








1 
No. f, Tl,!n. 

Times: 
. .l.Io. .. 
. ..7.,.J..~ ...... -. 
... (.,.~.~ ..... .. 

... '?,.•/{ .. :: .. 

Brew No. 1 

€6"k> @&;p./.,L D,t, tf,4//.,, 
Malt ........ <f.:.l ... l. .. $ .... ........... .U. .. .. , ......................... 10.g,·t:~·.-·· 

Hops .. ,t.~::. /J: .f ... .. ~.JH.,,,.._.> .. // ... .... ..... /...~.':'4 ... '!:".. ...... . 
. ., / s :s ; h--« ; k..r.sr. 

Started to mash First runs .... ..17,.a... % 

Malt all in, T. Last " .. ..... .1:.0. .... % . , 
Underlet on :: ; Steam ...... 9...i. ...... 
Finished-mashing, T ...... /';,~/..'. .. W.it~r: Mash ................... 80 ........ bbls. 

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

Sparge / "')O · Hop ..!.lP 
11/-f . "I--, • "Striking Heat" ....... /.~ .. ... 

" . . ,, ? Imtial Heat .................. .. 

Into Kettle 

.. 

Loss 

.. /1.:? ..... bbls. .. .... /'J. ....... bbls. 

Underlet ..... P.a ........ .. 
Spa,rge .. ../.'l,b ...... " 
Hop Sparge .......... '::f.... .. " 

.. A..o.L .... 

Out Balling 

. ...//.3 .... bbls . . ........ /.3..di .......... % 

Air ..... :-::=:::-:: .......................... . 

Run to storage ........... .... 9 . .,.t.1.~/ ............................................ Balling ..... ~, .. 3.S'::'.... % 

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

Balling of wort ................... /3., .. 0. .. z ................. . 
Balling of beer ................ ....... ~ • ... 3.~":".7.-- ............ ... ................................ .. 
Apparent attenuation ........... /0.,.(,.S. ... Z ...................................... ....... . 
Alcohol ..................................... (/,,, ... ~1;... ..... (1J··~···· 
Real Attenuation ...................... 8...:.r...'!-:. .. 7 ............................................. . 
Real extract .. ............ .. ............... .. 1/.0..~ ... /. ................................... ... ...... . 
Remarks: 



Times: 
.}. .. J-.0 ........ . 
.1iJ:«> ....... . 
.l .. 4J:.O.. .... . 
7, ,. ,, 

..... ,.). ... \ ..... 

... ~,J{ .. 

... ....... . 

Malt all in, J. 

Underlet on ; Steam .. ../.0. ".i. ... 
Finished m!I.Shing, T . .... /..t>.'"J~ ... . 
Set taps; Heat .... L~ .. 't: ... 

Sparge ill 
N-'f- : Hop 

• "Strikiµg Heat" ..... ./.!1..3 

. "Initial Hf;,lt" .. 

Into Kettle Loss Out 

Brew No. 2 

Last " 

Water: Mash .................. 8: .. ':f. .. bbls. 

Underlet 

Sparge 

Hop Sparge 

Total 

... ..I.U.!-t .... " 
_,,I 

. .......... :>. ..... . 

.... ... " 

Balling 

... /.8.3> ..... bbls. . .. .. .l.1-...... bbls., .... £., .4.: .. bbls . .. : ....... J.3~ .. 7 ....... % 

Yeast-A&.~l ..... ~.(L.U.iO..-t-)-) • Air 

Run to storage ............. .. / (). ........... ......... .. . .. ............... Balling .... ..z. .. :::i-=.. ... % 

Quantity recorded in Cellar.. ........................ .......... .. ........ . . ... ·········•:·····························gals. 

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

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

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

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

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

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

Remarks: 



Times: 
.,,.,-:1:-P. ..... ...... 

.. t.~.A ... . 

.. 7:..UL .. . 

. .. 7.-.. 'J .. ¥:... 

... 8: . .1..0 ..... 

Brew No. 3 

Malt all in, T. Last " ······a.·~·{!_··· % 
I 

Underlet on Woo ; Steam ... 9.i ....... . 
Finished mashing, T ....... _f.:,.1, ... : Water: Mash ..................... /.t.. .... bbls. 

/ ~- ;) Set taps; Heat ...... ..... :':I-:.. 
/")o· 

Sparge /.?.3 : Hop . 
"Striking Heat" ...... b.7 .... . 

''Initial Heat''·········=······ 

Into Kettle 
/ .... /9..~ ..... bbls. 

Loss 

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

Out 

./.6..f-.... bbls. 

Under!et ...... fJ..O. ..... " 

Sparge .. ./4.:.J .. " 
Hop Sparge ............ .. " 

Total .. J..$..3 ... " 

Balling 

. ......... /.!/..~.I. ....... %" 

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

Run to storage ............. _~ ... /l.f. .. 1 .. /../..~/...~ .............. . ............ Balling ....... ~, .. B....... % 

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

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

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

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

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

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

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

Remarks: 



NoJ Tun. 

Times: 
... JJ~ .. 
.. ]., .. 3-;; ...... 

. ) •. '-1-~ .... 

... g,.ao ..... :· 

... 8,':f.S: ... :•. 

Brew No. · 4 

-# 

Hops .. J!:f t,!-t.·r:.:ff:.~~~~~~e~ . ; . .JQ .. i<:-K. .. : ........ /td ... • ................ .. 

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

Underlet on ; Steam ... ../0.i. .... 

Finished mashing,T . . ,../.t>.~4. 
-/ .. 

Set taps; Heat ... /.>. .It, .... . 
Sparge ; Hop 

"Strij{ing Heat" .. /;i'."3,.~ ... 

"Initial Heat'.' ..... 

.Into Kettle 

./83 ..... bbls. 

Loss 

.... _$'./.lbbls. · 

Yeast ...... ,,., .. J.. .. . .Ult>..J.i., + }.) 

Rnn to storage ~f'(/w, 
Quantity recorded in Cellar ..................................... . 

First runs 

Last ·• 

./8',& .... % 

./,../...... % 

Water: Mash ........ ........ 8.'..i ....... bbls. 

Out 

/(,bbls . 

Underlet 

Sparge 

Hop Sparge 

To.tal 

.. .... ......... " 

. .... .Li!-.'-.. .... " 
3 

Balling 

........ ./3, .. £ .... % 

Air 

....................... . .. Balling ..... :..,.3.... .. % 

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

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

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

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

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

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

Real extract 

Remarks: 



No.,+Tu_n. 

Times : 
. ..t.~.;;t. ... _ 

.].,$: .... :.: 

.. JJ.:. .... ::. 

.. hr.a ... .. ::. 

... 8!.3b.. .. '.· .. 

Brew No. 5 

S:/.i:i~ O.to ~,g;(,,. 
Malt .... cS . .5..~ ...... .. , .. e., .. £0:i .. , ....................................... . 
Hops . ..l.~.'~:.f.:'f~ :J,·-;ft!./3 .. e..~«.J .J() ... .. > .. !?~.IJ..8.~J .... .... ./~i:J. ... ...... 

; 6 % ; /.o -""L ; K,4-'.-S': 
Started to mash 

Malt all in, T . 

Underlet on ; Steam .... 9. .. '. ........ .. 

First runs ...... /8.,.¥-,. % 

Last " ...... d.,.C. .... % 

Finished mashing, T ........ /.;,,~7 ... 

Set taps; Heat ..... .. .lo~ .. • 

Sparge %' : Hop 

"Striking Heat" ... ../.S...3 .. ~. 

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

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

Into Kettle Loss Out 

.. ../c£,t ..... bbls. ....... /J ..... bbls . ..... //J ... bbls . 

Under!et 

Sparge 

HopSparge 

Total 

..... 9.0. .. .. .... " 

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

........ ....... " 

~t!'I ........ . 

Balling 

.. ......... 11,,l. ......... % 

Air 

Run to storage .. .. ... ....... . ... /{p./-o/t··· .. ········ .... ····· .. .. · ................ Balling ....... . ,;J,,~ .. /...... % 

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

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

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

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

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

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

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

Remarks : 



Times: 
.. l,,O.'f .. . 

. ... .. .. 

.. 7,.3.4 ..... :: . 

Malt all in, .T. 

Underlet on I ; Steam .. .l..rl .... 

Brew No. (5 

Last " . /,..1. ...... % 

Finished mashing, T . ..... /:{.'l.clf~ · Water: Mash ..................... cf.:?, ... bbls. 

Set taps; Heat ..... ... 1~1. .. 
Sparge LZ.! 

Ni-
"Striking Heat". 

"Initial Heat" ..... 

Into Kettle 

/83 ..... bbls. 

: Hop 
.1.J.I.. 
'I-

Loss 

. . . ../'j__ .. ... bbls .. 

Yeast .... .. :2 ... . .(Jla . .J.t.f ). ) 

Out 

/6.~bbls. 

Underlet 

Sparge 

. .... ~O. ....... " 

.. .1¥.-f ..... " 
Hop Sparge ........... ½ .... " 

Total · .. Jt:5 

Balling ......... ./&.~? .. % 

Air 

Run to storage .. ·····¥-./¾i·:··· ................................................. Balling ..... ,2, .. J.......... % 

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

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

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

Apparent attenuation 

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

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

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

Remarks: 



Brew No. 7 

No.fo T~n. Ce& D,t, ~/~/4· 
Malt ........ 9,~ ..... ...J!L., ... eJ/...6............................................ ·· 

Times : 

1~ .. 
Hops ···"3;;ft/f '!lt1···-/ttf·f •··',;f-Jl2 .. e,.t+.j ... Q4./£J..;-.,.?.-..... /6d. .. ................ . 

Started to mash • First. runs .... /7,, .8 ... % 

... 1, .. 'l!L .. ~. Malt all in, T. Last " .. ... .2.,lL .. % 

... 1, .. 1~ ... -'.$5.f Underlet on ~• St 9' .:,o ; earn ................. .. . 

Finished mashing, T ..... .1.$.'.'.~ .. .. Water : Mash .................. B:.;? ........ bbls. 

Set taps; Heat... .... J!i:3.~ 

Sparge : Hop 

"Striking Heat" ................... . 

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

Into Kettle 

./C.3 ........ bbls. 

...!.21 
-.3. 

Loss 

. .... .JJ ......... bbls. 

Out 

. .//Y-, .... bbls. 

Underlet 

Sparge 

..... fl.o ........ : .. 

... /.~'······ .. 
Hop Sparge .......... :3 ...... " 
Total .. ~41 ...... " 

Balling 

. ..... ./r3..,.,ti ........ % 

Yeast.... ................................................ Air ................................ , .......... . 

Run to st=g, ........ ~. .2.:J../.,,,, .. ................................. Baliffig ..... .j .... .?..;>~ % 

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

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

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

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

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

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

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

Remarks : 



No. 7 Tllc.n. 

Times: 

1rl~ ... 
.. /iJ. 'l ..... ::. 

.. 7,'f,Q ...... :·. 

.. k~.i. ... :~. 

.. 8.,.'4-.!L ... 

Started to.mash 

Malt all in,.T:. 

Underlet on fol . . ' 
; Steam ... O.a. 

Brew No. 8 

First runs ./8. .. d .. % 

Last " .. ... O.& .... % 

Finished mashing, T ...... /~~.¥..~ Water: Mash .. .............. l.t ......... bbls. 

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

Sparge · / ~1.f : Hop 

"Striking Heat" .... ./.:£J.'. 

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

Into Kettle 

/($~. bbls. 

.ill 

Loss 

. J'}'. . ... bbls .. 

Yeast .. )) 

R= to starage .......................... ~ ,!J?,/.'1· 

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

Balling of wort ..................... .. ....... J.Q/J.. .... . 

Out 

/b3 ... bbls . 

Balling of beer ................................... ;2.-./~--:. ..................... .. 
Apparent attenuation ....................... /0..l,ti'.. 
Alcohol ................................................ -'f.-$/ .. 
Real Attenuation ................................. f .. O.~ .............................................. . 

Real extract.. ... 

Remarks: 

Underlet ... .9.o. ......... " 
Sparge 

H;op Sparge . ........ ....... " 

Balling 

...... .1:.!. . .<J.. ........ % 

Air 

..... Balling ...... i.2..!./~ % 

....... gals. 



No. 4 T1.!_n. 

Times : 
.]tJ.:>.--:'. ...... 

. ..1.~~~····· 

.. 2.3~ .... . 

... ],!,.) .... .. 

.. 8 ,.3{ ... .. 

Brew No. 9 

................................ Date 9rJ.11a/.,,. 
Malt ....... 9,.UJ}. ... ~ : .... e ... ./la, ......... .. .............................. .. . 
Hops ., .. :Sa . .8 ... e,.<,e(i,t .. £ ·····{$.{)./3 ... Q ... . Y. .. 3.o .. /.3,.e.(}:4t. -.:>·····~···/G.,.,..!~.:c: ...... /(d. ... ..... .. 

,s [; j //o.A<.. j Ir. ,q-g ; .3 ;,(:'~ . 

Started to mash {;J~ First runs ..... /9, .. 0.. % 

Malt all in, T. Last " 

Underlet on ~: ; Steam .. ..14 ... '. ....... . 

Finished mashing, T .... .I.S'.6 .. ..... Water : Mash ................. <£:Z. ......... bbls. 

I. -s- . Set taps ; Heat .......... ...... . . 
Sparge /Jf : Hop 

, 
"Striking Heat" .... ../5.'.',.L .. 

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

Into Kettle 

/~J~bbls. 

Loss 

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

Out 

. .. ./6..-£. .. bbls . 

Underlet 

Sparge 

Hop Sparge 

Total 

. ... JP ....... .. 

../:'!'..?. ..... " 
···················· 
.. ~-:2.. .. ... 

Balling 

.. ...... /&-? ........... % 

Air 

Run to storage .............................. .. ... .... ~ .~ ········ ... ............... Balling ....... ~t .. 7,...... % 

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

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

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

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

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

Real Attenuation .......... ... , .. ..... ....... ........ , ......... ....... ......... ............................ .. 

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

Remarks : 



Times: 
.. 1 ... 0.b.°. 
.. 7','J{.. ... . 
.J~'l~ ... . 
... l,.&.o ... . 
.. ~,.i.~ .. . 

Malt all in; J'. 

Underlet on f ; Steam .... 'J./.' 
Finished mashing, T .. . ./4~( ... 

Set taps; Heat ..... ..1.§:.Jl:-..0 

Sparge : Hop 

• 
"Striking Heat" .... /(. .J . 

"Initial ]{eat" ....... . 

Into Kettle Loss 

/$.3 ..... bbls. ... / f ....... bbls. 

Yeast .. ikJ/4..J.f..€ .{/!OJ/,-t-)) 
Ruu to _,, 3r!/,,, 
Quantity recorded in Cellar .......................... ........... ......... . . 

Balling of wort 

Balling of beer ... 

Apparent attenuation 

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

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

Real extract .... 

Remarks: 

Brew No. 10 

Last " 

Water: Mash ..... . . . .78. ...... bbls. 

Underlet ... ........ " 

Sparge . ./~ ....... " 

Hop Sparge ......... :J........ " 
Total 2 . .:{0 ....... " 

Out Balling 

../6,4bbls. ········./.; ... ¥, .... % 

Air ......... #., ................ . 
......... Balling ... , ... ;/., .. 2.f:C. % 

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



Times: 
.. ~·§ti ... .'-
.}r..fj~···· 
. .],.!.':/ ... . 
. )<.t± .. 0. .... . 
.. 8,.~.!{.. ... . 

Brew No. 11 

.... ~~··················· .. ·······Date ...... a~,1-L.23/~1· 
Malt ... . 9.il-::1:"1}_ ..... A.( ... e.4..ca............ .............. ...... .... .. ....... 7·-··-·•····~ 
Hops ··~f/fs';jj;··/JJ;tj.lt'-.. ~.,1.~().4..e.~ .. I···l,.S-::.,~ ... ~./~.~ ... .. 

• 
Started to mash ,L'j; First runs .. ./.9,.:Jt>-:' % 

Malt all in, T . 

Underlet on 
I 

; Steam ... d:t. ......... 
Last " ..... /,../. .... % 

Finished mashing, T ..... ./.:,.~'1. .. .. Water: Mash .................... /8. ....... bbls . 

Is • Set taps; Heat......... ...~ .. 
p 

Sparge f Ji : Hop 

"Striking Heat" ........ .......... .. 

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

Into Kettle 

... ./8.2 ...... bbls. 

Loss 

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

Yeast ...... .... £ .. 9, .. /1.101'11 )) 

Underlet ..... ~J .. ...... " 
Sparge .. ..11'.</.. ..... " 
Hop Sparge ......... ¥. ...... " 
Total .JS/. ........ " 

Out Balling 

.. ./..£.J .... bbls . ......... ./,:J, .. t,.. ....... % 

Air 

Run to storage ........ ......... .. ........ ......... l.Z{.<1··· .. ·'···./i:.{,'··················Balling ... .. . :t .. ~........ % 

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

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

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

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

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

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

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

Remarks: 



No.,!{ Tun. 

Times: 
.t,_A .. ~:/. .. 
.. )_!./b.~ ... . 
. .7.~.:i.~--: ... . 
.], .. ':f .. o ... . 

,/ .. 8. ,.:2,5 ..... 

Malt all in,)'. 

Underlet on ,if/ ; Steam .. ... fi 
Finished ma.shing, '.f .. ... ../.>.~L'. . 

Sparge LJ..o. : Hop 
/:S I 

"Striking Heflt" . ../§:•,f . 

"Initial H_eat" ...... . 

Into Kettle 

/8.t ... .. .. bbls. 

..i1fJ., 

.3 

Loss 

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

Yeast ..... (J:lt;A,u//..{1.1. tJ. JJ,,..t.} J, 
R= to stornge 'J'Jto fJ./.,, 
Quantity recorded in Cellar ... 

Balling of wort .... . . 

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

Apparent at tenuation 

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

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

Real extract .. 

Remarks: 

Brew No. 12 

.First runs 

Last " .. J,8-...... % 

Water: Mash .. .. .. .J_~ .... .. .... bbls. 

Out 

./t.3 .. bbls. 

Underlet ..J.o .... .. .... " 
Sparge / .5/.. ....... " 
Hop Sparge .. .... . d ......... " 
Total - is..o .. ... . .. 

Balling 

.. ..1%(.,J ...... % 

Air 

... .... Balling ...... ~, :}~ % 

. .... .. gals. 



Times : 
l,., .. ;f..:/. .. 
.. I.1 . .ff.. .. . 
.... i,.::v5. .. . 
.... 7,. .t..P. ... . 

Brew No. 13 

Malt all in, T. Last " .. ... ..ldl .... % 
.:JLL" . ·==•.#IJ , • Underlet on "!];/f ; Steam ..... P..., .. =-.\lv 

Finished mashing, T .... .JS../, .... .. Water : Mash ..................... J(. .... bbls. 

Set taps ; Heat .... / S.'2.:.:"..>. a 

Sparge : Hop 

"Striking Heat" ........ / ~ 1 ... 

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

Into Kettle Loss 

..... /~.5.:".bbls. ..... ../8. ...... bbls. 

Out 

.. ../b.l. ... bbls . 

Underlet 

Sparge 

Hop Sparge 

Total 

. ..... PllJ. ...... .. 

.. .IS.:o.':. .. .. 

........... ... '' 

Balling 

. ..... ../2,,..1.:5 ....... % 

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

'- Run to storage .............. ~ ~·~/,w .. ········ ..................................... Balling ..... 1/.,..(,........ % 

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

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

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

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

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

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

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

Remarks : 



Times: 
.. (. .. ~o ... . 
.. .]r.l.O .... . 

.. . ] •. 'J,o .... . 

.. h~ .. c:. .. 

.. i1, 11\' .. 

Brew No. 14 

Dato ~.:2~/4f 
Malt ...... 9 .. ... ~., ... .. Clo, ............................................. . 

j~/!~~d:·C! ... q.e..1+·;·•··~···~·~··./.b.O.~;······ 

Start~d to m.ash 

Malt all in,_'l'. 

Underlet on .J.!R. • 
tflO ; Steam . . ../.3. 

Finished mashing, T ... , ...... t>::, .. 
Set tap~;--Heat !)',{_~ 

Sparge . J.:Z..e : Hop 
1¥-f 'f 

"Sti;.iking Heat" .... /.S'.').~ ..... 

"Initial H.eat " ....... . 

Into Kettle Loss 

.. /d.3 ... .... bbls. ... ../., ........ bbls . 

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

Balling of beer. 

Apparent attenuation 

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

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

Real extract. 

Remarks: 

First runs ./7, .. .ff....... % 

Last " .J~ .o. .... .. ... % 

Water: Mash... . .. 80. ......... bbls . 

Out 

/1.¥.. bbls. 

Underl~t ... /J.O .......... " 
Sparge 

Hop Sparge 

Total 

.. 1':f.,.1, .... .... " 

. ...... '::f.... ... .. " 
l.~~J ......... .. 

Balling 

. ..... ../3.,..,-,, ....... % 

Air ....... . 

...... Balling ...... .:t,::~..... % 

...... gals. 



No. J T\!n. 

Times:./ .,/.~.~ ..... 
., 

. J.d .. ':) ...... . 

. }#.'.l."IL ... . 

. Jt::.•.( .... . 

Brew No. 15 

. 
Underlet on ; Steam. ... ./D ... '. ..... 

Finished mashing, T ........ n,i':.'-..'.. Water: Mash .................... Jt..':f:: ... bbls . 
/,.. ,. .. 

Set taps; Heat ........ .. .... . 

Sparge 

"Striking Heat" .... /..i.'."°S .... . . 

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

Into Kettle Loss 

.. ../&'..:l ..... bbls. ...... L, ........ bbls. 

Out 

. ... ../.'-.~.bbls . 

Underlet 

Sparge 

HopSparge 

Total. 

··········~···" 

·······.I.~" 

·············~··" 

Balling 

·······./3 ... (, ......... % 

Air ... ............ :::-:::-: .. .. ...... .......... . 

Run to st=g, ..................... .. ..1/4., .......... ........................ Balling ...... :}.,..)..... % 

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

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

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

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

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

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

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

Remarks : 



No." Tu_n. 

Times: 
.. £,.( .... ~'>. ... . 

. .lr,./.r;? ..... . 

.. ), .. ~.9- .... . 

.. Al{ ... . 

... 8.:.2.IL ... . 

Malt all in; .T. 

Underlet on -11.L 
:Jo 

Finished mashing,,T • ... ./li.."l.. ~. 

Set taps; Heat . .. ,1.:,'1r..~ . 

Sparge : Hop 

"Striking Heat" . ../S:-:-3. .~ 

"Initial Heat". ..... 

· Into Kettle Loss 

.ltS:J . ...... bbls. .... . /.t. ........ bbls . . 

Brew No. 16 

Last " . .... . J., .. 7 ... % 

Water: Mash .: ..... _. ......... J& ....... bbls. 

Underlet · · .... ........ " 

Sparge . ./~"7J...... " 
Hop Sparge ......... .3 ....... " 
Total ;J,$./.... . " 

Out Balling 

. ..Jt.3 ... bbls . ·······-'"'·•·'l .......... % 

Air ....... ==:-.-....................... . 
Run t<,_stomg, . .. .. gf ,, • • •· • .... • •·· • .... • • •· • •··· ,Bru\i,,g .,$ :L 
Quantity recorded in Cellar .................................................... . 

... % 

. ...... gals. 

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

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

Apparent attenuation 

Alcohol ......... . 

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

Real extract 

Remarks: 



Times: 
.... t.,5..0 .. 

.... f-./0 ..... . 

. ..1..io ..... . 

.. ..J,.l~ .... . 

... £.:J../L .. 

Started to mash 

Malt all in, T . 

Underlet on J.iJJ. • . I !lo ; Steam ....... 9. ......... . 

Brew No. 17 

Last " . ...... ()..dL. % 

Finished mashing, T ......... /..i"'.:, .. Water: Mash ................. ~.~·······bbls. 

Set taps; Heat .... .. J.~.l .. 
• 

Sparge : Hop .m 
"Striking Heat" ..... /.S.3 .. ... 

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

Into Kettle Loss 

.. .../4.~ ..... bbls. ....... ./.'J. ...... bbls . 

Yeast .... 02.d.u.J..! ..... U.I.O.Jt.r }-) 

Out 

.. ././.3 .... bbls . 

Underlet 

Sparge 

Hop Sparge 

Total 

.... !2.o ......... .. 

.. ,.~7--..... " 

Balling 

...... .1.1., ... ro ........ % 

Air 

Run to storage ................ ... .. . .... 9../w .. ···································Balling ...... tl.,.6~.... % 

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

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

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

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

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

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

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

Remarks: 



Times: 
... ,,.f:>~ ..... 

.J</o ... 

. l..~Q. 

.. Z.Js.~ ... . 

... 8 ,.~0 ..... . 

Malt. 

Hops .. c.J6 .. 8 ... e .. 14 .. { .. j-;;;··e..olJ,.e,1 .... -t.J.D../3., e..yttf..i 
/.S"$' J t,A/1 Jr.,,(t.S.,; ..3!fo/;. / 

Started to mash 

Malt all in, :T . 

Underlet on 

8~ 

; Steam . .. ./~ .. ,21) 

Brew No. 18' 

First runs .. ~0. .. /~ % 

Last " ..... ~~,...... % 

Finished mashing,.T ... , .. .l.ef.1.~ .. Water: Mash ............ : ..... 8,R, ....... bbls. 

-· Set taps; Heat.. ... /..~.~ ..... 

Sparge L.ZI.. 
I '1-'J : Hop 

"Striking Heat" . .... ..l.">.'.J..1 
.. 

"Initial Heat'' ..... 

. , .,Into Kettle 

• 

Loss 

./¥,~ .... bbls. .. Jf . ....... bbls., 

Quantity recorded in Cellar ... 

Balling of wort ... 

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

Apparent attenuation 

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

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

Real extract ...... ... 

Remarks: 

Out 1, .... L.bbls . 

Underlet .... ;if ......... " 
Sparge .1-!l.l. ....... " 
Hop Sparge ....... ; ......... " 

Tota:l · }.56.~ ......... " 

Balling 

.......... /8 .. -7 ........ % 

Air 

.. ...... gals. 



Times: 
, .. ,.i.~ .... :--
1.,..6.~ .... . 

.7,1).:::. ...... . 

.l, .. 2r.Q ...... . 

.8..~o. . .:.. .... . 

Brew No. 19 

Malt all in, T . Last " .. .. ./ .. 0 ..... % 
• I 

Underlet on ; Steam ..... 'J. .......... .. 
Finished mashing, T .... . /Sb, .. Water: Mash ...................... @O .... bb1s. 

,,. . 
Set taps; Heat ....... ./.~.H.> 

Sparge ili · Hop JS":(_ . 
"Striking Heat" .... ./S::C. 

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

Into Kettle Loss 

.. /8,S:" ... bbls. ..... /1, ....... bbls. 

Out 

../.tt, ... bbls . 

Yeast .... &..,,,J~ .. /.3//.so1J..) .~ 

Underlet 

Sparge 

HopSparge 

Total 

.. .... 2-a ...... .. 

.... /$.'.~ ... " 

. ........... 6~ .. " 

Balling 

....... ./2..:.1.~ ... % 

Air 

Run to storage ........ .................... ~d ....... /£/4, ........................... Balling .... .. ~.i .. fP. .. % 

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

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

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

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

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

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

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

Remarks: 



Times: 
.... j, .. 0.0 .. . 

.. .7 .. l.P. ... . 

... ..Z.,.1.~ .. . 

. . LH.i. 
.!t:.JP.. 

Started to mash 

Malt all in,.L 

U nderlet on 

LS..a. 0 

7:l 

; Steam .. . 

Finished mawing, L .. , .. ./.1..'f:.~ 

Set taps;. Heat... f •,:'f.: 
Sparge : Hop ...J.2J, 

'I-
"Striking Heat" . ./.6.:3 ... 

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

. .. 1. 

• 

Loss , Into Kettle 

./K.!l. .. . bbls. ....... /'J. ....... bbls. 

Yeast ... ~..J.{ .. J.s:.U/.a../Jn-}.), 

R=tostornge. 7J%1 

Quantity recorded m Cellar ......................... ............. . 

· Brew No. 20 

First runs 

Last " 

. .I'l'., .. 'l.6~ % 

..... 0,.B.t;) % 

Water: :Mash ........ :: .... J.!2 ........ ... bbls. 

Out 

J{,. ,3 . ... bbls . 

Underlet ~O. .......... " 

Sparge 

Hop Sparge 

Total 

J.ti.] ........ " 
..... .. !::f.'. ....... " 
.. U.3. .... .. 

Balling 

·········'~J!, ......... % 

Air ........... ·.=····~···················· 

.......... Balling .... /,. .. ,.. ..... % 

. .... ., ........................................ gals. 

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

Balling of beer ..... 

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

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

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

Real extract ........ . 

Remarks: 



Times : 
.. .l.,.a~ -... .lN ......... . 
... JiJO ....... . 
. ]J.~ ..... . 
.. t:.J.D ....... . 

Brew No. 21 

......... . .......................... ... .. ........ Date ..... ~·%··~· 
Malt ......... 9~ .... Jtt..., .. a..£. .. a.!....................................... if 
Hops .. .tf.;f ti!tj;;-.JJ..1j;t;tdJLf'cff'·J····4.0.~c./~a .. ":. ....... . 
Started to mash First runs ...... ./f,.tJ..... % 

Malt all in, T . Last " . ...... /4.1. .... % 

Underlet on ~-- ; Steam ... ..... . 9..1 
.... . 

Finished mashing, T ....... /..ff ... • .. . Water : Mash .. .... ......... .. e,~ ........ bbls . 

Set taps ; Heat .... ../S.#.J . 

Sparge /~7 • : Hop 

"Striking Heat" ......... .......... . 

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

Into Kettle 

.... /cf.1,. ... bbls. 

Loss 

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

Out 

../i.S .... bbls. 

Underlet 

Sparge 

.... .fa .......... .. 

. ./~7 ....... .. 
Hop Sparge ...... ..6.~. ... .. " 
Totaf i,, .5.',f<. ..... " 

Balling 

••••••'.,A~•::e:.••• % 

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

Run to st=g< ........................ ~··· /4/4; ........................... Balling ... .:}, .. {,. .. . % 

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

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

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

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

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

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

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

Remarks : 



Times: 
.. /p,,,/io..7 
.. 7.lO .... . ::. 
... ,.'..~b. ..... ~. 

],§J! ... ::. 

.. _c,q._(.:,. 

Brew No. 22 

Malt all in,:T. Last " . ..... hO ..... % 

Underlet on ft• ; Steam . ... JI 

Finished ma~ing, T., . ... ./lf."., ... Water: Mash ...... , ..... ...... e.'0 ....... bbls . 

Set taps; Heat .... /~~'-. 
0 

Sparge J:/L. :Hop 
IS'D 

"Striking.Heat" .. ,<.5..3 

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

•, Into Kettle 

. _/&3 ...... bbls. 

0 

.J.M. ..s-

Loss 

..J'/. ........ bbls . 

Yeast ... ~.,i:J7.{110.Jk-r f.) 
Run to .. stor.age ........ ........ ............. . 

Out 

/'"/-_ ... bbls . 

Underlet 

Sparge 

Hop Sparge 

Totai. 

. ..... ....... " 

... ./SO ...... " 

• ••••••••!J~•••• II 

. .. Balling 

...... /J,.s.~ ..... % 

Air 

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

Quantity recorded in Cellar ........... .............................. . . ....... ············--·'··•·· ............ ................ ... gals. 

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

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

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

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

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

Real extract ..... 

Remarks: 



Times: 
.. (p.,.fl.lL .. 
.},LB .... . 
..7..:28 ..... . 
..l.r.':f.P. .... . 

.. 8:r.:2.<. ... . 

Brew No. 23 

............... 0/u. .......... .. ..................... ...... Date ....... ~.J./¼ 
Malt ....... 9.~ ... -llZ.~ ... e .. ,,/,l .. ~.1......................................... - if 
Hops .... dll./3.!.€../}'~.J······dt1.d..l}...1; .. :l .. i.tJ .. .... :t.l:>. ... ~.:?.-.. ./£.O.~ 

/o .$ ; lo -fl!/ :; /<.,,//~· . .i 3]);", fl... F 
Started to mash J.!C.il. 

(sO 

Malt all in, T. 

Underlet on .41.4 
~o 

I 
; Steam ...... ..ID ...... . 

First runs .... .. !./ % 

Last " . ... .. ..15.,.9 .. % 

Finished mashing, T ....... /~/, ... .. Water: Mash .................... 8,tJ. ..... bbls . 

Sparge .,m : Hop 

"Striking Heat" ...... ..... ........ . 

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

Into Kettle Loss 

.. ./8..3. ...... bbls. . ..... ../J ...... bbls. 

Yeast .. . .,K; . ../8. .. /Lto . ../J.. +f.") · 

Out 

./4'~ .... bbls. 

Underlet 

Sparge 

. ..... f/...0 ...... " 

.. /4.--::o .... .. 
Hop Sparge ....... d.~ ... " 

Balling 

..... ./3, .. 7-.......... % 

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

Run to storage ................. ... &.o./4/··································Balling ...... .:2., .... 't...... % 

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

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

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

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

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

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

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

Remarks: 



NoJ Tun. 

Times: 
.. l., .. :;i..l 
. .l.d-l ... . 
.. 7 .... 'J.::I. ... . 

... 2L't0 ... . 

.. <f:,.!J..::. ... . 

· Brew No. 2 '\1: 

S{;;;JJ,,,..,,l D,te 7J:J/q/"' 
Malt ...... ~.S..tr.-0. ..... ...f..L. , ... e.A, .......................................... . 
Hops ... J'-..tt,.e .. ~./i,&.;;. ... ,(1/J. .. e. ... .,..IIJ ... ~.?.'.30.ae~.1u .. ; .. J.F;(./Ck..:=.l~.~ .. 

/6-g j /t, ,P j l?ft,{;'r j •·7·"··•· u-
Started. to mash ., First runs . . /9..~.?........ % 

80 
Malt all in,:T .. 

Underlet on ; Steam .... /0. ... 

Finished mashing; T .... ../.j(~ .. 

Set taps; Heat ..... /~~~.• ... 

Sparge /.+1J • : Hop 
/'I-! 

"Striking H<;!at" ... .. ./6°'..J..0 . 

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

: .. .-: .Into Kettle Loss 

../8.3 . .. ... bbls. .../., ......... bbls. 

Quantity recorded in Cellar ..... . 

Balling of wort ... 

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

Apparent attenuation 

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

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

Real extract 

Remarks: 

Last " 

Water: Mash ..... , ............. &.'O ....... bbls . 

Out 

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

Underlet 

Sparge 

. ... ,9,/J ........ " 

. .J.-:1.9. ....... " 
Hop Sparge ...... f:I. ........ " 
Total .$6."3-..... " 

Balling 

. .l.!..:l ....... .. % 

Air 

...... ,.Balling ........ /i2..• .. ~··· % 

, ...... ................... .................... gals. 



Times : 
.... J...rr.il .... . 
. J.~ .. O ... . 
..... 7, .. 3..0. .... . 
..... '/,1,f..t .... . 
... 8:i.&.b .... . 

Brew No. 25 

01.u Dato ~/%; . 
Malt ........ 9,h:-0 ... .... {!., .. ll .. 4.., .......................................... . 
Hops ... a;;;:f:r?/:'~J·f J;,~{J;fl/ii'e9'+1 .... &!.l(;:,,).~,, ..... /to.'!:: ... 
Started to mash !f,J • First runs .... / .9~.9... % 

Malt all in, T . Last " ..... ,.2 .. ~.... % 
' 

Underlet on fl' ; Stearn ..... ./{J. ...... . 

Finished mashing, T ... .. ...1$./ .. '.. Water : Mash ..... .............. ~a ...... bbls. 

-. " Set taps ; Heat ..... ..l.~ .. ei .... 

Sparge : Hop 

"Striking Heat" .... ./.$.'3 ...... . 

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

Into Kettle 

... /d.f ..... bbls. 

Loss Out 

....... ../f. ...... bbls . . ./1f\$.::-bbls. 

Underlet 

Sparge 

Hop Sparge 

T otal 

. .... 9-0. ........ " 

. ./¢.7L ... " 
········$..., .. u 

Balling 

. ...... ../8, .. ..... % 

Yeast .... /hw ... ~.ifl. .. O. . .(!/.D~.; ),j , Air ................. .......... ................ . 

R= to sto,,ge ........... ···~···· . .::0.Qfo/ ···········:·················•alling ..... .:?,AS::: % 

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

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

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

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

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

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

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

Remarks: 



No$ Tii_n. 

Times: 
.. .1<].~~.~. 
... ]A,2.~L .. . 

.. 1,19. ..... .. , 

... 1,,/f~L .... 

.. &;.Ji 

Brew No. 26 

, _ ~,:Y,.., ./.. Date ~Js:/w· 
Malt ........ S..o ... ... .... .. ,.............................................. : ' 
Hops . .l,"'.".'. .fJ,.e/UJ¼.} ··' .oS.:eJ.l{).~~·80.B.eJ/4.., ... J. ... ,'-s:-..J<;:1;-:.::.1$.})~ 

/s-X jO to'_(( j Jr.4.i . .J ·•·'7·~ <f'" 
Start~ to mash 

Malt all in,:J: .. 

Underlet on ; Steam ..... '/. .. 

Finished mashing, ,L .... I~~t .. 
Set taps.;.Eeat ... .. /.5.Jf: ... 

Sparge _. . .Jl4 : Hop 

"Striking Heat" ... /~J .. 

"Initial Heat:' ..... 

Into Kettle 

../8.3 .. ..... bbls. 

12! 
1-f-

Loss 

.. .J..7 . .... bbls. 

Yeast ... .. .. J/o.,.Jl.{1.1.P JL -r JJ 

First runs _./'}.,.5..... % 

Last .. " . ... ./, .. 0 ....... % 

vVater: Mash .... ...... /g_ ..... bbls . 

···•·•;l·~······ 

Out 

JI.½ .. bbls . 

Underlet 

Sparge .. ../~~/.. .... " 

Hop Sparge ........ ..!:±. .... " 
Total _ . . ,;z.6..S .. . " 

-Balling 

........ /A .. 9 .......... %. 
',I ·, 

Air ... 

Rnn to st~ogc ...................... fl..'8;_/41 ...... Balling ....... 94.,...... % 

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

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

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

Apparent attenuation .. 

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

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

Real extract ..... 

Remarks: 



Times: 
.t.,.G.!;/ ... . 
.J:.r.;;(. .... .. 

/ ..l .. .. .... .. 
.. .'t.~rJ. ..... . 
.. ,€:. .... l~ .. . 

Brew No. 27 

......... 71.,,flN. ................................... D,to ~Lt/vi, 
Malt ......... 8/.fr.:o. ... .... e..£..-d:.. ....................................... . 
Hops .. .. te..#d~ .... :J-:•··B..cl~ .. ~.v'.d.':.d. .. ... :'::.L~-:!:' 

/$' $ J /o.,1/; ,r-4-.r: _; V / 

Started to mash 

Malt all in, T. 

Under!et on 

0 

• I 
~ID ..J.... O ; Steam ...... 8 . ..:l ..... 

First runs 

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

Finished mashing, T ......... .t~I,, .. •. Water: Mash .................... J..?... ...... bbls. - . Set taps; Heat ......... -'.~.¥ .. .> 
9 

Sparge /J!- : Hop 

"Striking Heat" .... /.~~.J .. .. 

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

Into Kettle 

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

Loss 

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

Out 

....l,y.° ... bbls. 

Underlet 

Sparge 

HopSparge 

Total 

.. ... 9...0. ....... .. 

.IS.6~ ..... .. 

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

' Ba,lling 

.. .... ./~ .. :./P.. ........... % 

Yeast .... &.,;../J,{, ... /.t .. {l.)..~ t- ) ) . Air .............. == ................ .. 
Run to-........... .. ............ 1cr'·· .... .:,:>.C./4-. .................... B,Iling . ..... ~,.S::::. % 

Quantity recorded in Cellar .......................................................................................................................... gab,. 

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

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

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

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

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

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

Remarks: 



Times: 
.. , .. 61 ... ::-

... 7.,1.0 ... ... . . 

.. 7,.:J.CJ. ...... . 

. .7,.3,( ..... . 

.. 8:.• .. ~.u ....... . 

Brew No. 28 

Malt ..... ftra-,-,o .. ....,,,ll. , .. f A(.,. C..-............................... . 

Hops .. &:!l!l~r~8Jf:';;~1?4'4r.; .. .. u,": .. 
Started to mash '-'# First runs ..... /</, ... ( .. % 

Malt all in;,'.I'. 
.Rf..R• , I 

Underlet on g ; Steam .... .. ?$. ... .. . 
• Finished rn.<lshing; 1' .. ./.~~L .. 

Set taps; Heat ... ../~~ .. '. . 
• 

Sparge £&. ·. Hop 'If' 
"Striking Beat'.' . .I'5'.1.~ .. 

"Initial Heaf'. ... 

. , Jnto Kettle 

..L2J 
-"I-

Loss 

Last <' .................... % 

Water: Mash .......... 8.:"-',ll. .. bbls. 

Underlet 

Sparge 

. .... :u>. .... " 

... ./~.(. .... " 

Hop Sparge ....... ..... ,/:.... " , 
Total . . ... ,'/ .. .. 1/ .. " 

Balling 

... /{.;/f.. ..... bbls. ...... ./j.. ....... bbls. 

Out ' ,,, ./: .... L .. ... bbls . ··········l~:.I/.. ..... % 

Yeast ..... ~.J.4..= .. 
Run t9 .storage. ......... .. ~¼)~.; (] \ 
Quantity recorded in Cellar ................................................... . . 

Air ......... .. --~·-·················· 

.......... Balling ...... . ;).,.J,t.>-:-._. % 

.. , ... , ... ;. .... .. . . ............................ gals . 

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

Balliµg of beer ... 

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

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

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

Real extract ... 

Remarks: 



No.7 T~n. 

Times : ... r~ .... .. 
. .z, .. ... . 
.J,J..~ ..... . 
.. .7.r.++..¢[,. 
. l .1..1.P ... 

-

Br~w No. 29 

I 
Underlet on ; Steam .... ./t'-........ . 
Finished mashing, T .... ../.Si,. ..... 

Set taps; Heat.. .... /~-.Y,~. 

Water : Mash ............... .... 8:,J. ..... bbls. 

Sparge : Hop 

• "Striking Heat" ...... 1.-)"."J ..... 

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

Into Kettle 

./ 8 ~ .... bbls. 

Loss 

.. .. /2. ....... bbls. 

Out 

./{{ .. . bbls. 

Underlet 

Sparge 

HopSparge 

Total 

. ... ...... .. " .. 1~r.. ..... .. 

. ..... :&:: ..... " 

Balling 

.. ....... /3,,~.~ .. % 

Air 

· Run to storage .. .. ........ -.d::,, ..... J.)/y,·' .......................................... Balling ... .... ~ , .. . , .. ~.. % 

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

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

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

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

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

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

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

Remarks: 



No. / Tu_n. 

Times: 
.... J,.b.0 ..... 7'""" 

.. },.~.o .. .. 

... 1'.30. ..... . 

.... Z-.ff{ .. .. 

.. 8,.3.o .... .. 

Brew No. 30 

. . .. ......................................... D,to~~J,-
Malt ...... 8.&S..0 ... .Pa., ... <!J.a........................................................ .. 0 
Hops ···f ;,9ff'tr;5dlf '~lJ.o .. a,e'tt·+ :,JQ~ .. ~. 

Started to mash fi5' • First runs ..... .!9t.J..5. % 

Malt all in, T. Last " ....... 0,.,9,... . % 

Underlet on ,.JiJ, 0 
; Steam .. .. 9.£ ,s 

, 

Finished mashing,T ... l4t . .:.15K• Water: Mash.. .. ....... 80 ...... bbls. 

Set taps; Heat ....... /~( . ., 
Sparge : Hop 

IS6 
"Striking Heat" .. ../$..l.'. 

"Initial Heat'' .... .. 

Into Kettle 

./8,¥ bbls. 

0 

.L21. 
6 

Loss 

. . ./,9 .. .. . bbls .. . 

Yeast ... &w...Af ... .. {Jto/5L,-t)·,} 

Out 

../l~bbls. 

Underlet ....... fJ-0 ...... " 
Sparge 

zlop Sparge 

Total 

... ./~~i:1 ..... " 

........... , ...... " 

o2.5.&. .... .. .. .. 

Balling 

../...3.,.~ ... % 

-Air ...................... .. ................... . 

R= to stomgo.. ...... ... ... .. ... ... .. .flBj,,, ............ B,Iling ...... ~,.£....... % 

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

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

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

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

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

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

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

Remarks: 



(C 

No. ,2 Tu,_n. 

Times: 

.. J~.a .. 

... 7., .. 'J.:.0 .... :.-

... [., ... 1.0 ..... 

.. '.J,.~ .. 

.. &'A.l/L .. 

Brew No. 31 

_ o.1e ~Al/½'· 
Malt ..... &,3 .. .. 0. ... 1'.. ...... e.JL.,ii. ... :.. .. .. ... .......... ................... .. C7 
Hops .~S::-./S.,.P. .. ~ .-J .... .... 0.~ ... Q.,.e'. . ..t.,./.(!£.u .. .. 8.~.t1..e.,.~.f.t .. .,. ... ~ ~.~/'I' 

10- f: ; / o ..II' ; KK.f". ; I 
Started to mash ;£~"?, • First runs ...... A~., .. 9 % 

Malt all in, T . Last " ....... ./.,./.. .. % 

Underlet on f j • ; Steam ...... 9< ...... 
Finished mashing, T ...... .J.S:.6 .. : .. Water : Mash ..................... -8:,0. .... bbls . 

• Set taps ; Heat ....... JS.~. . 
Sparge "fi.S : Hop .!}J 

0 

"Striking Heat" .... LS.J ...... 

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

Into Kettle Loss 

.. ./8..':f,. ..... bbls. .. .... ../'J ...... bbls. 

Yeast .... .. .J.( ... :ll . ... (lto_lL 1-· \ 

Out 

.. ../£ .S:,bbls. 

Underlet . ..... :2.0 ...... .. 
Sparge .. ..l~-:O.... " 

HopSparge ......... A,.-::. .. " 
Total 

Balling 

.. ...... ./1~ .. G. ........ % 

Air 

Run to st=go ... .. .... ........ ·······~· ... .:ZJ/47 -........................... Balling ... .... ~Jf...... % 

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

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

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

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

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

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

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

Remarks : 



Times: 
.. 7.'.J.o ....... 
.. t'lo ...... . 
.... 7~.'±.Q .. . 

... tf.l ... . 

... ~.'l-:P .... . 

Brew No. 32 

- ····~······························ D,t< ~¾t 
Malt ... e8.S.1>. ... Jf....~ .. C~ .. &l .. Br.! ............................................... . 
Ho,s.~l4;f;~·k'J:.ff;/%..~af,(l,rf,J ~~cJ.~"Jt ... 
Started to mash ~7,3 • First runs .... /<$.,.½.. % 

Malt all in, .T.. Last " ....... I/..... % 

Underlet on 

Finished mashing,;'J' ..... 1.¥.', ....... . 

Set taps; HJ:at .. .... J"i.i .. 

Sparge : Hop 
\ 

"Striki_ng Heat" ... /i'.3. ..... . 

...flJ. 
If--

"Initial Hi:at.'.' ....... ....... ..... . 

Water: Mash ........ ......... d:'{ ....... bbls. 

Underlet · ...... !J.O. ....... " 
Sparge 

Hop Sparge 

Tota.I 

.. ../~ .. .. " 

.. ........ +.: .... " 
. .... /i.~ .... " 

. . •.: Into Kettle Loss Out 

/JS':. .bbls. 

Balling 

.. /8.lf_ ... bbls. . ./? .. bbls. • . ......... /'3. ... ¥, ...... % 

Yeast ....... . .Jt. .. ~ 1 .. ~.,~'1,{ 11.1~ )) Air .......... .................. . 

Rnn to ,to<age...... ................. .3//4; ........ , .. Balling ...... .• Ji.1.... % . ~··· 

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

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

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

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

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

Real Attenuation ............ , ...... , ....................................................................... . 

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

Remarks: 



Times : 
...... ].,1.o ..... -

······t.11>.. .. 

...... 2r.4.~ .. . 

.... J .S.4:,. .. . 

.... s:.,.'d-.0. .. . 

j • 

Brew No. 3 3 

n,te k_$s/4, 
Malt ......... 8.~.:9.~.0 ... A.~ ... e...U...~t:..~..... ...................................... <f ~/ 
Hops ··;~·~·j')'t-i}'···;/jfi~~···~-:t#'·f.9'.~···)·······[ld.ki:J.,~.?. ... JSO.~ ...... . 
Started to mash 

Malt all in, T . 

Underlet on 
• I -ff ; Steam.~ ... ./.0 ...... . 

First runs .... /.7, .. :Z. % 

Last " ·········~ .... % 

Finished mashing, T, ....... 1$.'- .. . Water: Mash ..................... &-..!l ... bbls. 
II 

Set taps ; Heat ...... ../.S.:'i:-. 

Sparge : Hop 

"Striking Heat" ..... ./.,; . .3 ... 

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

Into Kettle Loss 

.. ../<S'.H .... bbls. ..... J..<J'. ...... bbls. 

Out 

.. ./6._6:bbls . 

Underlet 

Sparge 

HopSparge 

Total 

....... :,,.0. .. .. " 

. .././/:& ...... " 

...... ... if .... " 
~4...¥. .... .. 

Balling 

··········'.cf., .. ¥,. .... % 

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

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

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

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

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

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

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

Remarks : 



NoSTun. 

Times: 
.. fO.O..~ 

1-i~ ... . .':: 
. 7 .. la .... :: 

7-.":4.< ... 
.... & ... i.9. ... :: 

Brew No. 34 

Malt all in. T . Last " ..... .. / ... .... % 

Underlet on 1~o ; Steam ... /D . 

Finished mashing, T ... .. .JS.t.~1.~ · Water: Mash ........ .. .......... cf.#. ..... bbls. 
0 

Set taps; Heat .... .. /.s.-M,. .. >. Underlet .... . -,tJ ....... " 
Sparge · 1J1 • : Hop Sparge .. ../fl., ...... " 
" . . " 3,' Stnkmg Iieat .... /.{ ... ..... . Hop Sparge ........... ¥.:.... " 
"Initial Heat" ..... .. . Total .. c<_ .. $..'f:.... . " 

·,Into Kettle Loss Out Balling 

.. /4-f.,. .. . bbls. ../, ..... bbls .. .. /,~ bbls . .. ./&.JS-:. ... .. % 

Yeast ... ~.I . .A(..0.0.///.0..11., ff. Air 

Run to·storage ........... .............. ....... ~.<.J,·/4·; ......................... Balling ...... .:}..~...... % 

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

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

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

Apparent attenuation ....... . 

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

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

Real extract... 

Remarks: 



,1 
No. "' Tun$ lo . 

Times : 
. , •. Q.1!. .. . 

... ,!.,.'(? ..... .. 

... ,,.~ .... .. .. 

' -1 .. 1~ ....... .. 
. cf; .. ...... .. 

Brew No. 3 5 

D,t• ~ .27/4,-
Malt ...... /7,.S,() .. ..,.,,L,.l, ... < .•.• e....K,..e .. , ..... ... .......................... . 
Hops -;;~·'f ;ji:,t;·.JJ?~i~·;·~ .. . .lo.~ • ,,~ ... ..... ; ..... .2..J> . .1:?.T.ef!C ... P.; .... 1/...S:.. .~ . 

Started to mash t7ta} • ._. 1 First runs ....... /8,, . .3 % 

Malt all in, T . Last " ......... (). •.. '/. . % 
at/, • I 

Underlet on ~ O ; Steam ....... 9-....... . 
• 

Finished mashing, T ....... ..J.t:.b ... Water: Mash ...... ................ J,6'. .... bbls. 
11 

Set taps ; Heat ..... /b'.':.f ... 
Sparge ; Hop 

' "Striking Heat" ....... ./4".~ .... 

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

Into Kettle Loss 

....... /8..~ .bbls. ....... /7-....... bbls . 

Yeast .... &.w..LJ.7.&s.oLt) 

Out 

..... Jt.? .. bbls. 

Underlet 

Sparge 

HopSparge 

Total 

. ..... ~a ...... .. 

. ..IS:,S:. .... .. 

........ ...... " 

~~-:-: ..... " 

Balling 

. ...... // .. d.£ .. % 

Air 

Run to storage .................. .. .......... ...... C,./4/ ........................ Balling ... ..,?., .. 'l,........... % 

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

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

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

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

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

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

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

Remarks : 



No. {s, Ti.;n. 

Times: 
.. t.,.~.(L.::-

. l-. lo ..... . 

.]J..Q .... . 
) .. l .L .... 

.. 8,". Q.O . 

Hops .. .:u,::.rJ.:e..,,,. ;; .. 8..o .If. .. e~ .~l o.12. .... ft .~ .. 
, :.-ft; /s'Al.. ; JC(tsr _; 

Started to.mash J/.o1 ... 
Malt all in,,T, 

Underlet on ; Steam ..... 1 . .i. .. 
Finished mashing, T .. ..... /6'.t. .. . 

Set taps; Heat ..... /~$ .. .. 
0 

Sparge .LJ.l : Hop ISO 
0 

"Striking Heat". /!,.~J 

"Initial Hea:t'" ....... . 

Into Kettle Loss Out 

Brew No. 36 

First runs .. ../4.,3..... % 

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

Water: Mash .................... &.-0 ...... bbls. 

Underlet 

Sparge 

. .. .. 9,() ...... . " 

. ..16.0 ....... " 

Hop Sparge ......... ,3 ...... " 
Tot~l. :/..~4-...... " 

Balling 

. /&3 .... bbls. .. ../7 ..... bbls. . . /t, .. bbls . . ..... /,2 ... #.S. ....... % 

Yeast~-~./4a,ti~ 

Run to storage ....... .......... ..... ............ .... ~-4, ... . 
Air 

. ............. Balling ....... ;}., .~.. ... % 

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

Balling of wort 

Balling of beer 

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

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

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

Real extract ..... 

Remarks: 



No. 7 Tt!n. 

Times: 
.. /.-, .. 
... -1,.J.i ..... , 
... ..1,.a.~ ... .. . 
.... .7./:HL .. . 

) 

.... g:,.1.~ ..... 

Brew No. 37 

~Jk,l D,to 

Malt ....... 8.&5:.() ..... .Jk, .. l!...,R.,.~ ..... : ...................... ... .... .. :_. • -~ W ;4... 

Hops ··7;;!~~··;;~· .. K1~~/3.,.e.~4. .... o/. .. llJ. .A2 .. .. ............ -j ..... .. .. J.IJ.f>... . 

Started to mash 

Malt all in, T. 
• I 

Underlet on ff ; Steam ........ 1 ...... .. 

First runs 

Last " 

...... .L7A.fJ.. % 

.. .... ../,..0 ... % 

. 
Finished mashing, T .... ./.~:I. ........ . Water: Mash ..................... /.& ...... bbls . 

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

Sparge J:JJ2 : Hop ,~,. 
"Striking Heat" ....... /.l-.) .... . 

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

Into Kettle 

... /&!:/:: ..... bbls. 

..1lD. 
-3 

. 

Loss . ...... J., ....... bbls. 

Out 

.../.6 . .S:.. .. bbls. 

Underlet 

Sparge 

. ...... 9..D ...... " 

.... /,K..':}. .... " 

Hop Sparge ........... 3 ... . 

Total .... ~.:{.3. .... " 

Balling 

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

Air 

Run to storage ..................... ..... ... ..... 7-;(,;-.......................... Balling ...... .!/~·'-········· % 

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

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

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

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

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

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

Real extract .................................................................... , .............................. . 

Remarks: 



No. ~ TUJl. 

Times: 

··':·':;o .. 
... r-,./JJ... .. :: 
. ), . .1.lL.::. 

J,..J.£ ... :-.. 
.. ~,lo ·-

Brew No. 38 

........... ......................................... Date ..... ~.Jt/4/·~·· 
Malt ... ,_e&9.~.o .. JA.., .. e.J/.,.f!o. ........... ................................................ . 
Hops f;'/~-)~~.,/-,1';~ ~·i~13• il. e},,?f, ;JA /CJ..."'..c I i;l:. 

h--C... / 4 ;' Started to mash iJ:o" First runs ... ·-l'·'·S-5... % 

Malt all in, J.:. /,1,/3-lv'I 
. 

, 
Underlet on -yg- ; Steam ...... 'J.i .... . 
Finished mashing, 1: ..... ./.£'-.. 

Set taps;-Heat .. J.:i'?? .. 

Sparge .LltJ. 
/,51) 

: Hop 

"Striking I-Ieat" .. ..;.ir..i.~. 

"Initial He.J.t" .... l1/H,.Y. 

.LlJJ. 
.t 

Into Kettle Loss 

../$.8 ....... bbls. , .. ./c:f.: ...... bbls. 

Yeast ... /&,,wL<'l!.,,.{11.L,/J.,,-1 )J 
Run to storage ............. ........................... . 

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

Balling of wort ... 

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

Apparent attenuation 

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

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

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

Remarks: 

Last " . ..... /, .. / ....... % 

Water: Mash . .. 8i) ...... bbls. 

Underlet .... . !})) ...... " 

Sparge ... ./.6-:"iJ..... " 

Hop Sparge .......... :/.. ..... " 

Total ... ~~····· " 

Out Balling 

/£~< ... bbls. .. ...... /8, .. 3. ..... .. % 

Air 

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

. .... gals. 



No.3 T~n. 

Times: 
.. . t.,b~D. .. . 

..... j. .. ./..0 .... . 

.... 1,..~P. ... . 
.. 1J:.t ... . 

... 8,,.~b .... . 

Brew No. 39 

. _ .......... ....................... Date ....... z::..~ .. !£• 
Malt ..... 8.3..5 .. 0. ... .•.... . e.J/, .. e., ........................................... . 
Hops ... ~6.-:..J.3, . .e.~.y .... .,$.ll.a.P,,..:Y/.tJ./e , 11 ;.~-;J..?.~B.8~f,J ... ~.tC..~ ": 

• 
Started to mash 4/j1 First runs ..... /?, . .:;.... % 

Malt all in; T. Last " ...... /,.~..... % 
I 

Underlet on i • ; Steam ..... ..;.J.4 ... 
Finished mashing, T .... ../!?.6.~ ..... . Water: Mash .................. ... /g ..... bbls. 

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

Sparge /~ 7f • : Hop 

"Striking Heat" ................... . 

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

Into Kettle Loss 

.... /8..H-. ..... bbls. ....... ./.J ...... bbls . 

Yeast .. ~.L...3t:s .. ./;;..o.,a + ;J, 

Out 

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

Underlet 

Sparge 

HopSparge 

Total 

..... ...... " 

.. ./6:"/. ...... " 

......... f!l ...... " 

... £Sf ..... " 

Balling 

. .......... ./-<,,.:J ....... % 

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

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

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

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

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

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

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

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

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



Times: 
.J,ao .. 
.. t'lo ...... . 
.... 7.:.J.O ....... . 
.. 1'+.'5. .... . 
.. e,.~.O ...... . 

Brew No. 40 

Malt all in,.T, Last " ·······I.--:i. ... % 
.fiiJ} J'T' {cl, Underlet on 3,-0 ; Stea~ ... / . . ~~r· 

Finished mashing, T ..... ./5.., ..... . Water: Mash ........................ £:'.q ... bbls. 

Set taps; Heat.. . J'-/.1.. 
Sparge / ¢~ • : Hop 

"Striking Heat'' ...... ./;.'J .. ' ... . 

"Initial He.at" .................. . . 

· Into Kettle Loss 

.. /€ . .3. bbls. . ..... /f._ ...... bbls. 

Yeast .... ~£ .. 3& .. {;a~ h) 

Out 

./{'?f .bbls. 

Run to storage .................... :··············~···../Y,/4.,. ..... . 

Underlet . ........ iO. .... " 
Sparge .... ../~.~···" 
Hop Sparge ............. .. " 

Total _ ... J.4..~ .... " 

Balling 

. ..... .JJ.~ . .3 ......... % 

Air ............ ::==:-.................. . 
. ....... Balling ...... J: . .1/4..... % 

Quantity recorded in Cellar .......................... .. ...................... . . .. ············.,···•··••·······.·····························gals. 

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

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

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

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

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

Real extract ........ . 

Remarks: 



Times: 
.. & .. i.i..~ ..... . 
..7., . .Ltl ...... . 

.. J..'.l.1) ..... . 

. L .. J.( .... . 

. t>1c.o ..... . 

Bre.w No. 41 

Malt all in, T . Last " 1·3 s ...... ·······"··········· % ~· . Underlet on lh ; Stea~······..I.O. ...... . 

Finished mashing, T ... ./.~-::-'-.. .... Water: Mash .................... 8.-:0. ..... bbls. 

Set taps; Heat ...... J,.t'.°.~ .. ~. 

Sparge )~ : Hop 

"Striking Heat" ... ,/..~.~3 .. ... 

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

Into Kettle 

.... /8.-.3 ..... bbls. 

_J.20 
-.3 

Loss 

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

Out 

..... /6.£.bbls . 

Underlet 

Sparge 

HopSparge 

Total 

. ..... ~P. ..... . 

.. ../.~ ... " 

............ 3 .... " 
;;lo/ 

Balling 

.......... .1.3..,.:1. ...... % 

Air 

Run to storage ................................... f .... /.J .. /<i.'j························Balling ..... _J .... 3........ % 

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

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

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

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

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

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

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

Remarks : 



No. ' Tl,!Il. 

Times: 
.. t :,.'-/..S.. .. . 
... t,0.1< ... . 
.)J S. .... . 
.. J .. 3.o ... . 
.. 8, ... ../.S. ... . 

Brew No. 42 

, .. ~J./4,ui .............................. Date ........ ~._./3/iJ.~· 
Malt ..... 4S.&~.0 .... ~., .. e ... J/.. .. (1;/ .... : ......................................... . 
Hops .. .a'-6~.IJ~l?.~,...,Jµ,··~\·····5..IJ .. /i., .. e,., . .o . .1.3.o..Ol},_a.,,., .l.o.'2..w..: .. j ... ~K..1£.J,..~ .. 

;..,f: ; /'.)'"~ JC'4<;: . j fq . 
Started to .!Jlash ..IJwJ • First runs ... .. ./.l;:.-::-::-:: % 7.S 
Malt all in, T. 

Underlet on .i1.U 
~o 

Last " . ...... ../,.0. ... % 

; Steam ... ../D. 

Finished mashing, 'T . ..... h/t. .. . Water: Mash ........... _ .......... )& .... bbls . 

,. - . 
Set taps;·Heat .... /.o.f>. ..... . 

Sparge .L:2J : Hop 
/~ 

"Striking Heat" . ../[:;,-:.2... 

"Initial He.at." ..... 

• Into Kettle 

.. J&..t ... bbls. 

Loss 

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

Yeast ..... &.L-.3.7. ... 0.(~~-r J-) 

Ut1derlet ..... .Jl..D .... " 
Sparge . .. ...15..D. .... " 

Hop Sparge ........... #.'.:.. .. " 
Total - .!2.~.:i ..... " 

Out 

./b~.bbls . 

. . Balling 

.......... ../t.r.! . .7 ..... % 

Air 

Run to storage ......................... •······~'··~··t>./w .......................... Balling ....... .• . 3.. ... % 

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

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

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

Apparent attenua.tion ............ ................. ........ .. .......................... ................ . 

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

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

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

Remarks: 



No. 7 T1¥1. 

Times: 
.... &·, .t:.--:b. ... 

.... .7, .. (r:>. .•.•• 

.. J,.J:-.~ ..... . 

... .],.Jl. ... . 

.... &,.~ ..... . 

Brew No. 43 

(]L. D,to .:::r::......,_ /.¾ 
Malt ....... 8.B:,6-:'./) ... ...0.., .. e,.,,4._: .. a .. , .......................................... . 
H•"';~8:~'f/;71f;;J;·~'µ'7/,_~"·:tc:.3Q/2'.e~; .. :to.¼:. ... b1s.o • ~- . Started to mash 80 First runs ...... j/L.J.. % 

Malt all in, T. Last " ...... tJ..,.~.. % 

Underlet on 
I 

; Steam ... .J.-2 .......... . 

Finished mashing, T ...... I..)'.:°, .. '. ... . Water : Mash .................... 8./l ...... bbls. 
0 

Set taps; Heat ....... /..i°,!+. .. > 

Sparge 
LlJJ.. 
/'S',Q : Hop 

"Striking Heat" ..... /.S:-.3..~ ... 

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

Into Kettle Loss 

.. ._/8~ ..... bbls. . ...... /.~ ...... bbls. 

Out 

.... ./6..s.:'..bbls. 

Underlet 

Sparge 

...... 52.o ....... " 

.. ./~./{ ...... .. 

Hop Sparge ....... l:;f.: ....... " 

Total 

Balling 

. ....... /.3,.~.% 

Air 

Run to storage .................... ................ ..... -.2 .. ;',L / .................. Balling ........ ,3 .. ,./...... % 
. ~' 

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

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

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

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

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

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

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

Remarks: 



Times: 

.(,p:~.~~··· 
.... 

/ 
.. t.1..6. ...... .. 

.. lln ... ... . 
/ .8 .. 1.\ ......... 

Brew No. 44: 

-, z; ,;-:o JL . ei. e.T: 0
·" ,:z;;:.,_L¾, 

Hops .. ~.O ... ... j ... 4-S.f]..(],,..« .. Y..30 .. ... 3-... ... 'fi..£¥··:;/(!,f 
;s,S'; /6-A _; k-4(_,. 1 

Started .to mash First runs .. .. ./'J,./. .. % 

Malt all in, ,T .. Last " .. ... ... b.,-7-.. % 

Underlet on ; Steam ....... ?. ... i ..... 
Finished ma~hing, T .. " .... .I..S:.l.J,.:!./5'7-:, 

Set taps-: Heat .... /.£,¥,.~ . 

Water.: Mash ..... , ............. ./../:1:: ..... bbls. 

. .,. 
Sparge .£]J} : Hop 11) /4-:.5.- ,.. 

0 
"Stdking HE:at" ... ../~,3 ....... 

"Initial Heat:' ........ 

-Into Kettle Loss 

. ... /'/, .. .. .... bbls. 

Run tostorage ................... ....... ......... .. ~-7/tt1· 

Out 

./t..~ bbls . 

Underlet 

Sparge .. ../.o.~< .. " 
Hop Spatge ........... .... " 

Tot~l" . ...... " 

, . . Balling 

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

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

........ Balling ...... ,.,..,.7,......... % 

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

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

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

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

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

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

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

Remarks: 



Times: 
.. l dt.S. .. . 
.... t.o. .. <. ... . 
.... 1/.1.<. .... . 
.. ..J~.l.Q .... . 

I 
.. . &°,.LL .... 

Brew No. 45 

....... . .J/4J. ........................ Date, ....... :J.~ . .J.¾,·,: 
Ma1t ...... d,$S:{) ...... ..... (?J{..7£A ....................................... . 
Hops .. .. . IJ,}~f!:.7t::·:7l;'iJAl~~D:Ji$;··J···~·°-~··t·l'-R.,e.t .. ; .... ;,$..~-...~ .. l!:i-O 

0 

Started to mash .J.li:.~ First runs .. ../ J. , . .3... % 
)'f-

Malt all in, T . Last " .. .... ,>.., .. ')..... % 
.1JL! • 9. ..,_ I 

Underlet on 6'0 ; Steam...... .... .. . 

Finished mashing, T ... ../..S:Jr.~/S f • W~ter : Mash ...................... ./..1f .. bbls. 

• Set taps ; Heat .. . ..J.~:.':1-, .... 

Sparge : Hop 
0 

"Striking Heat" ..... J~:.l .... 

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

Into Kettle Loss 

.... /<f...3 ... bbls. ......... &. ...... bbls . 

Out 

. ./£.f;. .. bbls. 

Underlet 

Sparge 

.. .... ..... " 

.. /~:-:-..s.:'.': .. " 
Hop Sparge .... ........ ?(.... " 
Total .. ~.:r...~ .... " 

Balling 

. ........ /,,l..,.t..S:.. % 

Air 

Run to storage ............. ................... ...... ~,: ... :2.qq,····················Balling .. ,:).~./...... ...... % 

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

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

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

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

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

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

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

Remarks : 



No,._8 Tun. 

Times: 
.{;., .. ~D .. 

j.;J.0 .. . 

... f, .. 'l.O .. .. 
J .... ti-. .... 

.. ~,.Q.b.. 

Malt all in, .T. 

Underlet on 

Finished mashing,,T, ...... 1.0.,.~ . 
Set taps; Heat .. ../.~.'1,-. ... 

Sparge : Hop 

"Striking H.eat". ;.;J~ 

"Initial Heat!' 

Into Kettle Loss Out 

Brew No. 46 

First runs 

Last " 

Water: Mash .... , 

Underlet 

Sparge 

Hop Sparge 

Total 

.. .. /ft)..... % 

.. .. , .. t)r.t ..... % 

. ..... 7,cf: ... bbls. 

' ........ .ftc. .... " 

... /SI...." 

.......... H.. .... " 

..... 1.-tr...:1. .... " 

Balling 

. /i':.1 bbls. ... .J.'l. ..... bbls . ... _///,?..bbls . ....... .;:.!./.. ........ % 

Yeast . . (J...J_.){... "'f.J/;JA~ r )-,j Air . -
Run to .storage.. .. ....... .... J~ .. :Z.G /4; 
Quantity recorded in Cellar .. .. ......... gals. 

Balling of wort .. 

Balling of beer .... 

Apparent attenuation 

Alcohol ......... 

Real Attenuation 

Real extract ... 

Remarks: 



No.'f Tt!ll. 

Times: 
.. ... ~.g ..... . 

... ,.,.0..0 ...... . 

. ..lJO. ....... . 

.. J.3.P ....... . 

.. !id.~-:'.. .... . 

Brew No. 47 

........ S!l'.. .. ................................ Date ...... 

Malt .... B . .3~"':.0 ...... A .. , .. L:'4., ... cJi.i ........................................ . 
Hops .. ,;l.~ . .l.l(f!.~•1··..s.:t?./3.f .• ~/~.te,,.,::.,··8t;;.8..~r·f .~a..Jt:::.J.,--:. .......... . 

i.s J /~:4; lf"'a .J 
Started to mash ~<£ 
Malt all in, T. /~' 

.. 

t:'J/11 0 ' 
Underlet on ;J't' ; Steam .. ./0. ........... . 

First runs .... ./.tr,, .. O. % 

Last " . ...... µ.~ .... % 

Finished mashing, T .... ../f:i.L: ... Water: Mash .... ................ ~.b. ..... bbls . 
., 

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

Sparge J~I : Hop 
0 

"Striking Heat" ....... /.~-:'."3 .. . 

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

Into Kettle Loss 

... ./8J ...... bbls. ....... /., ..... bbls . 

Yeast ... ~.L~.J .. b.o .. ~.,.}.) 

Out 

. .. //¥. .. bbls. 

Underlet 

Sparge 

HopSparge 

Total 

·······&io. ...... " 
.. ..1642, .... " 
. .......... .,2 ..... .. 
... <..4.~/ ..... .. 

Balling 

. ...... .I.J.!.71-:. .......... % 

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

Run to storage ............. , ........................... .... ~J/4/·························Balling ........ :?.:/..£... % 

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

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

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

Apparent attenuation ........... .... ......... ...... : .................................................... . 

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

Real Attenuation ........................... .................... ... .... .... .... .. .............. , ............ . 

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

Remarks: 



No€ T4n. 

Times: 
.t .. 01> .... 
. 'l.10 .. 

. ..J, .. 2P .. 

.},.,l;o ... .. . 

. ~~~<) .. . 

....... ~. 
1l.~ e .. ,.1/. eu ... 

Malt all in ; 1:. 
, 

Underlet on 20 ; Steam .. /b. 
Finished mas)1ing; ,T .. "../~':,q-. 

" Set taps; Heat ..... / ~ ~-: ... 

Sparge 

" Striking Heat" .. ./.SJ 

"Initial Heat; ' ......... .. ... . 

Into Kettle 

/8'3 ..... bbls. 

• 
J1l. 

Loss 

Yeast ~.,,;{. "f-6{/ID.£ +- }j 

Out 

Brew No. 4$ 

First runs .. L'J.-.... % 

Last " . d .) ... .. % 

Water.: .Mash .. .,., 

Underlet 

Sparge 

. .. 6:t> ... ... bbls. 

/.~ts .... " 
Hop Sparge ........... ~ .... " 

Total . ··"-~~J. ...... " 

Balling 

/l"h .. bbls. , . ...... ../.8 .. J.~ ... .. % 

Air . 

Run to storage --- . . . J~ .. Jo/4, ... 
Quantity recorded in Cellar. . ..... .... gals. 

Balling of wort . 

Balling of beer ... 

Apparent attenuation ... 

Alcohol .... 

Real Attenuation 

Real extract. 

Remarks: 



Times: 
.... 7 . .1.0. ... . 

... 7 .. a.o .. .. .. 

.. .J.. .. i+o. .... . 
', , I ... ,~.~ .) ...... 

Malt all in, T. 

Underlet on 
~. ..:-' .:l l> ; Steam ....... j .. 2, ..... 

Brew No. 49 

Last " 

Finished mashing, T ......... l..~~.b .. • Water: Mash ................... 8..0 ...... bbls . 

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

Spa:rge : Hop . 
"Striking Heat" ....... /.6.-1 ..... 

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

Into Kettle 

.... /.£.3. .... bbls. 

..L1IJ. 
.3 

Loss 

....... .lf. ...... bbls. 

Out 

..... lb.¥ ... bbls . 

Underlet 

Sparge 

.. .... /}/). ....... " 

.... /'///.. ...... " 

Hop Sparge ......... 3 ....... " 
Total .11.S~ ...... .. " 

Balling 

. ....... /:3. .. 2 .. L .. % 

Air .... ..... ::-:::::-::-......................... . 

Run to storage ............................... .-;J.~~····~/4.; .. ·· ............................. Balling ... :-,.3.-. . .:J_.,...... % 

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

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

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

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

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

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

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

Remarks: 



No.' T<1n. 

Times: 
4-.-.1,./JL .. 

J, .'Av ... . 

. t.±.C> ... . 

.J,.s.:f.. 
8:,4, 

...:. · 

Brew No. 50 

..... 
Malt &BJ,.D ..J,L,.r! .. d/.{i~.• 

Hops~!~'~,?~;·: j~~o:(J.}~1~)oP.P .. \ 1 .. ./~tJ~ ..... . 
J '!(/Vil. ' ''-.IIC- - i I"JlA f • , 

Started to mash t:.g ° First runs . % 

Malt all in, T. 

Underlet on ~.' ; Steam ... 'J./4 .. 
Finished mashing; ,T_ . .lr(b 

Set taps; .Heat .... ../6l.c-h1 _,, 

Sparge : Hop 

"Striking Heat" .. .1;.{J • 

"Initial Heat" 

· jnto Kettle 

/8~ ...... bbls. 

.1lJ. 

Loss 

Last " . / ,/.':>':.... % 

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

Out 

_/{8, bbls. 

Underlet .... !UL ... " 
Sparge 

Hop Sparge ....... . : .. ..... " 

Total . i,.i'J. ..... " 

Balling 

./8.-!f ........ % 

Air Yeast ~Lot.{, {110.PJ,, -r)) 
Run tu stocage .. . f<!J .3. l, % 

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

Balling of wort ... 

Balling of beer ... 

Apparent attenuation. 

Alcohol .. 

Real Attenuation 

Real extract ... 

Remarks: 



No. 2_Tiµ1. 

Times: 
.} .. u, .. . 
... 7,.?.JL ... . 

.. .i.• .. ~.C?. .. ... . 
" -... t,.S.'}.. ...•..• 

Brew No. 51 

Malt all in, T. Last " .. .... :L:l ..... % . 
Underlet on ~: ; Steam ....... 9.11 ..... . 

9 

Finished mashing, T .... .. .. L.~, ..... Water : Mash .......... ... ...... 8 " ........ bbls. 
• 

Set taps; Heat.. ... /6.Y.:-..... 
, 

Sparge /JZ : Hop 

"Striking Heat" ... .. .. ./.S'.l.~. 

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

Into Kettle 

.... /.8:.,< .... bbls. 

LZII 

Loss 

....... / i. ....... bbls . 

Yeast ... &...J.~ .~ .. (11.tJ . .JL r- ")--J 

Out 

.. .../.6.,3. ... bbls. 

Underlet 

Sparge 

Hop Sparge 

Total 

..... /i).,() ....... " 

. ./~., ....... " 

......... 3. ....... " 
... .. ... .. 

Balling 

.. ...... ..13.., .. ..... % 

Air ........ = ................ .. ........... . 
•,, Run to storage ...... .. ............................ .... ¥,,/4;-... • ............................ Balling ..... ~.,.!l. .. ....... % 

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

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

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

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

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

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

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

Remarks : 



No.JT.un. 

Times: 
.. J,.10 .... . 
. ].1Q ... . 
.. .tr.': .. 0. ... . 

/ .. °/4.A-.'L ... . 

.. &:!.~O. .. .. 

Malt all in, T. 
I , 

Underlet on ; Steam .... 9."i ... 
Finished mashing, T ..... ./-6 6. 

Set taps; Heat .... . /.~b.~.0 
. 

Sparge .Ll/J. 
l¥t : Hop 

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

· · ... Into Kettle Loss 

. /d2 . .... bbls. ..... ../2. ....... bbls .. 

Yeast ... .. b/.oJt-1.:)J 
Run to storage .:]'71 -tr/4( 
Quantity recorded in Cellar ...... 

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

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

Apparent attenuation 

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

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

Real extract ... 

Remarks: 

Brew No. 52 

Last " 

Water: Mash .................... ~<, ...... bbls. 

Out 

.../i3 .... bbls . 

Underlet 

Sparge 

.. ..... §,.0 ....... " 

..... 1>.1.i ..... " 
Hop Sparge ............ 3..... " 
Tot.al 

Balling 

........ /tJ,. &£ ... % 

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

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



Times: 
.. '-'3a.~ 

·6--··~······ 
. .7,./J.P ....... . 

,,, ... 7,.H ........ . 
. .a,:,.o.o. ...... . 

Brew No. 53 

Malt all in, T . Last " .... /;..3 ..... .. % 
., ,I ' 

Underlet on ..sRj-f ; Steam ........ 9.I. .. . 
Finished mashing, T ....... .. b.":, ... . Water : Mash ........ .. ........ ,5 .. ...... bbls. 

• Set taps; Heat ........ .t.rJ.::-:/i·1,e 

Sparge .L2t> • · Hop ...1){J • 
I~ . -!>-

"Striking Heat" ..... ,.1.,S.7J.'. ... 

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

Into Kettle Loss 

. .../e.:z, ...... bbls. . ....... 1./ ....... bbls. 

Out 

.... /, .. 3 .... bbls. 

Underlet 

Sparge 

. .. ..ll..O. ......... u 

. ...!.,~ ........ " 
Hop Sparge ......... ...... . . 

Total ... l .§... ..... " 

Balling 

••······../J. •.. .. % 

Air 

Run to storage ...................................... .... .g/n·······························Balling ....... ,3 ... ./....... % 

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

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

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

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

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

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

Real extract ............ ... ....... .... ........ .. .............. .. ................ -s••···························· 

Remarks : 



Times: 
.... ,/, .. d.$~"::"' 

.] .. 2::{ .. 
.1.h~ ... . 
. l:. f t! . ... . 

. P.'.J.[. 

Malt .. .Y. .. !..5..1 ... .... C-.~ ..... C-?:::. .................... . 

Startl;!d .to :mash 

Malt all in,-cT. 

Underlet on ; Steam . . .'1. .'. 
2o 

Finished mashing,c'L /[(. .. ... 

Set taps.; Heat 

Sparge : Hop 
0 

"Striking Hea.t" .. ../S'.J.. 

"Initial Heat:' ..... . ... ... . 

·Into Kettle Loss 

. ./..<f.j_ ..... bbls. .. ./8. ........ bbls. 

Yeast .... ~Lf.:'i{.110..JIJ. t 
Run tG storage... .. ... ...... .. . . ... ::f'~ . .ID.I-if 

Quantity recorded in Cellar 

Balling of wort . 

Balling of beer 

Apparent attenuation 

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

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

Real extract 

Remarks: 

Brew No. 5 4 

.. ..... Date .... ... ? .. -!,/.f.'1.!. ... ,. 

Last. " 

Water:. Mash ... , ... ............. fq ....... bbls . 

Out 

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

Underlet ....... 2..0. .... ... " 
Sparge ../. . .'f . .7.. ...... " 

Hop Sparge ......... '± ..... . 
Total 

Balling 

. .......... /J..~ ........ % 

Air 

......... Balling ....... 2.,.8..... % 

. . . ':-.... ': .. • ,•_• .-..... -~, ...... :' ...... .. ........... gals . 



No. {, T\!n. 

Times: 
.. z..~ .. . 
.l...ie .. :.'. ... 

.7..J.'!. .... '.: .. 

.1. ... 1-/.s.··. 
X. ... J..~ .. :.' ... 

Malt all in, T. 

Underlet on 2 /C! 0 

; Steam ..... '.1. .. ... .. 
2o 

Brew No. 55 

Last " ······./,D .... % 

Finished mashing, T .. Jt: . .l..~ ... Water: Mash .................... .l.q ....... bbls. 

Set taps; Heat ......... ../.i.S.-0 

/ 7 " Sparge --" : Hop 
l'-t-, 

"Striking Heat" . ../{)' ... .... 

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

Into Kettle Loss 

.. ./T..J. ....... bbls. ...... ./8. ....... bbls. 

Out 

. ..... /.,.~'.°'.:bbls . 

Underlet 

Sparge 

Hop Sparge 

Total 

Air 

... ..!.~ ... 7. .... " 

············!f:-.·· .. 

.... ..... .. 

Balling 

Run to storage ....................................... 4 ... ///4;-··r ......................... Balling ......... ~ , .. ::=.... % 

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

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

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

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

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

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

Real extract ..................................................................... " ............................ . 

Remarks: 



No. 7 T~n. 

Times: / .. ,.~< 
.J'.'J,.{ ... 

/ .. }, .. 3.S .... . 

],.~V .. .. 
.8.,3::/ 

Malt all in,: T: .. 

Underlet on ~• ; Steam ..... '/.~.: ... 

Finished ma.shing,T, .... / ~ ... 

Set taps.;. Heat... /s.t.~l>~l 

Sparge l.lL 
/'Rf, : Hop 

"Striking Heat" ... ..l:::..J/.~ .. 

"Initial Heat:• .. 

.. _ Into Kettle 

. /&,3 . ..... bbls. 

..12.R ._g 

Loss 

.... ./.8 ......... bbls ... · 

Yeast .. ,<k.w.. £.-5.l .(1/.0 ,,tJ,,+ )} 

Brew No. 5.6 

First runs . .. ... /., •. y... ... % 

Last . " .. ..),.~...... % 

Water: Mash 

Underlet 

Sparge 

.. .... d" . ..t ..... bbls. 

.... ~ll... ... " 

.. ./.~-~<--" 

Out 

/U ..... bbls . 

Hop Sparge ........... $. .... . 

Total .... ~$.0 ... " 

. Balling 

......... ./,3.,b~ ...... % 

Air 

Run tq storage......... .. ..... ;J'~ .. ..l.~/4, ..... Balling ........ ~ . 'f.. % 

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

Balling of wort ... 

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

Apparent attenuation 

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

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

Real extract ...... 

Remarks: 



1 , : Brew No. 57 

No. /Tl.!n. - ............ , ...... Qfv, .................................. Date ......... .... ~./4;"' 
Malt ..... 8 .6.5..0 ... ..,/4., ...... e . .l/.,. !..,................................................... (7 
Hops ... J.~.8B_J;:, ... j ·• ... -?tJ./S .... e.-!J .. Y .. 3.D .. /J..,.e<.J:.: ...... -j- .... fJO. .~ C .;. .... ~: .... /.4":..0 .. ......... .. 

Times: / .S.$' J /S JI j K.,/,/-8" • j 3,k/;.; 
..... 7 ... ,0 .... ::-
.... t .i .t:t .... .. 

... L':I:.~ ... .. 

.... l~'i'. .. .. 

.... ls. I :'f_Q .... . 

Started to mash 

Malt all in, T . 

Underlet on it· ; Steam ..... ?. .. '. ......... 

First runs 

Last " 

... t/0.~0 .. % 

.. ..... /,/. ..... % 

, 
Finished mashing, T .......... I..~~ .. Water: Mash .................. lf::/. ...... bbls. 

, 
Set taps ; Heat ....... .... 

m· Sparge /¥~ : Hop 

"Striking Heat" ................... . 

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

Into Kettle 

..... /~.,3 .... bbls. 

JD 
'-I-

Loss 

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

Out 

.... ./i..s:::'bbls. 

Underlet 

Sparge 

HopSparge 

Total 

..... 8() ........ " 

../-(./.~--:. .... " 

........ :¢.:.:...... " 

.J . .$1. ..... .. " 

Balling 

.. ...... .,1.3,.,.r.-. ....... % 

Air ........ --:-= ........................... .. 
----.: 

Run to storage .......... ............................. V.~ .... /1f./,;1 ............ ... ........... ... Balling ........ .2.., .. ~..... % 

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

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

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

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

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

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

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

Remarks : 



Brew No. 58 

Malt ..... 88,-6-:-..o.~ .... /L/(.e,.'. ............. . 
............................. .... . ... Date ..... ... ;;/~ .. ,-7/;;-;--' 

Times: 

Hops .~IJ . .(1,(2 .r. .; .... JDiJ. e.'.A. ... Y. .. ,3() ./4,, .. els 
/S g j />A/ J ~: j Jpl.-fA- j 

J J6.L.,,,.-;.14 ,.Y!~.lli?..'h. .... 
7,D. .O~ Starte.d to mash J/£. • First i:uns . ./~.-3 .. % 

.. .. /,.,!.f,, .. % . 7, :J..O. .. . . 

7,l.P .... . 

} r..!+.f>:. .. 

... &:'.31! ..... 

Malt all in,:T . . 
I 

U nderlet on 
.J_ 

; Steam ... .. "f,. ... 

Finished mashing, T ... ... .l r..t -:.'.t '>":!f . 
Set taps; Heat .. .. /-:..4. .. 

Sparge J.:lll : Hop /'f---s-' 
"Striking Heat" . ./.;_~ • .. 

"Initial Heat'..' 

.... Into Kettle 

../83 .. bbls. 

Loss 

. ...... /8.. ...... bbls .. · 

Yeast ... ~k~,l,lt1.rt.~ ..- }-) 

Last " 

Water:.Mash ........... 8'~ ...... bbls . 

Out 

/4'£ bbls. 

Underlet . ........ .. lL ... " 

Sparge 

Hop Spar.ge ........ , .... 1,-f. ... " 

Total. ... ,2~ ..... " 

.. Balling 

. .... /B., .. -!f= ........ % 

Air .......... , .... , ..... ... ................... . 

Run to storage,.......... . ..... 4 . .1~;~ ... . ....... Balling ....... :?.~ ... 'f... ... .. % 

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

Balling of wort ..... 

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

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

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

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

Real extract 

Remarks: 



I, f No. T1_!n.S 
7o 

Times: 
... &,.,.~S.. .. 
.. . c., .. ~s:. .. 
... &,..:.if.( .. 

... ),LO ..... . 

.... .].d:n/... 

Brew No. 59 

. ......... rDat< ~,4,. 
Malt ..... 1.J..s..a....Lt.. ..... e. . .. &L......... .. ........ ........... ..... ....... ..... c7 
Hops ··;f!-':/f;~-::12:·JK:~f·';·~·y··~Q .. .... '.5 ... 1~.B .. ,~.}q~··················· 

Started to mash lfL • First runs ..... /d,.c'J.. % 

Malt all in, T. Last " ...... /,....t,.... % 
o I 

Underlet on :lJ:' ; Steam ....... . ....... . 

Finished mashing, T ...... ./.~/, .. --;/.~« Water: Mash ................. ./.t ......... bbls . 

Set taps ; Heat ....... l.i\~.6~.~ 

Sparge -/# : Hop 
0 

"Striking Heat" ..... /.~J. ...... 

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

Into Kettle Loss 

.. ../8.~ .... bbls. . .... ../., ...... bbls. 

Yeast ... C¥!.-L•,...{IS::O../.i,,) 

Out 

.. . ./.6¼.bbls. 

Underlet 

Sparge 

. ... ft.(). ......... " 

./S./ ......... " 
Hop Sparge ...... 6~ ........ " 

Total .~$.~ ........ " 

Balling 

. ....... .1:;. ... 0 ......... % 

Air 

Run to storage ........................................... ~······'··'7-•/4.1 ..................... Balling ..... ,<.~.ti~ % 

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

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

Balling of beer ............................................................ «••····· .. . ··· ............... .... .. 

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

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

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

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

Remarks: 



No.J}Tl.!_Il. 

Times: 
(, .. ':f(~ 

.. Z .. °:.7 ,, 

.1.n .. 

.LJ.P. . .':. 
t1.<:'.. 

I 

Brew No. 60 

......... {2£_ ................. : .. Date ......... J-;f;···¾·~·. 
Malt .. .Y..'ff .S.t:1 .. .... (, .. fl. . .. r:;,c; ... 

Hops .~.~~,.e..7:~···-) .. ..l.~.B e,, .. ~,J().g~l. ). .. . t ./S.tfl.u-.:.. .tf..?..l.i':€.) ... ....... ······· 
/55 i IS-'/"!; /-1. r'1 5 ; Jpi. /7/1. 

Started to mash / > z · 
'6'°'-j 

Malt all in, T . . 

Underlet on ; Steam ... f.. 
Finished mashing, T,jC?.~ .. -.1.a· 

Set taps;·Heat . ../..5...C~c.: 

Sparge : Hop 

"Striking Heat" .. ..!CJ.~ ... 

"Initial Heat''. 

Into Kettle Loss Out 

First runs .. ./,,.tJj.' % 

Last " .... /, . .3. .... % 

Water: Mash . ... l.':i ....... bbls. 

, ·) Underlet 

Sparge .. .!...'! . .!. ...... . 

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

Total .... ,,'/9/. ..... " 

Balling 

J'[] ...... bbls. . ...... /cf ....... bbls. . /6.'.!» .: .... bbls. .... ..JS.¥, .... ... % 

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

............ Balling .... .. J./!..!r.... % 

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

Balling of wort 

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

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

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

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

Real extract 

Remarks: 



No:.f,Tun. 

Times: 
.. f.. , .. 'i.[~.,,., 

. .Z .. <?. •• •.•• :: 

.. .?:.!... .. f:: ... . 

... l.2 .. 7. ... . 

. .F..,..!l .. . 

i .. 

Brew No. 61 

M,tt .2..1£ £ .. •..... C ... ;.,.·.:~~:~ •••••••........ D,to ....... ~/¼;• 
Hops ..... ~ti..B..,.e,.r. .... ; .... .. 5:D./]._f.~ ... ~.d.Q./l- ,e . .')-:.,,, .. I .P..£-. .j ... .l.P.{J. ... e . .J.::t:.J.1{..e-...~ 

I S-S. ; /IJ r-T ,; I<- rr . S. 

Started to mash 1<;:'Cf_ First runs ...... /&,.4,. % 

Malt all in, T . 

Underlet on 
~ G / 

; Steam .. ::: .. Z. ........ . 
'.;/ 0 

Last " ....... ./,.1 ..... % 

Finished mashing, T .. /A.--::f..~ .... 

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

Water : Mash ..................... .f..2. ..... bbls. , 

Underlet 

Sparge I..-£ ; Hop 17 0 41C, G 
I 0'-5 

Sparge ./. .. ':f..fl.~ ..... " 

"Striking Heat" .... b :i .. .... Hop Sparge ........ . .. ... " 

" Initial Heat" .. ........... .. .... . Total ..J:efi ........ " 

Into Kettle Loss Out Balling 

..... J. .. r.-.J .... bbls. ... ... ../-5 ...... bbls. ... ./b..s::'.'bbls . . ...... /..~.,.c.. .. .. % 

Air 

Run to storage .. .. ... ... ... ... ............ .. .' ... .. .. ... ... .. /1/1, .......................... .... Balling .. .. ./2.!./........... % 

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

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

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

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

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

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

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

Remarks : .. 



Times: 
... t.,.Lf.C~ Started to n1ash 

Malt all in, T . 

J£C • 
't 'I 

I 
Underlet on J..i!:..: 

!1.0 
; Steam .... 3.': .. 

Finished mashing,T ... IL/,. 

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

Sparge .Ll,;;;. : Hop 
l'-IY 

"Striking Heat" . ../~.~( 

"Initial Hellt" .... . 

Into Kettle 

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

Loss 

../6.": ..... bbls. 

Yeast .... f) 

Brew No. 62 

Last " .. ..... h.S::.. % 

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

Out 

. ../t.,!).":. .. bbls . 

Underlet 

Sparge 

. ....... . -?.-.. . <:c .. .. 

.... .l..':1. .. .. ... 
Hop Sparge ....... ..... ~. .. " 

Total .... .... 
Balling 

········./,J.,~ ....... % 

Air 

Run to storage ... .... ... .... ....... .. ........ .... ..... .. :, .. . ..£~···'¼······· ......... Balling .... , .. i ... . , ... . .. % 

Quantity recorded in Cellar .. 

Balling of wort 

Balling of beer. 

Apparent attenuation 

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

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

Real extract .... 

Remarks : , 

.. ....... , ... .. . _. .. ... .. ........... ....... ... gals. 



No. I, Tt!n. 

Times: 
[:L.'1.C..~ Started to mash ~v 

¥2.. 
Malt all in, T . 

.2...t.t • I Underlet on ; Steam ..... ?.. ........... . 
:i.. <i 

Brew No. 63 

First runs ..... .:f /.).! .. ().. % 

Last " ...... . .J. .. ¥... % 

Finished mashing, T ... ../L.~ ... .. Water: Mash .................... .7..2 ...... bbls. 

Set taps; Heat .... J£C~ .... 
/°"1,;; Sparge : Hop 
1 Lf s 0 . 

"Striking Heat" ....... ..t.ll .. . 

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

Into Kettle 

.. .!..f .1..~ .... bbls. 

Loss 

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

Out 

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

Underlet 

Sparge 

HopSparge 

Total 

. ..... 2. l?~ ....... '' 

....... '-/: .. " 

... ...... .. 

Balling 

. ....... ./.&..:.3 .. S:::: % 

Air 

Run to storage ........................................... :.'.&'j····li'.~1,,. ...................... Balling ...... d .. /........ % 

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

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

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

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

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

Real Attenuation ..................................................................... ........ ............... · 

Real extrac~ ...................... ...................................... .. .............. ... ............. ... .... . 

Remarks : .. 



Times: 
.. C.,,Ji5~ ... .' 

... ?,: .. ~.{~ ... . 

. ..?, .. ,.{ .... . 

.... t~l ... . 

... i..:. l .. l .... . 

Brew No. 64 

. ········~ ···/~/ ................................ Date ...... H ./~~.L.t.'f.l .. . 
Malt .. .1. .. ] .Lf!. ... ..... C.: .. . !.>.'., .. ~: ................................................. . 
Hops .. .25:_ll. .t.'. . .2 ·j·~":611 e ..... ·~ .J.o..lJ. .. e ... 2; ... 1.0.I~+& c, .: ••. ·i···,J,~~g .. e.,.2: ....... ... '.'±:.• .. .. 

}JS.: / 0 /91 , j K, M,S. 
J.£.!J.' . Started to.n1ash _ Fjrst runs ... ../'/, .. cf... % 

Malt all in,J', 

Underlet on 

76 

,l/t,J"' I 
-- ; Steam .... .7.. ....... . 
2o 

Last " . ..... {:>_,B. .... % 

Finished m.ashing, T_ .. .1.$."~ .. L~ ..... Water: Mash .. ................. 7.f. .... 'obls. 

. Set taps; Jieat .................. . . .,. . '""" Sparge . U.:... : Hop u..::;.. 
14'1 

"Striking H<eat" ..... LS~':f. .. 1 

"Initial H~at", ................. .. 

Into Kettle Loss 

.. .J.rJ .... bbls. .. /fr. ....... bbls. 

y east ... ~.L.. ,.o./41.oJ,J, -1-)) 

Out ,, 
I&\ ... bbls. 

Underlet 

S,pa,rge 

Hop Spa,rge 

Total 

. .... l .Q. ....... .. 

.l...':f..o/........ " 

... I~~/... .... 

Balling 

. ......... /,<., .. 7 .......... % 

Air 

Run to storage .......................... ............... ,;i::::.e, ..... :/.3./ .. 
' . \.(! /'11 . ............. Balling ........... ~4 •• :/..... % 

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

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

Balling of beer. 

Apparent attenua~jqn ................ ........................................................ . 

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

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

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

Remarks: < 



No. / T\!.n. 

Times: ... ".<.~ .... . 
.... V.-l ..... . 
. ..J,..2 .. 3 ..... . 
... ] . . .... . 

. . 8:',flo. ..... . 

Brew No. 65 

.................. ..................................... .... Date ........... -Z:f ... l../,-/4,r 
Malt ..... <t,a,b"'.""0 .... .-/,L ..... e .. 4..Ci. .............................................. . 
Hops,- .. &.4'.f..~ ..... :1 .. fl..l-?., . .f..!., .... Y..J.o ... 8.C:,, .. J.-... j-···/.~.~.~ ... lt.~.~.l$. .. f. .. 7, ... ~!...S-/J 

/S ~; -;,~.Al j K {/.<;'. _; a.1(-8. 
,A~ 

Started to mash ii!' First runs .. . ./..<J. .. 3.. % 

Malt all in, T. Last " 
• , I 

Underlet on 1' ; Steam ...... 8.--;: .... . 
Finished mashing, T ...... .1.s':l..~ .. . Water: Mash ..................... 0-.-X ... bbls. 

Set taps; Heat ...... ./. .. ~'.':~ .. • 

Sparge ,Z~ • : Hop 
• .:.I.JJ 

' "Striking Heat" ....... f.>.:'I.. ... . 

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

Into Kettle Loss 

.. _/8'...l ..... bbls. ..... /4' ........ bbls . 

Out 

.. ./../~bbls. 

Underlet 

Sparge 

Hop Sparge 

Total 

. ...... a .. o. ...... .. 

.. ./~~···" 

............ a ..... .. 
-<..//...9. ...... .. 

Balling 

·······/d, .. .... .. . % 

Air 

Run to storage ....... .................. : ........ '..~~··f~/4,···································Balling ..... .?.r .. {5........ % 

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

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

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

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

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

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

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

Remarks : 



Times: 
.J •. ,S.D ... 

.. )i/0 ....... . 

.... i..a.o. ..... . 

... },.!.>.S.. ... . 

... a ... ....... . 

Brew No. 66 

, . . . .. ~J.k.J ... .................... Date ....... ~:./7/4/·· 
Malt ... .R.~$:0 ... .. (J-A( ... d., .................................................. . 
Hops .~ .. 11..e.;..,.; ... ,$.l)./!,.f._, •. Jlfle.,.; 1 ,.,.JIIJ..e.) .. -j···,2.::,":'_/1 .. e.2., ......... . 

1~.E: )l~J{ j f.,(/.g' . J 
Started to ma,:h l{f First runs ..... A:!.-.d... % 

Malt all in, T .. 

Underlet on • 

Finished mashing,'f. 

, 
; Steam .... ...... 8 ..... . 

S H '-¥-• et taps; eat ....... /S, ........ . 

Sparge "!/ : Hop 
' ..CZ., ., 

''Striking. Heat'' ...... / ~., .. • .. . 

Into Kettle Loss 

.. //i.3 ..... bbls. . .... /!:' ...... bbls. 

Last " ·······l..d~ ...... % 

Water: Mash ....................... 19'.'0. .... bbls. 

Out 

. //,s;:_ .. bbls . 

Underlet 

Sparge 

........ ~.1l ..... .. 
.. ../~-::'. .. " 

Hop Sparge ........... . 3.... .. " 

Total ... J9.B ..... " 

:. Balling 

........ /.,2 ..... , ... .... % 

Air 

........ Balling ....... :/!..,./.~... % 

Quantity recorded in Cellar .................................................. . . ··················•···········:··························gals. 

Balling of wort 

Balling of beer 

Apparent attenuatiqn .................. . 

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

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

Real extract ..... 

Remarks: 



No . .3 T~n. 

Times: 
.... t.,S.Q..~ 

Brew No. 67 

~- Dato~·¾' 
Malt ...... d.o!i.o-::o. .. ...1£. .... l?..d/. ... a, ........... J .................................... . 

Hops~~~;/.j;;); .. >J/!A~~~.3~1-.. e. .. ) ..... ; . ./.6.?.e_..· ... ~o../4.t.,.J.. ... ~.I..~-:~ .. 

Started to mash -::tt.. · ·. First runs ..... /.?,,~.... % 

Malt all in, T. 

Underlet on 
. / 'ff' ; Steam ..... 9. .......... . 

Last " 

Finished mashing, T ...... .1.>.'.".es'..: ... 

• 
Water: Mash .................... a . .!f.. .... bbls . 

Set taps ; Heat.. .... /)':".« .... > 
Sparge 

l 

t.lL : Hop 
l~.3 

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

Into Kettle 

.. ./-8.~ ..... bbls. 

£m 
.3 

Loss 

...... #,A!..bbls. 

Out 

. ./&.,~=.bbls. 

Underlet 

Sparge 

. ...... #. .. 0 ...... .. 

.. ./.~.J ...... " 
Hop Sparge ........... :1. ..... " 

Total l.~ ..... " 

Balling 

.. .... /.1.., .. ¥, ........... % 

Air 

Run to storage .............................................. .... i¾; ........................... Balling ....... :/..!.~....... % 

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

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

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

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

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

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

Real extract .................................................... .......... ...... -/ .. ...... .. ................... . 

Remarks: 

.l 



No.+,Tun. 

Times : 
... . ,'1,.1/.!, .. ,'-_:."'· 

.. ] ,.{I.I .. '.'. 

. .1..l'i. .. :: .. 

.1 ... 7.L.::. 

.... L.!r.::. 

Brew No. 68 

First :runs . ...... J8,,.J.. % 

Malt all in,.'.I', Last " ........ /,,7.... % 

U nderlet on 2..i.'1. 0 
; Steam .... .?./ .. 

:lo 

Finished mashing, T .. ../S.-::-f .. :, Water: Mash ................. /...f..~ ....... bbls . 

Set taps; Heat ... /[Lf...~ .. 

Sparge 1.2!..: ;Hop 
/7"1 

"Striking Heat" .. ./.5~1..~ .... 

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

Into Kettle 

.. . /f 3. ...... bbls. 

Loss 

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

Yeast .. ~.£. .. l~(I/J.L/., f "?-) 

Out 

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

Run to storage ............. .. .. .... ... . ' .... .... ... ..... . .. ~,4r···· .. ·· 
Quantity recorded in Cellar ......... .......... .............. ............ .. ....... .. 

Balling of wort 

Balling of beer. 

Apparent attenuation .. 

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

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

Real extract. 

Remarks : 
J 

Underlet :i. 0 

Spru:ge .. .!..? .. 7- ....... " 

Hop Spatge .......... 3. ...... " 

Total .J,./f:!!,...... " 

Balling 

. ..... .. .J.3.~.'f.. ...... % 

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

..... Balling ...... .. :l ... <J, ....... % 

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



No. 5'ru,_n. 

Times: 
.. .7.J..Lf. ..... . 

..7, ... 1.':i .. .. 

.. I ... 1-J. .. .... . 

.. I . .f...7 .... . 
J ..... Yi ... .. 

Brew No. 69 

.. J - 7 J,k,(. D,t< Ji/4' 
Malt ..... Y,. .... :i .. e ... .dl.!r.a .. C ..... ?.a.,. ...................................................... . 
Hops .... 2..s../J., .. C:. ••. P. .. .. , .. ?.::-~./l. .. <:c ........ l?../~ ... ; ... 3.P. .. 0..• .. <;.: .... 1. ... : .. ?.{: .. t . .<, .. 'J?. .... . ./.i~ .. ... . 

Js-s · 1~r-i · 1-<.J'f.5 ' 

Started to mash 11-' ~'( 1 
First runs ........ /9..4 % 

I ~" '/.., 

Malt all in, T . 

Underlet on liL' y I ; Stearn ............ '.:: .... . .,_., 

Last. " . .... .. ../: .. % 

Finished mashing, T .... U:-t ... "'." ...... 

Set taps; Heat .... ~./~ ''i • 

Sparge L2::.. ' : Hop 

Water: Mash .................. ./.Y.P..~1.bbls. 

I 'fLf \ 

"Striking Heat" . .!..C'C ..... 

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

Into Kettle Loss 

.. ./.~ ...... bbls. ......... /'l ...... bbls . 

Out 

.... //¥. .. bbls. 

Underlet 

Sparge 

HopSparge 

Total 

. ..... .. i.e .... .. '' 

.. ........ ..... " 

.21.r;. ...... " 

Balling 

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

Air ............. ./. .. ...................... . 

Run to storage .......... .... .... .. ............................ ~·····~%··················· ..... Balling ..... ~, .. 0..5-::: % 

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

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

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

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

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

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

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

Remarks : 
f 



Times: 
.L/1.[.-:':.:"'· 
... LR.A ... ::. 

.. L .. U ... :: .. 

.. .7.:..) ... 1. .. :: 

.... O..: .. !i-/. .. : .. 

Malt all in,,1.'.. -

Underlet on 

Finished mashing, T .. ./6.~.7.~ . 

Sparge lli · : Hop 
/tf]'• 

"Striking H'<at" . ../(.C~ .. .. 

"Initial He~f' ..... . 

Into Kettle 

.. HJ ....... bbls. 

Loss 

....... /e ...... bbls. 

Yeast ... .l~ .. .Y.f.., .. ....... [/(qJtJ T -;t) 

Brew No. 70 

.. ....... k~ .. % 

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

Out 

/IC .. bbls . 

Underlet 

Sparge 

Hop Sparge 

Total 

. .... l.t?. ......... " 

. .lf.f.$.: ..... " 

. ......... ..... '' 

... J.r.t. ..... " 
Balling 

.. ........ /.'3 ... $4. .... % 

Air 

Run to storage ................................... ... u, ... J.¼,·; ......................... Balling ......... ,t.3 ... 5.... % 

Quantity recorded in Cellar ... 

Balling of wort ....... 

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

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

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

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

Real extract .... 

Remarks: 
f 

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



No.1T~n. 

Times : 
. .f....H.L .. . 

. ..7.: . .9. .. 9.. ... . 

..7.-. ..!.'1 ..... . 

.. l . ..J..!t. ... . 

... '¥..:.!..t ... . 

Brew No. 71 

_ C ·;,,~ o..,<i.,,/ ......................... D,te ..... '%.,t,r,,(;7 , .. 

Malt ..... 'ff.J.:?./7. ..... .•............. .. .... . , ... fif::: .............................................. . 
Hops ... .2..s../J.. .. c;., .. 'J., .. , .... . ?.<?./L.~, .. , ..... /<?./~ ...... ::!.dLr. .... P., .. ,.Z.).~ .. 1., ... 1 ... ":..(f."?.'!:. ........ . 

/s,~S / ;o~. . r:. 1'f. .s. I I , 
I 

Started to mash Lift..~ J Y First runs ...... /!,..~. % 

Malt all in, T . Last " ....... /.,,a.. % 

Underlet on 7 I ; Steam ...... ............. . 

Finished mashing, T .. ..!.£.t. .. :l.}:.7 

Set taps ; Heat .. ../.$..~.5 .. -::.".': 

Water : Mash .................. .Z..f.: ...... bbls. 

Sparge l.:1.£.. Q : Hop 
I '--j,:; 

"Striking Heat" .... ./f.:f..~ ... 

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

Into Kettle 

.. / ./!.l.. ...... bbls. 

Loss 

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

Yeast ....... . ./V..CJ. ................. . 

Out 

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

Underlet 

Sparge 

.... . l .. ...... .. 

/..t..~ ......... " 
Hop Sparge ......... Y., ...... " 

Total 

Balling 

. ...... /~11.7 ........... % 

Air 

Run to -ge... . . ............. . .... ~,.//.,,... ... B, Uing .. .. .;!.d.~'9% 

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

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

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

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

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

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

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

Remarks : 



No. / T~n. 

Times: ... f .. 'iX ~·.,, 

... Lr<.~.:: .. 

"'" .. L4.: .. :: ... 
... .?.:}.£ .. 
.... f:..l9. .... 

Brew No. 72 

M~t ie'.;C?. ~ - (;;,;:~ D,to ~Jl<,z,, 
Hops ... ) .~./J. .<. .... ?'. .. : .... /t?./}.~¢.. .. o.': .. J .P...4. . .C:. , .. !'S, .. , .... h .~~ .:~:..S:)1..:.C.. :; ... '::: ... !.S.!'. .. ................ . 

1 1s~s. i J-,!1"11. • it/.. r•/5. J't/_ l'?./1 . 

Start~.cl to.mash 

Malt all in,(]'; 

Underlet on fli.L ., ; Steam .... Z.~ .. 
'J () 

Finished 111a,shing,/f., . ../.(l ... ... 

Set taps ;Jieat ... ./.r.Y. .~ ... 
I 7.,, u 

Sparge -- : Hop 
. J Lt J 

"Str,i\dP.!f H~t"..IS.} ........ . 

"Initial !½_~t" ........ . 

Into Kettle Loss 

. /(~ ... bbls. ..... /S ....... bbls. 

Yeast ... ~.A,.€'/4()._b,-I--' ~) 

Fjrst runs 

Last " 

..... JA\.¥.-. % 

... .. A,.f. ..... % 

Water: Mash ... , ............. .if..P.l ....... bbls . 

Out 

/J.( . ..... bbls . 

Un.derlet 

Sparge 

. .... ?-: .. '?. ....... . 

I t..f J 

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

Total_ . .1..?... ..... " 

Balling 

. ....... /d .. &6~ ... % 

Air 

Run t.o storage ............. .......... · ......... ........ .. 2.../4/ ...... Balling ....... .2.,.-7:...... % 

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

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

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

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

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

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

Real extract .... 

Remarks: 
l o 



Brew No. 73 

No.~ Tu_n. . ............... ......................................... Date ...... ... .. , .. 

Malt ...... ... ~; ..•.. C-<..?.!J .. s.~........... .................... ... .... .. ........ d 
Hops ... J.<?. .. A.,.C:, .. 'J: .... , ... Z.P.. .. !J .. C: .•... 'l/':: ... 3..o?../r .. <f. ..... .3 ... , ..... 1.r,:.~ ... -c..f:-#.:.~.-.. .. :'.':./..~.~ ... ".'.': .......... .. 

Times : is-s. f /t? n. , !(,r'1.s.; Jz:,/12-i . 
.. ( , fC~ Started to mash /{f" First runs ...... /? ... /.. % 

.. ? .. LL .. ::. 

.. .7. ... )..1 .... .. 

.. 'J..,.:J..:i .... . 

Malt all in, T . Last " 

Underlet on 1.£.e - ; Steam ... Zf'r.:< ..... 
2<" 

Finished mashing, T .... /.C?. ... ... Water: Mash ....................... .f.2 ... bbls. 

Set taps ; Heat .. ./..CL/ .. .. 

Sparge 

"Striking Heat" ... (. . .l'.:'.7:' .. .... 

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

Into Kettle Loss Out 

... ./.%..fJ. ..... bbls. ....... /,4-. ...... bbls. . . ../,~ .. bbls . 

Underlet 

Sparge 

.. ........ 2.-.. .. .. 

Hop Sparge ............. 3 .. " 

Total ... '5.f.:.~ .. " 

Balling 

........ /d., .. 8 ....... % 

Air 

Run to sto,ags .......................... ·······~·•~./;;•························•.iung ..... 2,.=··· % 

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

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

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

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

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

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

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

Remarks : 
I I 



No . .J T1.p1. 

Times: 

. 

)Js~·-···· 
]. l . ./ .. ... . 

.. 4.~ ... . 
?.-2~< ..... . 

Malt all in.,]0 

Underlet on 
I I 

; Steam ....... ) .. .. . 

Finished mashing, 1; ....... /'./) .. 

Sparge LZI. 
~_j 

"Sti;iking H~at" .... 

"Initial H_~at". 

Into Kettle 

: Hop ..1.29 
Lf-

Loss 

.. /~.3 .... bbls. , ". ... ../8: ... .... bbls. 

Run to storage ....... ~(.~ . . ./.f.'f.l. 

Quantity recorded in Cellar ... 

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

Balling of beer .... 

Apparent attenuation. 

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

Real Attenuation ..... . 

Real extract ... 

Remarks: 

Brew No. 7 4 

Last. " 

Water: Mash. . ......... cf..<, .... bbls. 

Out 
,., ./.t.6:'.'°bbls . 

Underlet ........ ~.P. ...... " 

Sparge .. ./.'r:.3. ..... " 

Hop Sparge . ·········~····· " 

Total ... ~If?. ... " 
Balling 

./il, ... ¥.-/ .. % 

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

....... Balling ...... 2.. .. if.. ..... % 

. ...... gals. 



t,f. 
No. + Tu._n. 

ic 

Times: 
.... 6,.,.31) ... . 

... 6.,5 .. Q ... . 

.. . l,.l)JL .. . 

..... ?. .. ..... . 

. .. t. .O.L~ .. 

Brew No. 7 5 

- , : .................................. D,t< ~J~• 
Malt ... )?,.~.°d.., . .d. .... e~'-··(£_'········2························ ................ . 
Hops ... -'A./iL..,...;,.~ .. 1 ..... ~.S"/J.. .(,!.r..:'1.. . ..30./2-.:....,. ... ,; .. .:l.i)/!.:.8. .. '}.:~ ... ..... /1.S.~~ ...... 

h: $ J /t:,~ J /1:('-S": 

Started to mash 1~l • First runs ... A:5.':,.~... % 

Malt all in, T . 

Underlet on 
, 

; Steam .... ..l2 ........ 

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

Finished mashing, T ...... ,f.S.:'. .. ta .. '. ... Water : Mash ..................... )!.l, ...... bbls . 
.. . 

Set taps ; Heat ........ .l.L-?. .. .> Underlet 
• 

Sparge fJ! : Hop Sparge ..... 1..~-:., ...... " 
"Striking Heat" ................... . Hop Sparge ......... ..5:-::'. ... " 

"Initial Heat" .................. .. Total ... ~/, ........ " 

Into Kettle 

... /d':5.~ .bbls. 

Loss 

....... /2. ...... bbls . 

Out 

.... ;/,£6.. .. bbls . a ....... ;;; .......... % 

Air 

Run to storage ............... ..................... ~.//41 ........................... Balling .... . ,:?.~ .. C........ . % 

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

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

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

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

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

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

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

Remarks : 



No.J/-Tt!.n. 

Times: 

... ~.- fi:.'.L 

... .z..l.~.' .... . 

.. 2. ~.c:. .... . 

.. ) ... lf.-.0 .... . 

... ~:.Q,( ... . 

Malt all in., T. 

Underlet on 2.LJ. Jo 
I 

; Steam .... 

Finished mashing/]? .. : .. ./~~, ... • .. 
I 

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

Sparge : Hop 

"Striking Heat" .. . J'-l .. 

"Initial Heat·" ..... 

Brew No. 76 

Last " 

Water; Mash .. : .. , ............... .J~ ..... bbls . 

Underlet . ....... i.P. ...... " 
Sparge ..... /#,/. ..... " 

HopSparge ............ ':f.:-. ... " 

T0tal .. ,."HJ. ..... " 

· · : ': 0 • Into Kettle Loss Out . Balling 

.. /€.6 .. . bbls. . ... /8 ...... bbls .. .. /1,~bbls. . ...... /,?.,.I.~~ ... % 

Yeast.~ . r )) Air .......... ==-.................... . 
Run to storage ......................... ............. ~~.l/4;···· -·-~7r .. -:-· .. ............ Balling ., .... ,.t., .~... . % 

Quantity recorded in Cellar ... .................... ::~··--········" ............................... gals. 

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

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

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

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

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

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

Remarks: 



No. ,6""f~n. 

Brew No. 77 

O:f.c Dat, ~~-ZJ-/.: 
Malt ...... 8..6:.~~ ... _d.,_ .. ,.CL, ... tJ. ............. .. ................................... . 
Hops .. .dl .. 4.,l,-J ..... :.t .. ···· ·ef.l . .£.e.1..) .. v..7£>~ .. C..~., ..... ;) .. /.~-:-:,~~ .... {.~.<:_.2_ ........ .. 

J/1 ~_; ~P. J ..1J!J*. 
~• JO Started to mash · '5' First runs ..... ,-.,, .. ~.... % 

Malt all in, T. Last " ..... ./...?....... % 

Underlet on ~O • ; Steam ...... .9..< ...... 
Finished mashing, T ... ./.!,."J ... '. .... . Water: Mash ..................... (f-1. ..... bbls. 

Set taps; Heat ...... /(·# ... •. 
• • 

Sparge L.1.1.. : Hop /)~ 
" . . " ,,,,..,,, . Stnking Heat ..... /..::. .u ....... 

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

Into Kettle Loss 

. ../6.-& ...... bbls. . .... ../7 ....... bbls. 

Yeast ... ~K .. }O../Jo.Ji, t- "J.) 

Out 

.. ..//( ...... bbls . 

Underlet 

Sparge 

Hop Sparge 

Total 

.. .... ..fl~ ...... . 

.. IJ...& ...... .. 

. ........ ....... '' 

.. -l./f:t. ...... .. 

Balling 

.. ......... /J.L~.'":. .. % 

Air ........... :=··· ...................... .. 
Run to storage ....................................... a,r: .. rv,.. ............................ Balling ...... .:i',.!.f ......... % 

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

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

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

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

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

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

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

Remarks:?/"~~~~~~ -~ 

"'-. /4k .A~. f1 .,d:-~ 
/4 ~, ~<.L--~ -IZ-.~ .,LJ (]J_/ 

p-'lr~-~-
,,..-1 -y: ./4y-- K ~J. 

WltTCl-1 Tl/IS 8/f.Eiv.-



Times: 

Malt all in, T,. 
• 

Underlet on M ; Steam ... ../.'!,":.'. ... .lo 
Finished mashing, T .. , . 

Set taps~ Heat ...... /.':i.b~ 

Sparge : Hop 

"Striking Heat" ...... ts::·L 

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

· , Into Kettle Loss 

.. ../{s0 .... bbls. . .... /j.i; ...... bbls. 

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

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

Brew No. 78 ' 

Last : " . .1, .. e .. % 

Water; Mash ...... ............ ... c9.M ... bbls. 

Out 

../,.6. .. bbls. 

Unde:rlet . 

Sparge 

....... /J.f .... " 
...... /"i-,.0 ... " 

Hop Sparge .............. .. " 

Total . . . . J ~, ... " 

Balling 

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

Air ..... .... :.~ ...................... . 

......... Balling . ........ :.'...d . % 

. ... gals. 

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

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

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

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

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

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



No. l Tt!n. 

Times: 
.... '/,., .. { .... . 

.. .Zd,t, ..... . 

.. }.1J.'. .... . 

.. J.~i? ...... . 

.. ..ti.:?:( .... . 

Brew No. 79 

- ................ U, ....................................... Dat, ~:¾,• 
Malt ....... &.~ .. .. ..... /J,. .... {:. .. ..1/. .. d .. : ... .................................... ..... . 
Hops ····:!J/l·l' .. ··2-·~·~:···~1;£!j .. ~fiEi'·e,·)·,·}···.l.$.£.u,f.~~ .. ~.!:.~au~~ . .J. .... .. /..i.'.~.~ . 
Started to mash I;/{ First runs .. ... ../9,, .. % 

Malt all in, T. Last " .. ..... /,. . .3.... % . , 
Underlet on ; Steam .......... /./ .... .. 

• Finished mashing, T ......... /..f.7 .... Water: Mash ..................... i!r..;/. ...... bbls. 

• Set taps; Heat.. .... .L,f.~ .... 

Sparge .L1JJ. • : Hop 
l~,i . 

"Striltjng Heat" ...... l.:f.¥.: ... 

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

Into Kettle 

...... /8.d ... bbls. 

Loss Out 

.. .. ./.t!i': ....... bbls. .... /".~ ... bbls . 

Yeast ...... .. ,A,/,; .... 7..~.t .. 7~(110.JL -,..)...) 

Underlet 

Sparge 

Hop Sparge 

Total 

.. .... f2.0. ....... " 

.... /¥.,~ ..... " 

.. .......... 3 ....... 

Balling 

....... AJ..~ .. ,y. ........ % 

Air 

Run to storage ................................. ar,=.//4, ............................ Balling ..... J. ... 8......... % 

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

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

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

Apparent attenuation ....... ................ ... ........... ..... . ) ........ .... ........... ....... .... ... . 

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

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

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

Remarks: 



No. / T~n. 

Times: 
... J; .. Q .. :J. .. 

. )'..:,.2..? . ... . 

. .7..J.:J. ..... . 

Brew No. 80) 

Hops ... .J~ .. !5..,(, .. 1 .... ..lc?..!J.,.C. . .r. .. J..<?..!.5..,<..:.Y.., .. , .... .I.C~ ... ... <--1.c.?.: .. l.? ... ?.-: .. k.<J..~. 
/$' S ', I /o f'1. i )( /"-JS. ) J ,p1- /?,-, 

Started to mash fil.• First nms. · .... ,1.(), . .,3. % 
't2 

Malt all in,;r. 

Underlet on :2.;c' ; Steam ../1..t.J.'..~.IJ..f / 
2o -r: • Finished mashing,!):'.. ,../_;,. .......... . 

Set tap£~ Heat .. ../S.~i..?..~ .. 

Sparge ,. 9 fi-· : Hop 

"Striking Heat". /!)~ 

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

.:Into Kettle 

.. . LfJ ..... bbls. 

Loss 

.\ .... /.? ....... bbls .. 

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

Balling of wort ... 

Balling of beer ..... 

Apparent attenuation 

Last · " 

Water:. Mash 

Underlet 

..... .Y..°b ..... bbls. 

Sparge ../..':t .. !!::-. .... " 
Hop Sparge .: .......... 3:. .... " 

Total . .'~ .. '/:..B.. .. " 

Out Balling 

. .. .J{t. .bbls . . .......... /,3.,.,3 ....... % 

Air .. <) ...... ::-:::-:-:-:-: ............... .... . 

.... . Balling .... ,.t,3., .. ~.. ... .. % 

. ...... , ................................. gals. 

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

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

Real extract ..... 

Remarks: 
/2 



No. :lT\ln. 

Times: 
.... ~,.!!.(.~ 

.. ..7-.. 4'..t,,. .... :: 

.... 7 . ..Jt...." 

... ..7 35"· 

Brew No. 81 

.............. .......................... .... .. ....... D,t, 4._/-::~. 
Malt ..... C! .. J. ... -?..~r!..ffi.1.-...... .C.. ... ::0.., .. tc .................. ......................... . 
Hops ... J.9. .. f?.,.(/., ... ~?;···,.·l~.i:-·'-·'··7;:·3:_f:·c·,;•?-:;;:i;;__;:$.~~ .. r.: .. C!!.:.~.:.i?, .. =::b.?: .... :.. ... 

1 , , v·· 
Started to mash First runs ... .. ~ . % 

Malt all in, T . 

Underlet on 2/o • ' :I-;;- ; Steam ... ../!. ......... . 

Finished mashing, T . ..!.[).:::.3/.. 0 

Last " ...... I .. 3. .. % 

Water: Mash ........... ............ ?..~ ... bbls. 

..... S..: .. ~.7? .. .'' - ll v Set taps; Heat ... .. Y. •. :r ........ Underlet 

Sparge 

Hop Sparge 

Total 

.......... ;?.,?. ... .. 

Sparge LE. : Hop 
J ?/v 

..... /..'1..q, ... .. 
"Striking Heat" . .../[) .. ..... .............. . .. 
"Initial Heat" ................... . ... .2."l..rf. ... 

Into Kettle Loss Out Balling 

.. ../..6.) .. .. bbls. ....... ./.a. ..... bbls. . .... /.6'.S:-.bbls. . ..... ..l~ . .6:= ...... % 

Yeast ... .. Lt::...J, ... (Ll.'.~.h, 1' )) Air -
R= to sto,ag,.............. .. ..... . .......... ~'CC J~/,,, .............. B,IHog ..... '1,.,¥........ % 

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

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

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

Apparent attenuation ............ , ......... ...... ........ ..... ............. .... .... .... .. ....... ...... :·· 

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

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

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

Remarks: 
/] 



Times: 
,,.-,oA. 

j:.H.$ .. . 

.7.,,o. ... { ... . 

BrewNo. 82 

s.·.ffff~ ·······················n",'······4/::&:· 
Hops ...... IJ.-c.(, .'::f 2..<ffi..,-/ . [!' .. /5., <!.,7 .N .. 1 J.v.1.cC .P.. ,. .. gs.~/J,(,.:).;' :=-/.r:,/' 

J,T - 10 M. . /( /'1 '> I I . . . 
Started to mash 1 ( S~ 

7:5' 
Malt all in,,'L . 

Underlet on :;.,;o ; Steam . .!f? .. 1 
... 

;) V 

Finished mashing, T.JS.~]'. .~ 

Set taps; Heat . .. U.J~-
Sparge 

"Strik_ing Heat" .. b..3~.~. . 

"Initial Heat" ... 

, ., Into Kettle Loss 

J}) ...... bbls. ..... ./..T ..... bbls. 

Yeast.~//(.~, .7r.{dr!~ r'ji) 

First nms 

Last " 

.. J i, . .?.. ... % 

/. % 

Water: .Mash ... .,~ ...... , .. : .. .Zff.. ..... bbls. 

Out 

/(~.~ .bbls. 

Underlet 

Sparge 

Hop Sparge 

Total 

...... ,...:;;;.q,,,, .... '' 

.L~.?. ....... 
J 

Balling 

....... ./ .. 6. c .. ?..?., = ... % 

Air 

Run to storage ~·= /%i' ............. Balling ........ .J. ... "."::-:.... % 

Quantity recorded in Cellar... 

Balling of wort .. 

Balling of beer ... 

Apparent attenuation. 

Alcohol ........ 

Real Attenuation .................. ,, .............................................................. .. .. . 

Real extract .. 

Remarks: 
''1 

. ........ , .......................... gals. 



No. 'f T1.!n, 

Times : 
.. ] .. !.~ ...... . 

.. ] .. .J..f: ..... . 

... .7: ... ':U ... .. 

.. .7.s~. t ... . 

... t .. '1..1. ... .. 

Brew No. 83 

M,!t zrc:~ o.,, ~z:f.,;, 
Hops .. .J.q .. !l., . .C:.. .: .. ?., .. : ..... .7a.6 .. <:. .•. E .l r:?. !?.:.'!':.· ... P-, .. , .. .I.C~ ... r.::.~~-1., .. f.: .. l .... :':: ... !f...~::'..~ . 

.-re; /ol.A[; Ir: 1/..r.) ,3~(-/i. I 

Started to mash ~-i ° First runs .. .. /.f,..C... % 

Malt all in, T . Last " 

Underlet on ; Steam ... /-?. .. '. ... ..... . 
:2 o 

Finished mashing, T ... /..-.t).~ ..... Water : Mash .... .. .............. f.&..:. .... bbls . 

Set taps ; Heat.!C.C.::(.~_r.:. • 

Sparge Lf..:, · Hop 
/l.f?- ' 

"Striking Heat" .. ./r.J.:". .. .. 
" Initial Heat" ........ .. .. ... .... . 

Into Kettle 

... _/Y..J ....... bbls. 

Loss 

........ ../fi. ..... bbls. 

Out 

. ..... /.J.'t .. : .. bbls . 

Under!et 

Sparge 

Hop Sparge 

T otal 

.. ..... 2:-.. -c: ...... 

.. ./. ':! .. 2.c..... " 

.. .......... .... " 

.. ...... " 

Balling 

...... ../&J, .. ¥ % 
Air 

Run to storage ................ .. ... ...... .......... ... .. ~'.::..L'f,(>"······ ..... B,lling .. .. :;.J/2 ........ % 

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

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

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

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

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

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

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



Times: 
.. t.,,.JI.~"'· 
t.fl ·· 

7 o I " 

./_/{ 

.. J ·.P?'· 

! 
. ' 

Brew No. 84 

# 

Hops .. .. /4.?!.~ ... ,. 'fs.~/l.C.c e. .. JP .. ... . .Z <?../5. .. <. •.. r.. .... ~./.!f..~ .. 
;r;-s.. /b l'1. /./. J/Vl.> I I . 

Started to ro;ish .1£2. c- First runs .. ... /8.,.,3. .. % 
7c. 

Malt all in,·T .. Last " ........ /, .. .$.. % 

Underlet on 

Finished mashing, ,T . ./5.>-:-: Water : Mash. .. ....... 7.?.: ...... bbls . 

"Initial Heat". 

,. Into Kettle 
/ '1,..... ........... 5- ....... bbls. 

Loss 

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

Yeast ... ~.£ "/..~-:(1:,-:oA+- J) 

Out 

/1/ .... bbls . 

Run to storage..... ...... ........ . . . ~~/9'/4; 
Quantity recorded in Cellar. 

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

Balling of beer 

Apparent attenuation 

Alcohol .. 

Real Attenuation ... 

Real extract 

Remarks: 
It 

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

Sparge 

Hop Sparge ............. 't .... " 

Air . 

.... Balling .... ~_..7-.... % 

.. .... gah,. 



Times: 
.. Litt. .. '::..~· 

. ..1.:.'? .. f .... ::. 

. ..l..!L: .. . 

.. 7. .. J'-1 ..... . 

] .. ..1.9. ...... . 

Brew No. 8 5 

Malt all in, T . 

Underlet on 2.;_:~ ; Steam ... ./1. .. ... ~y , . Last " . ... .L,.,t, .... % 

Finished mashing, T ..... !.-CJ . .':.... n - ..,/Jr Av- Water: Mash ....................... Z[ .... bbls. 

Set taps; Heat .. . ...!l~.d .. · 
/7v" Sparge -- : Hop 
/q (, 

"Striking Heat" .... ./0:-:~ .... 

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

Into Kettle 

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

/'1/ 
.3 

Loss 

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

Yeast ..... ~.~.ti.o..,, .f:.1 (111,Jl.,...7-} · 

Out 

. .... /.tt'. ... bbls. 

Underlet 

Sparge 

Hop Sparge 

Total 

.... .».d.P ... .. 

.. ./..':{?.. .... .. 

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

...... ~.'!::/ ... .. 

Balling 

.. ......... /.~.•. / ..... % 

Air 

Run to storage ...... ................ ...... .. ... ..... a.,., .. ..1..?,./ ....................................... Balling ... .... 2.•.S.-:....... % 

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

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

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

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

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

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

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

Remarks: 
17 



Times: 
__.{/f 2.~ .. /'f. 

.. L.o..tt. .... : 
7J.'1. .. :·. 
7.?/{.:: 

.. 'l:.1.1. .. :: 

Brew No. 8·o 

.. .Date ...... ~/¼/ 
Malt . .'i.1.s~ ... ... C- .. 0:r. ... 4c,...... . ............................. . 
Hops ./S,C,, .. Z 1.6J/4 ........ 7r!./,5,.C. ..... r..JP.. . .!f.c .. '%..) ... /Gr-__~.r.:£4,.<'.,7 ... c::./di/' 

I 5-S. i I Io /'1 . /( /V/ s 
Start~cl t(;) roash 1ffe":r......, 

Malt all in,J'.; -

Underlet on 0 
; Steam ... /.c? ... 1 

..... . 
J..o 

Finished rr1ashing,-T . ../ s-::t .. . 

Set taps; H_eat /S".>.~~. 

Sparge 

"Strik:iIJ._g Heat" /..Cs..~~ 

"Initial He.at'.' .. 

. Jnto Kettle Loss 

... ../l..J. .... bbls. . ....... /8. ..... bbls. 

Yeast .... ~A.~J{;,J, f- )-) 

Out 

First runs. 

Last " 

Water:.M.ash 

Underlet 

Sparge 

Hop Sparge 

Total 

.: ..... ..... % 

.......... Y.~l. ... bbls. 

.JB.P. ...... .. 

.J..!t: .. o. ..... " 

Balling ,,,, 
/6.S. .. bbls. . ... . /4. ... "4 ......... % 

Air 

Run to storage.. • ~.":: ./r,,i .... Balling .. , ... ,!/,¥-·· .... % 

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

Balling of wort ... 

Balling of beer 

Apparent attenuation. 

Alcohol ....... . 

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

Real extract 

Remarks: 
Ji 



Brew No. 87 

No. 7T1.!ll. 

Times: 
... , ..•.. .... . 

- tl:R..-:c:1~/k.,,.. °"" ~..../~L.l,4,, 
Malt ........ e..li.S..'b. ... ~.-.... <!.. .. Al...e. ..................................... ...... ~.. ' #I 
Hops .. tB~.IJ...i.).., .. j-·,···)(! ... /s.:.€..~ .... -:t. . .3..Qd.,.e .. ).~ .... j.L$..~~ .... 7.:.!?.'/l..f .. 1..,."'.7./..f:J 

h·S'; "/oAlf i J(',K~ .J~J - I 
Started to mash ;y::/ • First runs ...... /!,,./.. % 

... t .d,,.fl! .... . Malt all in, T . Last " . ..... 5',.7. .... % 

.. , ... ,~ ....... . 

.. l .~.~ .. ." ... . 
Underlet on j~t ; Stearn ..... //. .. ....... . 

Finished mashing, T ...... ,/..,.~6 .. .. Water: Mash ................... ~f.: ...... bbls. 

.. ./,.3.A ...... . Set taps; Heat ........ /.!!>: .. -f' .. • Underlet ..... 2. ......... u 

Sparge : Hop Sparge .. ./~ ...... " 

"Striking Heat" . ...... /s..7...~ Hop Sparge ......... .. 3 ...... " 
"Initial Heat" .............. ..... . Total .. ~.'l..l ...... .. 

Into Kettle Loss Out Balling 

... /cf .J ...... bbls. . ...... .0 ........ bbls. ... ../.IJ ..... bbls . ....... ./-3.,.J ......... % 

Yeast ... L.£..cf.~ ... {11.oA +-)-.) Air ............ = ......................... . 
Run to-••·· .......................... .. Q.~.J-?/41 , ............. B,lHng .... ~,-?- ... .. % 

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

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

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

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

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

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

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

Remarks: 



No .. / Tun. 

Times: ,, 
../,JJ .. ':,. !J.M 
/-!,'l.~ . ... ,. 

.. /...3.~~········ 

./.fC 

.. J,3L. 

Malt all in, l' .. 

Underlet on ; Steam . .. . /ti;,; . 
• Finished ma~l).ing,.J' ... .... b?. ... 

Set tap~; B:~iJ.t . .... ./r..,.< 
Sparge : Hop ..l.1J 

..s-
"Striking Heat" ... .IS.~'-
"Initial Heat" 

, Into Kettle Loss 

. /8:t_, bbls. . /f. ....... bbls. 

Run to storage .... 

Quantity recorded in Cellar. 

Balling of wort .. 

Balling of beer 

Apparent attenuation 

Alcohol .... 

Brew No. 88 

First nms . ./7,J ... % 

Last " 

Water:. Mash ................ .... <f< ..... bhls.. 

Out 

/IJ ... bbls . 

Unekrlet .·· . ... ~D ...... " 

Sparge . , ... /.1./.:.P....... " 

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

Total 

Balling 

.. ... /,<.,.a ........ % 

Air . 

......... E\alling 

.. .. ...... , ............. , ......... , .................. gals. 

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

Real extract ... 

Remarks: -4 -P' r- 1 

L /4~ , 



Times : 
.. t.~i~ ... _ ... 

Brew No. 89 

Malt all in, T . Last " . ..... .. :t ... 3 ... % 

Underlet on 'ff-• ; Steam ..... .. /0. .. ' .... . 

Finished mashing, T ........ /.ifY.. .. . Water : Mash ........... ........ t!?.(. ....... bbls . 

Set taps; Heat ...... ./.1.(~:~.,i,"f' 

Sparge .!..l4. 
136, : Hop 

"Striking Heat" ..... ./~"'.f ..... 

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

Into Kettle 

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

Loss· 

....... J!l ....... bbls. 

Out 

..... /<i':~ .. bbls . 

Underlet 

Sparge 

HopSparge 

Total 

..... .... ... '' 

.. ./JC ...... .. 

. .... ... ....... " 

.... ~.¥.:t. .... " 

Balling 

. ..... ..1.3.,.~ ............ % 

Air 

R= to storage .... ............................. .. CiJ,.r~···{l(/,,i ............... BWHng .... ..//, .. ¥,..... .. % 

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

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

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

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

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

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

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

Remarks: 



NoJ Tu.n. 

Times: 
.. 4, '{b..~ 

·kO·O 
)~Io 
.. it~' 
... &'.JO 

Malt all in,/L 

Underlet on ~g ; Steam .... ./.0 .. 

Finished tnashing.,;;1\ ..... /~8. 

Set taps; J{eat .... ./.511 

Sparge .L1JJ.. 
"'/38 

. 
"Striking Heat" 

''Initial Hei.f' .. 

: ... -Into Kettle 

/ £?~ ... bbls. 

: Hop 

Loss 

.. ..Ii ...... bbls. 

Yeast~. ,£..8 S..(l1b.B.,-r /;) 

Out 

.// 3, ..... bbls. 

Brew No. 90 

Last _" 

Vnderlet 

Sparge 

. . . !l.P. ..... " 
.. ../3€ ...... " 

Hop Sparg~ ........... ..... " 

Total: : . .. :t.'f.b. .... .. 

.. Balling 

.......... A3.~.t ......... % 

Air . 

Ruu tu.storage ~: .Q:l/4 .......... Balling ........ .::>,, J. ... % 

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

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

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

Apparent attenuation 

Alcohol ..... 

Real Attenuation ...... 

Real extract ... 

Remarks: 



Times : 
. t.-.-¥,~ ... -

..... 7, .. o .. t .. 
--.... / •. 1..L .. . 

.... J. .. .Sl .... . 

... -1:,,c. ... 

Brew No. 91 

. . .............. ....................................... Date 1;r~¾-
Malt .... c?:€£b .... ...B,, .... ~.,,/<..C., ................................................ . 
Hops ... ~f)._/.{.f...l.,, .. ; . ..l~/s, .. ~!.,. ... ~.J..D.13.€..i,, ... J···/..4~~~.'f.':...£,,7.J..e...'). ... :;;,./.S..t.> "'. 

~~-s·;, ; K4'/..r. , a,C-11. 
Started t o mash • First runs ..... /9, .. 1.... % 

Malt all in, T . Last " .. ...... /..,<. .... % 

Underlet on 
_!LJ... , 
,J" ; Steam ....... /./ ......... . 

Finished mashing, T ........ l.>.'.'.!f'.~ .. Water: Mash .................... ~.!2. .... bbls. .. 
Set taps ; Heat .... ..t..C( .... 

Sparge : Hop 

"Striking Heat" ....... ,.i.:~ ...... 

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

Into Ket tle Loss 

.... / "'.,t .... bbls. . .... ../~ ..... bbls. 

Out 

... .//.$4 .. bbls. 

Underlet 

Sparge 

Hop Sparge 

Total 

..: .... ..... " 

..... 1¥..P. ...... " 

.......... .... " 

.. ":f...t. ...... .. 

Balling 

. ....... /J,.,!:>-::-:. ...... % 

Air 

Run to storage ........ .. .......... ~.--?-..7 .. ......................................... Balling ....... :.? ...... ?...... % 

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

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

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

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

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

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

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

Remarks : 



No.,!"Tun. 

Times: 
. /,,,ti~ 

. .7..10. 

.7,.P-:? 

.. lJ/.: 

Brew No. 92 

Malt .ai.~~t. J.J., . .. e...,/(. .. e ,. . .................... . 

Hops ... JI~~';?~ '>t~':i~ e::-::.• ~::);;,1. j,5/fJ..,.,,:._ Y 4'.'.,9 tt,, •l!>'.fJ ": 

Starte9 to. mash ~$;( First nms ... ..1.'I:<...... % 

Malt all in"T. . Last " ... . f.2,..... % 

Underlet on .. m,: 7.. I ; Steam ..... /.L .L .. .10 
Finished mashing, '.l; ...... /):(/ .. Water: Jylash... . .......... c?.,l. ....... bbls . 

Set taps; Heat... ../1./6. 

Sparge 
.L1J.. 
/'HJ 

"Striking Hei:it'' ... 

"Initial He.(l.t." 

Into Kettle 

: Hop ..l.11. 
Lf. 

Loss 

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

Yeast .... . .k{.~?/t1.o..tL.r7) 

Out 

./I~ ... bbls. 

Run to storage . ..~~ .f;J.~J;···· 
Quantity recorded in Cellar. 

Balling of wort . 

Balling of beer 

Apparent attenuation .. 

Alcohol ...... . 

Real Attenuation .................. ......... .. ........ .................... , ........................ . 

Real extract ... 

Remarks: 

Under let ...... ...... . 

Sparge 

Hop Sparge 

. ./#.-.P. ....... " 

.......... ...... " 

..~.%. ...... .. 

Balling 

. ..... : .. /.3, . .3 .......... % 

Air .......... :== 

........ Balling ... . :).,.7. ..... % . 

. ....... gals. 



No. tT\!n. 

Times: 
/ 

.... 7,.1. .1 ...... . 

... i.L2.~.~ ... .. 

.. 2 .~J .. ... . 
.. J, .r.".'~ .... .. 
. t::.3S.:. .. . 

Brew No. 9 3 

_ , ............. ........................ o,uc ~I¾,• 
Malt ........... G..&.~ .. t, .. . -L,/. ....... (.'..,I/..,.€,~ ........................................ . 

Hops ,_,l4f,: ;; f ').;f ~/.s,;J;_f:~0;li:;;)L1~tiZ.,,....;_ "!.'.:,&.~2 ~,/.....:-
Started to mash -ff • First runs ..... /6':, .. "7 % 

Malt all in, T . Last " ........ /~.3.... % 

Underlet on ? • ; Steam ... ..... 11..:. ... 

Finished mashing, T ...... .. Water: Mash .................... tf:// ..... bbls. 

Set taps ; Heat .. ... I.S.~~~.~ 

Sparge ~": Hop 
IJ6 

"Striking Heat" ......... /.s.~~ 

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

Into Kettle 

.. /~ .... bbls. 

I 

Loss 

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

Underlet ...... f?.O ........ " 
Sparge .. ./.38 ...... " 
Hop Sparge .......... ..... " 

Total .',l.f-., ....... " 

Out Balling 

.. /(.'f.. ... bbls . ........ ./.$. .... ..... % 

Yeast .... .. £.8.?..!/:.~.~ .. (flo.4,, 1' ).) Air ........ =-::'." ......................... .. 

Rrm to storago ............. ··················~=··",?.,:/e,·· ...... B'1\ing . ..//c .. £....... % 

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

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

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

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

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

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

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

Remarks : 



Times: 
.. (,:.-¥..{.~ 

.. J:,c..( .. ... . 

.J.b.~ ...... . 

. \~ ... ... . 

. t .,.1.Y.. ...... . 

Brew No. 9 4 

Hops ... Jd.,te.,..,,., .,,,:_·)··· S."jJ..,C, •.. '!l. ... &,.te,.,...._. ',. .j ... ~./iJ€,./~'-:·:, ... .. //.$".~ ....... . 
.1,· $ j /0 "A{ i l'(:1/f · i 

Start~<i to•111~sh '/l' First _runs .. ../~! .. 4.... % 

Malt all in,:L 

Underlet on :l.L.R.. • 
!16 

Last " 
, I 

; Steam ........ '7..~. 
Finished ~s)1.ing,,.;I: .. ....... /1.~/. .. · Water : Mash ......... ,. . .. 71.. ...... bbls . 

Set taps;)ieat ........ /.-..~.• 

"Initial H~~f'. 

Into Kettle 

...LU 
'f-

Loss 

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

Quantity recorded in Cellar ... 

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

Balling of beer ..... . 

Out 

/('r,-. .. bbls. 

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

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

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

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

Remarks: 

Underlet ... }lP. ....... . 

Sparge . .!%. ...... " 
Hop Sparge ......... ....... " 

To\;tl J..¥..8 ....... " 

Balling 

. .. .... .. //2 ... , ......... % 

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

. . .... Balling ....... .2.!~.... % 

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



No.,Tl.!_Il. 

Times: 
--f - -A ·'°' ... {I,!,.,.?, ....... 

1..1..C.::. 
. ..7 . .P.J.~.: 

. .T..Y..'?.. .... :· 

. 4-.: .. :L<:: 

e Brer,' No. 9 5 

Started to mash /s -J • 
16 

First runs ······ ............ % 

Malt all in, T. Last " .................. % 

Underlet on 

Finished mashing, T . ../.f.-:/.::: ..... 

Set taps ; Heat .. ../.s':-J..fi~ - 15-,; " 
Water : Mash ................... .Z.T. ..... bbls. 

/_/ • _1 7,, • Sparge : Hop 
I Lf t:/- L.J 

"Striking Heat" ... ./...f~l..~ ... 

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

Into Kettle Loss 

.. ./5"..f ...... bbls. ....... J.r.. .... bbls. 

Out 

. . ../.(:f. .... bbls . 

Underlet 

Sparge 

HopSparge 

Total 

.2 e,., 

.2.. .. 'ti::. ...... 

Balling 

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

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

Rrm to ~~"<"·· .................. ..... ~.2?/,r ......... .. ...... .. B~lfog .... J,. . ......... % 

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

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

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

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

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

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

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

Remarks: 
19 



I 
No. ~T\!n. 

Times: 
... fc4.-:.r..~ 

.Z,,/..~~.:: .. 

.. 7.:2:S.~: .. . 

.J;-./1.,2.-. ..... . 
Y. 2. 7 

Startl)d to .mash 

Malt all in,,T. 

L£.:t...' 
'j:L 

Underlet on 2 /o • · Steam /.-?c: 
.;J. GI ' • 

Finished mashing;, T .. . J 6.} .. ~. 

Set tap~; Heat ... /.,(~.~-~ .. 

Sparge ; Hop 

"St,iki,ng Hea.t" .... !t:~ ... 
"Initial Heat''., ................ .. . 

Into Kettle Loss 

. / i.."+.c .... bbls. ...... ./., ...... bbls . . 

Yeast .. . ./fl(.'j(.(/;().J/. f }.) 

Out 

Brew No. 96 

I<'irst runs 

Last " 

Water:. l\(ash 

Underlet 

Sparge 

. ../.?.,.~ ... % 

.. .... .,.,.o..<. % 

.s ...... { J.. ..... bbls . 

I '1' o 

Hop Sparge. .. ........ ... " 

Total: : .. ,.¥.. .. (,,,. ... , " 
Balling 

. //3, .... . bbls . .. .... ,/.3 .. ........ % 

Air ........ =:-, ...... , .................. .. 

Run to storage ..................... '..-: .. . ,·,;.\ ··~o/;;···············"•n;n, .... ,:Z .• 8 ..... % 

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

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

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

Apparent attenuation 

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

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

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

Remarks: 
l' 

...... .......... ....... ; .. /',;. 

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



No. ,t_ T11:11. 

Times : 
.. lr..1.'!.~· 
.. .ZL! ... '.' .... 
.. ..7: .. :Jo.l..:: .. 

.. .7 ... :J..7...:: .. 

... .J.. .. .!-. . .'-1..::. 

Brew No. 97 
' 

M,tt ....... 7fU, ... ... .•..••••••..•••••••••••••••••••••••••........ n.te ..... ~d£:iz;,;; 
Hops ... -J.;.1.$.:.~.J,.t ... ;;. ... l~A.,.~.!~ .. :t.;!.f .. ll:.e..2.1····~)~~ .. .. .$.."'."/..S .. f., .. •. ~'!' .. ~./...).::Z, * 

;:;- S .. /oM. . /<. /1/.,. 
I I 

Started to mash ..lJ.2. 
Malt all in, T. 

..2.../o. II , Underlet on - ; Steam ................... . 
;l. 0 

First runs 

Last " 

.. /1.,.~ % 

..... AtC. .... % 

F . . h · T /s-). • 1rus ed mashmg, .................... . Water : Mash ................... X..!.-: ...... bbls. 

Set taps ; Heat ... /£/ .. '. .... . 
I 7,, • / 7,:, -Sparge ; Hop 

/'lo J 
"Striking Heat" ... /S.d ... .... 

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

Into Kettle Loss 

... /.r.J:: ...... bbls. ..... /-6 ........ bbls. 

Out 

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

Underlet 

Sparge 

Hop Sparge 

Total 

./..:-! .. .'?. ..... . 

:3 

Balling 

. ...... ../,1, . .2. .......... % 

Air 

Run to storage ......................... ......... ~.~·,f_·¾-;-··················Balling ....... .?..,:·*-······ % 

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

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

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

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

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

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

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

Remarks : 
.:LI 



Times: 
.. (.,{ { . 6-!1:' 

l 17 .. 
·····J'········,···· 

.?.?...t .. ·: ... 
7. 1/J ,. 

··°!:.:'-.' '-''' '' ' """' 

Malt ... Z. . .'f £.<! .. .£0 ..... C 2?? .. <:c-: ......... . 

Starte<l. Jo JJlash 

Malt all in,/f. 

2,-· . J,,_ ' Underlet on ; Steam .. ./.~_ :;'il'-_ .. 

Finished m.a.s_hing, T . ../f.~7.'..~ .. 

Set taps; Heat .. ..!<:J..~ ... 

Sparge : Hop /7'' 

"Striking Heat» ..... 6~'/. .~ .. 

"Initial H~t'' ..... 

Into Kettle Loss 

/[2 ....... bbls. ....... /i.: ..... bbls. 

Yeast ... ~A?J(~//0.~I' tj 

Brew No. 98 

First runfi- _ ... .... /.1.~. % 

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

Water:. _Mitsh, .. _, 

U):i4erlet 

Sparge 

Hop Sparge 

Total 

..?..2.: ........ bbls. 

. ......... -¥.: ...... " 

Balling Out 

../_IJ!. .bbls . . ..... /17. ,,,,a ......... .. % 

Air 

Run tu storage.......... .. ... .... . l'.2-r:'¾, .......... , .... Balling .... .,., ,3.~ % 

Quantity recorded in Cellar ................... ············-······--··· ...... . 

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

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

Apparent attenuation 

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

Real Attenuation ...... ..... .... .. ............... .... .......... ........ .. ........ .................... .. .. ... • 

Real extract ....... . 

Remarks : 
~2-

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



No. 'fTu,n. 

Times: 
... t, .. 5'. .... -

Malt all in, T. 

Underlet on 
, 

; Stearn .... . 1.~ . .l.t. ... .. 

Brew No. 99 

Last " 

Finished mashing, T ....... .,1.:,;:.1. .... . Water: Mash .................. c:?."b ....... bbls. 

Set taps; Heat ... . L("l.~ ... 

-Sparge m : Hop 1w 
' -'II 

"Striking Heat" ....... o .~L .. . 
"Initial Heat" .................. .. 

Into Kettle Loss 

.... ./8.',<-... bbls. .. ./d .......... bbls. 

Out 

.../../.f4_.bbls . 

Underlet . .... :2., ........ .. 
Sparge . ./..~/ ....... .. 

Hop Sparge ......... ¥.. ...... " 
Total .ft...":f:. . .S.:. ..... " 

Balling 

........ ../,<, . .«.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 . .5Tun. 

Times: 
... t.,1.0 . 
... t,.Jo .... .. 
.. . t.,.'f:.~ .... . 

.. I.-·.'l..J~ .. .. 

.. .]..ff.Ci .... .. 

Brew No,1OO 

Malt all in,. T. Last· " . ... /,./... .... % 

Underlet on 'ft-• ; Steam .... /Q6. . 
, 

Finished mashing,.T ....... I.~~ .. . Watex:: Mash. . ... 8:~ ...... bbls. 

Set taps; Heat .... . /..11 '.. 

Sparge : Hop 

"Striking Heat" . ... h':.6 .. ... . 

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

Into Kettle Loss 

. /8~ ..... bbls. ..... ../G.': ...... bbls .. 

Yeast~£ 9:t(lh.J.tr}) 
).. 

Run to storage . . 4., 'i.1/4:'; 

Out 

/,st,. bbls . 

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

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

Balling of beer ..... . 

Apparent attenuation. 

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

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

Real extract .. 

Remarks: 

Underlet 

Sparge 

Hop Sparge 

.. .... ~O ....... " 

.. ...lf!/J ....... " 

........... 3 ..... " 

.~.~'/:. ... " 

Balling 

. .. /:a.., .. 3 ........ % 

Air .. . . . 

....... Balling ..... ;3-. , .. Q........ .. % 

. .. , ............................. gals. 



No. , T~. 

Times : 
... 1,/.(). ... f.../:fl . 

... t .. l.L .... . 

./.!f.JL .. .. 
I 

..l, .. {.L ... .. 

. l -'I..~: ..... . 

Brew No. 101 

- ....... = d_ n.,, ~~'/4, 
Malt ........ 8-.e.o .. /) ... dt.,., .. e.A/.,.a. ........................................................ . 
Hop, ···#1' f it'"Jii_f ~!li,$;:/'Jjt-7l21/.s-Jf,.,.,.;,,,.,.,r:.f.e).,,14}/."." .. 
Started to mash 8~1 First runs ... ./9,.1;!.,-... % 

Malt all in, T . 

Underlet on 
, 

; Steam ...... /.t' ....... . 

Last " .. .. ..1: ... 4 .... % 

Finished mashing, T ..... . ./..li!.lf. .. ~. Water : Mash .................. .. ,<. ...... bbls . 

Set taps ; Heat ... .... .. .. 

Sparge f,l/ : Hop 

" Striking Heat" ...... .I..\P. .... . 

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

Into Kettle Loss Out 

.. ../8.:.l. ... bbls. . ...... ./.2 ...... bbls. ... ../.&'_~~bis. 

Yeast ... ~,.~ .. (~.J ... J.'l../.-)110.JL fr-) 

Underlet 

Sparge 

. .... ........ " 

..IJ.7,.. ...... " 
Hop Sparge ...... . .3........ " 
Total ./.?..'f-..':1. ..... " 

Balling 

.. . ../J, .. ~,S::: .. % 

Air ....... ..... = ......................... . 
P~A --1 · ? Run to storage .... ................. =-71., ...... J ............................................................... Ballmg .......................... % 

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

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

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

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

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

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

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

Remarks : 



No. ,Tun. 

Times: 
... ,.S.I?. .... . 
. 1,./.fL .. .. 

... ;tf1> ..... .. 

.?r,~·. 

.. 8,.J.n ....... 

Malt all in, ,r ._ 

Underlet on 
,, 

; Steam ...... 2'. .... 

Brew No. 102 

Last " .../,.0 ....... % 

Finished mashing,.').' ... ... /.t-'T. . 
. 

Water.: Mash .. , . ................. Jt ...... bbls. 

Set taps; Heat ...... .1..fl .. 

Sparge I''. L.aJ. : Hop 
/y'.)' 

"Striki11g }Ieat" ..... /.,.,~, .. •. 

"Initial Hea.f' ...... 

Into Kettle Loss 

. /82, . .... bbls. ... /8, ....... bbls . 

Yeast .. ~%f3:19.lJ .. 98' (1-.,14 r -;...) 

Out 

/(,-. ... bbls. 

Run to storage .......... .. 4 • .. :'f..c/'fL. • • ... .. ......... · 

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

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

Balling of beer. 

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

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

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

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

Remarks: 

Underlet 

Sparge 

.. .... .Ii..~ ...... " 
_,; 

..../¥..*. ....... " 

Hop Sparge .......... '/: ...... " 

Total .. J.'f.f ...... " 

Balling 

.. ..... /:/..i. >.,.-:-:: ..... % 

Air················=···· ............. ... .. 

....... Balling ...... d.-..7........ % 

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



No./ TU)l. 

Times : 
... ~/JO .... Started to mash 

Malt all in, T . 

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

Brew No. 10 3 

First runs 

Last " 

.. .. . !).0..,0 .. ~- % 

........ k'b ... % 

Finished mashing, T ..... .l.'.f:) .. .. . Water : Mash ................... ...... bbls . 

• Set taps; Heat ...... /.,-''.°.A"." ... :<. . 
Sparge ,LZp · Hop 1.31 . 

"Striking Heat" ..... h ~, .'. ..... 

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

Into Kettle Loss 

... /cf.J. ... .... bbls. . ...... /8. ....... bbls. 

Out 

..... ./..t.,S::-. b b ls . 

Underlet 

Sparge 

. .... 12.D. ....... " 

.. .!...J.7, ....... " 
Hop Sparge ...... 'f: ...... " 
Total .:2-.'h-S. ... " 

Balling 

....... /d, .. t. ............ % 

Air 

Run to storage ............ ~.,.:F.-:..B-1. .......... .. ................................................... Balling ... (L:J .. &......... % 

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

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

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

Apparent attenuation ......... : ................. ........... ....... ......... .................... ......... . 

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

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

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

Remarks : 



Times: 
. .t.:.,~~s. .... :-
···•-.•;_••····••>••·· 

'· ···••!•.·!·:········'-,, 

Malt all in, .'J.'. . , 
Underlet on ; Steam ..... 9 .... 

" Finished mashing,cT ..... . ~7 .. " 

Set taps; Heat ... /.)'.°.f .. '. .. 

Sparge · ..I..J.IJ. 
1.17 

: Hop 

"StrikiI).g Heat" .... /~-:(.. 

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

Into Kettle 

. AS~ . ..... bbls. 

..L.14., ~-

Loss 

...Id . ....... bbls. 

Yeast .. tk.w..L..9.9...(110 . ..a f-f) 
Run to storage .......... ..... 4.: ... .f.~ .. /ft/ ............. . 

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

Brew No. 104 

Last " ........ / ... :/. .... % 

Water: Mash 

Underlet 

Sparge 

.... ... 8..,l ..... bbls. 

.. ..... ~.t.' ...... " 

.. ..1a1 ...... .. 

Out 

/~bbls . 

Hop Sparge ........ 6....... " 

Total .. .l-'f., .... . " 

Balling 

... /'3.,.~ ........ % 

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

. ......... Balling .... .2.:-:@.~. . % 

, .......... , ........ ,., ....................... gals. 

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

Balling of beer 

Apparent attenuation 

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

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

Real extract .... 

Remarks: 



Brew No. 10 5 

_ ......... &,.,.......... o,,,_ ~t:ss%; . 
Malt ..... s..x.s .. ". .. ~.L.C.., ... ?!t ..... t;r.-:., .............................................. . 
Hops ..... J. ..... 9./J...~.: ... f .... .;. ... 7CJ. . ../I.~~ .. .... :J.,<;J./'!.¢..-.. ~·-i-··/L~."!:..$.~A_r._,.P., .. :".'"ffe. IF 

/5-5./ /o/'? .. I( ."1.S.. 7p-,'-,. 
Started to mash 1...:2t.· First runs .. ./f..-..... "r.. % -~ 
Malt all in, T. - - Last " ..... / , .. 3 ..... % 

Underlet on 2:.!£.~ ; Steam ........ ( .~ .~. 
,. C/ 

Finished mashing, T ... !..5:.C. ... Water: Mash ................... Ji.:R. .... bbls. 

Set taps; Heat.. .. tf.:tt/.rt ' 
Sparge J..Z:, .. · Hop LL!." 

' /3~ . 
"Striking Heat" .. ../.A~"f .. ~. 
"Initial Heat" ........ :::-......... 

Into Kettle : Loss 

. .J..i...l ..... bbls. ........ ./.F.. ... bbls. 

Yeast ...... ~.;11..'?.., .... C. .. {/(e:-~-t 1) 

Out 
/?s-. ................. bbls. 

Underlet :1...o .................... 

Sparge 1. .. -::r .. r.. ...... 
Hop Sparge .......... .... . 

Total .. J .. f.J~ ..... 

Balling 

...... .1..a..~~.~ ......... % 

Air 

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

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

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

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

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

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

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

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

Remarks: 
4-1' 



Times: 
.. .7JC~ Started to .mash 1~;., 

Malt all in, .T. 

Under!et on 
., , #' 

A-!: ; Steam 
Jo 

Brew No. 106 

First runs 

Last " 

Finished mashing, T .. ./~.~f.~. Water: Mash ................... ¥.7.'.' ..... bbls. 

Set taps; Heat . ../0. . ..-:/,.0f' 
, .,,,., /-r., • 

Sparge : Hop .;....L.:;. 
l3f _ • 

"Striking Heat" ... b .. 7.'. ..... 
"Initial Heat" ........ .. . 

Into Kettle Loss Out 

.. / ! ) .. ..... bbls. ......... /.2. ... bbls . . .. ./(f bbls. 

--··v east .. ~~/u.'.!t0 ~ .. .(JI t> ffi t-
Run to storage ...................... .. .. ~./~/4;· 
Quantity recorded in Cellar ............................. . 

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

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

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

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

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

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

Remarks: 
-:ts 

Underlet 

Sparge 

HopSparge 

Total 

'3 ···················· 
J..i..s ···················· 

Balling 

.... ..... I..J .... ? ........... % 

Air .. 

. ..... ; ....... ............ .. ............... gals. 



Brew No. 107 

M"1t Tiff~"'. ~: ;;. :::~. D,t, 4-., 
Times : 
.. ~., .. ~7.~' 

Hops ..... . 1.~ .. /1: .. <: .... ~,:.1 ... . J.~ .. IJ..,.e., .. . 1 ,.r.:. .. !..~ .. l/..f.,./ . ./L~ .. C. .. f::?. .. .. l..'::b..'?=-"' 
/ 5 S .i / e> M .I /(. ,,.,_ 'S-; J pf· P ,.. . 

Started to mash /i~-- First runs .... /?,,)!.... % 

.. .?• .. 0 .'- .. . .'' Maltallin,T. Last " .. .... /,.2.S::- % , 

.. ..7,.!. .. f .. ... " Underlet on ~- ; Steam .... r. .. ~r.-....... 
.i" 

.. . .7 .. 3"' ... .'' Finished mashing, T ... ./.f..?. ... .. . Water : Mash ............ ........ . ?. .. .... bbls . 

.. }.JC.: I -¥· Set taps ; Heat ....... .......... . 

I 7 • .L.2.!- -Sparge ; . : Hop 
, 'J -.:..~ 

"Striking Heat" .. ./I.-:. .. .. ... 

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

Into Kettle Loss 

.. .. ./.!..l.. ..... bbls. ....... ./ls ....... bbls. 

Yeast ...... ~ L f?.( tto1' }:-) 

Out 

. ... /.6,,:i°'.'.bbls . 

Underlet 

Sparge 

·······J .. . .. .. u 

.!...3... .. 8.. .. .. 
Hop Sparge ............ ... " 

Total .£ .. If:.~ ... .. 

Balling 

. ..... .. . lo.~~ ...... % 

Air 

Run to storage .. .. .... ..... ........ .... ... ~ = ..... .!l/4;;-•······ .. ···· ... ......... ... ... ... Balling .... ,,J., ... -:-:::. ...... ... % 

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

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

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

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

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

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

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

Remarks : 
1~ 



t,'t 
No.~Tu_nS 

'lo 

Times: 
... '/...~£ ... 

.. . . . . . ~- ............ . 

Started to mash lti-p ' 
7' 

Malt all in, T .. -

Brew No.108 

First runs . . .. llt,.3.... % 

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

Underlet on 1L: • ; Steam .. . .1 ... 1 . 

-1,,,; 
Finished mashing; T . ../~ ............. . Water: Mash . ..... ] .. f ...... ,bbls. 

Set taps; Heat .. ./£~ T../6.]" 
I JP ' J '71). Sparge : Hop Lat. 
/'(1 6-

"Striking Heat" /.~'/ '. 

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

.Jnto Kettle Loss 

/(J ..... bbls. .. ../, ....... bbls. -

Yeast .... ~/.,.s: /1~11 . .,/£ ) · 

Out 

/f~ .. bbis. 

Run to storage ................................ ............ ... /J'/4:-·· 

Underlet ..... ;,l .. ...... .. 
Sparge ./.."t. .. ..... " 
Hop Sparge .......... s.. .... " 
Total i.lf f ........ " 

Ba11ing 

. . ...J ?-c. cJ[ ......... % 

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

..... ,Balling ........ ~., .. ~$.".. % 

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

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

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

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

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

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

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

Remarks: 
1.s 



Times: 
.C ... .3..f. .. ~.:-:' 

l,.6.7. ... ::. 
.L~.l .... .. 
J .. ~.J..:·. 

. X: ... ~J ..... . 

Brew No.109 

M,tt Z:xs::~Af (:, ?.;c, D,te "'o/',t.e;i.:!\~ . .._ 
Hops .... ,,:;tC/):.f .. :}: ... i··-'S:J!.$.,.l.~l;r/~.R.....-,..:,,.. . ., .. ~~/j .. f. .. )cj .... 4.~8..-.. t...2: ..... =:':./.'f:.~ 

/$'J. /Or'f .. • l(./1.S. 
I I 

Started to mash l..L /.; · 
7fJ 

Malt all in, T. -1-2-
I 

Underlet on :l....1.£." ; Steam ..... ?': ........ .. . . 
.).. " 

First runs .... ./ 9.,. .2.... % 

Last " ...... A .. .. % 

Finished mashing, T .. .!..-Cf. .. ..... Water: Mash .. .................... 7.../f. ..... bbls. 

Sparge I lv" 
-- : Hop J·n 

"Striking Heat" .. ..1.-?.'.".t: .'.': ... 

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

Into Kettle Loss 

.. . /.[?cc ....... bbls. .. ../.~ ......... bbls . 

Out 

.. ./.'1..½ .. bbls. 

Underlet 

Sparge 

HopSparge 

Total 

. ....... :Zo .... . 

........... .... " 

t!?.¥.:.½ ... .. 

Balling 

. ..... l,LX.7.. ........ % 

Air 

Run to storage ..... ......................... .. . /tl. .. /t/-'l ·······························Balling ...... :2~.¥,....... % 

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

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

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

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

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

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

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

Remarks : 



Times: 
.. .l., .. 'f..~ //_ '..., 

J_ CIC , , 

. .7./.?. ... :'. .. 

. l.J.&. .. :: ... 
.f../r:.: 

Brew No. 110 

........ ................. Date ..... 4., .. ( .. /'rf. ......... . 
Malt ... X"l.r?. .... ffi..~ ... <~ .. ·.~.: ................................................. . 

Malt all in, T. -

Underlet on ; Steam ..... ?' ... 

Finished mashing,l'-. . ..!,Cl ... 

Set taps; Beat ... ./'r.t.~. 
I 7v" Sparge : Hop 

"Striking Heat" . ../.C-.'f. .. .. 

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

· Into Kettle Loss 

... !f.J... ...... bbls. . .. .../f/.. ..... bbls .• 

Yeast .... ~.AL1.e;r.(1101',.-r f). 
Run to storage. . . .. +.: . .It::. #L 
Quantity recorded in Cellar .. 

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

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

Apparent attenuation 

Last " 

Water: Mash ..... : ............... .J.'. .. '.2-: ... bbls. 

U nderlet · ........ 2. .. '!'?.... " 

Sparge .. /...1 .. ...... 
Hop Sparge ............ 3 ... " 
Total .. ~ .¥.6.~. " 

Out Balling 

. .... /1,..'f:bbls. .. .... ..l.3.,'6.-:::. ..... % 

Air 

....... ................. : .•. Balling ....... ':/:., .7....... % 

. ....... gals. 

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

Real Attenuation .. 

Real extract 

Remarks: 
21 



No./ Tt1cn. 

Times : 
... l, .. S.b ...... 

Brew No. 111 

........... ............. .. ....... ...................... Date ...... -<f.zL.z .. ~/4/ 
Malt .. ...... ,Bfr.s:':b .. ~.t ... f ,.,1/.~.I. .......... .................................... . 
Hops ... ~;~f ~~:-?·· )··-;;f, ·~o-f:;;;;; .. '!..>.o~J-;f:~~ .. j• .... h17.'e.-., .... , .. "!: ... r..B. .. f... . .1..7. .. ;, .... t. .. 'i:.~ ... ""= 

J/P , ,i ; r, ~U.~ . j .:l l/7 rt\. 
Started to mash tf" . First runs ..... ~.~i.U-: % 

Malt all in, T . Last " .. .. ../. ... ..... % . / 

Underlet on ft ; Steam ......... ? ....... . 
Finished mashing, T ....... / . .;.& .... . Water : Mash ..... ............... r/ic9.. .... bbls. 

Set taps ; Heat ....... ,b.:.3 .. • 

Sparge L.2.i..' 
1*1 

: Hop 

"Striking Heat" ... ... ............. . 

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

Into Kettle 

..... /.8..3 ... bbls. 

..1.2J/ 
J 

Loss 

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

Underlet ...... IJ,,.r.>. ...... " 

Sparge 

Hop Sparge ..... .. :.3 ....... " 
Total .2..'I..S.~ .... " 

Out Balling 

. ... / .. ( .. C/ .. bbls . ....... /J.,.6=-:. .. % 

Air 

R= to stomge .. ..• • •• ~/;;;, ..• Balling .,,:{,/ . % 

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

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

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

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

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

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

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

Remarks : 



No.~ Tu_n. 

Times: 

Malt all in,. cf- .. 

Underlet on ~ 69 • ; Stearn ... .. 'ti ... 
Finished rnashing;.0T,.: .-,1.-:..>. .. 

Set taps; Heat ..... . /).~,r~ 

Sparge · . .L21.. : Hop 
l¥0 

"Striking Heat" .... . ../.s.:,. 

"Initial Heat" ..... 

Into Kettle Loss 

.. /,i,3. .... bbls. ... ../?. .... bbls . 

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

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

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

Apparent attenuation 

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

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

Real extract .. 

Remarks: 

Brew No. 112 

Last " 

Water; .Mash ....... . ··~·-<·····bbls. 

Out 

.. /6.½ ... bbls. 

Underlet 

Sparge 

...... S2.L ... " 
... .!...'f.JL .. . ,, 

Hop Sparge ... ...... .. ¢. ...... " 

Total ... ~.'±.) .... . " 

Balling 

. ...... ... .13.,J ........... % 

Air .. 

....•. Balling . ..... t?. . .. , ...... % 

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



-\ ·4' 113 •. .;. • Brew No. 

Times: 
/ - ,,a...... 

... e,. ... !, .. ..... - - Started to mash First runs ... .1.1 .. .z..... % 

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

Underlet on 
,la.. / 
#o ; Steam ....... ? ......... . 

Finished mashing, T ... ... I~~) ... : Water: Mash .................... 28. ....... bbls . 

Set taps; Heat.. .... ../.S:.'i', .. • 

Sparge : Hop 

"Striking Heat" .... ..l..~.~6 .. ' 

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

Into Kettle 

... ./8.3 ..... bbls. 

.L2J. 
1/-

Loss 

........ t..'f. ....... bbls. 

Yeast .... . . .AC,..1.o.Y,.(111~ 1- *) 

Out 

. ..... O~.bbls . 

Underlet 

Sparge 

Hop Sparge 

Total 

...... ,~ ........ .. 

. ..l½ . .Z ..... .. 

.......... ..... " 

.£.¥1,L .. .. 

Balling 

....... ./4.~.). .......... % 

, Air ............. ................... ... . 

Run to storage ......... ................. .... 1/·····4.'·¾·,··············· .. ·················Balling .. ... tf?., ... C,...... .... % 

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

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

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

Apparent attenuation .................... .. .......................................................... .' .. . 

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

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

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

Remarks: 



Times: 
.. ],.P.~ .. 

. J,.-'-.'-'···· 

.... 1,.Jil) ..... . 

... ;.7.-.JJ .. \~ .... . 

.. . 8'-30 ... . 

Brew No.11'.4 

Malt all it1, 'f. Last " 
, 

Underlet on ; Steam .... ... .l.fJ. ..... . 

Finished :qiashing, _T: . ..... /.t":1. . Water: Mash .................... 8.-(. ...... bbls . 

Set taps;, Heat ..... ./.)'.°:¼, ... 

Sparge : Hop 

"Striking Heat" ...... /..f..b. .. 

"Initial H_e[!t" 

: Into Kettle Loss 

. /8:._3. bbls. ....... ./? ...... bbls, 

Yeast .... .•. .IP...'l.•/lo .. { 1/o 0A "rt-) 

Out 

./.6.'it ...... bbls. 

.Vnderlet 

Sparge 

...... il.P ....... " 

.. ../'/-. .. ....... " 

Hop Sparge .......... ...... " 

Total .~'f.:J. ..... " 

Balling 

. .... ./..!. •. ~: ........ % 

Air 
~. :z::>-

Run _t() storage..... . ...... ~7 ..... :2J/41 . ················Balling ... ..... % 

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

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

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

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

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

Real Attenuation ................................... , ...................•............ .. ..................... 

Real extract .... 

Remarks: 



Times : 
... ,~ .. 1~ .. 
... 7,.JP. ...... . 

.. . 2.,J.0. ..... . 

. l, .. 3i:. ..... . 

. a:-•. ...... . 

Brew No. 115 

........ ...................... Date ...... ~./.-?/4;··~··· 
Malt ..... a. . .Js..P. ... .... Q.dllt .. .... J/~{£ ................. . 
Hops ·····~:::1?i\~tl··~~.l~S,·~Q.~.,, ... '30.l3.,.(.),.; .... fJ.li:/'3. ... R.,.J., .. ::o ... .!.~f?. ... '.: 

Started to mash 

Malt all in, T . 

t!Jt, 

, 
Underlet on ft ; Steam ...... '7..i. ..... . 

First runs .... .l? ... :J.... % 

Last " . .... /...~ .... % 

Finished mashing, T ..... ..t..:>..2' ... .. . Water : Mash ........... ......... ~"·······bbls. 

Set taps ; Heat ..... ./..\.~c1. .. ~. 

Sparge .L2.a. : Hop 
/oft~ 

"Striking Heat" ....... h~L .. . 

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

Into Kettle Loss Out 

..... /d.3. ... bbls. . .... .. ./.'/ ...... . bbls. ..... l.f .. .. bbls . 

Underlet 

Sparge 

Hop Sparge 

T otal 

. ..... ,.rL .... . 

.. ..l'I:.:/. ........ " 

........ 3 ....... " 
~i./..s-······ .......... , .. . 

Balling 

........ /~f .. 7£:. ... % 

Air 

Run to storage .. ....... ...... ....... .. .... ... .... ¥ ···,R..:;,,%;··································Balling ....... ,2 ... ,.~-:::... % 

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

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

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

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

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

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

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

Remarks : 



Malt all in, T. 

Underlet on • ; Steam ..... .?. .. '. 
Finished mashing,'.f ....... /.~.~I... 

Set taps; IJeat ....... 

Sparge : Hop 

"Striking Heat" ... ./.~~, 

"Initial Heat" 

Into Kettle 

bbls. 

Loss 

. ..... ./}. ... .. bbls. 

Yeast .... . ~£./.f!.8..(1.~.,t,l) 

Brew No. 11'6 
J 

Last " 

Water: Mash 

Underlet 

Sparge 

Hop Sparge 

Total . 

... /. .. 3..... % 

. .... ... .?.t. ...... bbls. 

, ..... ..... . 

..... PO ..... " 

... ~.'I./ .... " 
l 

Balling Out 

/t_s._ bbls. . ...... LZ .. 2 ........ % 

Air 

Run to storage ............................ ······¥: .. (1~; ... . . ........ Balling ...... :l.,.£ . ..... .. % 

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

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

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

Apparent attenuation 

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

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

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

Remarks: 



Times: 
... L1C':.:-: · 
.. . l.~ .. f. .... '.'. 
.. ..7./L'.'. .. 

~ I, .... ?, ........... . 

.... W . ..t. .. t:· 

Brew No. 117 

Mru, Zfr~ ~: °"" -+J'i:/4;L 
Hops .... J..P.' .. !.l, .. ~, .. J. ............ Z.<?:.!1., .. .. ·.~ .... J.q_/l.:.~: .. P., ........ ..1£.~ ... r .. :;i~/2~.< .. i.t .. ".'"/1.?. 4 

/ ·;s-s .1 1ir-i .. /<./1.r. 1 7VJ:,, . 
Started to mash L£::t. " First runs ... /'J. ... 9..... % 

j?.).. 

Malt all in, T. - Last " 

Underlet on 2...£.!.0 

; Steam .... 9..4. ... ... 
d).o 

Finished mashing, T .. ./~fl..~ ... Water : Mash ................... . .<J..2.. ..... bbls . 

Set taps; Heat .. . ../-f.:?..:~. 
)7 

Sparge .:....::. ; Hop /,;,,,, 
LI:' 
't 

"Striking Heat" . ./$.~.$.~.~ 

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

Into Kettle Loss 

. ./.1.-3. ....... bbls. .... ../, ....... bbls. 

Out 

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

Yeast ... . ..J./: . -r 1.). 

Underlet 

Sparge 

Hop Sparge 

Total 

. ..... .::J. .. a ...... H 

.l.H. .. c:. ...... 

···········¥-···" ~¥, .................... 

Balling 

······./t3. ... .t. ........ % 

Air 

Run to storage ................................ .... •... -2-'/4;································Balling ........ ,<.,.'}.......... % 

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

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

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

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

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

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

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

Remarks : 
2<;; 

' 



No.7 T1.1n. 

Times: 
.(;'.¥./ .... 

Brew No. 1J 8 

, .. .. Jk.,f Date ¥/?If.;-• 
Malt .... 8.'3.,tfJ) ... ~.{jJ,n,,,..,~.~··C. ......................... . 
Hops .~s/i.,.e .. 'i.lc.-i····..S:fJ/i .. e...tJY() .. ~...:.....;..1Ja,!s,.C¼; ... ~.~.iAJ. .. :../¥..?. 

/'1(,$' J 7o L ; ,r4{".S~ 
Started to mash 

Malt all in,. T. 

Underlet on .NJ2. ; Steam ... ..ID 
~() 

First runs 

Last " 

. .... /9. .. 3. % 

... / . .;~ ... % 

Finished mashing, T, , ... /.SI. 

Set taps; Heat ..... .,1.S.:~ .. -. 

Water: Mash ........... ...... 8..0 ....... bbls. 

Sparge _LZI.J. : Hop 
/W ¥ 

"Striking Heat" .. . ./.)~L 

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

Into Kettle Loss 

..... /8.J ...... bbls. .... /J_ ....... bbls . 

Out 

/"····bbls. 

Yeast .... ~£..= ~'1{t10./t, -f / J 
Run tq storage........ .. ······¥'. .... /2.7/4, 
Quantity recorded in Cellar ........................................... . . 

Balling of wort .. 

Balling of beer ...... . 

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

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

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

Real extract 

Remarks: 

Underlet 

Sparge 

Hop Sparge 

Total• 

: ...... fl.D. ....... " 

. ..l.'-1.-:1... ..... " 

......... f.-...... . ..,~ " 

Balling 

. ...... IR.!..C ............ % 

Air .. 

...... Balling .......... ,<., .. ~. .. % 

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



No. ;lT1.!_n. 

Times: 
... (,.Jt.~ 

! 
' 

Brew No. 119 

M,It .N,,£6 .££_~~ D,to o/"'7 .2.3);° 

Hops ... . ,J.~.l!f... e. .. ~.-;): .... L~ .I!:. fd. '·"· ... -/...30 .. ./l .. fr. .... '). .•.... ) ... . /.X.~.~.Y-~~/J., e.k. .. 7 &-tJ • • 
/.::.' .S' > /o .,,qi .,,...-,v.s:_; a,,-R. 

Started to mash if':! • First runs ..... /.9, .. / . % 

Malt all in, T. Last " 
, 

Underlet on ; Steam ...... ./.lL .... . . 
Finished mashing, T ........ ./~~I .... . Water: Mash ................... B.2. ...... bbls. 

Set taps ; Heat ....... /$.~.•. .. 
Sparge 7~ ; Hop 

"Striking Heat" ........ /~~L. 

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

Into Kettle 

.... ~J .... . bbls. 

,, 

Loss 

....... /.¢ ...... bbls . 

Out 

.. ..//£bbls . 

Underlet 

Sparge 

Hop Sparge 

Total 

. ..... ~a ....... .. 

.. /.&.'). ....... " 
' ......... J ....... u 

Balling 

..... ..1..4.: .. ......... % 

Air 

Run to storage ..... ... ......... ...... .. .... ........ ..... ~······¾ ~··················Balling ...... £.\1.~....... % 

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

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

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

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

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

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

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

Remarks: 

L 



NoJ Tun. 

Times: ... ,! . .i(.1/ .... 

Malt all in, T. 

Underlet on :uo. So 
.. 

Brew No. 120 

Last '.'. .. .. .. .AJ ...... % 
, ,;,;. 

; Steam .... . /J .... f--t:,11 • 

Finished mashing;-.T •.. , .. ./.f'.'.6 ... Water:: ·.Mash ... : .. ,.,_ .. , ....... ..... bbls. 

• Set taps; Heat .. ..... IS':'.S:-:. .. 

Sparge .m 
l&7 

: Hop 

"Striking Heat" ... .J.~.& .. 

"Initial Heat'.'. 

· Into Kettle 

..Ll.a 

Underlet. ,., ..... :;i,.,o ...... " . 
Sparge . .... I...B.'/ ...... " 
Hop Sparge .......... ..... " 

Total . ..i~ .. t..:i.. .... " 

Loss Out .Balling 

· . ... /8:c:l ..... bbls. . .. ./,1 ... . bbls .. , ./.(¥.: . .. bbls. , .......... ./3.,.¥-, ....... % 

Yeast...~£/18.(/IJ) . ./J.. -f"?) Air 

Run to storage........................ . ..... .... ~/ ...... Balling ........ ... % 

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

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

Balling of beer 

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

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

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

Real extract ..................................... ... ....... ..... ..... .. ....... .. , 

Remarks: 



Times: 
.... t., .. 3.a ... ::-

Brew No. 121 

. .. ..... ............................. Date ... Slj.J.:. .... 2.%/ .. .. 
Malt ......... <?...c:$..~~~ .. ,.£.1,/;;/)n.., ..... 'f~ .. C. ................... . 
Hops ... J:,-:JJ.,.(!. .. ?,,.j ... . .. O. ./3.. l'. '.~ ..... i. .. J.C. .. OJ!..~. , .. j ...... . ~S-: ft .. f. J ..... ..... /14 lJ. .... ........... . 

IS,&" ) /0 ,.,,(,{ ] f,(:,t/.'f_ j 

Started to mash .J,:,;;.i 
8-D 

Malt all in, T . 

Underlet on 
, 

; Steam ...... .lD. ........ 

First runs 

Last " 

.... /..7,, .. <,.... % 

.... ./-.fl. ..... % 

Finished mashing, T ...... l.'~:-t. ....... 

• 
Water: Mash .................... &tJ. ....... bbls. 

Set taps; Heat ....... /.S:~ .... Underlet :u, .. ........ ........•. 

• 
Sparge : Hop .£Zl 

'-f 
Sparge .. /-1!:/.. ..... " .. 

"Striking Heat" ...... .1..S::L .. Hop Sparge .......... ,Y,. ...... " 

"Initial Heat" .... Total .. ~.~~,. " 

Into Kettle Loss Out Balling 

.. ...//J.3. ..... bbls. . ....... A:! ....... bbls. ... ../.,.s:'.'.bbls . ........ ..12: .. t ......... % 

Yeast ...... <X'a,, .... :-:( ... ,/.I; 7 Y (110 JL t-h Air 

Run to storage .................................... .... *;-·· ..................... Balling ...... ,2,/.S:::-:::. % 

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

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

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

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

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

Real Attenuation ...... , ...... ........................... .................................................. . . 

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

Remarks: 



Times: 

Brew No. 122 

Malt all in;,T. Last " ..... L'l.s::. % 
J/O 

Underlet on ,ft ; Steam . . /P..6. .... 

F .. 1 d h. T .. '.'"''··•···· 1ms 1e mas ing,.- .. .- ,...,.. Water,:· Mash .. .- .. , ...... : .. , .. 8..~ ...... bbls. 

Set taps; .Heat ... . J,6.¥,.~ 

Sparge . • : Hop 
MJ 

"Striking Heat".... 14°' .• . 

"Initial Heat" ..... 

Into Kettle 

. ./8.:J. ... bbls. 

Loss 

.... /._9. .. ..... bbls . .- . ; . 

Yeast ... . .//')~./lD.ltr.c...Jt 1-/,) 

Out 

. /t.jl!, bbls. 

Underlet 

Sparge 

Hop Sparge 

Total 

... JU. ........ " 

. ..IJ? ........ " 

. ........ 3 ........ " 

.r<.'t:.~ ..... " 

. Balling 

·········',J._·(·-'f--···· .. % 

Air ........ ., .. ,..-.. .- ...... ................... . 

Run tc;;, .storage.......................... ..~ ·····¾··· .. . ........ Balling ....... 2,,.~. % 

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

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

Balling of beer 

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

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

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

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

Remarks: 



'·' 

No. ~Tun. 

Times: 
.... &,.SQ ... 

Brew No. 123 

.............. ................................ .. ........ Date ...... a~ ... ·¼/. 
Malt ...... c.fi:!.!6"":/J. ... ~.;..Q.hl.'1A .. L...~ .. -.............................. . 
Hops .... '3o.,.13.,Q,), .. ;, ... )'.P . .4.~.~, ... .. 3.0Ji. .... f:..2:::.:.D-···/~.~ .. e.r, .... ':'t. .. /..ll/J.,.f .).,. .. ::; .. t~~l. .. 

/5 g' ; /d -#; l(',.f"_'f'. J ,3 Fl?, . 
Started to mash !Ji • First runs ... Jt/.~J..... % 

Malt all in, T. Last " 
, 

Underlet on -ff, ; Steam .... ..t.C..6- ... 

Finished mashing, T ........ 1..:.-:I... .. . Water : Mash .................... ~( ..... bbls. 

• Set taps; Heat .. ...... l.'..$i"'.',3 .. 

Sparge ~- : Hop 

"Striking Heat" ........ /~::-,.: .. 

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

Into Kettle 

.... M . ..3 ..... bbls. 

.J.llJ 
..3, 

Loss 

. ........ /..'l ..... bbls. 

Out 

.... /~.:':f.'. .. bbls. 

Underlet 

Sparge 

.. ... :1.0. ......... 

.... /..&~=" 
' 

Hop Sparge .......... .-.,3 ..... " 

Total . .-<.¥..½ .. " 

Balling 

.. ....... /.. . .3 .. "'6.~ .. % 

Air 

Run to storage ................. ....... f.. .. ...... ./'!.~/ .............................. Balling ....... 6- ., .. o/........ % 

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

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

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

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

Alcohol ............ .. ................................................................................... .. ........ . 

Real Attenuation ................................ ............ .... .......... ........... ........ .. ............ . 

Real extract ........................... ...................... .... .......... ........... ........ ............. .. 

Remarks: 



Times: 
.. {·.SD .. Started to mash 

Malt all in, T ... 

Underlet on ; Steam ... ..... l.f4. .. 

Finished mashing, 'J,' . ... JO ... 

Set taps; Heat .. ./..i:".!£.!J~"t " 

Sparge J..m...· 
/41.I ; Hop 

"Striking Heat" ... . l::."l. 

"Initial Heat." .... 

Into Kettle Loss 

' 

. /8..3. ..... bbls. . ....... 1..1. .. .. ... bbls. 

Brew No. 12 4 

First runs ...... Je.,.7.. % 

Last " ....... . ~,.?. .. % 

Water: Mash ......... .. c9:D. ..... bbls. 

Out 

./J'f,-. bbls . 

Underlet 

Sparge 

'2.1. ..... .. " 
.. ...l'J.I.. .... " 

Hop Sparge ........... t':-..... " 
Total .... J.f :f ..... " 

Balling 

·······-'·2..,l-... ... ... % 

Air 

Run to storage ............ ./c/. .. .. ../7:'!/. ...... .................... . . /} -z ..... Ballmg ...... .. .. .$. ..... .,-:. ..• % 

Quantity recorded in Cellar ....... ......... ........... .......... ..... . . ......................................... .. .......... gals. 

Balling of wort ...... .................. ................... ............ . 

Balling of beer ..... 

Apparent attenuation ........................ .......... ........... .... . 

Alcohol .............................. ................ . 

Real Attenuation ................ ......... ......... .. ... ............. ..... ....... .. ........ .. 

Real extract 

Remarks: 



Times: 
.. t..:Sv. .. ~.·~ 
.] ... /..'? ... . :: .. 

. .2: ... .. :.: 

.. .Z .. h~.::. 

.. J..: . .2..~.::. 

Brew No. 12 5 

Malt ]J[q $c,,, Oat• ~J. /..t.rf. 

Hops .... ;f~·1J:.}··h·;;~;4·_8.:.~:·A·5~t? ... /1 ... e..):, .. .. ~.~~,6.,.e.,.~ ......... ...... ./#)..~ ..... ...... ... ...... . 
I f -• 

.s-• 
Started to mash .L.J. .,,s 
Malt all in, T. -

Underlet on 2. 10 = ; Steam ... ./0. ... .... .. . 
_:,_ d 

First runs ...... /?..,.2... % 

Last " . ....... /...a ... % 

Finished mashing, T ... .1..1.~.l. ... .. Water: Mash ..................... Zf .... bbls. 

Js--y:'.'.. /sr" Set taps; Heat ............... ... <-' 

Sparge : Hop 
)'II 

"Striking Heat" ... /C~~ .. .... 

"Initial Heat" ........... ........ . 

Into Kettle 

.. ./_f.)_ ....... bbls. 

Loss 

.. .. ... .. /1. ..... bbls. 

Out 

... ./.1..¢.. .. bbls . 

Yeast .... ..... /.{~.,. .. .t .. 'U ( /I() ."4 -I J...) 

Underlet ....... i .. ':'. ..... . 
S.parge .!.:Y..J.. ...... .. 
Hop Sparge .......... .. " 

Total 

Balling 

. ...... /~ .... 7-: ........ % 

Air ............. -:=r. .................... . 

Run to storage ....... ... .. .. .. ... .......... .. ...... .. ..... / 4.-:: ................... Balling ......... 2.., ... f...... . % 

Quantity recorded in Cellar ....................... ...... .. ......................................................... .. ......... ..... ................ gals. 

Balling of wort ............................ .. 

Balling of beer ....................................... .. ................................................. ..... . 

Apparent attenuation ................................................................................... . 

Alcohol ..... ... ...... ...... ...... .. ..... .. .. ...................................................................... . 

Real Attenuation ..... .. ........... .. .............. .......... ...... .... ......... ..... ........ ...... ... ...... . 

Real extract .... ... ...... ...... ........ ... ..... .. ... .. ....... ................................................. . 



:I 

ii 

I, 

Ii 

No.c.'.3 Tun. 

Times: 
. t .. ~s. 

·:. ;;_ ··· 

.. 

Malt .. ~8...~. _.ell.,~.,A_ .. B~ 

Started. to .mash 

Malt all in, ,T .. 

Underlet on &. :to ; Steam .... Ill. .. 

Finished mashing, .T ..... . /,:t:'I. • 

Set taps.; .He.at ..... ~;r.V:: '. .. 

Sparge . -1J! : Hop 

"Striking He.3.t" ... . 1.::, ... 
"Initial Heat".--

Into Kettle Loss 

. /cf ..... bbls. 

Yeast ~) 

Quantity recorded in Cellar ... 

Balling of wort 

Balling of beer 

Apparent attenuation 

Alcohol 

Real Attenuation ... 

Real extract .... 

BrewNo. 126 

l<irst runs 

Last " 

.J9.L. % 

.~,2..r. % 

Water: Mash .... c9.':", ..... bbls. 

.fel..O. .. 

Out 

./&~ .. bbls. 

Underlet 

Sparge .... /,.!/,, .... " 

Hop Sparg~ ......... C~. " 

Total 

Balling 

.. ...... % 

Air 

. ......... ..... ...... ..... ......... gals. 



Times: 
... r, .. 'f.C-:1".:". 
.. .? .. ()..?. ... :: .. 

.. .Z./...4...: .. . 

. ..1..?. .. ... : .. . 

.. L..!~ ... :: .. 

Brew No. 127 

Hops .. ,:J..Q .. /J. .C. ..... j···j7"s~·('·;x·~·;~··'.7f/;$:}·~·:::./;?-"'/4 ................................................................. . 
Started to mash 1~J~ First runs ...... /?., .. ?.. % 

Malt all in, T . 

Underlet on ; Steam .. ./'?. .~ ......... 

Last " .. ...... /..,./. ... % 

Finished mashing, T ..... 1. .. t -:-.v. ...... Water : Mash ..................... f..l.. ....... bbls . 

Set taps; Heat .... ..!rr. .. ~. 
Sparge 

/7-,,, 
-- : Hop 
I 'll 

"Striking Heat" ... .l...l'.Y.~ .. 

"Initial Heat" ................... . 

Into Kettle Loss 

.. ./f ~ ..... bbls. ....... .lf. ....... bbls. 

Out 

..../.,~ .. bbls . 

Underlet 

Sparge 

HopSparge 

Total 

······d .. '7': ....... ,, 

. ..!.~./.. ...... " 

.......... '+ .. .. 

... ~.rt..l ..... " 

Balling 

..... ../J. .... , ......... % 

Air Yeast .. .. k..1.~¢:.S-S-I, fc, ff.if: )..' 
Run to storage ................................ ~·"'···· .. J.~,· ................ Balling ..... ,Z .. =......... % 

Quantity recorded in Cellar ........ .. ............................ .. .................... .. ....... .. ........ ........................................ gals. 

Balling of wort ................................................................................. .. 

Balling of beer ......... .. ........ ... .................... .. ... ... .. ................................. . 

Apparent attenuation ...... .................................... ..... ....... ............ .. ... . 

Alcohol .......................................................................................... .. ......... ...... . 

Real Attenuation ........................................................................... .. .............. . 

Real extract ............................................................ .. .. ... ................ ............... . 

Remarks : 
J' 



Times: 
I/tt~ 4 -: 

?.:.!! :· ... 
'$ . /e, 

Brew No. 128 

Malt ..... '/..f.~t . .A&... ))t?.:.>:?, .. . 

... .. .. .. ..... ... .. .... ... .. Date .. ~/0/. •. 
I'll 

Hops .. .2. Cl_ IJ.. <. / . ./17.? 6. · , b ./f.. .. r:'. • ....... . ../7'.~ .. 
IS s-. i I" _,,.,. i I( /"1 /s. i 3 y /4. 

Started: to mash l.,S" t • 
p. 

Malt all in,. T.. 

Underlet on 21'/ ; Steam . ./tJ .. .. . 

Finished mashing,-T . ./,f.':.~ 

Set taps; Heat . ./.{?(.~. 

Sparge ; Hop 

"Striking H~t'.' ..!Ct .. 

"Initial Heat'\ 

Into Kettle 

/cf~ bbls. 

Loss Out 

First runs, .... :2.6. .... 0.. % 

Last " .. f/.. % 

Water: Mash 

Underlet 

Sparge 

Hop Sparge 

Total 

.. f..2 ..... bbls. 

~'f'j ........... .... .. . 

Balling 

. /~~bbls. ..\.hl,., .. .. ...... % 

Yeas~~'r,(soJt. ~rit) · Air .............. ,. 

Run to storage ....... ..... /¾ ................ Balling ...... d.~.f. ...... ... % 

Quantity recorded in Cellar.. .. 

Balling of wort .. 

Balling of beer 

Apparent attenuation 

Alcohol ...... .. 

Real Attenuation ............. ... . 

Real extract ... 

Remarks: 
'3 ) 

.· . .... , ........... , .. ; ....... gals. 



J. 

No.' Tt1n. 

Times: 
. 1. 1. ·,t. '?: 

Brew No. 129 

. ~$. M,,,,t ........ D,te. ~Lo/J,,-
Malt .... d.8..§0. .... .. ..... · f ... . (.;. .. : .............. .. 

Hops .... /i1·~·'~;·~·; .. ·9;;:.:J-,S'~r..s ... ........ j ........ ~.~.~.$ .. f..'.!l ... ~: ...... /.3.1.. ....... : ................. .. 

Started to mash ~1.. First runs ..... /.?.~.().. % 

Malt all in, T. Last " ...... .L-. .8. ... % . 
Underlet on ; Steam ....... /..Q. ....... 

Finished mashing, T .......... ,1 . .:.::t. .. Water: Mash ...................... c?.,.Z ... bbls. 

Set taps; Heat.. ......... 1.£"..l 

Sparge .11.1.. 1,-.;. : Hop . 
"Striking Heat" ..... ./.~:'.', ..... 

"Initial Heat" .................. .. 

Into Kettle 

.... / .6':'.'S4 .. bbls. 

Loss 

...... ..lf. ...... bbls . 

Underlet . ...... .10 ..... " 
Sparge .. 1¥.:2.. ..... " 
Hop Sparge ......... ¥ .. .. 
Total ... .'5-J!.f ..... " 

Out Balling 

. ../ J. . ..£'.'.. b bls . ...... ..l.l: .. !.h ........ % 

Air ........................................... . 

Run to storage ............................ .... Q ... '.2 ... =./t:."Y./. .............. Balling ....... :2.., ... C:....... % 

Quantity recorded in Cellar .. ..................................... .... .................................... ... .. ..................................... gals. 

Balling of wort ............................................................................................. . 

Balling of beer ....................................................... .. .................. ....... .... ......... . 

Apparent attenuation ......... .. ........ .. ............................................................ . .. 

Alcohol ............................................................... ... .............................. .. ........ .. 

Real Attenuation ............................. .. .. ....... .. ................................. ...... .. ...... .. . 

Real extract .................................... .. ........................... ... ........ .. .................... . 

Remarks: 



Times: 

Malt all in, T. 

Underlet on :If ; Steam. ... /fl./..:-:/.3 ' 

Finished mashing,T. "······t~'.., 

Set taps:; Heat ........ IS.'.¥,... 

Sparge Ci.I.. 
IJ'/ : Hop 

"Striking Heat" .... Ln ... 
"Initial Heat:' ... 

, .Jnto Kettle 

.LlP 
.3 

Loss 

... ./8. ..... bbls. 

Quantity recorded in Cellar .... 

Balling of wort . 

Balling of beer. 

Apparent attenuation. 

Alcohol .... 

Brew No. 

First runs 

Last " 

130 

... la,? ... % 

.. .... ~.:/.$'.. % 

Water.: Mash .... ..... e:-., .... bbls. 

Out 

. /'' ... bbls. 

Underlet 

Sparge 

.Ko. ..... . 
IJ.7 ...... " 

Hop Sparge .......... J. ...... . 
Total. . . . ;'fJ. 

Balling 

. .. /3.¥, ........ % 

Air ...... -:-:= ............... . 

....... Ballipg .... !.,. .... . J % 

. ........... .,· • .... , ...... ,........ . ...... gals. 

Real Attenuation ......................................... ..... ...... . , ....... .......... .. . 

Real extract 

Remarks: 



Brew No. 131 

........... ~:.J ... )A/:v.1/ ................... Date ..... ... ./.~4 · 
Malt .... .d. . .1.S.-.P. .... ~ ....... ..17.'n;-i .••..•• >fn .... sc ........................... . 

A,... 

Hops .. .!S:..!:L( .. ...... , .... '.'1..'?. .. 1.$. .. .<:. , .......... (l..'?.-:!! .... ........ ~/..!._~ ..................................................................... . 
Times: I s-" J / 0 ,,,_, · · '!<-/"?. s / / . . 

.t.. .. l!['??. Started to mash /5"? First runs ...... /J, .. 51:.. % 
7l> 

.Z..l~ ..... :·. Malt all in, T . - Last " ...... . /..,S::-::- % 

L . .:?: .. ":..:: .. . Underlet on 
/, / 

; Steam ... .!. /. .. :'?. ....... 

7.-... J.J. ... ::. Finished mashing, T..l. r.:-.!..~ ...... Water : Mash ...................... 2 .£ ... bbls. 

X:.1..7. ... :: .. Set taps; Heat ..... l.!..-::-'r. .. ... Underlet . ....... :z."" .... 
I;&.-"" Sparge -- : Hop 1..2.::. Sparge .. 1 .<..rJ ........ 

I 'f 

"Striki· H " 1 re 0 ng eat r..-.2. .. ......... .. Hop Sparge ..... ....... 3,... " 

"Initial Heat" ...... ............ .. Total 

Into Kettle Loss Out Balling 

../.f..?. ......... bbls. ....... /.5. ...... bbls. .... /1. . .S.-:. bbls . .. ...... ./2'..~ ... % 

Yeast ...... .. £.'.l.:J..&.pL4!!L/,, , #~.._,A) Air 

Run to storage ....................... ... .l:. .. .. ~/'1.::// .................................. Balling ..... 2 ., .. 2-. ) .. % 

Quantity recorded in Cellar ........ ................. ..... ........ ...................................... ............................................. gals. 

Balling of wort ......................................... .... ................ ........... ..... ................ . 

Balling of beer ......... ..... ..... ...... .. ...................................................... . 

Apparent attenuation ..................... ............................. ............ ..... .. . 

Alcohol ..................................... .... .... ................ .... ....... ....... .. ................. ......... . 

Real Attenuation ................................................................................. .......... . 

Real extract ..................................... .. ......... ................ .... .......... .. .................. . 

Remarks: 
J l--



No. 3 Ttg1. 

Times: 
.. ..C.:!U:. A ,,,., . 

7. e,,7 ,. 

... 7 ./..7..:: .. 
].]f.{ 
t .. :v • .................. 

Brew No. 132 

......... ............. Date . .. tl0.t_-,..J.7 ... ~I.C/.1-/f.,, 
Malt ...... f..f..J~d_. k.. ..... Cc .. 'l?!.: .0.C': ..................... .............. "/-

Hops ·--~g/{e,.t,.<;.1. .,; .... /l)_!.!.e. 1, .. ±:.f.1J..1ltMr .. )· . /t; .If_ e.-1 .. r.lC..&.t.?~.! ... fc::./9..IP. .. .... 
IS S · · /cir"? . /o(./2.s . 

I I 

Started to mash 

Malt all in; ,T. 

Underlet on 11"'"' ; Steam . .. 1.2: .. ~. 1 

Finished mashing,,T, .. /.(.-:-: 1'.: 

Set taps; Heat ... /5-Lf " 

Sparge • J..1.£." : Hop a::_ -
/'1/" 

"Striking Heat" . ../!."t:. .. ':. ... 

"Initial Heat" ......... ~ . 

First runs . ... /'l~- % 

Last " 

Water:. Mash ........... .. ...... 1.:.1 ...... bbls. 

Underlet . 

Sparge 

HopSparge 

Total. 

.J'i..l .... .. . 

.. ........ 3 ...... " 

.. , ;. c Into Kettle Loss Out 

../t..½ .. bbls . 

"Balling 

/ 7 Y ..... bbls. .... tL ...... bbls. , . . .l~ .. J.f,: ..... .. % 

Yeast . . ~Al:l..Er..{r#~") Air ......... ...... ........ .. ........ . 

Run tq . .s.torage . . . , .. r.-C .. f...-. . 2. t.(. c /1..L:-.U . 

Quantity recorded in Cellar.. .............................. .. .. . ......... ". ',.,.: .- .... , .. •.• ~· .... ,_., ........ .. ................ gals. 

Balling of wort .................... ......... .. ................. ......... .. ....... .. . 

Balling of beer 

Apparent attenuation 

Alcohol ..... .. .. 

Real Attenuation ...... 

Real extract .... 

Remarks: 
3) 



No.~Ucn. 

Times : 
... .?..:.'<. .C.~.,,., 

.J .. P. .. f .. :.: 

.. .7: ... !.. f: .... . 

.. .Z.J.'-J .... : 

.... L .. U .... : 

Brew No. 133 

Molt Et ,~,, 2 D•to i.3/,; 
Hops .. .. 2..<?. .. /2, .. <t'. ..... ~ /·· I..O.& .. t!'.., ... t:: ... 'l.r. .. b..:.~: .. ... ; .. ···(.f.tf.· .. C:..-... zt/~ :1.:.t .. ~ :::::.::(.,-;, '>? 

I s S · ; I,:., ,-.-,. i I< . .,,..., . ~. 

Started to mash • First runs .... £).~ .. O..... % 
:f2 

lVIalt all in, T . 

Under!et on ~ v /.) 2 ; Steam ................... . 
;;; " 

Last " . .. .. .2, .. 7...... % 
I 

Finished mashing, T ... ..!.Ct:: ... .... Water: Mash ..................... l .J. ..... bbls . 

Set taps; Heat ...... (() .. '.': .. Underlet .. ..... ;),o •••••• 

Sparge 
/ 7,:, C, 

.t......:.:. : Hop 
Jq I 

Sparge ... 1 .,..1.1 ..... 

"Striking Heat" .... :".L~ ... .... Hop Sparge ....... .... ..y ... " 
"Initial Heat" ........ -.......... .. Total .. :-?..r..? .... " 

Into Kettle Loss Out Balling 

.... .!..f..J ....... bbls. .... .. ..lf ..... bbls . .. /.1..~ .. bbls . ....... ./ .. J. , .... J ......... % 

Air 

Run to storage ................. ~; .... ? .... r. ... ................ ............................... Balling .. ... .. -1 .. , ... '!.5 .. % 

Quantity recorded in Cellar ................... .. .................... .. .......... .................... .... ..... ............................... ........ gals. 

Balling of wort ............................ ... .................... ....... ........... ..................... ... . 

Balling of beer .......... .. ........ ..................... ......... .......... .. ........ .. ..................... . 

Apparent attenuation .... .......... .... ....... ....... ............. .................... ........... ...... . 

Alcohol ...... ... ......... .......... .. ........ ........... ........... ............ ............. ....... ............... . 

Real Attenuation ............................................................................. ..... ......... . 

Real extract ................................ ................................................................... . 

Remarks : 
")'1 



Times: 
le!.~.~~ 

Brew No. 13 4 

,. ,_ .. ·TJ.~£. ............... .. ... Date .. ~, ... ~/. /.. .• ,. 

Malt ...... 2.J.J~v.'. ... ~ , . . J)..~ ...... ... ~.-- ................. . ¾ 

Hops . .J.5.~~/~·t;·J:!!J ··-;~?;.1:,.t. f4!.zJ:: .J,;,./2 . .<,/ .... l .. ~~l.5 ... .< .. ~ .:::1,?,e .~ 

Started to mash 1f: . First runs .. /.7.. :.C:.:..... % 

Malt all in,(l'. 

Underlet on 
2(?' v / 
-- ; Steam .. .//... . 

~"' 
Finished mashing;T .... I (~l. .. .. 

Set taps; Heat .... ./. .~ 1.~ .. 

$parge 

"Striking Heat" .Js.~~ .. . .... 

"Initial H~t." ...... .. 

/7_,,v 

J' 

Loss Into Kettle 

Jf) .. .... bbls. . .. Jo/ ......... bbls . . . 

Yeast .. ~//(<?, ) ) !.tt:l.>..l./ llvfl-1 t 7') 

Run to storage ... 

Quantity recorded in Cellar ...................... .. ...... .. .... . 

Balling of wort ............................ ... .. .. .. .. 

Last " 

Water; .Mash 

Underlet 

Sparge 

Hop Sparge 

Total 

. ..... 7 £ ....... bbls .. 

.... ?.& ...... .. 
l..r. ... C.. ... .. 

J 

Balling Out 

/ (l/. ... . bbls. . .. ./.:L .. t. .. .. ...... % 

Air : ....... " : ' .._.~-........ .. ........ .. ........ . 

'2 :S- - . ..... .. .. Balling .. , ........ · .... 5........ % 

. .................. .. ..... gals. 

Balling of beer ........................ .... ...... .. ...... .. ........ .. ........ .. ...... .. ........ .. .. 

Apparent attenuation 

Alcohol ......................... .. ..... ... ......... .. 

Real Attenuation ..................... . ...... .. ........................ .... ... ........ .................. .. . 

Real extract. 

R~arks: ,, 



No. {, T\!n. 

Times : 
... ?., .. {/.:.~ 

Brew No. 13 5 

..... ..... ... ..... . . .. ............ ... ......... .... ...... Date .... .. . .. 

Malt.·-·-·-%._fs _:::'.':". __ ~ -----·--t)_~-·--··~ -·~··-····· ........... . 
Hops .. J..1z .. !t .. ( .. .. :i ..... ./.<1. .... 1t: .. f.q .. A ... ( .,.;j.··/ ····').··q,···b. ···~·=·;-J··'···::'. .... /L_f..~ ... .................. . 

Started to mash 

Malt all in, T . -

Underlet on 
I , 

; Stearn .. ..!.:? .. ::-; ..... 

First runs 

Last " 

.. ../.9.., .. :7. .. % 

.... ) : .. ?:.>.~ % 

Finished mashing, T ..... /.,C .. :.< .. 
Set taps ; Heat .... ./..$.'.:°.'!. .. ~. 

Water : Mash ..................... ?. ... ? .... bbls. 

I 7 -Sparge .....::: : Hop 
/"-Y/ 

"Striking Heat" ... ../J.-.-:-~ .. .':: 

" Initial Heat" .. ................. . 

Into Kettle 
/"ifJ .................... bbls. 

] 

Loss 

........ /:L ... bbls . 

Out 

. ./.f .. :5°.~ bbls . 

Yeast ...... .. ./?:X:'., ... .1..7.!...r.:.I .J 2 ( I c t1 ~fr) 

Underlet 

Sparge 

HopSparge 

Total 

C, .................... 
.. _/ ."--/ .. / .. .. 

........... 1 ..... . 
-?:: .. If. .. ? ...... .. 

Balling 

...... ..!4.: .... ......... % 

Air 

Run to storage ............................ ...... / / .. .. ~ ( ~'2/.. ......................... Balling ........ ?.., .. ~:::~ .. -: % 

Quantity recorded in Cellar ......... .......... ........................ .................... ........ ... .......... .. .. ................ .. ..... .......... gals. 

Balling of wort .................................... ... .. ..... ........ .......... ......... .................. . .. 

Balling of beer ........... .. ............... ........... .. ..... ...... ...... ... .. ... .. .... .. ........ ... .... .. .... . 

Apparent attenuation ... ...... ................. .. ..................................... ... ... .. ... .. 

Alcohol ....... ........... ........... .. ........ .... .. ............ ... ............................ ... ............. ... . 

Real Attenuation .... ......... ....... .. ... ... ........ ... ....... .. ..... ..... .. ......... ... ..... ... ........ .. . . 

Real extract ..... ...... ..... ..... ........... ... ..... ... .. ....... .. .. ....... .. .. , ....................... ... .... . 

Remarks : 
;, 



No. 7 T\!n. 

Times: 
.. d.37.~ .. ,.,. 

Brew No. t'36 

Malt ;;:~~ A,r_ J)'""': Date ~?f,'.!!et;;, 

Hops ./,<lb// sff('h:{t.lJ·;'·~·:·~··1;q·/U' .. ? ' ;:···~r.~!.?,.C, ..... ==. ./ . .7~.-Lh. ...... 

Started to mash L£:!;_ F'irst runs .J.f./ ...... .. % y., 

Malt all in;,T. 1-4 - Last " . .. l.: .. L .... .. % 
/ 

Underlet on ; Steam .. ./!..~ .. . 

Finished m<'-shing, T.. .. 0~.7 .. ... 

Set taps~ Heat... /!.~'.": v 

Water:. Mash ................ .f.<?. .......... hbls. 

Sparge .1. 7"' v ; Hop 

"Strikmg H~t" ... :'.'.:': .~.4-. 

"Initial He.at" ...... 

: Into Kettle Loss Out 

.. / Y..J ......... bbls. ../.f.. ......... bbls . . . .. / tf..t'. ... bbls . 

Yeast...~ .l!:JI. JJ. .4. .. {/(t?~ f 11) 

.Run t9 .storage. ....... .. ~~l.~l °!.tff .... 

Quantity recorded in Cellar.. . .. ........... .. .................. .. .. 

Balling of wort ...... ........... ... .. .. .... ....... ...... .. ........ .. 

Balling of beer ................ . .......... .. ....... .. ......... ......... ........ .. .. .. .. ... ....... .. .... .. 

Apparent attenuation 

Alcohol .. ... ...... .. 

Underlet 

Sparge 

Hop Sparge 

Total 

. .... 2.o. ...... .. 

./'!..L ...... . 
1.,/ 

. .. 2. .. CJ. .. 7 ... " 

. • ... Balling 

.. .... ./2 ... t..J.~ .. ... % 

Air ......... ......... .. 

. ...... Balling ........ 1.,.?f .5.~. % · 

.. ..... .... ............ .... , .... ... ............ gals. 

Real Attenuation ................ ........ ............................ .. ...... ... .. ............... .. ......... . 

Real extract.. 

Remarks: 
>1 



No. 2. T1.1n. 

Times : 
....... .l.t?..c~· 

Brew No. 137 

M,1, rr,:e Ji,:,Zt~~ 0 '" '!:r/n:irr, 
Hops ... !..Cfl.J;-;·~1:·/!:,;.f,;;f ·(<···!J.1;,t.··;:··i=····.J.~ .... ... (:.,j'.: ... ) .... 1 .. C~-. ./?: .. '.".,.:;j-.· .... =:..(!.~.-#!.: 

I I -

Started to mash • First runs .. ./?.~::..... % 
7S' 

Malt all in, T . Last " ...... -L .. 1.. .. % 

Underlet on ~ ; Steam ...... /.'.?-... ... . 
::i" 

Finished mashing, T .. .!...5.:?.. .. ... 

Set taps ; Heat .... /.).:-:.1.. .. 

Water : Mash .................... .Z.f. .... bbls. 

Sparge 

"Striking Heat" ..... .!.~.:-:~ .. ~. 
"Initial Heat" .................. .. 

Into Kettle Loss Out 

.... /..f.J ...... bbls. ....... 1...o/. ...... bbls. .. .. /~ .. 'f. .. bbls . 

Yeast.. .. ~ .!!:!:../}.o/. .. [(!," fir r "J) 

Underlet 

Sparge 

Hop Sparge 

Total 

2,:;, 

'1 

-?.. .. :1. .. .7 .... .. 

Balling 
-< ,.--.. .. .1. ..... -.. ~.6. ........ % 

Air 

Run to storage .... .................. .. : ...... :1-j ... .......... .................................. Balling ..... 2..: ... -3/......... % 

Quantity recorded in Cellar ... .. ... ....... .. .......... .... ..... ..... .. ..... .. ............... ... ........................ .. .. ........... ... ........... gals. 

Balling of wort ............... .. .............. ..... .......... ................ ..................... ........ .. . 

Balling of beer .... .............. .. ................... .... .... ................ ... ............... .......... ... .. 

Apparent attenuation ........................... ...................................................... . 

Alcohol .................... .. .......... ............. ..... ............... ........................................ .. . 

Real Attenuation ... ........... .... ....... ........ ..... .. ....... ... ....... ....................... ..... ...... . 

Real extract .......... ....... ........ .. ... ............. ... .... .. .. ... .. .... ...... ...... .... ........ .... ....... .. 

Remarks : 
, .---



Times: 
..lJ-:..':'..·.-:1.· 

Brew No. 138 

........................ Date ...... C%.?.'. .J/..7,f.~.( .. 
Malt .. ... .. .5..f.5J!.~ ... /J= .. , .. ~. . ................ . 
Hops .. 1. .. .. f?~ /2.<g.· ...... ~./.'Y":.~ .. . 

( I 

Started to mash t:/ - First runs ... ../.fJ:~.~ % 

Malt all in, :T. -

Underlet on -;}(/ /2 5 ; Steam. 

Finished nia!>hing;·T ... ../.~?. .• 

Set taps; Heat .. ./..C'i"." .. ... 

I .U'"" Sparge : Hop 
/77 

"Striking Heat" .. 

"Initial Heat:' ...... . 

· Into Kettle Loss 

. .Jf:J. ... bbls. . .. ./. .. 7. .... bbls. , 

Run to .storage ................................... . 

Quantity recorded in Cellar ............................... .......... . 

Balling of wort ........... ........ .. ........ ......... . 

Balling of beer ......... . 

Out 

Last " .. .J. ... ?..... % 

Water.: Mash ............ : .... .f. .. Y. ........ bbls. 

Underlet 

Sparge 

Hop Sparge 

Total 

..2.:? ....... . 

. ./1.. . .?. .. , .... " 
4 

..?:.Y..7. ... 

Balling 

... ./<; .. o/.bbls . ...... ..!.J.. ... J.. ......... % 

Air 

.......... Ba).ling .................... .... % 

. ... .......... .......... gals. 

Apparent attenuation ........... ........ .. .......................... ........ .. ........... . 

Alcohol ...... ......... .. ..... .... ...................... . 

Real Attenuation ............................. ................... .... ...... .. ............................ ... . 

Real extract ............................................ ............. . 

Remarks: 
1~ 



No. I/ Tu,n. 

Times: A·-1· 

.. /.. .. /1..7..~ 

Brew No. 139 

Malt ........... ?Q .. S.:<'. .. .Jf& .• tJ:~~ •••........ Dato ..... .... £./f~( 

Hops ... :;:-_..J..~s~<·; ... ~.1/<r·)i·~·~··.J.~ .. J~/ ... !?.5~.1..~.':.J7r 
Started to mash ' First runs ... /.i., .. .'?..... . % ,2.-
Malt all in, T. Last " 

Underlet on 

Finished mashing, T . ..l.:5.:-:-f .... .. 

Set taps; Heat ... ..l.>.~.J..~. 

Sparge ; :> : Hop 

Water : Mash .................... ?. ... ?.: ..... bbls. 

/ ,! 
"Striking Heat" ...!:?..?.·< .... 

"Initial Heat" ................... . 

Into Kettle Loss Out 

.. .Jl.:J.. ...... bbls. ...... ./. .. o/. ..... bbls . . ... //.Y .... bbls. 

Underlet 

Sparge 

Hop Sparge 

Total 

/.. .. 1. .. .1. .... 
........... LI . " 
!.H ... .7. .... .. 

Balling 

... .!.?..., .. l ............... % 

Air 

Run to storage ............ ~: ... .1.¢ .... ~./..o/. .. q__/. ............................... Balling ..... 3 ... , ... 1/.. .. % 

Quantity recorded in Cellar ......... ............. ......... .. ......... .. .. .... .............................................. ..... . ............. ... ... gals. 

Balling of wort ............................ ...... ... ....... ........................ ... ........... ... ........ . 

Balling of beer ..................... ................. ..... ........ .... .............. ... ....... .. ............. . 

Apparent attenuation ................................................................... .. 

Alcohol ................... ............... .. ... .. .. ..... .... ..... ... ..... .... .... .................................. . 

Real Attenuation .............................................. .......................................... .. . . 

Real extract ......................... .... ............... .... .... .. .......... .......... .. ...................... . 

Remarks: 



No.STu_n. 

Ii I 

Ii 

l 
ii 

Malt all in, J'. 

Underlet onilO'/!-' ; Steam ..... .././. .. 

Finished mashing0 T.. .. ./~I. ... 

Set taps; Heat ...... /~-:-r.,, .. 

Sparge .IA. ; Hop ..1..2.~ 
13'f 

"Striking Heat" .. ./.:r..(~ .... 

• "Initial Heat_" ....... /6../. < 

. Into Kettle Loss 

.. /8:.3 .... bbls. . . .. /J .... bbls . 

Run tQ storage ......... .. ./.7. ... ~/?~r.t... ..... 
Quantity recorded in Cellar.. ........................................... . 

Brew No. 140 

First runs 

Last " 

. .... .l~.d. % 

...... ..£.J>.. % 

Water: Mash . ...... O..~ ..... bbls. 

Out 

/(,C.-: .. bbls . 

Underlet 

Sparge 

Hop Sparge 

Tot_al 

.~() ....... " 

... .14.'/. ..... " 

.. ......... .... " 

.. .... .. 

Balling 

....... ./-R.,.7, ........... % 

Air 

... ................ . ..Balling ... ;?..., .. .. J....... % 

. ............................. gals. 

Balling of wort ....................................... .. ................. .. ............................. .. 

Balling of beer. 

Apparent attenuation 

Alcohol ...... ... .......................... .. 

Real Attenuation .............................. .. ....... ............. .. ...... .. .................... ........ . 

Real extract .... 

Remarks: 



No. {,_ T\!n. 

Times : 
.. l, .. IS: .... 

Brew No.141 

Matt aas:• ..a.,9.:.,_, n,., .d:£.:, ¼, ' .. 
Hops ... ~.P. .1$. ..... f..,./o/~··~ l'# · 

L<,.' d' . I" -Started to mash ;J;; First runs ......... /. .. % 

Malt all in, T . Last " ..... ... J..,../..., % . 
Underlet on '$g ; Steam ..... ./2.'. ..... . 

Finished mashing, T ........ ./.,,.f:-1 .. .. Water: Mash .. ................ 88 ..... ... bbls . 

Set taps; Heat ... .. .... / 4..?. .. . . 
Sparge ff,- : Hop .Ll.t. 

3/-
"Striking Heat" ...... /4:':f. .. .. 

"Initial Heat" ......... .... . 

Into Kettle Loss 

... /.8.3 ...... bbls. ....... ./.1. ...... bbls. 

Out 

. /./,t: .. bbls . 

Underlet 

Sparge 

HopSparge 

Total 

.... -!?.P ...... .. 

... !..d..::C. ... " 

. ........ .!,t- ... .. 

.. ~'t.-l.. ...... .. 

Balling 

. .... .... .J. . .J.., .. t.. .. ... % 

Air 

Run to storage .... .... ... .. . /.'f .. .... ./.'!.~( .................................... Balling ... . 2.s.3..~ ... % 

Quantity recorded in Cellar .. .... ................ .. ... .... .... ... .... .. ... .. .. .. .. .... ........ ....... .. ..... .... ......... ....... ....... .............. gals. 

Balling of wort ..... ..... ... ... ......... .... .... .... ..... .... .... ... .... .. .. ...... .. .. .................. .... . 

Balling of beer .... ................ ...... ..... .......... ..... ..... ... ..... ... .......... ............ ..... ...... . 

Apparent attenuation ......... ...... ...... .... ..... ....... .... .... ........... ....... ..... ............... . 

Alcohol .. ... .. .... ....... ................ .... ... .... ..... .... .. .. .. ... .... ... ... .... ................ .. ........ .. .. . 

Real Attenuation .. .... ....... .... ....... ... ... ... ........ .. ..... .... ....... ... ........... ..... .... ...... .. . . 

Real extract ... .. .. .. ...... ....... .. ........ ... ........ ..... ... ...... .. ..... ... ... ...... .. ... ........... ...... . 

Remarks : 



Times: 
.... lJ.,~ .. 

Brew No. 142 

Malt d&>DJ4. ,QJ-~4~ D,eoL:·¼• 
Hops ···~~~,:~¼~·~f ~l-!7J;·JftJ .. :J.A,d., .. f ~7/·· ~-c . ..l~P. .... 

Started to mash i..s:.r.. • First runs .... ;).C..,.'1.~"." % 
a.2.. 

Malt all in, T, Last " .. o .. ..'t ... % 

Underlet on ; Steam 

Finished mashing,. '.f .......... /.~~, . .'. 

Set taps; I!eat .... J.:e.¥c .. . 

Sparge LZIJ :Hop 
/',!/ 

.J.l.!l. ~-

Water: Mash 

Underlet 

Sparge 

.......... .9,~ .... bbls. 

........ .... " 

..... .l.'H. .... .. " 

"Striking Hea,1;" ...... ..1.,:f, .. . 

"Initial He,it" ...... . .. 

Loss Out Into Kettle 

/83 ..... bbls. ... .... /, ..... bbls. .. ../.('/:-..bbls . 

Yeast .... . ~(.'tl!.d.. · 4% ,,C-~} 
-Jw-v--1 - c-Run to storage .............. .............................. . 

Quantity recorded in Cellar ..... ..... ........ .. .......... .. ....... .. ......... . 

Balling of wort ......... .. .......................... ......... .. ........ . . 

Balling of beer .............. ......... ......... ................... .......... .................. ......... .... . 

Apparent attenuation ................. . ....... .......... .......... .... . ...... ......... ..... .... .. .... . 

Alcohol ..... ............................................ .. ........ .. ....... ............ . 

Real Attenuation ......... .. ......... . ..... .. .................. .. ............................ .. ............ . 

Real extract ................ ...... .. 

Remarks: 

Hop Sparge ..... .. ... 6.~ ..... " 

Total .... ;{.1..~ ... .. " 

Balling 

....... ./& ... ...... % 

A~·· ·······~~················•·········· 

.... Balling ... L ... ?.... ... ..... % 

. .. .. ......... .................... gals. 



No. 2T1.!_n. 

Times: 
.... ;,...~ ..... 

Brew No. 143 

........ .. ........... ........ .. ..... ..... ..... .... .... Date ... . k .. /..%J .. r.. 
Malt ...... ~«$ .. 0,0 .. ~.,.~ .•. L.. .. e .. , ..................................... . 
H•P< ~1111?~i•77fif J~IJ'!;f!i 2.,J/lP.~, '.e /~g~c. 

Started to mash -ftit First runs ....... / .'},. .f.. % 

Malt all in, T . Last " 

Underlet on ; Steam ....... .. /,2 .. .. 

Finished mashing, T .. .... .. . /J~t. .. : Water: Mash ............ .... ..... 8~ ..... bbls. 

Set taps; Heat ........ / .~:'.~ .. • 
0 

Sparge fJ.'} : Hop 

"Striking Heat" ....... /..~:l .. 
"Initial Heat" ................... . 

Into Kettle Loss 

... /&..l .... bbls. . .. ..... /J ...... bbls. 

Yeast .... ~.L...J3.7..{J16..IL t )j 

Underlet ....... fi/0. ...... " 
Sparge .... .11.J:.I... ... " 

Hop Sparge ....... .... .. 3.... " 
Total .. 3'..!f: .. t,. ... " 

Out Balling 

... /J,-;._.bbls . ...... ./3.J.~ ........ % 

Air 

~/3~ 2 d Run to storage ....................................................................................................... Balling .......... .. :... .. .. ...... % 

Quantity recorded in Cellar ........................................... ....... .. ... ....... ... .. ...................................................... gals. 

Balling of wort .............. ..... ............. ... ......... .......... ...... ..... ................. ........... . 

Balling of beer ........................................................... ............................... ..... . 

Apparent attenuation .......... ...... ... .. .. ....... .. ............. ....... ....... ..... ... .. ... ........ .. .. 

Alcohol .... ...... .. .......... .......... .. ... ... .... ... ....... ......... .. ................. .... .. ....... ........... . . 

Real Attenuation .............................. ..... ........ ...... ..... .... .... ........................ ..... . 

Real extract .......................... .... ... ..... .. .... .. ... .... ..... ......... ............... ....... ..... ..... . 

Remarks: 



No.c.3 Tup. 

Times: 
. .t,~,.-D.~~ .. -:-"· 

..... ,,. ... 

II 

11 

1,1 
II 

Brew No. 144 

. . .. .... ' .. .. /~ ...................... Date ..... ... /¾;-·'··· .. . 
Malt ....... ?..Jf~q, ... ... 2J=.., ... ... !'.£.: ................................... .. 

Hops .... /6>. ll.,~'!f v.:tt:/J.£} .• ... .j .. . (., . ,:J .. e.7. ... Y .. 3.o . IJ., <i, b.: j .... ~.'i lt.e. .. "l-;. .:::. /~.«). .. ~. 
!S-s .. /v/7 . K /7.'> 

Started. to .wash ;,a I First runs ... )CJ,, .. '/.:. % 
/8 

Malt all in, 'l'- Last " .. ... /.,./ ... % 

Underlet on p? ; Steam ....... ::':. 
,,.-

- ,1 , 
Finished mashing,.,T,./s .. .... Water: Mash ..................... 7.1.: ..... bbls. 

Set taps; !{eat . ./S.~3 ~. 
/ 7,:1"' /7 . 

Sparge - .- - : Hop --"' 
/ t-/.5 4-

"Striking Heat" ....... /~.~/, .. 

"Initial He.at" ......... .. 

Into Kettle 

. Jf} . ... bbls. 

Loss 

.IL .. bbls. 

Out 

..l.'.'.(¥ .. bbls. 

Underlet 2eP 

Sparge ..l.':1..:?.~ ... " 
Hop Sparge ......... .. 'f .. .. " 
Total .. J!.lf../ .. " 

Balling 

.. .. ..... /~, . .., .. ...... % 

Air ........ . ...................... .. Yeast ... ./.~.4I-+t1.f./..(t1Jl,-1-
1w-v- 2 Run to storage ..................... .. ................................... . ....... .. ....... .. ............. Balling ..... ~: .... <![__...... % 

Quantity recorded in Cellar ................ .. .......... .. .......... .. 

Balling of wort ........ .. , ....... .. ............... .. ...... .. .......... .. ................... .. ........ . 

Balling of beer ...................... .. .............. .. .................................... ... ........... .. 

Apparent attenuation .......... . 

Alcohol ............. ..................................... .. 

Real Attenuation .............................................. .. ............. .......... ..... ........ ...... . 

Real extract ... 

Remarks: 
l,/ ( 

.. ........................... gals. 



fi :f; 

No. f'.Tu,n. 

Times: 
... t.. .. ~'J.::'. .. "' 

..l.: .. .?...-:. .. ::. 

..7.-.. J .. e:. .. ::. 

. .7- .. lf.S_-. 

. .l..: .. .J..1. ... 

Malt all in, T . -

Underlet on 2..f..::. • ; Steam ... . /..l..~ ..... . 
2_ D 

Finished mashing, T . ../.2J.::-:-.~ ... 
Set taps; Heat ... ..!.~::-J.::-.([ .... ; 0 

Sparge 1..z::::. "' : Hop LZ: 
/7 7 '"/-

"Striking Heat" ... .::..~.1..~ 
"Initial Heat" ................... . 

Into Kettle Loss 

l;lrew No. 145 

Last " 

Water: Mash .................... Y.. .. 1:f ... bbls. 

Underlet ...... 6-... ':?. .•.•• 

Sparge /. . .!.. .. ). ..... " 
Hop Sparge .......... .... " 

Total 

Out Balling 

°" .... /,r..:t. ... bbls. ........ /f.:.. .... bbls. .. ... ./.{ '.7.':. bbls . . ... .... ........................ % 

Air 

Run to storage ............. ..... 2../. ... ......................................................... Balling .... .2., ... ;; ... ~.=- % 

Quantity recorded in Cellar ..................... .................... ....................... ... ............... .. ................... .................. gals. 

Balling of wort ..... ....... ...... .......... ..... ..... ............................... ..................... ... . 

Balling of beer .......... ........... ... ......... ........ .......... .......... ..................... .. ........ ... . 

Apparent attenuation ........... , .... ... .......... ........ ............ ..... ... ....................... ... . 

Alcohol .............. ....... ............... ... .. .................................................................. . 

Real Attenuation ........................................................................................... . 

Real extract ...................... .......... ...... .... .. ............................... .. ........ .. ........... . 

Remarks: 
1-(3-

7 a.~~ 



I 
'I ., 
II 

Times: ,,-
... (:.(~ .. -1 

i-,./L.::. 
.. J)..t .. ::. 

.Z/!f.'1 .... 
Y:.2.-: .. 1 .. 

Hops ,2 <!.Jf..<,;-I~~·:·J·~/}~:·f.. r..~c>;/;;'1· I 
!.fr I I 

Started to :mash '"7 
Malt all in;,'.(._ 

Underlet on 2.1.£.. r ; Steam ... /..?. . 
Qi:, 

Finished mashing,J.' ... /S .. l... 

Set taps; .Heat .. ... l! .. ~':r .~. 

Sparge / 7v • : Hop ..LL::. 
I '-fl ,. 

"Initial H.!l<lt". ... .. 

Into Kettle Loss Out 

Brew No. 146 

... ?.~ .. h. ., .. <-. .. J ......... ... / .. Y..a ... ...... . 

Water: Mash ..... , ........ Y. .. ? ......... bbls. 

Underlet 

Sparge ./.::.(./... ...... " 

Hop Sparge .......... .... .. " 

Total ... ~'f.f .. .. . " 
Balling 

/8'}.. .. bbls. .. ./~ ..... bbls. . ./6..¥...bbls. .../.3 .. S.. .. % 

Run to storage 
/2,, - 2- _../' ..... ./...~ ........ ?.. ............ . 

Quantity recorded in Cellar.. ...... .............................. .. . 

Balling of wort 

Balling of beer. 

Apparent attenuation ...... ... ...... .. ...... .. ........ .. ........ .. .. . 

Alcohol ...................................... .. ........ .. ........ .. ........ .. 

Real Attenuation ............................................................................... . 

Real extract ...................... .. ....................................................... .. ................ . 

Remarks: 
,J<L) 

Air ........ ..................... . 

.... Balling . ... 2.. ... ?. ......... % 

... .. ....... ... ................. .. ........... gals. 



No.C, Tu.n. 

Times: 
.LJ.ti .. ~.-.~. 

.J.i.s- " . 

.-7· .. Jrs .. " .. 
Y. 2 'i .. 

Brew No. 147 

Mmt ]T;~,c $,;,, : ;;,~ D"~ ~L§/4; ' 

Hops ... J..a .. ./J .. C:. ... 'J.. .. ... . .14'..!1....( ... r.. .. r.. ... .7P.l.!:.t'.: .. §-., ....... ?:':'./f.• .. t!.: .... "t ..... ".'.' ... ./.::(.~ .. ............................. . 
l ;rs. 1 1.,.,,..,. 1 /l-r'./1.SI 

Started to mash / l; First runs ...... .:2.~.~.P. % 

Malt all in, T . Last " . ........ /,.L..{' % 

Underlet on .2_ /0 V /] / -- ; Steam ................... . 
.2 C, 

Finished mashing, T ... /.r::.f ... ... 
Set taps; Heat ... /.C'f..'.'.".. 

Water: Mash ................... Ji'. .. ..... bbls. 

Underlet 2. C, .................... 

Sparge !..Z:;_~ : Hop I 7"' • 
/L/2-- ..3 Sparge ./..":(.~ .... . 

"Striking Heat" .. ./.7.'I .. .... Hop Sparge ........... . 3. .... " 
"Initial Heat" ................. .. . Total .~.'¥./. ..... " 

Into Kettle Loss Out Balling 

./.!.'.l.. ......... bbls. . ......... l..~ ..... bbls. ... ../~~ ... bbls . ..... ./.8..:.~ .......... % 

Yeast ..... ~ .A .. 1.¥.3 .. (ll,~ .,--r) Air ........................................... . 

Run to storage .................................... .... .. ..... . .... g_.w, .................. ... . Balling .. .... ~., ... lo. ...... % 

Quantity recorded in Cellar ............ .... ........ .. ......... ..................... ................... .. ............................................ gals. 

Balling of wort ............................................................................................. . 

Balling of beer ............................................................. .............. ..... .......... ... .. 

Apparent attenuation ................................................................................... . 

Alcohol .... ..... .. ................................ .......... ........ ......... .. ............. .......... ... ....... .. . 

Real Attenuation ... .. .. .. .............. ... ....................... .. .. .... ............................ .. ... .. 

Real extract ................................................................................................. . 

Remarks: 
'1~( 



Brew No. 148 

Times: 
.. t.. ... .... ":"" Started to .ma&h 

Malt all in, /I',. Last " 

Underlet on ~t, ; Steam ..... .//_,,'. .... 

Finished mashing/I' . ...... ./;{.t .. Water: Mash........ . ....... J/,. ...... bbls. 

Set taps; Heat ... ./.~0.:-::/.>~ Underlet .... .£.D ....... " 

Sparge : Hop /2,tJ 
-..!,--- Sparge . ../~ ..... " 

...., . 
"Striking Heat" ... . /.~.z .. .. Hop Sparge ....... .. ,S... .. " 
"Initial Heat" Total 

Into Kettle Loss Out Balling 

. /0.: #,. bbls. ..... ..If . ... . bbls .. ./~bbls. . ...... ../~ • ./.. ....... % 

·-Yeast .. .. £. .. {@J\~ 1 Ill~ 3'J Air .... ........ .......... ............ . 

Run to storage ..................... .. . . ... .. :J/,/41 ................... Balling ...... £,..~. .... % 

Quantity recorded in Cellar ....... ........ ............. ............. . .. ............................................ gals. 

Balling of wort ............................. ..... ................... ........... ....... . 

Balling of beer ........................... ... ....... . 

Apparent attenuation .............. .. 

Alcohol ....... .. ........ .......... ......... ........... ...... ..... ...... .. ....... .. ........... ......... .......... . 

Real Attenuation ............ .. ................ .......... .......... ............................ . 

Real extract ......... ..................................... .. ........ ..... . 

Remarks: 



No. I Tu_n. 

Times : 
.. Z..2...<:. ... .. . Started to mash 

Malt all in, T . 

Underlet on 
;J.v 

Finished mashing, T .... /:~.~:':'..~ .. . 

Set taps; Heat ... /.~"'J. :::."'.7' 0 

/ 7.,,, - / 7,,, -
Sparge - : Hop 

/'-f2- .:,-

"Striking Heat" .... ./K.A .. 
"Initial Heat" .. .. ..... ::-:: ....... 

Into Kettle 

..... ./.'z-J. .... bbls. 

Loss 

.......... U ..... . bbls. 

Yeast ..... .. £. ... 1~.'3..(Jto _a _,_ ')-. ) 

Brew No. 149 

First runs 

Last " 

... ..J.p.~ % 

. .. ... /./. ...... % 

Water : Mash ................ f.. .. ~· ........ bbls. 

Out 

.. .. ./,¥.'..bbls . 

Underlet 

Sparge 

HopSparge 

Total 

.. 2 .. R. .... . ..... " 

/ ,, 
.. .......... -. } ....... . 

... !!.'!:'/. ....... .. 

Balling 

....... ./.3 ..... , ...... % 

Air 

.. ..... .... ................... Balling ... ... 2. .. c ... .7.... % 

Quantity recorded in Cellar ........ ................... ... ......... .. ....... ... .. . . . .. ........ ...... ............... ..... .... ..... .. ..... gals. 

Balling of wort ........ .... .... .. ...... ..... .... .... ......... ...... ... ............. ........ ... ...... . 

Balling of beer ..... .... .......... ..... .... .. ........... .. .. .... ......... .. ......... ............ .... ... .. .... . 

Apparent attenuation .... ...... .... .. ....................... .... .. .. ...... ..... .......... ... ...... ...... . 

Alcohol ... ........ .... ........... .......... .. ....... ................... ...... .... .. .... ..... ... ... ... ... ..... ..... . 

Real Attenuation .... ....... ...... ..... ... .. ... ..... .......... .. .. ........ .. ... ...... .. ...... ... ... ...... .. . . 

Real extract ........... ... ..... .. .... .... .... .... .......... .... ...... .... ............ ...................... .. .. . 

Remarks : 
1--/i-



No. / Tu.n. 

Times: 
.. ?.,!..1..//.~ 
. .?./(.·: ... 

. .Z .'le.~~ .. ::. 
7 1:-rs-,, 

Brew No. 150 

. Ir., /f ,vi 
Malt . .l..[<d. .... & ..... J.>~ ... .. P.?., .. ;: ... ·.· ·.:· ... :.:·:: ::···:::::::::.::::: ..... Date ............. , .................. .: .. 

Hops ./..Q/3.~.e-.?., :f. lo..ft..e. ... 'l-:. J .. 7.rl t.e~ .... i. ... 3.. 1) !. t :~ ... j ~0 .... ..... ::-.. / ':t? .... · .... 
I 5 5'. . I a A i I< /'i 5. ,..,• 

I 

Started to mash (s"',, First runs ... ~o .. ,J.. % 
1P-

Malt all in, T. Last " . .. / .. £.. % 

Underlet on 2 /.v"' · Steam .. ../5..~< .. ;/s 
:i "' ' 

Finished mashing, T . .../{~l..~ .. Water: Mash ................... f...1 ..... bbls. 

Set taps; Heat .. ../f.)~.!5 3 - ., 
I " J 7,,. Sparge ..:Z::. ; Hop 
/'-12.. ..!:,-

"Striking Heat" .. /.;('.'7_ .. .. 

"Initial Heat" ........ 

'Into Kettle Out 

. /'!J .. ..... bbls. 

Loss 

.../8::° .... bbls. //,,1. .. bbls . 

Yeast ... L .. J/4..~14.4 ~14- (. (t l O .@.+),) 

Run to storage, ............. ... ?. .7 .. <__ .. . 

Quantity recorded in Cellar .............................. ........... .. .. 

Balling of wort .................. , ....... .................. ....................... .. 

Balling of beer .......... ...... . 

Apparent attenuation ........................ ....... .. ............................................... . 

Alcohol ...................................................... ............ ......... . .. 

Real Attenuation .............. ................................................ , ........................... . 

Real extract ...................................... .............................. .. 

Remarks: 

Underlet 

Sparge 

Hop Sparge 

Tota) 

2o 

. ./.1::1..2.: ...... " 

........... ... . 

Balling 

. ............................... % 

Air 

. .... Balling .. , .. ?..-.. 'l. . ...... % 

.. ...... , ............................. gals. 



Times : 
.. L~{~.:.., 

Brew No. 151 

Underlet on 
I 2 /? < I;;_ I/_ 

-- ; Steam .............. ?: .. . 
)._ o 

Finished mashing, T .... U.--:.~ .. .... 
Set taps ; Heat ... b'.~L~ .... 

Water : Mash ..................... .Z.? .... bbls. 

Underlet :J.o 

v _17<> 0 Sparge : Hop Sparge 1 ... Y . .J. .... . 
N 7 

"Striking Heat" ... /7' .. .?. .. .. Hop Sparge· ......... 11 .... . 
"Initial Heat" ............ ....... . Total 

Into Kettle Loss Out Balling 

.... / ... 1/: .... bbls. ....... ../.1, ..... bbls. .. ../~S.:::bbls . . ..... ../2t.~ ........... % 

Air 

Run to storage ................ .. ? .. F. .. : .......................................................... Balling ... J .. : ..... J........ % 

Quantity recorded in Cellar ................. ................................. ..................... ............................... .. ................. gals. 

Balling of wort ...... ........ ... ........... ...... ... ............ ................. .... ........ .............. . 

Balling of beer ..... .... .... .............. .......................... ...... ...................... .. ....... ..... . 

Apparent attenuation ......................... ........... ........ ............. ......................... . 

Alcohol ............... .......................................... .. .......... ........ ........................ .... .. 

Real Attenuation ............................................. .. ........ .............. ...................... . 

Real extract ................... ....................... ............................. ............. .............. . 

Remarks : 



No.J Tl.!Il. 

Times: 
.L €~.~.~· 

... (.-./! .. ::: .. . 

. ..7.J.J.. .'.: ... . 

.. Z.t'J: .... . 

. X. .. ?.7.. ... 

Brew No. 152 

Hops /cJ.JJ ... <..Z. .. 7-".l!?../L.(:.&i:··t··1.<-!ll.r ... r..11?.t.J,.<~ ...... 1.~/J: .. C.a .. ?. ... = .. !.':/~.~ ....... . 
/ 6-s. < /11.--z., /./"'7.5 I 

Started to mash J..:D!. , 
ti'2. 

Malt all in,. T .. 

Underlet on ~-- ; Steam ... .!.C1 
.. c/ .. _:s-u:;_ 

Jc, 

First runs .. . :}0.,./.... % 

Last " . .. .. .:l..,-.8. .. % 

Finished mashing,T • ./.~.~.<i: .. ..... Water: Mash ...................... ¥,:?. ..... bbls . 

Set taps; Heat.. .. /$'.'.):.::: . 

Sparge 

"Strik:ing H(lat:" .. ./ .'i. !: .. .... 

"Initial Hea.e' ........ . 

:Into Kettle 

./8,#., .... bbls. 

L2::.: 

Loss 

.... / .,9. ....... bbls . ... 

Yeast ..... ~.£../lf.t. .. (1(04 r-f-) . 

Out 

. ./&~bbls . 

Underlet )o .................... 

Sparge . ..!..1. .. :r ..... 
Hop Sparge ........... §.". ... . 

:iso . .................. . 

Balling 

.. ....... ../i3.-.. ..... % 

,'\ir ' .....••.•. ! • ·-· . . • ' •.•••••••••••••••••.•.••• 

Run to storage ...................... ... ...... ... .2.i,.(41.... .. .. . .................. ;.Balling ....... ,:l ..... "···... % 

Quantity recorded in Cellar ................................................... . . 

Balling of wort .................... ........ ................................................ .. .............. . 

Balling of beer.. .................... .. ................. ................................................... . 

Apparent attenuation ........................ . 

Alcohol ........................................................................ .................................. . 

Real Attenuation .......................................................................................... . 

Real extract .............................................................................................. .. .. . 

Remarks: 
4o 

. .......... ......... ,. ...................... gals. 



Times: 
. ..7J?-:: ....... . 

Brew No. 153 

Hops .. ../~.!1.:~: .. 7: .... l!: ... .!~-'f::.i'.·1;f;;,?·· .!;;;¢:~r../~/':.Ccf."i····-:?-'?./1: .. '!: ...... Z.. ... . .lo/..v. .. : ........ .. 
' ( . 

Started to mash First runs ..... ~0.~.3. % 

Malt all in, T. Last " 

Underlet on .2:.!::.~ ; Stearn ... ./.~ .. ... .(;L,--~~) 
;;J.o 

Finished mashing, T .. ..!..f:Z..~ ..... 

J7o"' _/ "7,:-,"' Sparge : Hop 
}'--/] - - q 

"Striking Heat" ... !! .. '.". ........ 
"Initial Heat" ................... . 

Into Kettle Loss 

./.?':f. ........ bbls. ... : .. /J ..... bbls . 

,. I 
Yeast ................................ /.f!. .. u. .. ,.'..~, 

Water: Mash ................... ....... bbls. 

Underlet 2 C, 

Sparge /.'-r -5 .... .. 
Hop Sparge ... J/ ........ " 
Total /. ':! .. o/..... ..... " 

Out Balling 

.... 1... ... /. .bbls. .J~nE ........ % 
/3,¥-

Air 

Run to storage ................................... ..... .. .......... .1../Y:/······· ............. Balling ..... ,.?.~.7........ % 

Quantity recorded in Cellar ....... .......................................... .. ................. ... ....................................... .. ......... gals. 

Balling-of wort ............................................................................... . 

Balling of beer ................................................ .......... .. ................... .. 

Apparent attenuation ....................... ... ........ .. ........................................ .. ..... . 

Alcohol ...................................... ..... ... ... .......................................................... . 

Real Attenuation ...................... ..... ................ ...................... .......................... . 

Real extract ............................... ................... .. ........ ..................... ................. . 

Remarks: 
"7 



Times: 
'· .................... 

Brew No. 154 

...... @ ............................... .. ................ Date ..... ~ .l...~ .~.(1..':f.!.. ... . 

Malt ....... ?.f:Cc:.-4.:r. ...... .f)_~-····~'··?.lc:., ............. .. ...... ......... .. 

Hops . .l.fP:.t, .. 7i•.-;f:!:./··:".,.4,;f,:···.7;f_;;<;·~·r.: ... "J. .c:-/! .. ~.p. .. ; ... ?..~ .. !r,.~., .. A, .. ~./..¥.~.~ ..... 

J..JiJa ( 
Started to ma,sh S-0 First runs .. .. . ,!UL .. a. % 

Malt all in, T, Last " ..... ... . ./, ... Q. % 

Underlet on ~I:. ; Steam .... .!.<. 
Finished mashing, T .... . ./~~4 .. Water: Mash ......... ..... .... .... ... bbls. 

Set taps; Heat .. .... / .)~3. •. 

Sparge .i.1JJ 1 

• Hop I '-17 . 
"Striking Heat" ....... /.~.i '.. 
"Initial Heat" ..... ... . 

. Into Kettle Loss 

.. /j.,.1 .. bbls. . ..... /.c.L .bbls. 

Out 

. ../{:;/bbls. 

Underlet 

Sp.a.rge 

Hop Sparge 

Total 

. .... ;lo. ...... " 

.... l..4./.. .. " 

.. ........ a .... " 

... .. 6~.0 ... " 

Balling 

. ..... J..~.· .... ?:c ........... % 

Air 

- Rtun to storage ........................ . .c:;A .. -.,c.. ... ......... ~/!-(,-. .......... Balling ..... ..2.,. ~...... % . 

Quantity recorded in Cellar ......... .. ................... ........... .. .. . . ......... .. ... :····· .......... .. .......... gals. 

Balling of wort ................... ................. .. ........ .......... ................. ............. ...... . 

Balling of beer ...................... ... ....................... .. .................. ..................... ..... . 

Apparent attenuation .................. . ................................... ..... ... ......... .... ....... . 

Alcohol .... ........................ .... .......... ........ .. ........ .. .............................. .............. .. 

Real Attenuation .................... ........... .................................... .. ..................... . . 

Real extract ................. ....... .. ......... .. ............ ............... .. ........ ................... ... .. . 

Remarks: 



Times : 
... C• .. 

Brew No. 155 

................... @. ........................................ Date .... 

Malt ......... .. f...f'.5.:_C:..~ : ..... 12.~ ..... .. 4.:-:::-.-............ .. C2k-,_,, 
Hops ... ..!.~/J.:t ., ... r.,.a.:/..j'.f:;:_1' ··1.1/:,--3;1Z.:.'j:(·:·;0·}t!.!.'. .. ~:.7-: ... 1: .. . ~ ~.~/?:.t:.. ± 
Started to mash 

Malt all in, T. -

Underlet on 

I I 

; Steam ... .:.1. f/. .'.i 

First runs ..... Jt.o .. o % 

Last " 
I 

......... ./~ % 

Finished mashing, T ... .!..F .. :".. .. .. 
/S-I"' 

Water : Mash ........... ... ........ lf...z .... bbls. 

Set taps ; Heat .......... .. ...... .. 

Sparge 1...2:: ,._, · Hop 
J'IJ . 

"Striking Heat" ... /2:::-'.':' ... ~. 
"Initial Heat" ....... .......... .. . 

Into Kettle 

.... /.f !.. ... bbls. 

Loss 

. ...... /..6. ..... bbls. 

Out 

./b/1> ..... bbls . 

Underlet 

Sparge 

Hop Sparge 

Total 

2~ 

.. l':1.. ... 1 ..... 

. ............ H .. 

.... .. 'f._<J. .. .. 

Balling 

......... .1.8. .... :i<. .. % 

Air 

C " Run to storage ... .......... .......... . :-:. .... :: .. ~ .~·"'··''·.,.3.·/"9.T ··· .......... .. .......... ...... Balling ...... "J., .. <;;?. ... ....... % 

Quantity recorded in Cellar.. .. . .... .. .. ............... .. .. ........... .......... ......... ..................... ........... ........... ... gals. 

Balling of wort ................. .......... ... ....... ......... .. .. .... .... ....................... .. ....... .. . 

Balling of beer ............ ... . ..... .. .. ....... .......... ......... ........ .... ........ ............... ...... .. . 

Apparent attenuation ... .... .. ... .. .. .. .......... ........... ......... ........ ... ..... .. .. .... ...... .. .. . 

Alcohol ......... .................... ... ........ ..... .. ............. .. .. ...... .... ........ .. .......... .... ...... .. . 

Real Attenuation ......... ....... .. .. ..... ........ .. .. ................ .. ... .... .... .... ... ........ ... ..... .. . 

Real extract ........... .... .... ..... ........ .. ............. .......... ....... .......... ............ ........ ... . . 

Remarks : 
s'o 



No. 7 Tt!_n. 

· Times: 

... ..1/'1. .. .. -:-' 

Malt all in, T. 

Ud :2tv" /7 1 n er let on -- ; Steam ........... . 
.2" 

Finished mashing, T .. ../,(::.f. .. ... 
,..-r ·z; ;r- ., Set taps; Heat .. ./.-7............ ..I > 

Sparge 1..2::...~ : Hop 

"Striking Heat" . ./£:"'(.~ .. 

"Initial Heat'.' ................ ... . 

Into Kettle Loss Out 

Brew No. 156 

Last " ....... /. .. ¥.: ... % 

Water: Mash . .. .. ......... 2..£ .... bbls. 

Underlet 

Sparge 

Hop Sparge 

Total 

. ./ . ..1/...1. ... . 

............ -t.: ... " 

..... R~?. ... .. 

Balling 

\, -'/.&$ ..... bbls. ..... ..!.<f. ..... bbls. . ../~.bbls . . ......... 1.2.~ .. b ....... % 

Air 

Run to storage ............................. p.~.-... :f./~-- .... .. ........... Balling ........ :f.~·"*-··· .. % 

Quantity recorded in Cellar .............................................. . . ................. ....... ................................ gals. 

Balling of wort .................... ......... ... ...... ..... ........ ...... .. ......... ............ ....... ... .. . 

Balling of beer ....................... .. ........ .............................................. ......... .. .. . 

Apparent attenuation .......................... .................... .. .................... .. .. ... .. .... . 

Alcohol ........... .. .... .... ... ......... ....... ............ ........................................ ..... .......... . 

Real Attenuation .... ........................................ .. ... ....................................... ... . 

Real extract ...................................... .......................... ..... ..... .. ....... .......... .. ... . 

Remarks : 
n 



No. / Tiµi. 

Times: 
.... ?.,Lt ..... Started to mash n.,,, 

)':, 

Malt all in, T . 

'). C<>' ) S ' Underlet on ; Steam .. .. .. .. .......... .. 
2,:, 

Brew No. 1 57 

First runs ...... .JJ .. . °f: % 

Last " ........ /, .. 0... % 

F . . hd h. T /S_ :7_0-_/4-)"'l~ mis e mas mg, .. , ..... .. . /.. ...... . Water : Mash .................... /." .. ?.: .... bbls. 

I ?v'-" / 7~ 
Sparge ,._,;.;,, ; Hop 4..J. 

/4 j I 
"S .k. H " I o e,,, tn mg eat ....... SJ ......... . 

" Initial Heat" ......... .. ........ . 

Into Kettle Loss 

... ../f.:.J ...... bbls. .. ....... /.fr.'. .... bbls. 

Out 

.. .J(,~ ... bbls. 

Underlet 

Sparge 

HopSparge 

Total 

')...c., 

... 1...-q_ .. z .... 

.............. . . u 

.. .. g1/::.'i ... " 

Balling 

.. ....... .I.S.!.~ ...... % 

Air 

Run to storage ....... .. .. ...... ... ...... ~...iz....c.. . ... .. .. 6/4;·········· .................. Balling .... .. ,.~.. % 

Quantity recorded in Cellar .. .... ................. .... ............. .................... ... ....... ....... .......... ...... ........ .......... .... ...... gals. 

Balling of wort ........... .......... .......... ..... ......... ... ................ ...... ....................... . 

Balling of beer .................. .. ........ ... ......... .................. ....... .... .. .......... ... ....... . 

Apparent attenuation ....................... ... ....... ... .. ... ..... ...... ...... .. ... .............. .... . 

Alcohol .............. ................ .... ... ....... ...... ................ ... ...... ........ ... .... ... .. ..... ....... . 

Real Attenuation ...................... .. .. ... .... .. .. ... .. .......... .. .. .. ... ... .... ......... ........... ... . 

Real extract ... ...... .. ............. .. .. ...... ... .......... .... .. ..... ............. ... .................... ..... . 

Remarks : 
r-,__ 



No. 2. Tu,n. 

Times: 
.L.tf .~:-'· 

Brew No. f58 

.... ~. 

Malt .... o...f.;(.p·····~· ...... (: .. 07 ....... C:C., ........... ....... . 
Hops /V.} :.C:..-... !:: .. -:r: /c:./J.:.~:1!_.· ... -. /0.. ."./5. .. .<.. ... r. 2 c .~ .. "" /q,,, ~················ 

/5S - , -;c,../4-, ;<A-5 

Started . to .mash 

Malt all in, o'l'. -

Underlet on 

/Ju~ 
'if !!L 

:) "' 
Finished mashing,,T .. Js.~/. ~. 

/ - ,,,, Set taps; Heat .... ... fS. .. . 'f. .. . 

Sparge 

"Striking Heat" . ..!S..~P_ 0 

"Initial Heat". 

Into Kettle 

.. ./..~J. .... bbls. 

Run to storage 

Quantity recorded in Cellar .. 

Loss 

.... ../8 ..... bbls. 

Balling of wort ....... ... ....... .......... .. ............... .. ......... . 

Balling of beer 

Apparent attenuation 

First runs 

Last " 

.. . :t.o.,a .. % 

.. ... ... . /...-::-: .. % 

Water: Mash. . .... .l.;:L. .... bbls. 

Out 

./(;"f.:bbls . 

Underlet . ....... 2..s ... . 

Sparge ... /..'f.7.. .. .. 
Hop Sparge .... ... .. .. f:..... " 
Total ... :?.'fl ... " 

BaUing 

.. ....... ../.3.~ ... % 

Air 

........... Balling ....... • .-~... ..... % 

. ........... .......... ..... , ......................... gals. 

Alcohol ............. .............. .... ........................ .......... ..... .......... ... ....... ........ ..... .. . 

Real Attenuation ................. .............................. .......... ................... .......... .... . 

Real extract ...... .......... . ....... ............................................ . 

Remarks: 



No . ..3 T~n. 

Times: 

Brew No. 159 

Malt all in, T . Last " ....... .. 1~.11.. % 

Underlet on ,-Jf" ; Steam ...... /.:'f,: ..... . 

Finished mashing, T .......... t.~, .. :. Water: Mash ...... .... ......... 4-.J... ...... bbls. 

" Set taps; Heat .......... ./~:':1-

s JJ:!. ,., H .Ll£. • parge l'/-J , . op 3 

"Striking Heat" .......... . .J.~ .. 

" Initial Heat" .................. .. 

Into Kettle Loss 

.... /6.,3. ..... bbls. ....... I.6 ....... bbls. 

?.1/ . 
Yeast.4,P.. .. /..$.:.9.. .. (..u.v.4 .. -/- )-, J 

Out 

.. .... /..(6.-::'.bbls . 

Underlet 

Sparge 

...... ..2.o. ...... " 

... .!'t.~ ....... " 
Hop Sparge ... \:?. ............ " 
Total .. !~ .. ... " 

Balling 

.... /3..~.2> ........... % 

Air 

.•Run to storage ................................ ~.~r . ....... /l./2··········· .......... ...... Balling ...... 2, ... ~..... % . , 
Quantity recorded in Cellar ................... .... .... ....... .... ... .... .. ... ................................... ......... ......... ....... ........... gals. 

Balling of wort ....... .............................................................. ........................ . 

Balling of beer ................................................... .. , ............................ .... .... ..... . 

Apparent attenuation ......................................... .............. ....................... ..... . 

Alcohol ......... ....... ... .......................... .... .. ... ................ .. ................................... . 

Real Attenuation ...................... .. .... ...... .. ..................... .......... ... ................... .. . 

Real extract ......... .......... ... ........... .. ........ ................ , .... .. .................... .. ........... . 

Remarks: 



Times: 
.. t .~ .. .. .-

Brew No. 160 

Malt . .:£8$¢.. ~.Lt.... ~.'?.,./4'.~ ~, ...................................... . 
.... .. Da~«-,e..,. 1w-~ .. . 1. 

Hops /lQ,d....e. .~,r . ) ... /~./P.:€'. .... ·J .. 2..trJ. {j_~. .. ~../.41,.~~. 
/s- ,s· J /o .,(,{.:; I"('.~~ . 

Starte.d tQ ma.sh L£L" 
B-:l, 

Malt all in, T. 

Underlet on l1LO.. ; Steam .... ..1.3: 
.:?o 

,e; 
Finished mashing; ·T .. ...... n.1. .. . 

Set taps; He.at ...... .../62 .. 

Sparge m :Hop 
l'l-3 

"Striking Heat" 

"Initial Heat",. 

. Into Kettle 

...£Zp 

Loss 

. /8:3 .... bbls. . ......... 16: ..... bbls. 

Run to storage. 

Quantity recorded in Cellar .. 

Balling of wort . 

Balling of beer 

Apparent attenuation. 

Alcohol .. 

Real Attenuation ...... 

Real extract 

Remarks: 

First runs 

Last " 

vVater: Mash : .... 9-? ...... bbls. 

:( 0 

Out 

... ../4.~bbls . 

Underlet 

Sparge 

.................... 

Hop Sparge .. .......... .J. .... . 
Total ..... ;/,.M!3. .. " 

Balling 

.. , ...... .1~-r ... % 

Air 

........ Balling .. : .. .• . ':f.:. ... % 

. ............. .. ......... , .......... gals. 



Times: 
.. .l.() .. :t..~:-:1 

Brew No. 161 

Malt ; , CeA'0:, t).: D,t, .@-2 ::'ft'.T 

Hops ... .. 2 .. :?..~·/!;f 'JiiJ~J···;.,. .. 9."..c:..A-J.-.JJ<:..i .... ?. .<:. .. fl.1. .~ ... ::(t.c; 

Started to mash = 
7F' 

Malt all in, T . 

Underlet on ~ - ; Steam .. .J..1'.< ...... 
:;)..Co 

First runs .... 2tJ..,.(L. % 

Last " 

Finished mashing, T .. /.( ? ... A .7 -/s-c:. - Water : Mash ..................... .7!.:: .... bbls. 

Underlet ..... .... :;? .. ..... 

I 7,, -Sparge -- : Hop 
/•O 

Sparge .. ..!...':i...2 ... " 

"Striking Heat" ...... ..1$.'"t.' .. '.. HopSparge ............. ~. " 

"Initial Heat" .............. .... .. Total .... ..:! .. .... " 

Into Kettle Loss Out Balling 

.... /.-!..l.. ..... bbls. ....... ..17.. ...... bbls. .. .. ../, .. ~bbls . ...... /.t .~ .. 4.-r. ..... % 

Yeast .... ~ Md. .. Ll$..1.U1p.Lt,r~ ) Air 

Run to storage ...... ....................... ~.........._.~ ... /..$.¼; .. ·······················Balling ........ :f: .. ~.·-·· % 

Quantity recorded in Cellar .... .... ........... .. .......... ... ...... .... ...... .... ..... ..... ... ..... .......... .. ........................ ............. gals. 

Balling of wort .............. ...................... .. ........ .. ............................ .. ......... .. ... . 

Balling of beer ............ ..................................................................... . 

Apparent attenuation ... .............................. ............. .................... .. ....... ........ . 

Alcohol ...... .... .. ...... .. ...... ................................... ........ .... .............. .................... . 

Real Attenuation ............................................. .......... ........ ... .. ......... ...... ........ . 

Real extract ...... .... .. ............................ ,. ........ ... ............................... .......... ..... . 



No.{, Tl.!_n. 

Times: 
(. .. 

Brew No . 162 

............. ~ .. . ...... Da£A:::e.-:<=:.-.. :-$/;,;;;·'"··· --· 
Malt .. 8..~.-?~".. .. , .C:.c .. .f.: .~ ................................................ . 
Hops .. ~f?. ./3 ,.C,:Lj . .. IC:o .. 8J! .. 1 ,.. ;) .2~. a.w.,,& ....... ,d " 

/:>-~, _; /1--(,{ ; K41$· -

Started. to mash /.SI. 
941-

Malt all in, T. 

Underlet on :JotJ ; Steam ..... ./.~ ... 

Finished mashing, T. , .. ./S:t ... 

Set taps; Heat .... /;::-.-?. ... 

Sparge : Hop 

First runs 

Last " 

Water: Mash 

Underlet 

Sparge 

... .:,a .. .D. ... % 

. ........... $~ .... bbls. 

"Striking Heat" ...... , .. . Hop Sparge ............ f.: .... " 
"Initial Heat'.' .. Total 

Into Kettle Loss Out Balling ... ..J., ..... bbls .. 1'- If: bbls. ·~·+ ····% 
·""Yeast .... .6.:......._ b.hl.58 {,n~ JI,,,: .f-1-:) .. Air 

Run to storage ....... ... ~-:! .. /..fll~l/ ., /tc 
Quantity recorded in Cellar .. . .......... gals. 

Balling of wort ... 

Balling of beer .... 

Apparent attenuation 

Alcohol .... 

Real Attenuation ..... .. ............... .......... .......... .......... .......... .......... ................ . 

Real extract 

Remarks: 



No. 7 T\!n. 

Times: 
... ..l..P:{ .... -

Brew No. 163 

............. ............................ ......... Da~~ .•... <:S-1,1, .... < .. 

Malt ....... &.8..5:.P. .... ._ftA .... C..ft.Af.., .. a.,................................... 'f ' 

Hops .... .. . f.t .. e.:,,.····j·······'·o::-:b ...... & ... ef,, .. ,. ..... ; ...... ....... ~i .. ... :::-.... /.~ .. ... . . 

1~ A! j 10AI; k'4f:7. ; s'7L.--PI\.... 
~-, /1...,, 

Started to mash 'f !J. First runs .. .... /j.,.I... % 

Malt all in, T. Last " ......... ;l ... .3 % . 
Underlet on -j:f ; Steam ..... .... / .3 .. '.. 

Finished mashing, T ......... /.~4.· Water: Mash .................... J.J?. ..... bbls. 

Set taps; Heat ........ /.f:'c*-. 

Sparge L.1JJ. • : Hop 
/ 3:, 

"Striking Heat" ... .... /.,s:l-.'. 
"Initial Heat" ................. .. . 

Into Kettle 

.. ./.&.J. .... bbls. 

Loss Out 

. .... ../-'..4.bbls. ./t.(c{.bbls. 

Underlet 

Sparge 

...... ....... " 
/ ..1 .. 3. .. . \ ...... " 

Hop Sparge .......... ~..... " 

Total .. <;;J..l~/ .... " 

Balling 

. ....... ./3, .. !f. ..... % 

Air 

Run to storage ................ ~.J2.-,C.-.•..... ~·" ·/vy····························Balling ..... 2-. .::~.......... % 

Quantity recorded in Cellar ......................................................................................................................... gals. 

Balling of wort ............................................................................................. . 

Balling of beer ..... .......................................................................................... . 

Apparent attenuation ................... .................... ............................... ............. . 

Alcohol .......................................... ........ .. ..... ............... ... ...... ... ............ ........... . 

Real Attenuation ........................................................................................... . 

Real extract ............... ..................... .......... ........ ............. .................... ............ . 

Remarks: 



No.1_ Tu,n. 

Times: 

. t .~.S.. 
I . i..2~ .. . 
I ). . . 5.~. 

7,:r.,( ... 
.. . g:.Ji.v. .. 

Malt all in, T .. 

Underlet on 1/; ; Steam .... ./...J.. .. 

Finished mashing, T. .. J:{(,,, ... 

Set taps; Heat ... /.1.'f,,.~ . 

Sparge LZ.D 
l'-1-S 

: Hop 

"Striking Heat" . .. It['.. 

"Initial Heat." 

Into Kettle 

/8-¥, bbls. 

~. 

Loss 

Brew No. 164 

Last " 

Water: M.ash ... 

Out 

. /& t{ ... bbis. 

Underlet 

Sparge 

Hop Sparge 

Total 

.. &'-,< .... bbls. 

. ... .. 2.ll ... " 

.../1/:-5..." 
.......... ... " 

.:t.&.. ... " 

Balling 

/3., .. 'I. ....... % 

Yeast .. 6uw..~/1i5..T~/,, (11~~-,. ~(J Air 

Run to storage ... ....... L1/ru .......... Balling ..... ... {a, ....... % 

Quantity recorded in Cellar.. ..... ............................ gals. 

Balling of wort . 

Balling of beer ...................... .. ........... .. 

Apparent attenuation 

Alcohol .... 

Real Attenuation ...................................... ... .................................. . 

Real extract 

Remarks: 



No~Tu._n. 

Times: 
.... 7, .. u,.~ 

Brew No. 165 

........ ~~.s .. )/4.,.,,J. ............... Da~ ...... )?.;.~.: .... /.~/4·"·· 
Malt ....... . ..3.$ .. 0 ... .J....L. ... , ..... e ... .,.J,{. .. <;(/J..1 ...... .... ...... ... ................ . 
Hops ... /.~.i-~:~·J;i·:;·~.,.u~~···;9·a··l~.,.Q.•.f ... .; ..... ~.o ... a.....~/.x ... ?c .. .l~ ... 

Started to mash First runs . ./f.,../..... % 

Malt all in, T. Last " .... (). .• ..... % 

Underlet on ~': ; Steam ........ .L.;l.~ .. 

Finished mashing, T ............ /S°.~ Water: Mash ................ 80 ........ .. bbls. 

Set taps; Heat ........ O.?f.:.~ 

Sparge a.I.' 
/9-7 

: Hop 

"Striking Heat" ............ ....... . 

"Initial Heat" ............... .... . 

Into Kettle 

.... /8:!i, .... bbls. 

Loss 

. ...... ..l.';. ...... bbls. 

Yeast .. ~ .J/2.., ... //.,.3 ... {i.h-:lJ,, + },) 

Out 

.. ./~ .. bbls . 

Underlet 

Sparge 

... ~ .O ......... " 

.. /-!1,J ....... " 
Hop Sparge ........ ...... " 

Total ... ~€.../. .... " 

Balling 

....... /g.'..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: 



No.'!'/: Tun. 

Times : 
.... 7.do..~ 

Malt all in,.'f.. 

Underlet on :ufi. ; Steam ....... ./.3. .. .. 
,l"b 

Finished mashing; T . ..... .IS~ .'. .. 

Set taps; H eat .. / ~"'f.'. 

Sparge i.ZL 
/~ 

: Hop 

"Striking Heat" ......... . 

" Initial Heat" 

Into Kettle 

/..f"-¥ bbls. 

11P 
.J 

Loss 

Yeast A/l,3 ~{;.z...Ji r I .1\ · 
Run to storage . .2)£K . !c J~/f.':D 

Quantity recorded in Cellar 

Balling of wort . 

Balling of beer ... 

Apparent attenuation 

Alcohol .. .. ............... ..... .. .... .. .. ..... ........ ... .. . 

Real Attenuation ..... .... .... ... . . 

Real extract .. 

Remarks: 

Brew No. 166 

First runs .. % 

Last " 

Water: Mash 

Out 

. /.&;,,~ bbls. 

Underlet 

Sparge 

..... . :),.0.. ..... " 

. ...!~~" 
Hop Sparge .......... ,3 ..... " 

Total .. ~.S:-:0. .. " 

Balling ....... ,s.Jt .. s ..... % 

Air ... ..... .. ...... ... . 

% 

.. .. gals. 



No.~ ... Tun. 

Times: 
.... 7.10 ..... ::-

Brew No. 167 

o.,;Ck.,/£/4 
Malt ...... ,€? 8. . .S.IJ .... -.!.J.,,,. .. e~L..,e,, .... ......................... · · ... · ....... .. · 
Hops ... ~6.ls...-f!.'..~ .. j .. ···ltn. .. /l, .. e.•:: .. .... 5 ......... $.().CL~'..L .. ::·:-: .... . /..t/J~ ... '.'. ......... : .......... . ; 101 ; K.,(/S". j a~fl., . 
Started to mash -;ff; First runs ....... J.f ~0.. % 

Malt all in, T . Last " ........ JA.l_.... % 

Underlet on ; Steam .... .1.3 ........ . 
Finished mashing, T ....... ,.~'.".f> .... . Water : Mash .................... J:.4'. .... bbls. 

., 
Set taps; Heat.. ...... l.i.:.~::1~°3' 

Sparge Wa. : Hop 

"Striking Heat" .. ..1..;..C .... 

"Initial Heat''. .................. .. 

Into Kettle 

... /(5.1/.: ... bbls. 

.D.I 
3 

Loss 

. . . .. ./6:'::: ..... b bls. 

Out 

... /.it. ... bbls . 

Underlet ..... . ~O. ...... " 

Sparge .. ..I.~ .... 3'.... " 

Hop Sparge .. .......... 3 .... " 
Total 

, 
... ,:f.6.0 ... " 

Balling 

.. ...... .;:1r.3 ........ % 

Air ........ ..... ...................... .... .. .. . 

Run to storage ............................. ~.r. ..... ~.'¥.. ./,q,··· .. ····· .. ·· ......... Balling .......... ~., .. £ % 

Quantity recorded in Cellar ................................................. .. .................... .................... ..... ....... .................. gals. 

Balling of wort ....... ...................................... .. ... ......... .... .. ............................ . 

Balling of beer .................................. ...................................................... .. .... . 

Apparent attenuation ............................................................... - .................. . 

Alcohol ...... ..................... ...... ........ ............. .................. ... ... ............................ . 

Real Attenuation ............... .. ............ ........................................... .. ................ . 

Real extract ............................................. ........... .. .. ....... .. ......... .. ........... .. ..... . 

Remarks: 



No. (, Tun. 

Times: 
.. {., ff .. 

11· 

Iii 
II 

I 

II 

I 

Brew No. 168 

Hops '{ d 1f $;;_f [;kf ~l'; 
Started to mash -5-g-, First runs l f y<S- % 

. . .. /, .. 2 .. .. % Malt all in,.T .. 

Underlet on ; Stearn .. / C 

Finished mashing, •T .. ./.((~. 

Set taps; .Heat .. A~'[. .~ .. 

Sparge at.: 
/4' J 

: Hop 

"Striking Heat" ./5~t 

"Initial Heat". 

Into Kettle 

/ ~ bbls. 

Loss 

./l J {I.Jo.lJ.. t-) ,} 
Run to storage ..... CZ>.~ ~1.tJ. .. '!--. f'f..#../ 

Quantity recorded in Cellar 

Balling of wort 

Balling of beer 

Apparent attenuation 

Alcohol ... ....... . . 

Real Attenuation .. ..... ......... .. ....... ... ......... . 

Real extract 

Remarks: 
f ' 

Out 

Last " 

Water: Mash .. . . 

Underlet 

Sparge 

.r5...2. ..... bbls. 

2o 

Hop Sparge ......... . 3 ..... " 

Total 

.Balling 

/t.t .. bbls. ./3 ... i .. ....... % 

Air ............. ~: ... . 

... ............ Balling ./J...r..~ % 

....... .. ........ gals. 



No. 7T~n. 

Times : 
.. &. .... 1...1.~ .. ,, 

Malt all in, T . -
I 

Underlet on ; Steam ..... /~ ........ 
:2 C, 

Brew No. 169 

Last " ·······~·-·/. .. . % 

Finished mashing, T .. .i:C.~::-.~ ..... Water : Mash ...................... F..+. .. ... bbls. 

Set taps ; Heat ... ../£J. .. .7.. 
Sparge i...2.£" : Hop 

/'( J 

"Striking Heat" . ../[) ... ... 

" Initial Heat" .................. .. 

Into Kettle 

... /. . ..f..J. ..... bbls. 

Loss 

........ ./8. .... bbls . 

Out 

../.~bis. 

Underlet 

Sparge 

.. ....... i .. .. ... '' 

../ '-1 .. .J .... 

Hop Sparge ............ 3 .... " 

Total .... .f.l.f.!:.K:. ... " 

Balling 

. ....... /.3~ ......... % 

Yeast .... ... £../.(.,. Y /' +~ . Air .. ........................................ .. 

Run to storage .. ...... ... ......... .. c .... . 1.t/4 . .,. ................................... Balling .... .. 2: .. 8....... % 

Quantity recorded in Cellar .. ................. .. ............... .... .. ....... ..... ....... .. ............................ . .. .. ....... .............. .... gals. 

Balling of wort .. ........................... .. ..... ........ ... .. ...... .. ...... .... ... ....................... . 

Balling of beer .. ......... .............. ................. ....... ............. .... ..................... ........ . 

Apparent attenuation ...... ................ .. .................... ........................... . 

Alcohol ...................................... ...... ... ............... .................................. . 

Real Attenuation ............ ............. ................................ .. .................. ... ..... ...... . 

Real extract ... .. .............. ...... ...... ... .......... ... .. ... .. ... ........... .... .. ..... .. ..... ..... .. .. ... . 

Remarks : 
.;1 



No.1 Tnn. 

Times: 
.. !..,.~f..:4~ 

.Z ;!_ s ,,... " 
7. ';lj 

,,... .. 

Y, _1 (J " 

I 
I I 

Brew No. 170 

. ~ 

Malt :i..f..r.1.dJ&. . ... (: .. ?!:?. ,C£.., .......... . 

Hops ...... '? .. O../J...<. .. ,;...!.~:-:~./.LC:. ... , ...... ?. .. P. .. .?..b.~~ ... :: .I':/v. .. ...... 
! C:;. , tJ ,--: . . I '/ ,,_, 'S J I ·"., I . 

Starte..d to mash J.:: ... l: ... : ,J~ 
Malt all in.T. -

Underlet on 2.Li:. , ; Steam .... .. 
)u 

Finished mashing, T .. ./.J~[ .. 

Set taps; Heat...!.S..'."::-/.(2 

Sparge 
I 7c, 

: Hop 
/'/fr 

"Striking Heat" .. .1.s :.2....-

"Initial Heat". 

Loss lnto Kettle 

/J.} ...... bbls. ./i.:'. ......... bbls .. 

Balling of wort ... 

Balling of beer ..... 

Apparent attenuation ............. .. ........ .......... ...... .. 

Alcohol .......................... .. 

First runs .... J..'t.., .. 'J % 

Last " 

Water: Mash .. ..... X .. °. .... ... ... bbls. 

Out 

J,~bbls. 

Underlet 

Sparge 

Hop Sparge 

Total 

2o 
/ !..~!.~ ....... " 

... ...... ....... " 

.. 3/.~ .... " 

.Balling 

.. .... /8...~ .. J.. ....... % 

Air .L./ ... .......................... . 

Real Attenuation ....................... .. ........ ... ..................... ............. ... ..... .. .......... . 

Real extract .......... .. .... .. 

Remarks: 
,·r: 



Times: 
.t., J .. "J ..... . 

L ) ... i .. .. 
..J., .. ... t .. 
.. L) ... 7. ... 
. .?. .. ..t..?.~ .. 

Brew No. 171 

.............. 'Jt...~ .................................... Dat~.,Q,,,c_'·····~·¾;;·r. 

Malt ........ 7 ... ff..6.!.;Q._J.'~·····('_~, .. 6.!__, ....................................... . 
Hops ...... a.D. ... ~ .~ .:•s._. -;. .. -75...8...,C,. ... ~f..J ··,5},·P. .. l~.'S ..... ::':-... //.9....~ ... .................. . 

. ;t;~; I oN. / ,C.A{i -~; 
Started to mash " 1 First runs .... ~tt .. 1/ % 

7(. 
Malt all in, T . - Last " .. ... /..di.. .. % 

9.l!t("' I Underlet on ; Steam .... ./J ......... . 
!2-1) 

Finished mashing, T .... ../.~S:. .. Water: Mash ................ ;. .. t, ....... bbls . 

Set taps; Heat ... /S..0.~../~ 3:- 0 

Sparge f# • : Hop • 

"S .. H " 0 tnkmg eat ...... -- .......... . 

"Initial Heat" ................... . 

Into Kettle Loss 

.. ./8$ ... bbls. .. ...... .4r .... bbls. 

Out 

./£.Gbls . 

Underlet . .... ~.O. ....... .. 
Sparge /. .. 't .. J ..... .. 
Hop Sparge ........ d,.. " 
Total .~o.~o. .. 

··········JJ..~}. ......... % 

Air ......... -== ....................... .. 
/•Run to stomgo .................... ·····•·····~···•'i'/4f···· .... Bolling ..... .2., . .f..... % 

Quantity recorded in Cellar ... ............ ..... ....... ... .............................................................................. ... ........... gals. 

Balling of wort ................................................................................ ... .......... . 

Balling of beer ................................... .. ............ ................ .. .... .. ................. ..... . 

Apparent attenuation ............ .......... ................................... .... ....... .. .... ....... .. . 

Alcohol ............ ......... , ........ ...... .. .................... ... ....................... ............ ...... ..... . 

Real Attenuation ...................... ......................................................... ... ......... . 

Real extract ............. ..... ... .... ........ .......... ................ ..... ...................... ............. . 

Remarks: I I 
' 



Times: --..., 
/' , I -

··V ·•·) .. \ .... 

Brew No. 172 

Malt all in, T. Last " 

Underlet on -'lb ; Steam ...... /"f'ir .. . 

Finished mashing, .T ....... ..l~l 

Set taps; Heat .... ./.~~ .. < 
Water: Mash 

Underlet 

. ....... [i. .. ;J. ..... bbls. 

..... !l .. O .... " 

Sparge J.U ; Hop 
/'-t-~ 

"Striking Heat". /'o"'J.~ 

"Initial He.at" ... 

Into Kettle 

... /8 <:2._ .... bbls. 

..l..ll ,_ 

Loss 

.J.) .... bbls . . 

Out 

._/,~'.°'.bbls . 

Balling of wort ............ ......... ............................... ........... ...................... .. . 

Balling of beer................ .. .................... . .... ............ .... ....... .... . 

Apparent attenuation .......... ........ ......... ... .. .......... .. .......... .. .......................... . 

Alcohol ............. ........... .... ................. .......... ................................. .. 

Real Attenuation .............................. ............................................ ... ............ . 

Real extract ....... .. ......... . 

Remarks: ~ 

Sparge ... L'+. .. ::J, ... " 

Hop Sparge ............. Q ... " 
Total ... . l .. 'J:..fo." 

Balling 

. ......... ./3. .... 0 ....... % 

Air .............. .- ....................... ... . 



Times : 
.. G .. t>-:., .... .. 

Brew No. 17 3 

_ ~~/. n,ec;z,;;,d 2./4; 
Malt .. .... . 8..J .. S .. 0 .. ~:.5a .. ;::.i1t.-: .. d. ................. ........... . 
Hops ... ..13~~:x~~f li,f_-··.94 .. /Lt2.~.-R. .. . J ... . ~.0. .. ~ .!.1. .. ....... l . .:i.d~ , 
Started to mash First runs ...... /.9,,. . .S. % 

Malt all in, T . Last " .......... Id ... % 
I 

Underlet on ; Steam ... ... . ..... . ,fliP_ 
Jo 

Finished mashing, T .... ... ./~6~ .. • Water : Mash ................... //-....... bbls. .. 
Set taps; Heat ..... ../,.°'.:) .... <.. 

Sparge : Hop 

• "Striking Heat" .... ..1.,:-:;i ..... . 

"Initial Heat" ............... .... . 

Into Kettle Loss 

..... JS.0.. .... bbls. ....... /4 ....... bbls. 

Yeast .... {lJa,,J.,~.S .. ?~.o..£ f) 

Out 

.../6:2. ... bbls. 

Underlet 

Sparge 

HopSparge 

Total 

. ... . tU!.. ...... " 

. ../~t... ... .. 

. ......... 3 ..... .. 

.. $..,4-1:,-::_ .. 

Balling 

. ... ../~ .. --1 ............ % 

Air 

Rnn tn st=ge.... .... .... .... . ·ref· .J.0/41{ . .. ...... Balling .. .. ,Z .. /.£ % 

Quantity recorded in Cellar ... ............... ... .......................... ... ......... .... ....... . .............. ..... ...... ..... ... ....... ......... gals. 

Balling of wort .. .... ........................ ..... .. .... .. .. ... ....... : ...... ....... ..... ............... .. . . 

Balling of beer .................. . ... ... .. ...... .. ......... ........... ...................... . .. 

Apparent attenuation ........ .......... .. .... .. ..... .............. ........ ............................. . 

Alcohol .............. ....... ... ............ ... ........ ... ..... .. ... ... ......... ..... .... ...... ............ ... ..... . 

Real Attenuation ........ ...... ... ............... ...... ... .......... .. .. ....... ....... ....... .......... .. ... . 

Real extract ............. .......... .. ...... .. ............. .. ........ .. ...... .. .. ..... ....... ... .... ........... . 

Remarks : 



-No. 5 Tun. 

Times: 
.. t,,.~O. .... 

Malt all in/I:'._ 

Underlet on ; Steam .. .. J.:~":. ... 

Brew No. 1 7 4 

First runs 

Last " 

. . .;._£/.(, .. % 

······.J-.o ... % 

Finished mashing, T .. ., .. ./~-:{,. .... 

Set taps; Heat ... ./.~.:l .~ ... 

Water: Mash .................. ~ D. .... bbls. 

Sparge : Hop 

"Striking Heat". 

"Initial He.af' ............. ... . 

. Into Kettle 

.. J8.0 ..... bbls. 

.L1IJ 
..l 

Loss 

. .. J.1 ....... bbls. 

Yeast .... . ~JL . .1.72.&:io + f) 

Out 

.. //./ ... bbls. 

Run to storage .............. ·r·.-····_/_~.~ .. /.r~r.l:-::-. 
Quantity recorded in Cellar . ............................... ....... 

Balling of wort ........ ........... ................... . . 

Balling of beer ... 

Apparent attenuation 

Alcohol ............................... .............................. .. ..... .... .............................. . 

Real Attenuation ..... .................... . 

Real extract. 

Remarks: 

Underlet 

Sparge 

Hop Sparge 

Total 

. ..... ~.o ..... " 

.. ./..1:-1, .'J,. ..... " 

. ......... .... . 

..',iH .. t::. ... " 

Balling .. ...1.3 ./. ............ % 

A. ~-
tr ···············,··················-- ·········· 

..Balling .... 2. .... ?... .... . . % 

·········································gals. 



No. C:. Tu_n. 

Times : 
.. 1 .~.~ ..... 

Brew No. 17 5 

............. .... ....... a.4 ..................................... Date ..... iJ.= .. .z ... '/.!.':!::~ .. . 
Malt ....... ,B~~~o . .111.. .. E,., .. !/. .. .... ......................................... . 
Hops ..... &D .. tJ.,e., .. i ... ;. .... /o::o .... a .Q, .~ .... j ···· .. S.0 .. ~~s: .... . :;, ... ./.':l,;ll ... ~• .......................... . 

~- g i io~ ; Jr.,,(/!l'., ., 3r}.-~. 
Started to mash 

Malt all in, T. 

82 

. 
Under!et on ; Steam ... .... .. .. ...... .. 

Finished mashing, T .................... . 

Set taps ; Heat .................. .. 

Sparge .i.:J..O. : Hop 
I'+ o 

"Striking Heat" ............. ...... . 

"Initial Heat" .............. ..... . 

Into Kettle 

...... 1',j ...... bbls. 

...J:10 
3 

Loss 

. ... .. ... t..i ...... bbls. 

First runs .. .. / .'f..-8 % 

Last " 

Water : Mash ............... .<!t.~ ... ...... bbls. 

Underlet . .... ..... . 

Sparge .. . ..1.4..0 .... " 

Hop Sparge ........... ] ..... " 

Total ... ~.'+:.~.~ . " 

Out Balling 

. .. ./t,.O .. bbls. . ........ JJ., .. 3 ....... % 

Yeast .... rL.£../../.2 .. U:lo # )) Air -
Run to storage ..... .... ..... ....... .. ....... -rd ...... /~/4;--··'········· ...... Balling ...... '2., .. /i.~ % 

Quantity recorded in Cellar ..................................... . . ........................................ ......... ... ... .......... .... gals. 

Balling of wort .... .......... . 

Balling of beer .............. ...................................... .... .. ............................... ..... . 

Apparent attenuatfon .......... .. ........... .... .. .... ......... ............ ........... .. .......... . . 

Alcohol ............................ ... ... ......... .............................................. .. ............... . 

Real Attenuation ... ... ........... ... .......... ... ......... .. ....... ....... .................... .......... ... . 

Real extract ........................ .. .. .................... .......... .......... ........ .... ... ... .......... .. 

Remarks : 
? C, 

•· 

... 



No. J T\ln. 

Malt all in,.T .. 

Underlet on j cf ; Steam ..... ../.1. ....... 

Brew No. 176 

Last " 

. .. 
Finished ~ashing, 'f . .... .J~f"'.l ~7 Water: Mash ........... .. ........ .... bbls. 

' . Set taps; Heat ..... ./.ii'.'J .. :s/) ~,:, 

Sparge .ili 
14 .J 

: Hop 

' "Striking Heat" ..... ./.(:,-:;) .. 

"Initial Heat''. ...... . 

Into Kettle 

/(5'/4; .. bbls. 

_ill 

7 

Loss 

.. ..... /f._ ..... bbls. 

Yeast .... ~LJ..:,z./1.211.,a + }, J 

Out 

/kJ ... bbls. 

' Run tostomge . . . . ~• . .I~; u, 

Quantity recorded in Cellar. ... . .... ......... . .. . . 

Balling of wort ........... .......... ......... ......... .. 

Balling of beer ... 

Apparent attenuation 

Alcohol .............. .. ........ .......... .................... .. .......... .. .. . 

Real Attenuation ..................................................... ........... .......... .............. .. . 

Real extract ........ .. 

Remarks: 

Underlet 

Sparge .... /..""f,.:l ... " 

Hop Sparge ............ .;. .... " 

Total ..,2. ,.s_~a ... " 

Balling 

.'! ... .. /J .. o-.:.. .. % 

Air 

........ ,Balling .... ,i3,..~. . % 

.................. ................... gals. 



No. J_ T\.ln. 

Times : 
.. J:tt~ 

Malt all in, T. -

:2..tv-..., ; 2._ 0 ' Underlet on - ; Steam ............. ...... . 
-;;:,"' 

Brew No. 177 

Last " ... .... .Jr .. ':-1-:: % 

Finished mashing, T ... ./.:'i.:.?. ... .. Water : Mash ..................... ~k. ... bbls • 

Set taps ; Heat .. ../.-?_-::-2-... 
L2f' c- I 10= Sparge : Hop -;-
/ '-/s- ,,.,... 

"Striking Heat" ...... ./.1/.[ .. = 

"Initial Heat" ................... . 

Into Kettle Loss 

.. ..J..T.-? .. ~ bbls. ....... ./. '/. .... .. bbls. 

Yeast .. ~.~/7S..{L:io_h. -1- }j 

Out 

./.1,.., ... bbls. 

Underlet ....... ? . .'?.. ...• 

Sparge .J..~f..C.. " 
Hop Sparge .......... L...f .. " 

Total .Jl~J..." 

Balling~ 

. .... ../7. .... JX ......... % 

Air 

Run to storage, ................. &~ ·•···1.,J. .. ~ /1._.'f .~ ....................... Balling .. .... ~ :t .. ,.... % 

Quantity recorded in Cellar ... . "···· ........ ....... ........ ..... .... .. ............ .............. . 

Balling of wort ............... ........... ......... .... ................ .... ................. ....... ......... . 

Balling of beer .................... .. ........................... ........ ... ............................. ..... . 

Apparent attenuation ....... ....... ... ......... ............. ... .......... ............ ................... . 

Alcohol ... ............ .. ....... ............................ ....... ................. ........... .. ......... ......... . 

Real Attenuation .............. ........... .... ... .. .... ........... .... ..... ........... .... .................. . 

Real extract ................... .. ........ ... .. ......... . 

Remarks : r, 

. ..................................... gals. 



I I 

NoJ T1,!n. 

Times : 
... (-.~ .. .... . 
.. Zr .. ?.~ .. . 
7 32 ................... 

. .Z: .. 1.L .. 
~ . J_ 't 

Brew No. 178 

Malt all in, T.. - Last " . ....... t .. o ... % 
2£.:: "' / Underlet on ; Steam .... ./.'.'1.' .. 
2c; - ' Finished mashing, T . ..1.-?. .. ........ . Water: Mash ..................... '.f.. .2-: ... bbls. 

Set taps; Heat .. / .5.. .~ .. ~. 
7 v _//,;- -Sparge ; Hop 

/<-,1[ ' 
"Striki:ng Heat" . ./..~.:::2. .. ~. 

-., "Initial Heat'' .......... :: ..... . 

· Into Kettle .,,---
./%..s ......... bbls. 

Loss 

./.). ........ bbls. 

Yeast .... ~.LJ]~-:.{1,04 ~.>-_) 

Out 

./,,& ... bbls . 

Underlet 

Sparge ... / .~r.f.: .. " 
Hop Sparge ............ , .... " 

Total 

Balling 

........ ./J> .. .,. ....... % 

Air ......................... ... ......... ..... . 

Run to storage ................ r·'······~·,4···./4.·o;·· .............. ...... .. ......... Balling .... ~.\ .. ~... % 

Quantity recorded in Cellar ........................ ............. . . ............. ............ .......... .. ................. gals. 

Balling of wort .... .. .. ... .............. ........... .. .......... ............ ..................... ... ... .... . 

Balling of beer 

Apparent attenuation ........................... .. . 

Alcohol .......... ... ....... ............ ....... ............... ........ ........... ..... ... ......................... . 

Real Attenuation ................................................................ .......................... . 

Real extract ............ .. ............................. ................................. ........... ...... . 

Remarks: 
I,, 2... 



Times : 

Brew No. 179 

·············~··;················ .. ··········••·••···Date ... L~ .. ./..¾. > 

Malt .. . .ff..r.?. .. m .... ,.t.'.v.:,.., .. ... .. :................................. / -CJ '// 
Hops ... :l..!?.ft.1.,.J{ . .<.., ... P..i ."f···· ··:2_·'?./{.(, .. ':P, .. £ .. ff..':'..!J...<."j ... :t.'? ... ... .. .!.'r.<:: .. ..... 

/ S-.! -Started to mash First runs ... .. -!c .. / .. '?:.. % 

Malt all in , T . Last " ...... L.':i ... % 

Underlet on l.:.::.~ ; Steam ... /:5..~.< .... . 
2 .... 

Finished mashing, T ... ../ .. S.:-::.1. . ." Water : Mash .................. J...f ....... bbls. 

Set taps; Heat ...... /s.~'7-': .. d 

Sparge I 7,.."' : Hop 
I "-I'( 

"Striking Heat" ...... -:-::-.......... . 

"Initial Heat" ................... . 

Into Kettle 

. ../ ... f.. . .5~.bbls. 

Loss Out 

....... ./ ... 9. .... bbls. ... /.t ... f. bbls . 

Yeast ...... ~..Jk:.1 .. ./..7..7.{ 1.2 ° .-tH ;t J, \ 
.,I 

Underlet 

Sparge 

Hop Sparge 

Total 

BalJing .. ' 

·······l~-... 0 ........ % 

Air 

Run to storage .......... .......... r ····,··?.:···7·.:~./.?.':/. .. 2.:-................... ......... BalJing ...... Zh .. :X::.... % 

Quantity recorded in Cellar ........... ......... .......................... ........... ............. ................... ........... .. .......... ......... gals. 

Balling of wort ........................ ............... ................... .................................. . 

Balling of beer 

Apparent attenuation ................ ........... ...... ............................. ..................... . 

Alcohol .. ...... ...... .......................................................... ............ ...................... . 

Real Attenuation ..................... .................. .................. ................................. . 

Real extract ............................................................. . 

Remarks : 



> 
No.Cru,n. 

Times: 
.. .l.'?../. . .!~:.:"7. 

7 2 2 ,.1~ .. . .. r- .... .... , •... 

. .7., . .J. .. :2: .... 

. ..7. .. !El..:. 

.X..l.7... 

Brew No. 180 

f ..>. 
First runs .. J.0 .. & ... % 

Malt all in,. T . Last " ...... /,..)... ... % 

Underlet on ; Steam . ../~.::: .. / 
;)_ v 

Finished mashing, r .. ./.,C.(.-:-.?. = Water: Mash .................... Y..:?-...... bbls. 

Set taps; Heat .. ../S. .. ~C. 
/ 7o"' Sparge 7-;;; : Hop 

"Striking Heat" .. /.5.~2. .. -::-. 

"Initial ·Heat" ..... .. .. . 

Into Kettle 

_/-:f.J ....... bbls. 

Loss 

..... J.&: ..... bbls. 

Out 

/,& .... bbls . 

Yeast ...... .. .£..,./.TJ.7 {;a.oJh -1-)) 

Underlet 

Sparge 

Hop Sparge 

Total 

2 C, .................... 

·············'····" 
.. JL~ .. 4- .. 

........ )t~t ....... % 

Air 

Run to storage .............. r .. · .. '? . .S.. .. ~/.o/..~'..~ ......... . . ....... .. .............. Balling ....... 1. .... .75.--:.. % 

Quantity recorded in Cellar ........... ............ ........... .............. . . ...... ......... ····:···· .. ···'· .... ·.·· ... ······ .. ····· .... gals. 

Balling of wort ........ .......... .. ........................................ .. ............................ . 

Balling of beer ...... . 

Apparent attenuation .... . . 

Alcohol ........... ...... ...... .......................... .... .... ........ ........... ... ....... ................. .. 

Real Attenuation .................... . ................... .. .......... ............ .......... ................ . 

Real extract ...... .. ........................................................... . 

Remarks: 
CJ 



No. 7 Tu.n: 

Times : 
.. ?.,.SJ..~ 

- -

Brew No. 181 

z' ..... .... .... /J.?~J .......... Date .. . ...:ll/4 ' 
Malt .......... ¥ ... . ··.)?. ..... &. . ..... ZJ.'n,.1.. .... Y~L .... '.'~ ... ,...................... I . 0 Q_ 

Hops .... .l.t:!../3..,.(l ... ,llff . ..l'\·j~'··r·····:-/..i.;, ... q;;;-:~:····1···~·,µ .. !.,4 .... '. ........ '.A, .......... ! ... r..;P. ..... .. .... . 

Started to mash f ~::; ., 
Malt all in, T. 

I 6 
First runs .. :2./Z........ % 

Last " ....... ?..i .... % 

Underlet on ? 1 ... .,' It I ; Steam .. .!..:1/. .. t .. l .. --
.,) 

Finished mashing, T .... , ........ ? .... Water: Mash .................. ... . . ".:' .. :: .... bbls . 

Set taps; Heat... /S ... , . ..1. I.::, (. 

Sparge /..:J_ : Hop 
I t/1 

"Striking Heat" .. ../ ... 5 ........ 

"Initial Heat" .......... = ... . 
Into Kettle Loss 
/g 7 .................... bbls. ..... ../ .. '1 ...... bbls . 

Yeast ... ..VJ.•.~~:-:.: .... /Y:2..! .. ./...f.'. [ / :l O' -+ 

Out 

... ./ .. tSbbls. 

Underlet 

Sparge 

HopSparge 

Total 

........ 2 .':?. .... " 

./..'t. ..... ····· .. ,,,.. 
-S .. 

2 ... 6~ ... 'i.. . .. 

Balling 

...... ,11( .. S. ......... % 

Air 

R~ to storage. . ........ ··r'···· .:i.1/.,., ...................... BslHng ...... J .. « . . .. % 

Quantity recorded in Cellar ................................................... .. ......... ........... ......... .................. ...... ............... ~als. 

Balling of wort .................... .. ............... .... .. ....................... ... .................... .. .. . 

Balling of beer .............. .. ................................ .. ......... ........... .. ............ ........... . 

Apparent attenuation .................................. .. ...................... ........................ .. 

Alcohol ........................................................................................................... . 

Real Attenuation ...................... .................................. .................................. . . 

Real extract 

Remarks: 
t < 

II 
I! 

I' 



!i 

Times : 
.. / .. a#, ... ":::. 

" 

: 

I' 

I 

Brew No. 182 

Malt all in, T. Last " .. ..... LO. .. % 

Underlet on * ; Steam . ... ./'3. .. ' ... .. 
• Finished mashing, T .... ... /1../, ..... . Water : Mash ...... ... .... ..... &~ ..... bbls. 

Set taps; Heat . ..... lf:J.~I\ 'I 0 

Sparge -J;;: : Hop !1' • 
"Striking Heat" ..... . /~'.:°~.~. 

"Initial Heat" ...... ........... .. . 

Loss Into Kettle 

./d8.. ..... bbls. . .. _/<f_ . .... . bbls. 

Yeast ... ... .. £..fJt .. (JRO~f ).,, ) 

Out 

, ,, _/]4 . .. ,bbls . 

Underlet ·······'-··Q ····· " 

Sparge ... ./'+.<r. .. ... " 
Hop Sparge .... .... ... :J. ..... " 
Total .. . i .s:3 ..... .. 

Balling 

.. ..1.J..J.% ........ % 

Air ........... ... .... .. .. .... ... ......... .. ... . 

, Run to storage .. . ......... f ~J .. ~/f '!.~ ....................... , .. .. ............. ... Balling ..... . -?.., ... ~ ....... % 

Quantity recorded in Cellar ..... .......... ..... ... ...... ........... ... ., . ., . ., ., . ., ., ..... .... ... .... .. ...... ..... gals. 

Balling of wort ....... ., ...... .. .... ......... .... ... ..... ., .. ... ... ... ... . 

Balling of beer 

Apparent attenuation .................. . 

Alcohol ... .... .......... .... ....... .. ...... ....... ... . , ........ .... .. .. .. ..... ..... ... .......... , ... ... ..... ... .. . 

Real Attenuation ...... ....... .. .. ....... .... .... ........ .... .. ..... ... ........... ..... .. ... .... ........ , .. . 

Real extract ..... 

Remarks : 



Times : 
... 7[:.Lf.~~· 

Brew No. 183 

Malt all in, T . Last " ··········~--- % 

Underlet on 2.,o' I I 7:- ; Steam ...... :?'. .... . 

Finished mashing, T .. .1..5.~l.~.?I- Water: Mash ..................... f.f. ..... bbls. 

Set taps; Heat ... /.C'.?'. .. ~:'.'._..-5- 0 

!.2::... " 
a Sparge / }:,; : Hop 

"Striking Heat" ..... /f~l.~ .. 

"Initial Heat" ................... . 

Into Kettle Loss Out 

.. /..J.?. .... bbls. .......... !.l ...... bbls. ./,z. ...... bbls . 

Yeast ........ &v .... )/4., . ../.i.v(l.2(),U ,-?;J , 

Underlet 

Sparge 

Hop Sparge 

Total 

). a 

. .l...t:!.f..~ .... " 

... .. .. .... .3. .... " 

..... ,.~~ .. .. 
Balling 

. .... ..1.,3.., .. 1. ......... % 

Air ........................................... . 

Run to storage .......... ... ... ............... )-.4..-:: ... ~/·,;r~ ............ .. ... ................. Balling ...... l.1 ... ~..... .. . % 

Quantity recorded in Cellar ......................... .. ....... .. .......... ............................... ......... ..... .. .................. .......... gals. 

Balling of wort ................ . 

Balling of beer.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .... 

Apparent attenuation .. ......... ... ......................... .................................. . 

Alcohol ............................................ ...... .... ......... ... ........ ....................... .. ....... . . 

Real Attenuation ............ ............. ..... ... .................. ....... ............... .. .......... ...... . 

Real extract ...... ................ .. ......... ............ ............. ................... ..................... . 

Remarks : 

Ii 



No. f Ttgi.. 

Times: 
... /,.~ ...... . 

Malt all in, ,'T.._ 

2/•· 2 / Underlet on -- ; Steam ... /... ...... 
')d 

Brew No.184 

First runs . ..... ...... % 

Last " ..... thf. .... % 

Finished mashing, T ... /.5.~ .. .7. .. '. ... 
/~~'I# 

Water: Mash .................... £?.? ....... bbls. 

Set taps; Heat .................. .. Underlet ... ... ).J?.. ... " 
/lo1"' J7,:1" 

Sparge Jff ; Hop j -3 
"Striking Heat" ...... ./.6,.~ ... 

Sparge .. )..'+,. j.... " 
Hop Sparge ........ ... . 3 .... " 

"Initial H~at" .................. . . Tota.I .. :J..~.'l .. " 

Into Kettle 

.. /6 , ....... bbls. 

Loss 

. .. ./f ........ bbls. 

Out 

/t.7.bbls . 
Balling 

..... ..... .12 .. :f ..... % 

Yeast ....... ~/4.,..1£/( 120./l, + 

Run to storage ........ ......... .. .................... .)..~,. .. ~~·· 

Air -
Quantity recorded in Cellar ................ ................................ . .. . .... .......... ... ......... ... .... ... .... gals. 

Balling of wort ........... ... .. ................. .. ....... .. .. ........ .. 

Balling of beer 

Apparent attenuation ............ .... . 

Alcohol ..... ............ .......... .. .... ... ....... ............ ..... ......... ... .............. ...... ............. . 

Real Attenuation .............. ... ...... ........... .. ......... ........... ............ .. .................... . 

Real extract.. ......... .. ....... .. .......... .. ........ .. ...... .... ......... ..................... .. .......... .. 

Remarks: 



Times: 
..... Z~ ..... 

I , 

Malt all in, T. 
2{P&' I 

Underlet on -- ; Steam . ./J.. .......... . 
-;l."" 

Brew No. 18 5 

Last " . .. ../. ... f ....... % 

Finished mashing, T .. ./.$.~?. ... ... Water : Mash ...................... Y.:.f ..... bbls. 
8-¥,., Set taps; Heat.. ... .. ............ . 

Sparge 

"Striking Heat" .... /.;:C? ... ~. 
"Initial Heat" ................... . 

Into Kettle Loss 

.. /.1:'.?.~ ..... bbls. ..... ./.'f. ....... bbls. 

Yeast .... ~.¥.<7..: .. ./¥..~ .. .(./ 2 c) .,1£--J r lj 

Out 

... ./.L.f.bbls . 

Underlet 

Sparge 

Hop Sparge 

Total 

.!...'1.J. ...... 
3 ................. ... 

.. :2...~.~/.. ..... 

Balling 

.. ..... /J.../. ......... % 

Air .... ........... .... ............ .... ........ . 

Quantity recorded in Cellar ......................... ....................... ....... ..... .. ......... ........... .. ............................ ... ...... gal5. 

Balling of wort ........................... ........... ........ ..... .... .. .. .................. .. ..... ..... .. . 

Balling of beer .............. ...... ....... .................................. ................................ .. . 

Apparent attenuation ................................. .. ................................................ . 

Alcohol .. .... ........................................ ............ ... .................. .... ........ ................ . 

Real Attenuation ................................. ..... ..................................................... . 

Real extract ............................... ... ............... ............ ... ........ ... ........ .... ......... . .. 

Remarks : 

t7 

Ii 
11 



I 

I I 

No. 7 'Pt!n. . 

Times: 
... 7.~ ...... 

Malt all in, T .. 
I 

Underlet on ~; ,.., ; Steam .. ../J..~ ...... 
Finished mashing, T,. .. /,5.~( ... ~. 

Set taps; ·.Heat . /.!~2. . ~. 
Sparge l1f:.. .- · Hop 

f"/!j . 

"Striking Heat" ... /i(":2. 

"Initial Heat'.' ...... 

I 7?"' 

Brew No. 186 

Last " 

Water: Mash 

Underlet 

.. .... ./.dL. % 

......... .f. ... 7.'. .... bbls. 

·-a... 0 

Sparge .. ./...:-:(..!'iJ.. " 
Hop Sparge .............. 3.. " 
Total 

.·. Into Kettle 

.. ,~bbls. 

Loss Out 

..././.,).~bbls. 

Balling 

... // .... bbls . • .. ..... .jJ ..... J. ......... % 

Yeast ..... ~£../~J(/..fl.o~ -,-r-,J Air 

Run to storage .................. f~, .. /(...µ.~, ....... ,, , ............................... Balling .... 2..: .. F.......... % 

Quantity recorded in Cellar. 

Balling of wort ...... .. ........ .. ........ .. ........ .. .............. .. 

Balling of beer ..... 

Apparent attenuation ........... .. 

Alcohol ............. .......................................... ..................... .. .......... .. . 

Real Attenuation ........................................ .. ..................... .. ........ .. .......... .. ... . 

Real extract .... ... ............ .. 

Remarks: 
<. S'° 

.., .. ... , ..... .. ................. gals. 



,, 
; 1 

No . .Z,Tup. 

Times : 
... l,L~ ..... 

Brew No.187 

_ ....... ~ ,, i/4...,/' D,te )-_J., ,s,,,(,. 
Malt ..... 8.J..tl .. 0. ... ~ .: ...... @..,//,, ... ......................................... . 
Hops .... /..a ... tJ,.e.<J.. ."(/.o .. /Ze. .':f .. j ....... ~d ... 4,..(1...:.,. .. :?l..t.L'$.,.e .. J, .... ?. ...... /..~.d .. 

/:.-,S · ; /t, .,,I( ; j 

Started to mash i'o~J· 
Malt all in , T. 

Underlet on ; Steam ....... , .~ ....... 

First runs 

Last " 

.. ./9...,::,-:: % 

..... L~.11.. ... % 

Finished mashing, T ...... ..li't' ... ~. Water : Mash .................... ..!s,O ...... bbls. 

Set taps ; Heat ....... ../' . .L~ " 
Sparge .J.2R : Hop 

I~ 
"Striking Heat" ........... ..... .. .. 

" Initial Heat" ... ............... .. 

Into Kettle 

.. ./,8..:J ..... bbls. 

Loss 

. ....... / f ....... bbls. 

Yeast ... .. £. ... /8 . .3.{/..?fl ,4 -I- /.,j • 

Underlet ...... 2 .. 0 ....... " 

Sparge ... / .~ .t. .... .. 
Hop Sparge ............ 3 .. .. 

Total ... i ~ .. '/ .... " 

Out Balling 

.. ../t#, .... bbls . ..... /t.C.. ....... % 

Air ........... ... ................ ............. . 

Run to storage .................. .... .. .... J-....,_),..~ ....... l:J.. ./-.;·-.,. ............................... Balling ...... 2.., .. 7~-:::- % 

Quantity recorded in Cellar ........... ......... .. ..................... ... .......... .. ................................ .. ........ .. ................... gals. 

Balling of wort ............................................................................................. . 

Balling of beer .......................................................................................... ..... . 

Apparent attenuation ........ ......... .. ... .. .......... .... ... ..... ......... .................. .. ........ . 

Alcohol ....... .......... ..... ................................ ......... .. ......................................... .. 

Real Attenuation ....... ...... ................................. .... ........................................ .. 

Real extract .................................................... ....................................... ....... . 

Remarks : 



Times: 
... ?.f...:J.:, ... 

Malt all in,T. -

Underlet on ; Steam .. ./."i': . .''.'. 
:2= 

Finished mashing,T../-?. .. ~7 .. ... 
/_s- ~ a., Set taps;· Heat ......... (9 ..... . 

Sparge 

"Striking Heat" ...... .. . 

"Initial Heat" ........ ..... .. . 

Into Kettle 

. ._/3.:2.:-...... bbls. 

.!.1::.. " 
If 

Loss 

.......... /. .7- .... b bis ... 

Yeast .... a!r:.\~A .... ..1~.(/J() 'fl-;, t: ) . 

Brew No. 188 

First runs ..... ./Jl .. "J. % 

Last " ... .. . ..!,.:~ .. < % 

Water: Mash ...... 7 .f ........ bbls. 

Out 

/~~ .bbls. 

Underlet 

Sparge 

2v 

Hop Sparge ........... .. .. . 

Total 

Balling 

. ...... ../:( .. f .. .. ..... % 

Air ..................... ..................... . 

Run to storage ............... . f..~ ./.?.. ... ~((?/:?:: 2 . ]S..--··········Balling .......................... % 

Quantity recorded in Cellar ................................ .......... .. . . ........... .. ......... . ......... ... ................... gals. 

Balling of wort ...... .. .......... ......... .. ........ .. ......... .. .................... .. ........ .. . . 

Balling of beer ........... .. ........ .. ........ .... . . 

Apparent attenuation ................. . 

Alcohol ........... .. .......... . 

Real Attenuation ....... .. ................. .. ............................................ .. ......... .. ..... . 

Real extract ..... 

Remarks: 



No. i/-Tu_n. 

Times : 
.],.~.?.-:-. .... 

Brew No. 189 

Malt all in, T . - Last " . ..... / .. ' ... :/. % 

Underlet on ; Steam ... /:':( .. :. ..... 
2""' 

Finished mashing, T .. ../.f.-::-.z .. ~. W-ater : Mash ....... ... ... .... ... 7£. .. bbl~. 

Set taps ; Heat .. ../-C"~(.:":' 
Sparge / 7.? - : Hop 

/<-(' 7 

"Striking Heat" . ../,C-':'.' .. .... . . 

" Initial Heat" ... ... ::-:.-::: .. .... . 

Into Kettle 

.. ./!.::~ ..... bbls. 

Loss 

.......... .1.2., .. bbls. 

Out 

.... ../6.. J.. tbls . 

2c.-···················· Underlet 

Sparge . ./.'::!. .. ] ... " 
Hop Sparge ........... '/.···· " 

Total .. J! ... ½7.. ... " 

Balling 

../~ ..•.. (.. ...... % 

Air 

Run to storage ........... .. .. -7~ . ../£..C:../."f.f:.:l-... ................ ...... Balling ... .. .. '2 .. : . .J..).~ % 

Quantity recorded in Cellar .......... ... .......... .. .. ............. ... ... ... .......... ......... .... .... .... ....... ... .. ......... .. ........ .... ..... .. gals. 

Balling of wort ............... ..................... ...... ...... ... ... ... .... ............ .... ...... ......... . . 

Balling of beer .......... ....................... ............. ......... ....... .. ... .. .......... ......... .... .. . 

Apparent attenuation ........ ........ ... .... ................ ....... ... ...... .......... .. . 

Alcohol .. .... ............ ... ...... ..... .... ..... ............ ........... .. .......... ........... .... . 

Real Attenuation ................. .......... ......... ........... ... ....... ...... .... ... ... ... ............ ... . 

Real extract .... ....... ... .......... ........................... .... ... .. ............................ .... .... .. . 

Remarks : 
• 1 



I , 

Times: 
Started to mash 

Malt all in, T. -

Underlet on :21..::... '.s / ; Steam .. / ..... ... . 
;J."" 

Brew No. 190 

First runs 

Last " 

... .!M.,.O .. % 

...... ./, .. 9 ... % 

Finished mashing, T . ./.S. :-:7.. "'.'. .. 
;re. Set taps; Re.at ................. . 

Water;·Mash 

Underlet 

.............. tf.":-: ...... bbls. 

2 o 

Sparge 17,,_,<>-
: Hop 

I '-t' "( 

"Striking He.at" .... 

"Initial Heat." ..... . 

. Into Kettle. 

. ./,Y..~ ..... bbls. 

Loss 

... .. J'J. ..... bbls. 

Yeast .. . .J;{.Jf:7.lt~__Rj. + )-.J 

Out 

./1.3 .bbls . 

Run to storage ......... . ?.~ .. ../.1. .~ /7.Cf.~ 

Quantity recorded in Cellar ........ ................................. . 

Balling of wort ........................................... ................................. .............. . 

Balling of beer ....... .... . 

Apparent attenuation ....................... .......... ................ . 

Alcohol ......................... ............. . 

Real Attenuation ......................................................................................... . . 

Real extract 

Remarks: 
70 

Sparge ./.o/.] ...... " 

Hop Sparge ........ ..... " 

Total 

Balling 

. ....... ./8 .. 3 ....... % 

Air 

. ................................ gals. 



No. 7 Tu,_n. 

Times: 
/,..,~.7. .... 

Brew No. 191 

............... ............ .............................. Date ..... 1!.~tr.:/.~ ... ~{'(.'I.:~ 
Malt ...... 8..6..(~.,~h.., ..... (~ ... • ... 1.?1 .. '..qr,.,. .................................... .. . 
Hops .2.re!..IJ.., . .C, .. ·1-~ ...... ~.~.lli: .. , .. .... ... ~t:1. .. 4.1.( ..•.... rt~ .. f? ....... t!::.1 .•. ... :: .. J..1:.~ .. :./ .. 

. I :':) s . I~ ... I<' M s1 
15)..,,, I I,...,,"/, ' 

Started to mash l -g,;;1 First runs ... /.7"~.7 % 

Malt all in, T . Last " .. ..... / ,._g % 
:)../~f ,,.,/ .I 

Underlet on - ; Steam ... ......... . 

,;)_ C 

Finished mashing, T .. ./S.~J~ .... Water : Mash ............ ......... ?t?. ..... bbls. 

Set taps; Heat ..... /..~ .. . i .. "" 
Sparge 

l -;f. 

' ,;-
. Hop ' ----. _3 

"Striking Heat" ................... . 

"Initial Heat" .......... ........ .. 

Into Kettle 
If J .......... .-.-: ..... bbls. 

Loss 

......... /.i ..... bbls. 

Out 

. .. ./t .. 3. .. bbls . 

Underlet 

Sparge 

HopSparge 

Total 

.. ..... ;:?.<?.. ... .. 
I. .. Y..¢.~ .. .. 
........... 3 .... " 
.. fl ... 4/ .... .. 

Balling 

...... .1.a. ..... a ..... % 

Yeas~ .. L . ../~8'..(;,QoJJ..,, .,} ) Air ....... ........................ . 

Run to storage ............... .'J.~ .... :!: .. c/...:z=:-( f'.".'.'(~ ..................... Balling ....... ?.:..:.G 
Quantity recorded in Cellar ........................................ .. .............. .. ................. ............. ................................. gals. 

Balling of wort ............ ........... ... .. ...... ................. .... ...... ......... ....................... . 

Balling of beer ................................................. ......... ..... ................... ... ..... ... .. . 

Apparent attenuation ............... ... .... .......... .. .. ... .. ...... ................................... . 

Alcohol ........................ .. ................ ....... .. .. ........ ..... ..... ..... .......... .................... .. . 

Real Attenuation ........................................................................................... . 

Real extract.. ......................... .. ............................ ........ .. ....... ........................ . . 

Remarks: 



No.2_ Tu_n. 

Times: 
..l.d..~~ .. 

Brew No. 192 

Hops . .2.. .~lJ...<..-.}0c7'?;[::I~··'7.;~·~7. :.r.·-t:0f/{ '·r · J. .. O.~ .. } .... ... !.tf.~ .. 
( 

Malt all in,. T. -

Underlet on '?d.f:.: ; Stearn . ./:f__1. . 
).. 0 

/ -c, 
Finished mashing, ·T . .- ... 5. .. 5. .. ..... . 

Set taps; Hent..1£:J .~. 

Sparge /lt/ : Hop ...3 
"Striking Heat" . . /".J.~{7_ 

"Initial Heat'.' .. 

-Into Kettle Loss 

/[J: ...... bbls. ...... ../7 ....... bbls. 

Yeas~L . .18'}~-2".,U, t- r) 
Run to storage ....... . .r.~ ···· ?.$. 
Quantity recorded in Cellar ....................... ........... , ..... . 

Balling of wort 

Out 

First runs ..... ./f , .. l!, % 

Last " .... . /A.~ ... % 

Water: . Mash 

Underlet 

Sparge 

Hop Sparge 

Total 

........... ef.2. ... bbls. 

. ./'::! .. f. .... 
·········d ···" 
.. 5'}6.f .. " 

Balling 

/t . .3. ... . bbls. . ... ..J.:3. .. ¥ ········% 

Air ............. .......... .................... . 

....... Balling .. ?.· .... 2... ...... % 

. ........................................ ............................. gals. 

Balling of beer .............. ...................... . ..... ....... ................ . . 

Apparent attenuation .. 

Alcohol ......................................................................................... ............... . 

Real Attenuation .......................................................................................... . 

Real extract .... 

Remarks: 
71-



No.3 T\!n. 

Times: 

Brew No. 193 

... ..... D,to LJ ,/¼ 
Malt ......... . ?.: . .J..~t;J, ... .L&. ...... 0, .. 2-hJ.tJc.: ................................ . 
Hops ... /P../J.,fi!j. .. :r. . .l!l .. 8,.e.~.J. ... ....... j, ... 'J..P. ... /1./?..'..~ ...... ; ...... ~.{5./i].f.'..~ .... ?. ...... ./.~.Q.~ ............ . 

. / s i I d /'1 i /<. h . 'j 

Started to mash I~ First runs .. ..... / .. 9.f .. 7 % 

Malt all in, T . Last " 

Underlet on .:2..c£ "" ; Steam .. ./.?. .. ....... 
2,,,,. 

Finished mashing, T ... / .~.:~ .. .... Water : Mash .......... ... .... .. .7..~ ..... bbls. 

Set taps; Heat ... /.L.'1:". .. ".'.' .. 

Sparge / 7"" : Hop 
/9"1 

"Striking Heat" ... /C?..~ .. 

" Initial Heat" ................ .. .. 

Into Kettle 

.. :/.C./2 ....... bbls. 

Loss 

...... ..t.J ....... bbls. 

Out 

..... /r~.bbls . 

Underlet 

Sparge 

Hop Sparge 

Total 

.. .. 2 .o ....... 

./..'7..1.. .... .. 

. .......... 3. ..... .. 

Balling 

.. ..... l.lJ ... , .......... % 

Air 

Run to storage .................... P..~ ..... '?.: ... k .... .............. .. ................. Balling .. .... ?.'.-.~ ... ~.. % 

Quantity recorded in Cellar ......................................... .. .. .. ..... .. ........... ..... ..... .. ...... ...... ........ .. .... .......... .. ....... gals. 

Balling of wort ................. .. ......... .... ... ..... ...... ... ................ .. ........ ... ... .. ......... .. 

Balling of beer ....................................... .. ..................................................... . 

Apparent attenuation .......................... .......... ....... .. .. ......... .. ......... .. .......... .. . 

Alcohol ............ .. ........... ............ ............................. .... ... .......... .. .................... .. . 

Real Attenuation ........................................................... ............. ... .. .............. . 

Real extract ...... ...... ............. .. .. .. ....... ........................... ............. ........... ......... . 

Remarks : 
7] 



:: 

No-t-'Tt!n. 

Times: 
.LA~!... .... 

. . 
Ill 

I 

Malt all in, T. -

Underlet on 21.,, • / :5~£ :r:; ; Steam ............. 3/. .. . 
I 

Brew No. 194 

First runs 

Last " 

. .... ./7, .. t. % 

... ().., </.. .. % 

Finished mashing; 'L./5..~.7..~. 

Set taps; Heat. /:C'f 

Water: Mash .............. : .... Z .. c ... bbls. 

LE - I 7,,,,"' Sparge I 5_ 1 : Hop J 
"Striking Heat". j { }. C:::. .. 

"Initial Heat'.' ..... 

. Into Kettle Loss 

.. j [._2._ .... bbls. ..... ./.1.. ....... bbls . 

Out 

/{3 ... bbls . 

Underlet 

Sparge 

HopSparge 

'2- v 
··•·••··············· 

.. ./..S...7... ..... " 
··········,3 ...... " 

... Jt~~·~···· 

. Balling 

..... /<·•··'··········% 

Air···············= ·······-;:--:············· 

Rnn tn st=ge. ............ . .. ···~ ·,;/¼~ .................... Balling ..... ,i,.;/,. ........ % 

Quantity recorded in Cellar.............................. . .. . .. . .. . . .... . ..... . ........................ .. .......... .......... gals. 

Balling of wort .. 

Balling of beer ..................................................... ................................. ...... . 

Apparent attenuation 

Alcohol .......... ...................................................... . 

Real Attenuation ............................................................. ............................. . 

Real extract ......................... . ............................... . 

Remarks: 
7 'f 



No.{,. Tu.n. 

Times: 
.. i,.a.~~.? 

Brew No. 195 

.............. ................... ... .. ... .......... Date ... .. ,;l.0/41:"., 
Malt .... .&8-.s':a .. ..LL ...... C ... tt.. ... (1., ....... ................................... . 
Hops ... ~.~f·§-:~·-;~~/!.·?kf···f *~}1,;··9.,-0···~·:J .. ...... /.~o~.,. 

Started to mash C" First runs ... /}, . .7... % 

Malt all in, T . Last " ..... .;,. .. .2. ... % 

Underlet on 'ft-• ; Steam ..... ./7 .. .' ..... · 
Finished mashing, T ..... .. ... . Water : Mash ................... ce.J.. ... .. bbls. 

Set taps; Heat .... ./..S.':'.1 .. .. 

Sparge t.:ZiJ,,. : Hop 
/J../.S 

"Striking Heat" ..... ..l.i'.':.l . 

"Initial Heat" .............. ..... . 

Into Kettle 

... /.8.k ...... bbls. 

Loss 

..... ../J ....... bbls . 

Underlet . ..... j .. (L ... " 

Sparge .. .I.Jf. .. ~< .. " 
HopSparge ......... 3 ..... " 
Total .... .. ~O ... " 

Out Balling 

..... /6.o3 ... bbls. ·········.l~ ....... 3 .. % 

Air ............ ......................... .... .. . 

Run to storage ........ ... J. ... ~/.f..1/...~ ............ , ................... .... Balling ..... 2 .... ?........... % 

Quantity recorded in Cellar ............ .. ..................... ......................... ............................... .... .......................... gals. 

Balling of wort ... ...... ....... ... ...... .. ........ ...... ........... .. ...................... ................. . 

Balling of beer ................. ... ........ ... ....... ... ......... ...... ........... .............. ..... ... ..... . 

Apparent attenuation ................. ............ ... ................. ... .......... .. ......... ........ . 

Alcohol .......................................... .................... .. .. ............ .... ...... ....... ..... .. ..... . 

Real Attenuation .......... ..... ..................... ........... .... .. ..... ................... ..... .. ... .... . 

Real extract .. .. .................... ....... .... . : .. .... ..... .... ......... .. ...... .... ......................... . 

Remarks : 



No.7 Tun. 

I 
Times: 

I 

IIH 

Started to mash 

Malt all in, T. 

2 ' I 7 1 
Underlet on ......f:': · Steam 

2.,- ' . 

Finished mashing,:T •. /.S.~7.~ .. 
Set taps; Heat /$.~'( < . 

Sparge /. 7"' " : Hop 
Nr 

"S .k. H " / S-.2 tn -mg eat ............ . 

, "Initial Heat" .......... .... . . 

.Into Kettle Loss Out 

Brew No. 196 

First runs 

Last " 

Water: Mash 

.. .J.(}., .:i.. % 

.... ..... % 

..7 .J.:" .... bbls. 

Underlet ....... ?.: .. '?. ..... . 

Sparge ./~ .. f... ... " 

Hop Sparge . . .......... 3. .... " 
Total 

ailing 

j/)_, bbls. .. ../j. ... bbls. /t._2, bbls. ..,3 ...... % 

Yeast ... ~L.11.J.·1.ffJUr20iftr t). Air .. ··········c= ..... . 

Run to storage. .... . .~ J/ -C- . /'7..t/.k: ...................... Balling .. .?:. Zz ...... .... % 

Quantity recorded in Cellar ...................................... .................... ... . 

Balling of wort ...... ........................................ ........................ .... . 

Balling of beer ... 

Apparent attenuation 

Alcohol ................. .................... ........................ .. .......... . 

Real Attenuation .................................. . 

Real extract ... 

Remarks: 
/ 

}5,,. 

. ............................... gals. 



Times: 

Brew No. 197 

MW, IJ[q .b.i. C ;;,,7 "'" }.;;L o2 %a . 
Hops Lo..tl~.e..~.y.Lo .. /.f:e'..\ ..... j. ...... 9.~ .... 11..,.r?. .~.~ .. .;; ....... !1.,,o .. /.-:R.: .~~,,._{) .. :::l.'3.0 .. 

1c-s.. i /,:.1.,,.,., . i 1<-/'?. s . ~r,=· 
Started to mash /s"}_"' First runs ... /f.~.i'.-::. % 

7F 
Malt all in, T. -

Underlet on / I ; Steam ....... .? ........ . 

Last " .... /r. .. ~ . % 

Finished mashing, T ... ! ~~.-C. .. .... 
Set taps; Heat .. ./CJ..~ .... 

Water: Mash .................... Z.J.:. ... bbls. 

Sparge L1::. "' : Hop 
/'f f 

"Striking Heat" .. ./..?.'.J ... :-:-... 

"Initial Heat" ................... . 

Into Kettle 

.... ..//!./ ..... bbls. 

Loss 

........ /..7 ........ bbls. 

Yeast ....................... ... ...... ... .... ............ . 

Underlet 

Sparge ./.o/...:t ..... 
Hop Sparge .......... .... . 

Total .... :J .. ~D ... " 

Out Balling 

.. /.f . .,7-.... bbls . ·······.1i., .. 1:, ....... % 

Air ........................................... . 

Run to storage ...................... ~ ······~·······················Balling ........ 2:.=....... % 

Quantity recorded in Cellar ......................................................................................................................... gals. 

Balling of wort ..................................................................................... ... ..... . 

Balling of beer ......................................................................................... . 

Apparent attenuation .............................................................. ............ ......... . 

Alcohol ........................................................................................................... . 

Real Attenuation ......................... ................................................................ .. . 

Real extract .................................... : .......................................................... .. . . 

Remarks: 
7 C, 



No.J Tu_n. 

Times: 
.Z,,:!.I.. Started to mash 

Malt all in, T. . -
I 

Underlet on )Iv"' ; Steam ... / '$.. 
;),... 

Finished mashing,T, .. ./,'.'1.-::]~ 

Set taps; Heat/$~/~ 

Sparge / ?R 
l'i CJ, 

"Striking Heat" 

"Initial Heat'.' ... 

Into Kettle 

/ l'~ ... bbls. 

: Hop 
I 7, 

..3 

Loss 

. //. ....... bbls. 

Out 

Brew No. 198 

Last " 

vVater: Mash, 

Underlet 

. .Z:ef. .............. bbls. 

2~ 
···················· 

Sparge /."1. .. 1. ....... " 
HopSparge .......... ..... . 

Total 

;Balling 

. /t..3 . .. bbls . . ..... /~., . .l ...... % 

Yeast .. ~J-Mbt. ~t'i..e/ 't/L / 'J"f • Air ............ ~··· .................. .... . 

Run to storage ....................... . .. t.. ·Jr;;;, .................. Balling .... ~, .. .:!,... ... % 

Quantity recorded in Cellar ........ ............................ . . 

Balling of wort .... 

Balling of beer 

Apparent attenuation ............. ....................... .. . . 

Alcohol ....... . 

Real Attenuation ........................ .................... ......... ............. ........ ................. . 

Real extract .. 

Remarks: 
77 

. ............................... gals. 



Times: 

Brew No. 199 

I) I) ?If evu/ ¼ . 
', .......... ...... .. ........................... ..... .. Date.,d; 1--.... J 77{ ... · 

Malt ... 88..6.0 ..... ~., .... .. ............................................ . 
Hop, :!A./!1:{1f'_;/~;J"f.1i;"'rJtp··lfeJtr,a·;:.,!Lk-.. , 
Started to mash d,/j~.!J.. First runs da.~.:1.::>~ % 

Malt all in, T . Last " .... / 4 •• 1)...... % 

Underlet on 
_, 

; Steam .... ./..> ........ . . 
Finished mashing, T ....... /.:'a>:'°6 .... . Water: Mash .................. 8.0 ....... bbls. 

Set taps; Heat ........ /.5.~ 

Sparge .J:J4. 
l"'f-7 

: Hop 

0 

..il.O 
--3 

"Striking Heat" ................... . 

"Initial Heat" .......... ......... . 

Into Kettle Loss 

... ./8..:t ..... bbls. . ...... Lf ........ bbls. 

Out 

./6 . .3 ..... bbls . 

Underlet 

Sparge 

... ~.O ....... " 

J.~J, ....... " 
Hop Sparge ....... ........ " 

Total c2~0. ...... " 

Balling 

....... ./8.,.¥, ....... % 

Air ........... .................... ............ . 

, .. , . llun to storage ................................................. .............• ....................................... Balling ..... ......... ............ % 
'' . 

Quantity recorded in Cellar ...... .. ................... .. .. ......... .... ... ................. ........... .. .......... .................................. gals. 

Balling of wort ... .. ............. ............ .... ... ............... ........... ... .......................... . 

Balling of beer ............ ....................... ............................................... . 

Apparent attenuation ......................... ... ....................................... ....... ..... .... . 

Alcohol ......................... .... ... , ............ ...... .... ............................... .. .... .. .... .. ... .... . 

Real Attenuation ......................... .... .... ....... ............... ....... .. ........................... . 

Real extract ..... .............. ....... ..... ... . : ............................. ...... .. ..... ..................... . 

Remarks : 



11,11 

Times: 
.7.,f.'..?-:-c. 

Brew No. 200 

Malt .. ll.Fq .... .C'., .21.?.., .. .. , . ... 
Hops .2 .. °../l.,(c .. o/.~.)···:J.<7..'1 .. t.,.£..?!: .. tT..<7../L~c. .. 1 .... 2..C?.. .. .. :': . ./~-:<~ .... 

I N · . I .J M . . f< /41 . 5. 
Started to mash fil,, 1 ( 

Malt all in,. T. 

Underlet on 

52. 

; Steam 

Finished mashing;,T,• .. ./5-7..~ .. 

Set taps, HeaL..IS..)~~. 

Sparge 

"Striking Heat" .. ./...1~?-c .. 

"Initial Heat'.' ... 

Into Kettle Loss 

... /~-:2. ..... bbls. . .LI ........ bbls. 

Run tQ storage ........................ . 

Quantity recorded in Cellar ............................ .. 

Balling of wort ... 

Balling of beer ... 

Apparent attenuation 

Alcohol ........................ .. ..................... ..... . 

First runs .:2-0.,0..... % 

Last " .... l), .. 7-.... % 

Water: Mash ..... cc .......... f.:.1: ..... bbls. 

Underlet 

Sparge 

Hop Sparge ......... "r. ...... 
Total ... ,.2...57 ... " 

Out 

ft3 ... bbls . . . 

Balling ) 

. ...... .lq'Jfj,::, ...... % 

Air ....... . 

. ............................ Balling ......................... % 

········••·•··"·•············ ........ gals. 

Real Attenuation ............... ... .................. , .................................................. .. .. 

Real extract.. ..................... . 

Remarks: 
7> 



Times: 

Brew No. 201 

Hops .... !.r?.IZ.l.'.$: .. .. J .. .... f.t!. .. l'/. .. e.r. .. J ... . 3.IJ .. ... ::: ...... I.$. .. .. .......... . 
/.!, s. i 10.,,e,,. 1 i< . /"!. 5. ~-q····· 

Started to mash !,Co -
7:;--

Malt all in, T. 

Underlet on 31.:::-- ; Steam ... ./.J .. < ..... 
2.c> 

First runs ... . ./f..,./.... % 

Last " ..... ./,dl ... % 

Finished mashing, T .. ../£7...~ ... Water : Mash ..................... .7£ .. bbls. 

Set taps; Heat .. . ./.J.~3.. 

Sparge 

"Striking Heat" ................... . 

"Initial Heat" ................... . 

Into Kettle Loss 

.... ./.<?.2.-::::-:bbls. . .... ../f. ....... bbls. 

Out 

. L, .. s ..... bbls . 

Underlet 

Sparge . ./..~ .. i. ..... .. 
Hop Sparge ........... .... " 

Total ..... ~~7. ... " 

Balling 

...... ./;(., ... , ........ % 

Air ....................... .................... . 

Run to storage .......... .. ./.2 .... ~./..?...Y./. ............................. Balling ..... 2.. .. , ... .J....... % 

Quantity recorded in Cellar ............................................................................ .... ................. -- ....................... gals. 

Balling of wort ..... ................... ....................................... .. ............................ . 

Balling of beer .......... ............ ... ...... .. .. ... ......... .. ............................................ . 

Apparent attenuation ... :: ..... .. .......... ..... ..................................... ... ........... ..... . 

Alcohol ................. .. ........................................................................................ . 

Real Attenuation ........................................... ..... ........................................... . 

Real extract .................................................................................................. . 

Remarks: 
?'/' 



Ii 
1; 

1111 

• No. 7 Tu,n. ... 

Times: 

Brew No. 202 

• • cu_ ................. Date .... ~d.y:t.~ 
Malt .. 88.6~0 .... .J..i A •••• ed/.,.~............................................. . 

Hops. ,t';!i{J./pf Ji~ ~jJ!'t:;.~,~_{(i; El/) {U,_._ ,, C/',,,a 

Started to mash j.;.:z First runs ... /7! ... S % 

Malt all in, T. 

Underlet on 
..9/.J,J • I 
;lo ; Steam ... LL .... 

Finished mashing, T ... . ./-:,~? .. 

Set taps; Heat ... .... h'.'."~ .. 

Sparge 

"Striking Heat" ..... ./>..~~··· 

"Initial Heat" ....... . 

Into Kettle Loss 

./&'l_ . bbls. .... ./f ..... bbls. 

Run to storage .................... . 

Quantity recorded in Cellar .. 

Balling of wort 

Balling of beer 

Apparent attenuation. 

Alcohol ............... ............ ............................. .............. . 

Out 

Last " 

Water: Mash 

Underlet 

Sparge 

. ./~l··· % 

.... &:'.!2 .... bbls. 

... 9...0 .... " 

Hop Sparge ............ ';/ ... " 

Total ... fl'.i../... " 

Balling 

. /(,_.J .. bbls . ········.l3, .. ¼ .... % 

Air .... ... . . W••· ........................ . 

. ..... Balling ......... . .......... % 

. ................. _ ..... ................ ............... gals. 

Real Attenuation .......................................................................................... . 

Real extract 

Remarks: 
'{• 



No. 2 Tqn. 

Times: 
.. .7.:.1?.tfo. 

Brew No. 20 3 

... .................. llL ...... Dat< kd. 9~ .. 
Malt .. .. ... .. t .. ~~.~?'. .. ... 11.1: .... C.. ..... 0.:z., .... C:C.,................................ ....... 4- 'fl 

Hops .. .. ~.~.0..1J~/f·~ '·y·/{fr~·.·5'··1.? ... ~.:;~~·'·r···i ·~··~ ··~··!..o/.::~-::::. 
_I r t 

Started to mash 1~ ..J.. r First runs ... /..'J,.~ .. % 

Malt all in, T . Last " ..... a .. i ..... % 

Underlet on ~ "' / 0 ; Steam ... ../::-!'. ........ . 
2-

Finished mashing, T ...... U::-.§ .. ~. Water : Mash .. ...................... f.°.2 .... bbls. 

Set taps ; Heat ... :'.'.C$..~.~. 
S / 7c"' /7~ parge -- : Hop --

/ <-r 5- -

"Striking Heat" ... ../f .. ..Z .... 

"Initial Heat" ...... . -::-:-.... .... . . 

Into Kettle 

.... /!....'!-: .... bbls. 

Loss 

........ ./2. ..... bbls. 

Out 

../&'...3 .... bbls . 

Underlet 

Sparge .. ./. .. 1/..J.= . " 
Hop Sparge ......... ?'- " 
Total .. . .!} 0,.. / .. " 

Balling 

...... ./.8 .... 4. ...... % 

Yeas~ .L 1nr.1..t1:0,.zo1 (.10/4 +1) Air ············································ 

Run to storage .. .... ..... ~../..7. .. .... / .!..~ ... ?-:: ............... .. ............... Balling ..... J .. c ••. •. r........ % 

Quantity recorded in Cellar ...... ......... ........ .... .. ..... .. ... ....... ......... ... ................ ...... .. ........... .. .......................... gals. 

Balling of wort ........... .......... ...... .. .... ............... ........... ........ ... .... ................. .. . 

Balling of beer .................. ............ .... ... ....... ..... .......... ... .. ... ... ... ... ... ..... ...... ... .. 

Apparent attenuation ... ... .... .... ... ..... ... ....... ........ ..................... .... ........ .... ..... . . 

Alcohol .. ................... .... .. ................. ..................... ............ .... .. ...... .. ........ ..... ... . 

Real Attenuation ......... .. .. ...... ......... ..... .. ... .................... .... ........ .... ... ....... .. .... . . 

Real extract .. .... ... ...... ..... ....... ...... .. .... .... ........ ..... .... .. .......... ... ... ....... ... ..... ..... . 

Remarks : 
/Tr 



Times: 

Brew No. 20 4 

Started to :111ash 

Malt all in, J'.. Last " 
• 

Underlet on ; Steam 

Finished mashing,.T, ... . /,L .. 
Set taps; Heat .... ./-!)~,I(, .~ 

Water: !viash .................. ~..;' ...... bbls . 

Underlet . ~ .O ...... " 

Sparge : Hop Sparge ... ./. ~~.. " 

"Strikiµg _Heat" ... / .~~. 1 Hop Sparge ......... & ... " 
"Initial H1oat' .. Total 

Into Kettle Loss Out Balling 

. ./&2. ..... bbls. JJ .. ... bbls .. . /t..J'. .... bbls. . ..... JJ',f···· ... % 

Yeast ... ~L~aL/~o.,1£, -r )) Air ..................................... ...... . 

Run to storage.. ~~/£..~{'(_~~ ..................... Balling .. ::!.. .]<:. % 

Quantity recorded in Cellar ... . ....... .. .................... ... ... ... . .. . .. ....... ... , 

Balling of wort ...... .. .................. .. 

Balling of beer .... 

Apparent attenuation ........ . 

Alcohol ........................ ..... ...... . 

Real Attenuation .............. ... .. ............... .. .. ....................... ...................... ...... . . 

Real extract ..................... .................................. . 

Remarks: 
f2 

..... gals. 



No-,fTl!Il. 

Times: 

.... .................. Date ... J.l~/f/4~ • 
Ma1t .... 8 .3t,~0 ... .. -..... e. ... lt. ... ............................... .. ........ . 
Hops .Lo. . .i..-.f.i"r ··Y.lo. ./t..e.,a..) ... 9..Q. ... /I .e .. .... j .... ~i> .. IJ, .. e'..'}.+··~············ 
Started to mash 

Malt all in, T . 
J{,, 

. 

Underlet on -;f!, • ; Steam .... ... /t. .. .' .. . 

First runs 

Last " 

../2,.~ % 

..... 11 ..•. 7- .. % 

Finished mashing, T ..... ...... / .~:cf" Water: Mash .... /..t ..... #J!f.. ... bbls. 

Set taps; Heat ...... ... ./..f:,.-l'J /' • Underlet ....... 2-.f>. ..... " 
Sparge a.,_ : Hop 1Jf' JS"/ ...,... Sparge ... /.~~/ ...... " 

. 
"Striking Heat" .. .... h .':!: .... . . HopSparge ..... ... . 

"Initial Heat" ................... . Total .... ~..S.:/ ... " 

Into Kettle Loss Out Balling 

.... ./8/4 ..... bbls. ..... ./7. ........ bbls . ... /63. .... bbls. ········',l., ... ........ % 

Yeast. ~ .£....l.o.1. .{!-1.0 }) Air .................. ........................ . . 

Run to storage ......................... ... (f/4:·;_···························Balling ... .l~ .. '7/-.......... % 

Quantity recorded in Cellar ............................... .. ........... ....... ....... ................. ........... ....... .... .. ..................... gals. 

Balling of wort ..... ............................................................................ ........... . 

Balling of beer ....................................... .................................................. ..... . 

Apparent attenuation ............. .. ..... .................................................. ... .... ...... . 

Alcohol ...... .. .. .. .............................. .............. ........... ..... ....... .. ....... ............. .... .. . 

Real Attenuation ............... ........ .. ... ... .... ....... ... .... .......................................... . 

Real extract ................... ......... ... ........... ... ... ...... ...... ....... ... ......... ............. ...... . 

Remarks : 



No6 Tu.n. 

Times : 

···.Jv.:.,..,,, 

Malt all in, T.. -

Underlet on :2. fo,.., ; Steam . .JJ..< 
2,; 

Finished n;iashing, T .. J r.7. .. ~. 

Set taps; Heat . ./C..'f. .. ". 
/7. C, /7,:,"' Sparge . _..f: ; Hop 
/"-ff 3 

"Strjking H,eat". 

"Initial Heat" ..... 

.Into Kettle Loss 

./X2. .. bbls. ........ .l.f .... bbls .. 

Yeast.~L..Jo.,1,{/-l.fl.Jj,, +:/j 

Brew No. 206 

F\rst runs 

Last " 

../?.~ .. % 

... a ... 8 . % 

Water: Mash .... . .. .ZL ... bbls. 

:2 C) 

Out 

./,.~ bbls. 

Underlet 

Sparge ./.:1. .. 1 ..... " 
Hop Sparge ........... ..... " 

Total ... S.~~ . .:> .. . " 

Balling 

. ... .J.fJ..,.t ....... % 

Air ..................................... .... .. . 

Run to.storage ............ .. ....... .. .. /i.4./4.1;; .................. Balling ...... ,!t .... '1....... % 

Quantity recorded in Cellar ............................ .. .. .............. ... ......... gals. 

Balling of wort 

Balling of beer. 

Apparent attenuation ................ .. 

Alcohol .. 

Real Attenuation ............ . 

Real extract ............... .. 

Remarks: 



No.0 Tt!.n. 

Times : 

.... 7n.°'::::::-

Brew N9. 207 

Malt all in, T . Last " .. ..... $ .. ??.. .. % 

Underlet on if ; Stea~ .... f 3.' ...... . 
Finished mashing, T ....... l .'.:1::1 .... . Water : Mash ................... e..2 .... bbls. 

• 
Set taps; Heat ....... ./~~ ... ;> 

Sparge : Hop 

"Striking Heat" ...... ............. . 

" Initial Heat" .... ........... .... . 

Into Kettle 

.... /82., .... bbls. 

..LJJ. 
-3 

Loss 

........ ../9.: ... bbls. 

Underlet . ..... ...... " 

Sparge . ...I!+~.-: .. " 
Hop Sparge ...... .... ,,3.... " 

Total ..... ~~::P. ... " 

Out Balling 

... / t.3. .. bbls . ······.l,J,.~ ... % 

Yeast .... ~ .L :2.o.J ?o.JL .,_ J-_) Air .............................. ............. . 

:R:un to storage .. .......... ... Z. .. Y. .. ~/,0/..k. ................................ Balling .... g: .... f ......... % 

Quantity recorded in Cellar .................. ............. ............................................ .................. .. ......................... . gals. 

Balling of wort ......... .. .............................................................. ... ..... ............ . 

Balling of beer ........................ ..................................................... .. ...... .... ... ... . 

Apparent attenuation ........... ...... ............. .. ........................... ....................... . 

Alcohol ...... ........... ...... ................ ... .............. ... ................ ............... .... ..... ... ..... . 

R eal Attenuation .. ........... ....................................... .. ..................................... . 

Real extract ........ ...................... .................................... ............ ... ................. . 

Remarks : 



No. 7 Tt!n, 

Ii 
I'! Times: 

I . ]/.J. : .. 

IIUU 

.... 

I 

Brew No. 208 

Malt ... .7...'f..J... t?. ... M : ... f .. ~ , ... k.. .............. . 
lfops .:);, /k9c:lfrt: /~ 4;t'i1&0/J;f;, .. ' ,U~"'.'c/'-/D-

Started to mash 1~"' v First runs .... /J.,.:Z % 
f). 

Malt all in, T. Last " . /,J ... % 

U nderlet on }. 10 v ; Steam .. ./. ;1, . / . 
:;).,:, 

Finished mashing, 0T:.../£:.?. .~ .. Water.: Mash. ... ,.-4 ..... bbls. 

Set taps; Heat ... ./S.~&.'. .~ 
I 7tY"" /7v' ,.,, Sparge · Hop 

/<-IS- . -3 
"Striking Heat" ... /C< .. .. 

"Initial Heat" ..... 

Into Kettle Loss 

.. ./[2.:-.... bbls. . ........ ./J.. .... bbls. 

Run to storage ......... .... ... . 

Quantity recorded in Cellar ... 

Balling of wort .......................... .. ........................ . 

Balling of beer. 

Apparent attenuation 

Out 

./(.3_ .... bbls . 

Alcohol .............. .. .. ...................................... .. ..................... ... . 

Real Attenuation ........................ .. .................... .. ...................... .. ................. . 

Real extract ..... . 

Remarks: 

Underlet 

Sparge 

HopSparge 

Total 

.& . .'?.. ..... " 

I -¥s 

.. .......... .3 ... " 

.... f;J.~0" 

Balling 

. ........ /,9., 3S.:.. .% 

Air ......... ......................... .. . 

. . .. Balling ........ :/., ~. % 

..gals. 



!fa ,2.Tun. 

Times : 
.. Zl-: ........ . 

llrew No. 2 0 9 

............. ~~ U. ......... Date~.!11/4~, 
Malt .... .T.J.5~C:. ... /.:ff.:. ... (, ... ~, ... 0.~ ... :::([..:.:: .. :: .................... . 
Hops . ./.1?. .. lf..-.~~ ~ f. .. ".r.:/..().. /f.e.~.r. ... :J. ... J.o. .. .. {J,: .'. ): ···J········:u)_/f_(!._J;;y. . .. 7: ... /.S..0 ... ..... 1f:r ·. /g./1 . . // ./7. s . 

I I r,... 

Started to mash First runs .... /J::. ... ?. % 

Malt all in, T. Last " ...... /,. .0 .... % 

Underlet on 2::::. - ; Steam .. / .. :.2-:./ ..... 
2-o 

Finished mashing, T ... /1.-::z .. :. .. Water : Mash ..................... Z .. .f. .... bbls. 

Set taps ; Heat .... ~,..(,-'f "' 

Sparge / 7c7 - : Hop I.;"' -
/ qi ,J 

"Striking Heat" ... !.L~":'. .. .. .. 

" Initial Heat" ...... ... .. 

Into Kettle Loss Out 
.... /_.[), ..... bbls. ..... ../~ ........ bbls. ... ./6.%-.bbls . 

Underlet 

Sparge 

HopSparge 

Total 

2,,.., 

.. /':ti.. ..... " 

........... 'il ...... .. 

.. fl~O. . .. 

Balling ~ 
.. .... /,<., .. ::S ....... % 

Air --
· Run to storage .......... .. ............ ..... .t.-'·Jt·;,:. ............................ Balling ...... :/ ... ~..... % 

Quantity recorded in Cellar .............................. ...... ................................... .................................................. gals. 

Balling of wort ........................... .............. .. ..... ............. ....... ........................ .. 

Balling of beer .............................. ......... ............ ....................................... ..... . 

Apparent attenuation .......................... ................ ..... ............................ .. ...... . 

Alcohol ............. ................. .. .......... ....... ....... ................................................... . 

Real Attenuation ............. ............................ ............................................ ...... . 

Real extract ............. ........... ..... ........ .......... ....... ................... ............. ............ . 

Remarks : ,,----



Times: 
.. 1.;JD .... 

Brew No. 210 

• · Ok. ......................... Dak~"dt• 
Malt .. 8.8.6..0. ... .11.t: ... 0.At..<.t .................... ................................ . 
Hops .~zS;!l;/:'i'~~-:J;[f~•jEll/3.e,>f e,~• .. , 
Started to mash /J'i2 First runs ..... /!,./ .. % 

Malt all in, '.:f. Last " ........ L./... % 

Underlet on 9i.i-• ; Steam . . J..l ..... 

Finished mashing,T ..... /.~¥. .. 
Set taps; Heat ........ t,~4 .. 

Sparge i't2 ; Hop 

"Striking Heat" 

"Initial Heat" ..... 

Into Kettle 

... Jff..,L .. bbls. 

Run to storage 

JZO 
..3 

Loss 

.. ..JJ ... bbls . 

Out 

Water: Mash .. 

Underlet 

Sparge 

. ....... g.:J ..... bbls. 

. .. ~lL .. " 

.... /!f/, .... " 
Hop Sparge ............ 3 .... " 
Total ... .. ;) .. ~.1. ... " 

Balling 

//.5 .bbls . ....... /c?.,.1s-:... ..... % 

Air ........... .. ... .................. ..... .... . 

................. Balling ..... .;2~ .. fs... ... % 

Quantity recorded in Cellar ................................... ..... .................. _ ... . . .............. ....... ............. gals. 

Balling of wort ... 

Balling of beer ............ .. .. .. 

Apparent attenuation ..... 

Alcohol ......................................... .. ..... ... .......... .. ... ........... . 

Real Attenuation ............. ................ ...... . . 

Real extract ... 

Remarks: 



Times : 
.. . .J.<.I .~ ..... 

Brew No. 211 

............... /lt ...... .............................. D,te~~ • 

Malt ....... 8,&":6.~ .. ..... .e..,a..Q..................... .. ................ .. .. 2, 

Hops .fu (s.(J,~t;~!~:d!/!;;;Jif.~f2_e* :CJ<,a: 

Started to mash ~p • First runs ... //~ .. O.... % 
.,-

Malt all in, T. Last " ..... eft.'5..... % . 
Underlet on ; Steam ..... ,/..?. .~ ...... . 

Finished mashing, T .......... .(..>:".°.~ .. - Water : Mash ................. tf'..t. ........ bbls. .. 
Set taps ; Heat .... ..l.i .J. .... 

Sparge ..!.l!!..' 
/¥2. 

: Hop . 
"Striking Heat" ..... /.f:l:'. ..... 

"Initial Heat" ........ ........... . 

Into Kettle 

... ./.f.:A.. .. bbls. 

..L.2.d 
..3 

Loss 

. ....... (tf:. ..... bbls. 

Out 

.... J:-.~ .. bbls . 

Underlet 

Sparge 

HopSparge 

Total 

..12. .. Q ......... " 

/.. 't:.:!.. .... . .. " 

. ....... ....... " 

.. P.r~~/.. .. .. 

Balling 

·······/3. .... Q ........ % 

Yffist~L,t1o7/L20Ji,,.-).) . Afr ...... ........... ..... ...... ............ ... . 

Run to storage .......... .. ........... .. 2. .. E...~:(~"Y.:?. ..................... Balling ........ .. : .. . L % 

Quantity recorded in Cellar ....... .......................... ..... ................................................................. ...... .. .......... gals. 

Balling of wort .......... ......... ....... ............ ... .... ... .. ... .................. ............. ......... . 

Balling of beer ...................... .. ............. ............•............................. ................. 

Apparent attenuation ................ ....... ........................................................ .... . 

Alcohol ....... ................................. ......... ......... ............. ...... .............................. . 

Real Attenuation .......... .......................... .......... .... ............ ........ ........... .......... . 

Real extract ........... ............ ........... ........ ... ..... ............ ........... ....... ............. .... . . 

Remarks : 



Times: 
. .l;Jo. -.-

Ii 

Ill 
il!UIII 

I 

' . . 
I 

I' 

,. 

Brew No. '. 212 

..... Dato~~• 

Malt .. 88$..0 .. Jt.,., .. e ... J(,.e.~ ............................ . 
Hops drlll,e..}.;;.. . .ft.O..,f,,{t.~.v. .. 8:o.8 ... e. 1 ··~··. :J..l>.(J.JL'1Jr 'I< .. I~"!: ......... . 

/o-,S j/o • .-/( j /U1-'r.: i ~;,t,-&. 
Started. to mash #J 
Malt all in, T. .. 

Underlet on ft' ; Steam .... /¥..' .. 

Finished mashing, T •. .. ./1t~j_ 

Set taps; Heat .... /~.3 .. 

Sparge iZJL : Hop 
l.1/-3 

"Striking Heat'-' ...... . /.\~.~ .... 

"Initial Heat'.' ........ .. ........ . 

Into Kettle 

.. /8./.. ... bbls. 

12.! 
3 

Loss 

.. .. /.J.. ...... bbls. 

Run to -storage ........ .. .................. . 

First runs .. /,9,.,.D..t;,~ % 

Last " 

Water: Mash ..... tff. ...... bbls. 

Out 

./t!I.. ... bbls . 

Underlet 

Sparge 

.... ~.9-...... . 

...14.~ ....... " 
Hop Sparge ......... 3 ...... " 
Total .:l~D ..... " 

Balling 

... /.j . .2, ........ % 

Air .. 

.... .. ; .. Balling .. .......... ... ..... .. ... % 

Quantity recorded in Cellar ............................. ...................... .. ....... ., . . ..................................... gals. 

Balling of wort ................... ..................... . 

Balling of beer ........ ... . 

Apparent attenuation 

Alcohol .......... .... .... .. 

Real Attenuation .................... . ................... .. .................... .... .. ................... .. . 

Real extract ...... .. .. .. 

Remarks: 



No. & Tun. 

Times : 
I "3-/J .7 ... 5. ...... . 

:erew No. 213 

Mrut fl~"' d/{?,f c;;i;,:Zcc~ n,te 1/1;(,,; 
Hops .r!,..r!.-::~s~·j ~;1t·::1t,;ff :·1': ... /j1"}1 <;:_.······r,? q( •• /J ... C.. .. . J...+,. .... .. f.:!:<.~ .. ..... 

Started to mash 11:;6 First runs ... . ./?,.?.. % 

Malt all in, T . - Last " 

Underlet on 

Finished mashing, T .. J.r:?:. .... 
Set taps ; Heat ... ..!-! .. ~..:i'. .~__/.i-:i --

Water : Mash ................... T.::f ..... bbls. 

Sparge i.:e. ,,., : Hop 
/"7'3 

"Striking Heat" .... ./.0:'!...~. 

"Initial Heat" ................... . 

Into Kettle 

../f.j. ....... bbls. 

Loss Out 

.......... / f.. ... bbls . ..... /~-2...bbls . 

Underlet 

Sparge /'-'( J 

Hop Sparge ......... .. 3... ... " 
Total ./1..;[0. .... " 

Balling 

....... ./.l, .. 3. . .:>.~ .. % 

Air 

Run to storage ..... ......................... ...... ............... .... .. .. ... .... ... .. .......... ....................... Balling ... .............. ......... % 

Quantity recorded in Cellar ..... .......... ..... ....... ............................ .. ... ............ ............ .. ..... ..... .. ..... .... .............. gals. 

Balling of wort ..... ......... ......... ........... ..... .......... ·; .............. ..... ....... ................ . 

Balling of beer ........... ....... ... ... ........ ..... ........ ..... ........ .............. ........... .... ... ..... . 

Apparent attenuation .... ...... .. ..... ...... ................... ... .......... ....... ..... ...... .. ..... ... . 

Alcohol .. ...... ...... ............ ...... ...... ... .................... .. ....... ..... ... .. ........................... . 

Real Attenuation ................... ....... ................................ ...... .. .. .... .. ....... .......... . 

Real extract ...... .. ......... .... .... ... ........ .. .. ...... ... ...................... ............ ... .......... .. . 

Remarks : 
<,c.. 



No. 7T~n. 

Times: 

.J.r:'1>.1/ .. 
Malt all in; 'J;:_ 

Under!et on 4ilJ. • ; Steam .. /.1./2. 
9,.o 

Finished mashing,,T .. ; .. h.~t... 

Set taps; Heat ... ./.~~l.c:/.'>-'-" 

Sparge . '2.l..: 
/¥-S 

: Hop 

"Striking Heat" .... ... 

"Initial Heat:' ........ 

Into Kettle 

.!..l.P 
....3 

Loss 

,/8,/ ..... bbls. ·· ... :If ... ..... bbls. 

Yeast..~~5..(..,;i,.o.;~ /:) 

Brew No. 214 

Last " . ........ 2,..o ... % 

Water, Mash ........ ........ bbls. 

Out 

./.{Z,, ... bbls. 

Underlet ...... @..9. ..... .. 

Sparge . ./'f.{ ..... " 
Hop Sparge ...... ... 3....... " 

Balling 

. ...... /~ .... ¥, .... % 

Air ........ , .... .,., ......................... . 

Run to storage .. r%c ...... Balling .. ; .. ~,;/. ...... % 

Quantity recorded in Cellar. .. ........ gals. 

Balling of wort .................. .... .............. ..... . 

Balling of beer ........................ .................... .. ......... . 

Apparent attenuation 

Alcohol .......... .. 

Real Attenuation ...... 

Real extract 

Remarks: 



Brew No. 215 

No.2_ Ttl,11. ... ~4,J D,1e -£a&dfl..6J; 
Malt ..... J/ .. .3.~0 .... A.: ...... e~a. .. ~... .. ...... ................. ..... .. .t. 

Times : 
Hops .. /O. .. fi;;;Jf;··~;oj/~e.~Al~ia./1, .. ~ .!.F····-j ···<;;lf).B. ... l?r..'); ..... :: ..... /..S.JJ .. 

.. J.o. .(t..~ Started to mash First runs ... ./t.f.. % 

Malt all in, T . Last " ...... l} .. _f ... % , 
Underlet on -jfg • ; Steam ....... /'.'t: .... . .. 
Finished mashing, T ....... ./.~-:'.'"'S?.. Water: Mash ................... /[{. ..... bbls . 

Set taps ; Heat ...... .l.s'.".S:".. 0 Underlet ..... ~.() ....... " 

Sparge )4; : Hop • ';J!' Sparge J.~.'J. ..... " 
"Striking Heat" ...... L.~°'.'.'.e. .. Hop Sparge ......... ¥. .... " 
"Initial Heat" ................... . Total .. cfJ.~/. .. " 

Into Kettle Loss Out Balling 

/c:f./. ..... .. bbls. ...... A:f. ........ bbls. . .. /t'-3. .... bbls . ······.I~ .. ........ % 

Air 

Run to storage ........ .. ... .............. ~ ····¾~···························Balling .... ... % 

Quantity recorded in Cellar ............... ........ ...... .... .... ............ ....... .... .. ............ ................... ... ...................... .... gals. 

Balling of wort ......... .. ........................................ ........ ........ ... ........ ..... .......... . 

Balling of beer .... ...................... ............ ....... .. ..... ...... .. .. ........ ...... ................. .. . 

Apparent attenuation ........................................... .... .... .... ..... ....... ... ....... ...... . 

Alcohol ........................................................................................................... . 

Real Attenuation .................... ................................. .. ................. ................... . 

Real extract ......... ...... ....... ... ... .. ..... .. ......................... .. ............... ....... ........ ..... . 

Remarks : 



Times: 
.. 1.:J.1..C-: . 

Malt all in, T . . 

Underlet on 
::2o 

Finished mashing, T .. ../.C?. ... ... 
Set taps; Heat ... / . .C.f :r:/S5 - o 

Sparge 

"Striking Heat" . ./£°. .. ~. 

"Initial Heat'.' ..... 

Into Kettle Loss 

.. . /Et . bbls. ...... _/tf ....... bbls. 

Quantity recorded in Cellar .......................................... . 

Balling of wort .......... ....................... ....... . 

Balling of beer 

Apparent attenuation 

Alcohol ..... ................. .............. . 

Real Attenuation ................. . 

Real extract... 

Remarks: 
<;;7 

Out 

Brew No. 216 

Last " 

Water: Mash 

Underlet 

Sparge 

....... .... .f..2.:-: .... bbl.s. 

....... ?: .. c?. .... . 

... /..~r.~ " 
Hop Sparge .. ......... ..... " 

Total .. .. i ;::i1J.. " 

Balling 

. ... /(:] . . bbls . .... ./J .... l:f ..... % 

Air ................. .................. . 

. ...... . Balling .... ..3 ,.~...... % 

.. ............................ gals. 



Times : 
... j..J.ll ..... 

Brew No. 217 

.............. ........................................ Date .. ... . 
Malt ...... e.~s./) .... A ..... a..£.a .. 1................................................. ,v 

Hop, Jo1t,~{i)~~1ij~IJ~~~1,tJl~I/i,B.'t"1, ····· 
Started to mash 'ff'- First runs ... //, ... 7. % 

Malt all in, T . Last " .... ~.IJ...... % 
~• I 

Underlet on ~c) ; Stea~ .... ../~ ........ 

Finished mashing, T ...... J.:t:.r.. .. . Water : Mash .................... ... 4 ..... bbls. 
l 

Set taps ; Heat.. ...... ./((. 
I 

Sparge / 6 : Hop 1..2.i • 
141$"" ;' 

"Striking Heat" ................... . 

"Initial Heat" ................... . 

Into Kettle Loss 

/cf.':/...: .... bbls. ....... ./.f. ...... bbls. 

Underlet .... ;J.,.a ...... " 
Sparge .. J..<:f.:~. " 
Hop Sparge .......... ':f.'. .... " 
Total ... :26.J..... " 

Out Balling 

.... /(l_ .. bbls. .. .... ../.X .... J. ......... % 

Yeast .... G,. ...... ....... ~.l..J .. 1/2. () l.1)11 + f) Air ................. ............. .. 

Rnn to -ge ...................... ,. .. .......... ,., ........ ~2/4, ................... B,Uing . .. . .:!,}........ % 

Quantity recorded in Cellar ......................................................................... ..... .......................................... gals. 

Balling of wort ............................................................................................ .. 

Balling of beer ................... 1 ................... . . . .... . ................... . ............................ . 

Apparent attenuation ................... ............................ ....... ............................. . 

Alcohol ................................................. ... ...... ......... ........................................ . 

Real Attenuation .............................. ... ............................. ............................. . 

Real extract .................................................................................................. . 

Remarks : 



Times: 

Malt all in; T. -
/ 

Underlet on ;2,,-., - ; Steam . ./J .. 
.2"' 

Finished mashing,T, . .!. .. 
Set taps; Heat .. ./.5~.5.~ .• 

Sparge ; Hop 

"Striking Heat". 

"Initial Hi:at: '... . .......... ..... . 

··Into Kettle Loss 

.. /T../ ...... bbls. ... ../l. ..... bbls. 

Yeast . .2.J.2.. ,'Y'..h.J.3.. 

Run to storage ... , .. ,.., ...... ... . ¥.tJ~. 
Quantity recorded in Cellar ............................ . 

Balling of wort ... 

Balling of beer ..... 

Apparent attenuation ..................... . 

Alcohol ...... . 

Real Attenuation ..... 

Real extract ..... . 

Remarks: 

Brew No. 218 

Last " 

/.J, ... 2 .. % 

.... ./ .. ?. .. % 

Water: Mash ... .... f. .. ? ... tbls. 

Out 

_/(..J. ... bbls . 

Underlet 

Sparge 

Hop Sparge 

Total 

. ..... .2.. .. !?.". .•. " 

Balling 

...1.1 ... 2.s.= ....... % 

Air ... ........ ... .. ... ......... .... ..... .... .. . 

. ................ Balling ..... z.,.J .... % 

. ............ .. ...... ... ... gals. 



Times: ,,----
.. .7.15 .... ... . 

••••..... --s1 •.• ;,,--.• 1.:,,,,····.,,,,,·· 7./ .• .' •.•.• /~ .......... . . Date ... . 

Malt ....... ~J .. S.~f.!. .. •.... C.: .. ~ , ........ : .................................... .. 
ops ...................................... .......... .................. . 

;~-s.; ./1- i I-< 

Sparge 

/<, v' ~ 
7<ff 

"Initial Heat" . .. ... .. . 

Into Kettle O , oss 

.... ../E./.. .. bbl~ 

Yeast ~(~"ffi TT) 

Out 

First runs 

Last " 

Hop Sparge 

Total 

...... 2 .. -'. ... . 

..!.Y.. ... /.. ... " 

Balling 

................................ % 

' • Run to storage, .................... . ......... \ , .................... .. ......... .. ...... . 

Quantity recorded in Cellar.... ........... ... ................. .. . .. .. . .. . .. ....... .. . ... . . ...... .. ..... .. ........................... gals . 

Remarks: 
"(IT 

........ .. .. ................ ... ...... ~·········································· 
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