ ; Steam..1.~: 

Finished mashing, T ..... ./.~ .. (?.." 

Set taps; Heat . ... /,j_.--:f.." 

"Striking Heat". /.{..?."'. 
,< 'Initial Heat" ... /~Z.." 

Into Kettle Loss 

. . ./.t.'.f:: bbls. ..... .Y. ....... bbls. 

y~~E.<!/t. 

First runs ... d'R.: .. f.J-::... % 

Last " ,!l_. ,~< . % 

Water: Mash ........... ?..? ............. bbls. 

Out 

. /2_~ ... bbls . 

Underlet ..... /t. .. . 

Sparge ... ./.-1'.'.f. 

Hop Sparge ... . .1{ .. 

Total .... ,;1..~f. ... 

Kettle Test 

Air .... 

Run to storage... .. . ............................. ............................. ........ Balling . ............................. % 

Balling of wort ..................... ./ril.:.r/. ... 9~ 
Balling of beer .. 

Apparent attenuation . . .. . . . . . .. . . .. . .. . .. ........ ........... .... . . . ................ .. 

Alcohol. 

Real Attenuation. 

Real extract 

Remarks: 



No.#-Tun. 

Timeo: 

.//,11(1,£'~ Started to mash * 0 

I p../'7 /fl"'/ 

1.2.dl,, .... .. ~. 
.... ';.!. 

/.I; .. :· ... 

Malt all in, T. 

Under!et on* 
0

; Steam.;;?.~., .. 

Finished mashing, T ... /.J.£..~ 
Set taps; Heat .. ./J.::Z:: '. 

dE 0 L • 
Sparge/ J'"'.( ; Hop r 
"Striking Heat"./.f~ ... '. .. 

"Initial Heat" .. /~r.:.'.. 

Into Kettle 

/ . .f.Lbbls. 

Run to storage ... 

Loss 

......... Y. ... bbls. 

Quantity recorded in Cellar ..... . 

Balling of wort .................. .//..~ ... '9'.a .. 

Balling of beer ... ... .. .... .. ..... ... 2.~ ... ':! .. A. 

Out 

Brew No. 
:J 23 

First runs ./.f .. L . % 

Last .. 0:/1..,J~ % 

Water: Mash . ............ ?{ ....... bbls. 

Underlet ....... /.{ .... . 

Sparge ... ./11...~ ... 

Hop Sparge .... f .. . 
Tota!..2.4',ij. .... . 

Kettle Test 

. . ../J'1?. ... bbls. . j/_,lf..j-_~ % 

Air ...... .. . 

... ........ B,!ling ... . 

. ........................................... gals. 

Apparent attenuation .. .. ...... ... .... ..................... .............. ........... . 

Alcohol... .................. .. ............. . 

Real Attenuation .. 

Real extract ....... . 

Remarks: 

I' 

t 

I 

11 II 



Brew No. 

324 

No. j.Tun. 
Malt ....... £,11 .... .?fl , .... ~7~.-. .-:.- ... Date~,~·~-:;~·J 

Timoa: 

Hops .. 412.111;. ~¥ ..?.J~..:?.f$_-,. d/Q. ... Ru .. i.'tl./..?.~.BC..$~./c":"&.:G ... KiK.T...~~; 
.... /P.. ..... .................. /..().~ .. :.. . ................... . 

I 

.... 7./..f'.!.r..M. Started to mash First runs ... ./4..'. f . 

.... Z.i.~.'. .. f.! Malt all in, T. Last " .......... tt .. ?. .. . 
% 

% 
... Y.l>-0,, 

.. $.1..#.. .. r.( 

... /.#$." 

Underlet on~ ; Steam.l.~ .. 

Finished mashing, T ..... /.J~?.~ 

Set taps; Heat .... /,t..•,z.;:, 

Sparge /~ Hop ~ " 

"Striking Heat" .... /4. . .?.'.'.'. 
"Initial Heat". /".f')" ~ 

Into Kettle Loss 

.. /.f:'Y .. bbls. ........ /f. ...... bbls . 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort ..................... .// .. ,7..~P.). .. o. 

Balling of beer .... 

Apparent attenuation 

Alcohol... ........ . 

Real Attenuation 

Real extract ... 

Remarks: 

Water: Mash .......... JR. .............. bbls. 

Out 

../i:t:?. .. bbls. 

Underlet ... .. /u'. .. . 

Sparge .... ./.t..i?.. 

Hop Sparge ... ... t .. . 
Total ...... ./!~.~. 

Kettle Test 

Air .... 

.. ........... .... Balling... . .................... % 

. ............................................................ ................... gals. 

I 



No. ~Tun. 

Timoa: 

/.t.r"' .... L.(l.A.~H. , Started to mash "7,; 
.... Z.~ .. l .~ .. !! Malt all in, T. 

... 7-~-i .... ,, ,La· ,, . Underlet on/& ; Steam.c,<-0.-

.... T..(.~ ... Finished mashing, T ... ./-?.-;/'.". 

... £.#..P.. ... r.1 Set taps; Heat .... /.1..:Y. ... 0 

t£rd LZf,4 
Sparge /.JP ; Hop C 

"Striking Heat" .. /? . ./'..~. 
"Initial Heat" .. L-f'f' .. 

Into Kettle 

/.f.f. .... bbls. 

Run to storage ... 

Loss 

........ ?.. ...... bbls. 

Quantity recorded in Cellar .... 

Balling of wort ............... ./,,?..,./ .. ?-.'-• 

Balling of beer ............. ~d ... J. 
Apparent attenuation ............................... .. 

Alcohol ........................................ . 

Real Attenuation .. 

Real extract .......... . 

Remarks: 

Brew No. 

325 

First runs.-?/,.:?.. % 

Last " ....... P..,.~... % 

Water: Mash .......... Z-1/.. ... ........ bbls . 

Underlet.. ... ./t:. .. 

Sparge ..... /"'7'..?. .... 

Hop Sparge ... .... t: ... .. 
Total ........ ~~P1:. .. . 

Out Kettle Test 

. . ../i...l? ... bbls. /tl.·/..~: ..... % 

Air .... 

.. ... .. ..................... Balling .......... .. ................ % 

...gals. 



Brew No. 
3~:> 

No. 7Tun. Malt. Y#P-Z., ~~::• ... Da~~~~;c/:~) 

Hops.Jf{)..,/d£;t_~o/.,t.;r~(). .. !!'/4 . .d!Y.:l.1/-,,1.<?..122;f~/J..~.(.J',~ .. .k'fH'..T... ~-, 
Timoa: ........ ./.,:;,, .. ........... ./.d ... ... · .. -c/l.:f.~~ .. ..... /~~'!.. S . 

.. ././..,;l.1..~/.3 Started to mash fij'7" 

./..?., .. t?...J.'11,, 

./d?J../1. ... '/ 
/r.?.: .. r.i..-!.. .. '.' 

Malt all in. T. 
,Vt?• . 

Underlet on/~ ; Steam.A'.~ 

Finished mashing, T . ..... /.f.:f. 0 

Set taps; Heat./.£::.?."' 

Sparge ;;,~4 ; Hop • 

"Striking Heat" /~?.'.'. 
"Initial Heat" ... A.f.'.~ 

Into Kettle 

. /..f'Y . bbls. 

Run to storage ... .. 

Losa 

........ £.'. ..... bbls . 

Out 

First runs. cfl.Q• ... L. % 

Last " ....... b.:.[~.::.. % 

Waw: Maah .......... 7,/'. . ............ bbls. 

Underlet ..... .. 

Sparge . ...... /4(6.:. .......... " 

Hop Sparge .... ·-'· .. 

Total ....... of..~.cJ.. ..... 

Kettle Test 

. .. /fp .bbls. //.[~ .. % 

Air .... 

. .... Balling 

Quantity recorded in Cellar..... . ................................ ................ gals. 

Balling of wort...... . .. ../L, ... .£.Zo. 

Balling of beer. 

Apparent attenuation ... 

Alcohol.. ....... 

Real Attenuation. 

Real extract 

Remarks: 



No. YTun. 

Timeo: 

... .?-.1r11 

.... t.11.(1. ... ,.: 

.. Y:.d.5'." 

. Y-/r .... 
T.11s~ ·· ...................... 

Brew No. 
3:27 

Malt 

Hops 

-~-...r---
.1;1/.;i.S:..-6.t:;r-:.l-:P .. ff./.f!.£1.<!, .. ~~~P.<f.<::.,r.-~,l:'.':~V.(.'<e-'t"t'--

.. ../~. ~- 2. c@~d.~ /1'16£/"7.t 

Started to mash 

Malt all in, T. 
2.!I. • 

U nderlet on / C ; Steam . 

Finished mashing, T .... /.J.L ... 
Set taps; Heat....lJ.'.JL~ 

Sparge fit' Hop i..Z.d • 

"Striking Heat" .. ./.{ .. .?.: ... ~. 

"Initial Heat" .. /d.r.. .. 0 

Into Kettle 

.... /r...f.:::-bbls. 

Run to storage ... .. 

Quantity recorded in Cellar .. 

Balling of wort 

Balling of beer 

Apparent attenuation ... 

Alcohol.. ................ . 

Real Attenuation ... 

Real extract.. ...... 

Remarks: 

Loss 

...bbls. 

Out 

First runs .... /?., r.. % 

Last " % 

Water: Mash ............. / .. .......... bbls. 

Underlet .. ... / .. t.. ... 

Sparge 

Hop Sparge .... 

Total... ....... 

Kettle Test 

.. .................. bbls. 

Air ... 

. .... Balling ... 

. ............ .... gals. 



Brew No. 

127 

No.KTun. 

Timoa: 

... v.ra 
... 7....H.a ... ! .. '.. 
.. r..11..:t.: .. :, .. 
.. 'i::.IS .. '..' ... 

.. f.:,.11::j:.!: .. 

............ ~............ .. .... .. .. Date~.~.;{i'..?.':(-a 

Malt .. k#.IH. ... C~ .... ~................. ,-,, -:I-
Hops .. 3.<? .. K..G: .. $d.~ .. ~-::-B..~c.~:.t?.,~t".l!..8/1.,J.7L£.!f..,£.Q .... D1/~ .. J..~4:."'·l-··ff.·~·"' t:' 

...... It?. ~/.'2 .. 2.~=.~·····~····l·~/2':/.':1.S: ...... . 

Started to mash ,Ci2. • 7). 
Malt all in. T. 

:?.t.,g • ' Underlet on /t ; Steam .. .i ... .. 
Finished mashing, T ... ./,rr .. '. 
Set taps; Heat ..... /...:!:-f .. ' 

Sparge /If!' 0
; Hop 

"Striking Heat" ... /{~ ... °. 
"Initial Heat0 /,i",E, °. 

Into Kettle Loss 

.. ./.f.'.Y.bbls. .. ....... .f:':: ... bbls. 

Run to storage ... 

Quantity recorded in Cellar .. .. 

Balling of wort 

Balling of beer .. 

Apparent attenuation ... 

Alcohol .............. . 

Real Attenuation 

Real extract ... 

Remarks: 

............... /.6(7,, 

.g,7'.,. 

First runs ... /.?.. ... lr.... % 

Last " (l__,? % 

Water: Mash ............ ] .. ?.:-. ........ bbls . 

Out 

. . ./£..<l. .. bbls. 

Underlet ...... ./. .. ?. .... .. 

Sparge .. ./!/. .. ... 

Hop Sparge .... <,; ... 

Total..6.lf .. ?./ 

Kettle Test 

//:? ...... % 

Air ... . 

... ............... Balling ............................... % 

.. ......... gals. 



No. r.Tun. 

Timee: 

... .Z:/J.~Cl.M Started to mash 1#-• 

.. 7.;l<J .. :.' . Malt all in, T. 

. r.or.-, .. 

. r;;,r .. ':. 

.. :r:1t-!)- .,. 

Underlet on •; Steam . .2.-:.~ . 
Finished mashing. T .. /{(l .. 

Set taps; Heat .. ./J..£.~ . 

~- LZJ' Sparge / .J".lf ; Hop (, 

"Striking Heat" .. ./~ . .:1. • 

"Initial Heat" .. ./#.?.'. .. ' 

Into Kettle 

. /.f.:~bbls. 

Run to storage ... .. 

Loss 

........... i°:: .. bbls. 

Quantity recorded in Cellar ... 

Balling of wort 

Balling of beer ............... . 

Apparent attenuation ... .. . . 

Alcohol... ............. . 

Real Attenuation .. ..... . 

Real extract .............. . 

Remarks: 

First runs .. .2/•. . % 

Last .. ......... LL. % 

Water: Mash ............ 7..fr.. .......... bbls. 

U nderlet .... ./. .~ ... 

Sparge ... . J,1._ .. f . 

Hop Sparge .... Y, ... 
Total .... J J..? 

Out Kettle Test 

./~'?. .. bbls . . . J:f:9. % 

Air ....... . . 

....... Balling ..... 

. .................... gals. 



Brew No. 

329 

No. /. Tun. 

"" ?°t,,J'f A/ 0..., .,..... 

Times : 

Hops/. I!. .. &-:..e. I..U.t?.r4..f<E.r:?? ... -¥./.<?. fi'!!,' .. £..-PL.2 .J.&.(1. . .r.'!/."J-r'i':.#..~,11-.'.k.4.IY.! fl 

....... / .0..~ ... /.?l ... •.... A-. .. l-:.~ .. ... /.-:!..tf:.!!.[, 

../f....J::_[:~(Y Started to mash 1./:f • 
/ ).,.<c.{/ .. f.?./.1 Malt all in, T. 

0-..!f..C.~.i. 

l:!:A.7. ... :i .. 
..1-,.'l .. " .. 

:J./ • ' Underlet on -¾' ; Steam .. -6 .. ~ . 

Finished mashing, T .. ../Itl .. 0 .. 

Set taps; Heat .. /.£.f..~. 
/ ,u: • • 

Sparge '-= ; Hop 
/J~ ·e, 

"Striking Heat" /<'. .. 
"Initial Heat" ... .. .. t. .. ~. 

Into Kettle Loss 

...... f.:: .. bbls. 

Run to storage .. . . 

Quantity recorded in Cellar .. 

Balling of wort .. .//:. .£$ 
Balling of beer .J.:? ~:,./4 
Apparent attenuation ... . 

Alcohol... ..... . 

Real Attenuation ... ... . 

Real extract ... .. 

Remarks: 

First runs .. . .:/. (7 .. Cl... % 

Last .. a, rr % 

Water: Mash . .... ... ... .7.,Y . .. ........ bbls . 

U nderlet ... ../ k ... 

Sparge/1/:.L 

Hop Sparge .. { .. 

TotaLbi/..// .... 

Out Kettle Test 

.... / .~ /2 .. bbls. /(/.l..l~ % 

Air ... 

.. ... . ............... Balling . ...... ....... .. ..... .. ........ % 

. . ···•·•··g•I•. 



No. ~ .Tun. 

Timeo: 

.... t., .. ?.:.C?.IJl.'f 

.. k.,.J.-:.<?. ... u 

... Z..1£..:_, .. 

.. 7..,v-.,. 

... 7. .. ,r ... 

..... .c.;;._-.,1-. 

Hops .. :i.<1..ttG: .. -?c.1/;l.J.~4..~-'."~.!'.".1!.~ .. f. .. '!./?.::.<?.,4_f .. S..o/.'.'.'.',!.~€_"f,r_.'.k".c..~.r:-.n 
······<t .. ....... /t!1_~ ..... ,,:l .. r:::.~ .... ~./.-"i'_-1:./.'1§ .. . 

Started to mash 

Malt all in, T. 

2'd, -Underlet on /t ; Steam . .:!. .~ ... 

Finished mashing, T . . . ./f_l)_ .. • 
Set taps; Heat .... ../.£.~ .. 

Sparge i.{,,f- Hop .L.2tJ • /~r T 
"Striking Heat" ... /.-"./1.~. 

"Initial Heat" ... /~.f.' .. 

Into Kettle 

.. /.2.'."".R'.::bbls. 

Run to storage 

Loss 

........... f ... bbls. 

Quantity recorded in Cellar .... 

Balling of wort 

Balling of beer ....................... . 1:. :!. .. /4. 
Apparent attenuation 

Alcohol ........ .......... . 

Real Attenuation 

Real extract.. ....... 

Remarks: 

Out 

First runs ./t .. / . % 

Last " J. () % 

Water: Mash ............ :7.,4(. .......... bbls . 

Underlet .... /?. ... . 

Sparge .. ./~./:: .. 

Hop Sparge .... f ... 
Total ..... 2-: .. ?.. .. t.. .. 

Kettle Test 

. ... ../,n:? ... bbls . /('t. % 

Air ....... . 

. ........ Balling.... . .. ................. % 

...... gals. 



i 

Ii 
1, 

1,,, 

II · 

... 
I, 

1, 

Ii 

Ii 

:I 

II 
1:, 

Iii. 
11 

Brew No. 

331 

No.J. Tun. 

Timea: 

. ./.LJ~J! . ./:.,Y Started to mash • 

./:!,,/.(1 .. /f.t.:f Malt all in. T. 

/t,.1._r:__.,L 
.l;J,.,11:-.7..:!. 
. /./7 ... 

Underlet on •; Steam .. ;;!,.~., 

Finished mashing, T ... /.[:f. .. .. 
/Fl' Set taps; Heat ................... . 

Sparge m Hop ""'"' • 
/.J7 6 

"Striking Heat" /( .. ,? .. °. 
"Initial Heat" .. ./.<¥.£::.0 

Into Kettle 

... ./.~bbls. 

Run to storage ... . 

Quantity recorded in Cellar .. 

Loss 

... ... bbls. 

Balling of wort ...............•.. ./.? . .l.9,1.... ... 

First runs .... ) .. ~: P. % 

Last " . .l?.,.~. % 

Water: Mash ............. /a .. =. .... bbls . 

Underlet ..... .1..., .. . .. 

SpargeJ#.7.. 

Hop Sparge .. .6.-... 

Totai2/;: /f. 

Out Kettle Test 

. . ./£::() ... bbls. . .... .. % 

Air ... 

...................................... Balling... . ................... % 

. ............... gals. 

Balling of beer ........................ ~:.? . ./:., .. ·····················~ 

Apparent attenuation ... 

Alcohol... ...... 

Real Attenuation .... 

Real extract ... 

0 Remarks: 

I, 

I 



No.~-Tun. 

Timea: 

.. J •. ,,I ;ll'ih 

J,,.u;. .:: 
..7-.ol.:•. 
. .Z.LZ .... ~1 .. 

__7,~ 7 .. ~. 

--at 
::;:·--:::~°::;.~:;:::;;,.~;::;;:~~;:..:~:..;~:ti.~.~ • ur 

...... J~ ... .... /d. .. .... .. ,:i,.>.~e<?.~ .. 

Started to mash ,f/- 1 

Malt all in, T . 

,/1/d• .. ;,,..-,.: Underlet on~ ; Steam~ .... ... .... . ... , 

Finished mashing, T .... /..//R. .. "' 

Set taps; Heat .. ... /.,1. .. if..." 
L{_f- 0 7 • 

Sparge / flf ; Hop 

"Striking Heat" .. /.I,!, .. 
"Initial Heat" .. ../#.'f.'. 

Into Kettle 

... .. /..f1'':-:hbls. 

Run to storage ... . 

Quantity recorded in Cellar .. _ ... 

Balling of wort 

Loss 

.. .f'. .... bbls. 

.:l- If Balling of beer ..... .. ..... .... ... ..... ... .... ........... /-0. 

Apparent attenuation .... 

Out 

First runs ./f?.:,£.1 .. ~. % 

Last " ... .. .& : .. ?..fc.. .. % 

Water : Mash ... ......... 2 .r.. . ...... bbls. 

Underlet .. .. /. .f ... 

Sparge .. .. ./7.£: .. 

Hop Sparge .. ... ... . 

Total ...... .. s!..!..f. .. . 

Kettle Test 

/i_°._ .. bbls . 

Air ... 

..... ... .. .. Balling . ........................... % 

..gals. 

Alcohol ........ .. .. .... ................... ....................... ........... ............... .. ...... . 

Real Attenuation 

Real extract ........... . 

Remarks : 



Brew No. 

133 

No. ~Tun. 

Times: 

..... .. .. ·-·a_.4.,·. .. . .... Date..:U...'~ .. i,1.1.:~;;, 
Malt . ...... J::'f?.4:i:2 ,. ···-~······~··· /ot,,,I. q~T. 

Hops .. o!..a. 4 . ~;;, ,. «.,/~ . .B.a.~y~(!.&°~.y../.d.PJ.f..f.u/.<1..&l.J.0./J':..{'!t«..K-NT,., 

/d~.: .. . .,l.L~~ . . . . .... 

..... .7.~'?. .. ff(.'I Started to mash jtf"' First runs ... .,? tl.:.Z.... % 

. Z..l.~.: ... {f. 
.. &6-P ... !!. .. 
... f.lJI.. .. " .. 

j',f';l k 

Malt all in, T. 

Under!et on'j/-0
; Steam .. c#..~ 

Finished mashing, T .. /<l..~°.. 
Set taps; Heat .... .. d 

Sparge Hop /;fP' 
"Striking Heat" .... /~~. 

"Initial Heat" .. ,.&';".'.'.'.'. 

Into Kettle 

._/.f.£ bbls. 

Loss 

... .... .f. ..... bbls. 

Year,~#.:..-#:,:1.:? 

Last " ........ Q: . ,f_ . % 

Water: Mash ........... J'~ ............. bbls. 

Out 

/R_t?. ... bbls. 

U nderlet ... ./.?. .. . 

Hop Sparge ..... ... 

Total... ... ,1..#. f.: .. 

Kettle Test 

. ./il.: ,1. . ....... % 

Air 

Run to storage . ..................... ............................. ........................... ..................... Balling ... ........................ % 

Quantity recorded in Cellar ..... . ... gala. 

Balling of wort .. J.;J .. '. ... :3. ... % ... 
Balling of beer ·············6·,•-.. f ..... /,. .. 
Apparent attenuation .... 

Alcohol. 

Real Attenuation .. 

Real extract .. 

Remarks: '< 



No. ~Tun. 

Timea: 

.. ././.,h.:.?../Y/ 

. ./..;?,~ .. ~-:~ 

. .L.,l,,i.tl ... !• 

Brew No. 
:J 34 

Malt ... 7.,/. ./n).• ..... .·.·.·.· .. ·.:···Date~~:~$./ft~ 

Hops . .i.1..1((;_ P fl/ ,,l..;j_ ~&.//.J~ ... <r./..?..36. . .1:1/-<?..e .:11/-~ . .«.N.a.4-,,[ .. .:f.:t. ... 
............ ../(?. .. ~: .... .... ... .. /."1 .. ... .... ,1~-:.~ /.:~.lb,:,:,. ..•. 

Started to mash 

Malt all in. T. 
,,1/p" ,;t . 

Underlet on 7r ; Steam ....... - .. . 

First runs .. ,,?a., ... 0 .. % 

% 

.. ../.ti!:,1/..R: . .!• Finished mashing, T .. ./3.9..'' .. 

.. kl,;J " Set taps; Heat .... ./..~.~Z..~ 

Water: Mash ......... .7#. ............ bbls . 

Underlet .... /?. .. . 

&D LZ!?" 
Sparge /.i-Y ; Hop T 

"Striking Heat" .. /4'..1.." .. 
"Initial Heat" .. _/.-J.'2. .. 

Into Kettle 

. ../£2.. .. .. bbls. 

Run to storage ... 

Quantity recorded in Cellar ... 

Balling of wort ... 

Loss 

... £. ..... bbls. 

Sparge ... ./~?.. 

Hop Sparge .... t-.. . 

Total ...... r?.: .. .f.'..;z .. . 

Out Kettle Test 

. . ../2:.t?. . ... bbls . 

Air ........ . 

........ Balling ...... . 

. .. gals. 

Balling of beer !2. . 3 0 ........................ /.6··, ····················•········ 

Apparent attenuation 

Alcohol .................................... . 

Real Attenuation .. 

Real extract .......... . 

Remarks: 

" 



Brew No. 

3., 5 
No/6Tun. 

Times: 

.... .7.-.0 .. J..'llc 

.. ..7:.l...6 .. t.' . z..r .. 7. ... ,: 

.. ~./.()··"· 

.. %:.11..e ... :1 .. 

Started to mash 

Malt all in. T. 

Underlet on ,ff 0

; stearnds.~ .. 
Finished mashing, T .. ../.)J ... 

Set taps; Heat .... ./...r.f...' 

Sparge ~•. Hop '-2fl • 
/:J.J ' I+ 

"Striking Heat" ... ./.(( .. ' ... 

"Initial Heat" ... ./..J.7 .. '. 

Into Kettle Loss 

... /)'.I?. .. bbls. .. ../.t:7 ..... bbls . 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort 

Balling of beer. 

_!(¥.~'. 
!,ff tJ 

·························/P· 

Apparent attenuation ... , .................................... . 

Alcohol... ... .. . 

Real Attenuation 

Real extract 

Remarks: 

Out 

First runs ..... /..'/., .. $.... % 

Last " . /J ...... 7.. . % 

Water: Mash ..... ........ t.( . ........... bbls. 

Underlet ... .//f .. 

Sparge ... ./.) .. e. .. 
Hop Sparge .. /,f ... 

Total .. 7./. . ..!-f 

Kettle Test 

/~.0 .. bbls. . ....... /../..,'?..~-:..% 

Air ... . 

. . ........ Balling ........................ % 

. .. gals. 



BrewNo. - / 

No.1Tun. 
Malt ... ff..9.t!aJ ...... -".:..II>""'-"""'~ 

Hops .;1.-,,/~,:,.&f~:1/-/.1?.,tfzi:b,r..-,,/..<?..i.G..$.3/'1..'.~.£.r1,. .Kli(!(.T ~-, 
Times: .... .. . ./R .. ... ..... ... .. /t? .. .. -........ . ... .. ,N.-: .. q=-., . h4r... 

Started to mash / 6 $,. 

' Malt all in, T. 

d'/,:,D \ 
Underlet on /4 ; Steam2. .. . 

... /..cl. :.1:.1.'. .. '' Finished mashing, T ... /i:!!!'."' . 

.. / ./ # .. " Set taps; Heat .. ./...f.l"'.:"'.. 

Sparge ~ 0 ; Hop • 
/J7 T 

"Striking Heat" ... ./.~ . .'1.". 

"Initial Heat" ... ./.. ./;(.f. ... 

Into Kettle 

.. ./z,r .. .. bbls. 

Loss 

Yea~.·~ ~.ef..l'.'Y.. 

Run to storage ... 

Quantity recorded in Cellar .. .. 

Balling of wort. 

Balling of beer .. 

Apparent attenuation ... 

Alcohol .... ............ .... .............. . 

Real Attenuation .. 

Real extract ......... .. 

Remarks : 

Water: Mash .. ... .... ,7,1..-: . ........ ... bbls . 

Underlet.. .. /t{. .. . 

Sparge .. ... /..~?.. 

Hop Sparge .. .... .. 

Total ...... cl. .. ~ ,;1, .. . 

Out Kettle Test 

.. ./£4 ..... bbls . 

Air .. .... 

...... ....... Balling ..... 

. .. gals. 

" 



Brew No. ~ -

m 
No.fl. Tun. 

Times: 

.. .J,/:).dM Started to mash yf 1 First runs .... /.?,, ./. ... 

Last " 

% 

% .. .7/f.} ..... '.!.. 

X::.<LZ .. .-.: .. 
." .. 

.. f,,f..7. ... :.'. ... 

Malt all in. T. 

JL/1. • -Underlet on /t: ; Steam'-'.~ ... 

Finished mashing. T .. /,$.;R,.~. 

Set taps; Heat .... /..!:::?. .. ' 

Sparge /If! 0
; Hop t.:lJt • 

"Striking Heat" ... ./U?.'.. 
"Initial Heat" .... /A:"R.' .. ~. 

Into Kettle Loss 

... ./ .i.':-;f:},bls. .. ................. bbls. 

Water: Mash .............. / .. C .......... bbls . 

Out 

.................... bbls . 

Underlet . ....... 1., .. 
Sparge. 

Hop Sparge ... 

Total... ... 

Kettle Test 

.. ...... % 

Air ... 

Run to storage ... ..... ......... . ....................................................... ........ Balling . .......................... % 

Quantity recorded in Cellar ................ ................................................................................. ................ .... gals. 

Balling of wort ... 

Balling of beer ......... . 

Apparent attenuation ... 

Alcohol... ...... 

Real Attenuation .. 

Real extract 

Remarks: 



Brew No. 

~ ·-~ 

No. 9°Tun. 
Malt. 

" ,I Ti,,-,/. <?UV: 
Hops .. . .,?.d.:_$;-'.;lf~.~ .<t../?).4.f...t. .y.d..? .. ~.1);,/J~~t; ... ,ke.<ll,G.'1.X .. . 

Timoa: .. ..... ....... /JL .. .... .. ·. ..Lt:?. · .. . .. r?.J.~~ . ~/}<,;,.~ 

.. .//~ .. -!l..?!.?.M Started to mash 

..J..i':,.<?..J.?11 Malt all in, T. 

./.,,2.;l.<?. ... '! 

.. r.:.?.: .. ,!/..~." 

... .. / • ;;. •11 Set taps; Heat ..... /..1..'Z..~ 

/;{<,O /7gd 
Sparge /'t'! ; Hop ....:: 

"Striking Heat" .... /.:::'.R. .. ".'. 

"Initial Heat" .. ./!¥.Z..'.'. 

Into Kettle 

.. /.££ .... bbls. 

Run to storage .. . . 

Quantity recorded in Cellar .... 

Balling of wort 

Balling of beer .. 

Apparent attenuation .. .... ........... .. .. ... ......................... . . 

Alcohol.. .... .. .......... .. .. ..... .. 

Real Attenuation 

Real extract ........ .. 

Remarks : 

First runs r:f P.,. ~. . % 

Last " ..... a , .. Z.. % 

Water: Mash ...... L,il, . .............. .. . bbls . 

Underlet.. ./? .. . 

Hop Sparge .... .... 

Total ........ .rl .... .Y//.. .. 

Out Kettle Test 

/ / P .... bbls . .... ../Ld. ....... % 

Air .... 

.. .. Balling.. .. .. ........ . ..... % 

.. .................... gals. 

ij 



Brew No. 

33S 
No. Tun. 

Timeo: 

Malt ... 

Hop1. 

Started to mash 

Malt all in, T. 

............. ..... ... . Underlet on -- ; Steam .... 

•··••················· Finished mashing, T ... 

Set taps; Heat ... 

Sparge -- ; Hop 

"Striking Heat" .. 

"Initial Heat" ..... . 

Into Kettle 

..... ...... ......... bbls. 

Yeast ... 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort 

Balling of beer. 

Apparent attenuation 

Alcohol... .. 

Real Attenuation 

Real extract 

Remarks: 

Loss 

.. ......... .. .. bbls . 

.. ... .............. Date 

First runs ... 

Last " 

Water: Mash .. . 

Underlet ... 

Sparge ... 

Hop Sparge .. 

Total... 

% 

% 

.. ...... bbls. 

Out 

............. .. ... bbls . 

Kettle Test 

Air ... 

. ............. ... . Balling .................. ... .. .... % 

. ...... .. ............ gals. 



No. Tun. 

Timeo: 

Malt 

Hops 

Started to mash 

Malt all in. T. 

Underlet on -- ; Steam ... 

Finished mashing, T .. ... . 

Set taps; Heat ... 

Sparge -- ; Hop 

"Striking Heat". 

"Initial Heat" ..... 

Into Kettle 

.... bbls. 

Yeast 

Run to storage ... . 

Quantity recorded in Cellar .. .. 

Balling of wort .. 

Balling of beer ... 

Apparent attenuation ..... . 

Loss 

........ ...... bbls . 

Brew No. 

340 

.................... Date 

First runs .. 

Last " 

Water: Mash .... 

Underlet .. 

Sparge ..... . 

% 

% 

. ................ bbls. 

Hop Sparge .... 

Total... ...... . 

Out Kettle Test 

......... b,1s . 

Air .... 

....... Balling ............................... % 

. ...... gals. 

Alcohol ........................................................................................................ . 

Real Attenuation. 

Real extract .......... . 

Remarks: 



Brew No. 

341 
No. Tun. 

Timea: 

Malt.. ... 

Hops 

Started to mash 

Malt all in, T. 

...................... Underlet on -- ; Steam ... 

Finished mashing, T .... 

Set taps; Heat ... 

Sparge -- ; Hop 

"Striking Heat" .... 

"Initial Heat" .. 

Into Kettle 

............... .... bbls. 

Yeast ... 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort .. . 

Balling of beer. 

Apparent attenuation ... . 

Alcohol... .......... 

Real Attenuation ... 

Real extract .. 

Remarks: 

..................................................................... Date 

Loss 

......... ...... bbls . 

First runs ... 

Last " 

% 

% 

Water: Mash ................................ bbls. 

Out 

.................. bbls . 

Underlet .. . 

Sparge, 

Hop Sparge .... 

Total... ...... 

Kettle Test 

Air ... 

.. ................ Balling .............................. % 

.. ....................................... ...... gals. 



No. Tun, 

Times: 

Malt .. . 

Hops .. . 

Started to mash 

Malt all in, T. 

Underlet on -- ; Steam ... 

Finished mashing, T ... 

Set taps; Heat ... 

Sparge -- ; Hop 

"Striking Heat" .. 

"Initial Heat" ... 

Into Kettle 

.............. bbls. 

Yeast ... . 

Run to storage ... . 

Quantity recorded in Cellar ... 

Balling of wort .. 

Balling of beer ........ . 

Apparent attenuation ...... 

Loss 

. .. bbls. 

Brew No. 

342 

............... Date 

Out 

First runs .. 

Last " 

Water : Mash ... 

Underlet .. 

Sparge ... 

Hop Sparge .. 

Total... .... 

% 

% 

. ................. bbls. 

Kettle Test 

. ....... bbls. ................................ % 

Air 

. ........ Balling..... . .. ................ % 

. .................. gals. 

Alcohol... .................................................. .... ........ ..................................... ... . 

Real Attenuation .. 

Real extract .......... . 

Remarks: 

,, 



Brew No. 

343 
No. Tun. 

Timeo: 

Malt ... 

Hops 

Started to mash 

Malt all in, T. 

...................... Underlet on -- ; Steam ... 

Finished mashing, T .... 

Set taps; Heat ... 

Sparge -- ; Hop 

"Striking Heat" .. 

"Initial Heat" ..... 

Into Kettle Loss 

....................... Date 

First runs ... 

Last " 

% 

% 

Water: Mash ................................ bbls. 

Underlet .. 

Sparge ....... . 

Hop Sparge ... 

Total... 

Kettle Test 

.................... bbls. .. ................. bbls . 

Out 

................... bbls . .. % 

Yeast ... Air ... 

Run to storage ... . ........ ............................................... Balling ........................... % 

Quantity recorded in Cellar .. . .......... gals. 

Balling of wort 

Balling of beer ....... . 

Apparent attenuation .. 

Alcohol... ..... . 

Real Attenuation .... 

Real extract ... 

Remarks: 



'1o. Tun. 

Nmeo: 

Malt .. . 

Hops .. . 

Started to mash 

Malt all in, T. 

Underlet on -- ; Steam ... 

Finished mashing, T. 

Set taps; Heat ... 

Sparge -- ; Hop 

"Striking Heat" 

"Initial Heat" 

Into Kettle Loss 

.. . .......... .... bbls. ................... bbls. 

Yeast 

Run to storage ... 

Quantity recorded in Cellar .. 

Balling of wort ........... . 

Balling of beer ........ .. 

Apparent attenuation 

Out 

Brew No. 
:144 

.............. Date 

First runs .. 

Last " 

% 

% 

Water: Mash ............................... bbls. 

Underlet .. 

Sparge ..... 

Hop Sparge .. 

Total... ... 

Kettle Test 

. ....... bblls . ·•······························% 

Air ...... 

............ Balling ... 

. .. gals. 

Alcohol... ....................................................................................................... . 

Real Attenuation ....... . 

Real extract .......... . 

Remarks: 

,, 



Brew No. 

401 
No. Tun. 

Timoa: 

7.:...1..d.: ... 
...... . 

-:;,;;;;, ........... . 

Malt ... 

Hops .. 

....................... Date. 

'7 nc, 
Started to mash ~,~ / First runs .. 

Malt all in, T Last " 

% 

% 

Underlet on Z,(E, ; Steam .... 

Finished mashing, T .... Water: Mash ................................. bbls. 

Set taps; Heat .. (1:i)f..0
-:-_/-:,- 8' Underlet... 

Sparge ; Hop LZ..f Sparge ... 

"Striking Heat" :fo// M>A •- _, ~;r -/Hop Sparge ..... . 

"Initial Heat". 7~: r Mtd/ I'- ,,.J /41/4 Total.. ............ . 
--· /.If I -h:r I c;/ 

Into Kettle 

.................... bbls. 

Yeast... 

Loss 

.... bbls. 

Out 

...... bbls . 

Kettle Test 

Air ... 

..% 

Run to storage ... ......................... ....................................... Balling ............................. % 

Quantity recorded in Cellar .. .. .. ................... gals. 

Balling of wort 

Balling of beer .. 

Apparent attenuation .. 

Alcohol.. ....... 

Real Attenuation 

Real extract 

Remarks: 



No. Tun, 

Time1: 

Malt .. 

Hops .. 

Started to mash 

Malt all in, T . 

U nderlet on -- ; Steam ..... . 

Finished mashing, T .... . 

Set taps i Heat .... .. . . . 

Sparge -- ; Hop 

"Striking Heat" ... 

"Initial Heat" 

Into Kettle 

.. .. ......... . bbls. 

Yeast ... 

Run to storage ... 

Quantity recorded in Cellar .. ... 

Balling of wort .. ......... . . 

Balling of beer .. .. .. ...... . 

Apparent attenuation .... 

Loss Out 

..... .. bbls . 

Brew No. 

402 

............. Date 

First runs .. 

Last " 

Water: Mash .. 

Underlet .. 

Sparge .. 

% 

% 

. ........ bbls. 

Hop Sparge ... 

Total... ..... . 

Kettle Test 

.. bbls. . ... % 

Air ..... . 

. .. ...... ...... Balling ... ................ ... ......... % 

. ..... .. ....................... gals. 

Alcohol ........ .. .......................................................................................... ... .. . 

Real Attenuation ........ ........ .. ... .. ... . . 

Real extract ......... . . 

Remarks : 



Brew No. 

403 
No. Tun. 

Timea: 

Malt... 

Hops 

Started to mass~ .w~ .d-., 
Malt-ttll:io, T. ...,_ ,N".,t/r 4 

,Z/o . 
Underlet on -- ; Steam .... ~. 

/,:; 

.... Date ............................. . 

First runs .. 

X Last " 

% 

% 

Finished mashing, T ... .. .,,t/ - d~ Water: Mash ................................. bbls. 

Set taps; Heat .... /££..; /-:,-5 • 
0 .,.,.r;,' .1,7o"' 

Sparge QLI, ; Hop 

"Striking Heat". 

"lnitw Heat"... ;,.;,_ 

Into Kettle 

.................... bbls. 

Yeast... 

Loss 

.... bbls . 

Out 

........ bbls . 

Underlet... 

Sparge ... 

Hop Sparge ... 

Total... ...... 

Kettle Test 

Air ... 

.. % 

Run to storage. .. ......... Balling .. . .... % 

Quantity recorde... Cellar .. .. ......... gals. 

Balling of wort 

Balling of beer ... 

Apparent attenuation .. 

Alcohol. 

Real Attenuation 

Real extract 

Remarks: 
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