A. KEITH & SON LTD.
BREW B00K

APRIL1, 1952
MARCH 31 1953

BREWS 1 - 400






+ 0N

OLAND







TonNo...7... M DATE . 2t %/%‘2

mar 57 &0 GMW

Hops . RIAGCID B0 B ES372 F0 Ue..

J.,zz..&c,/;WA i , W =)

Al B FCE ST e MM G52 NN e O
:‘ff~6p,'/r<mtfa A A AT o

TOTAL Y'j’-’%‘

R TICY LN AP T TG STV e S Y B

WATER
Bbls. Temp. Time

Mashing in Zion e ({240 P
Malt all in 21 12,0 764
Underlr /¢ 200° | 12.32¢
Finished mashing L Aéa . {2 -HH
Stene i e
Saas T A e N
Hop A N ‘ 6. 39
TOTAL 2 4 3

INTO KETTLE VT i e Bbls. FIRST RUN 20257 %

EVAPORATION Vi3 Bbls. LAST RUN Fo o S

our /50 Bbls. KETTLE TEST /2.4 %

YEAST . P, Brns # 3 PH

] Bbls, Balling __Date )
WORT INTO FERMENTER N Ll dite %afé'/%}
BEER INTO CELLAR 17k . 2.3 /. ‘ ko . %M?/‘,%

REMARKS: Mastied in by: W




Tun No.. ...

nar &7 00 ()WW

Hops R0 4G50 9L (¢ 86970,

BREW 2

/&Zé‘ DATE \Pantr % /%%

294t

74..

Sl /.S’YCA/»%L«, ‘fp}
L0 Bl s Ko B G S

20, .«

ffpgﬂé’,/[< /{-r ‘,7/ o Tvrae oVT
TOTAL

-~ M 10, Pttty ARSI Bt

5” .
§5 Mo

S

WATER
Bbls. Temp. Time
Mehiot i wluiBG (621742460
Malt all in LASS | 742 2.
Underlet lé 2001507 2.
Finished mashing 185 |87 -
Set tops 18560 | &un.x
Sparge [H#2 T
ol V ) 26° Y dern
TOTAL 240
INTO KETTLE 155 Bbls. FIRST RUN (R ld %
EVAPORATION 5 Bbls. LAST RUN a. 7 e
our /50 Bbls. KETTLE TEST /22 %
veast . Frarer. B wans. .3 3.5
] Bbs, Balling Date
WORT INTO FERMENTER oA/ 9.4 LR Q5 usa %/ﬁl
BEER INTO CELLAR ‘ LAZ 2,448 % a/{lﬂf/zf

REMARKS: Mashed in by: ?%




TunNo.. %]

- >
war Faeo € < ’

HOPS Jo.M.E. 30
23765 K 0BG 37,

AT e L350
IFENg feuT g7 on TerN

EW 3

DATE 2ered % 2'/»1’,‘:;

W,/z,

= s
29 o
vt ’ 3
TOTAL &5 Mo

g e SR I, B WA e T B SO S

WATER
Bbls. Temp. Time
Mashinghin 74 (o’ | ilu0my
Malt all in 17 ) 12 0580
Uiteriet /¢ 270’ (R.30
Finished mashing 1557 MO Ha
Set taps Vi LR
Sohegs. /50 165"
Hop # v/7.¢. C/o ‘-«
TOTAL "'26/ “#
INTO KETTLE /&8 Bbls. FIRST RUN 2. 57 %
EVAPORATION 5 Bbls. LAST RUN 0.7 %
out /.54 Bbls. KETTLE TEST (b ¥ %
YEAST Drover. Brrws 2 7 A5
Bbls, Balling Date
WORT INTO FERMENTER L /20 VS e T WJ/@'{;'-Z”(
BEER INTO CELLAR ‘ /7 ¢ 2.4 % l ﬁdz/x%é«/};{z

REMARKS: Mashed in by: %/




TunNo.../. ..

e

MALT & 460 C aroda. W
HOPS 20 LR .5H,

RSB IO BC S
20.8.¢

372

IH# Evyg frent 37 N L

ovtT

TOTAL

o o wBalll L0 PRt 207 B, Al (MM ..

WATER

Mashing in
Malt all in

Underlet

Finished mashing

Set taps

Sparge

Hop

TOTAL

INTO KETTLE

EVAPORATION

out /&0

/&5

YEAST aBrem.. Boasuas. #2. . d.2 7

WORT INTO FERMENTER

BEER INTO CELLAR

Bbls. Temp. Time
Hideionlel A6 7. 4044,
V724 o 7.23.x
Al 204" 1. 503 «
1550 | B4 =
156’ | G
OV VA% S W
6 (70" | 1.058m
3§
Bbls. FIRST RUN 05
Bbls. LAST RUN O:-H. . . %
Bbls. KETTLE TEST L/t %
Bbls, Balling Date
/70 /.65 Y- i
Vi d Loasm L | e iy

REMARKS:

Mashed in bys W




BREW 5

TonNo.. 2._] - = f DATE ‘:7%/% jﬁ/

malT . SH 0 éa—«a@ 4/4_(7"

HOPS TN A T F0
RE.B.C.F ot 0B Fso .| AR
WO N D S WS T R RN~

TOTAL y 9 UAas
s OOl T M - BN I O ol
ADKHE
WATER
Bbls. Temp. Time
Mashing in 72 /e 2 ’ Gl
Malt all in L5t ||z
Underlet /¢ T )T
Finished mashing Lb.el. | L1257
Set taps P 7o it
Sohrge T L F° /.33
Hop ¢ L7 1.2 0 2
TOTAL Ao
INTO KETTLE /55 Bbls. FIRST RUN 0. 73" %
EVAPORATION 5 Bbls. LAST RUN o. &3 %
/82 Bbls. KETTLE TEST /4. 42 %
vsAsr/As Goreen 25 I RG
Bbls. Balling Date
WORT INTO FERMENTER /57 LA /A/«%?J/’!—
BEER INTO CELLAR 17 Raddisie /: Z[Zn ?‘4(/'

REMARKS: Mashed in by: %




Tun No. 3

e IA

MALT 5’?0—0 fw%—#

Hops .20 A6 501 L0 LG, 50

30.8.CF 5o+ 5 EK a1. TUAN..OMT
>
il DT N A L AT e,

BREW ©

DATE %}v /ﬁéi yi

3.0

7580

X624

TOTAL

.8

5 LS

nd 0ol 0T ez aa o AT il il ...

WATER
Bbls. Temp. Time

Mashing in 76 [ &l? ). 7.42.60
Malt all in 12eg W 764
Underlet /e 20001 5074
Finished mashing 158" T
Set taps Al Tl N BT
Sparge Wy LT e
Hop 6 17a.50. 1130
TOTAL 97/7L 0

INTO KETTLE VT Bbls. FIRST RUN VL 57 %

EVAPORATION & Bbls. LAST RUN /.9 %

our /50 Bbls. KETTLE TEsT il 12 %

YEAST . Altom %‘?/W #..330

Bbls, Balling Date
WORT INTO FERMENTER VA v SO T NI 7%
BEER INTO CELLAR /75 BB ZZ”"‘%’“"

REMARKS: Mashed in by: M{




BREW 7

o % DATE ,HM/% # %‘2

mar 5 L0 Cotpeloicn bt

HOPS . A2 G 50 7 /0 B¢ o Zo

B 0. Bl Fa o G E 57 TURN AUT ... }\‘f\\fo
~

W A SRR W R N o -
TOTAL F5 LS

MO Tl 40 Bt R et

WATER
Bbls. Temp. Time
Mashing in 78 L. A\l
Malt all in l4-F° | THO
Underlet VA 20’ | Fo5
Finished mashing e 70 Kl e,
Set taps (55" | T4 ]
Sparge L0k 6.8 | 938 .
e 2 (70" | 115pM
TOTAL X 40
INTO KETTLE VL e g Bbls. FIRST RUN 0. # %
EVAPORATION i Bbls. LAST RUN a-6 %
out /50 Bbls. KETTLE TEST /.20 %
YEAST FAerer Z e =# . I3
Bbls. Balling S ... R
WORT INTO FERMENTER (.70 P R ‘7"‘/%&4%
BEER INTO CELLAR 1ok, R b lo | s Fotil 20

REMARKS: Mashed in by: /W




TunNo. ...

MALT I 2. //Z%M

BREW 8

DATE ./ /%24n % /"%.2

HOPS ...o70. K& 88 B oA
i B A 0.9 10 6 5. T
020 . BCI2. 9 37 KK on Tavs ouT: 23 7
55w
TOTAL I8 S .
0. Sl . DV AE A TN SO LGS
WATER
Bbls. Temp. Time
Mashing in 73 WA o 4.5 7
Malt all in Vi X Jd2."
Underlet /¢ J/0° 7H 77
Finished mashing R A TE F.00. 1
Set taps VAW &
Sparge LA il 482, T20..
Hop ¢ i oo PM
TOTAL o237
INTO KETTLE /55 Bbls. FIRST RUN JO- 2 %
EVAPORATION J Bbls. LAST RUN 2.7 %
our P 7 Bbls. KETTLE TEST Ll S %

YEASY/M~ e 5= T/

Bbls. Balling
WORT INTO FERMENTER i L 5P Ao
BEER INTO CELLAR ‘ /77 2.8

REMARKS:

Mashed inby: _ZHf~




Tune. 6. e ﬂ/ DATE WY =]

mar F 20 @MM

Hoprs . RO 4G st f0. ARG, oo D,
o - O CO L o o s 1 TR
~
L B it 0 TN 0P o, me
TOTAL 5‘/5—‘3‘5

(O TElle 107 Dmeasy BRI Sen T ol

WATER
Bbls. Temp. Time

Mashing in Z8 (EF° | 7. 0050
Malt all in VA7 M|
Underlet A A W,
Finished mashing (o Wia2
Se taps L8% KT .
. (28Nl 65 ) 9.38%
Hop b/ 70 | L1572
TOTAL 5 235

INTO KETTLE [ FE T b, FIRST RUN RO.32 %

EVAPORATION 5 Bbls. LAST RUN a.¢ %

our /1850 Bbls. KETTLE TEST v L) %

YEAST Fotranr... onucas 7. 339 334

Bbls, Balling
WORT INTO FERMENTER 1.9¢ A2 B 20,
BEER INTO CELLAR /7¢ 242

REMARKS: Mashed in by: /%/%




Tun No. 7 .....

A

BREW 10

YEAST Aozom: Lineen. o TTH

A o) DATE M7'7 .......
MALT . I 52D, Lraet, M
HOPS 20 K. :5.’5”. O MG S0
B o) E»C"faﬁ?u &
O g AP s g R A Tt o
5e
TOTAL IR S
2. Sa i 0. Pt . PE rion Sablo............
WATER
Bbls. Temp. Time
Mashing in 7¢ 1627 ) 6.8 74m)
Malt all in VL% A A
Underlet /e 2ol N7 7
Finished mashing VT Jae v
Set taps 37’ FJio s
Sparge S 05 il i
Hop ¢ /70° foo Pr
TOTAL 2y
INTO KETTLE /55 Bbls. FIRST RUN I1. 347 %
EVAPORATION & Bbls. LAST RUN 08" %
our L &e Bbls. KETTLE TEST ... /A2 23 %

WORT INTO FERMENTER

BEER INTO CELLAR

Bbls. Balling
L2l VR
(2¢ 2T

REMARKS:

Mashed inlbys é(/




BREW 11

ToniNos % 5 i M e W/% Va2 Z5

mair LSS Au (_OWW

HOPS A& A8 goy.. 200 A2 C . 50 ZO...
b DA B AT 0 o P
S Bl OBEID 1 S s T VENOM .. A E ...
TOTAL 55 LES.

O R Ert adh RS ae 3 i

WATER

Bbls. Temp. Time
Mashirg i /26 ) WA
Malt all in % J~ 5" T2
Underlet A e Wraze
Finished: mashing LT Tl Zies ;
Sefioge (520 M
Sparge (6N S b5 . T2
Hop bl 70 | ALSHTY
TOTAL Q% s
INTO KETTLE Ve Bbls. FIRST RUN T/ A %
EVAPORATION 5 Bbls. LAST RUN G728
our /50 Bbls. KETTLE TEST Aidddd, %
YEAST Fireorrre rrecs =2 3357
Bbls. Balling Date ..

WORT INTO FERMENTER N\ LT g ke, %&%/0
BEER INTO CELLAR VAV Lol % W/y

REMARKS: Mashed in by: W




Tun No. f &

12

DATE Ztrn % zv{..“/g;»{

MALT St o2 % =S
HOPS ... .20 K& .32 Jo
28 AF 5000 BR 50 ) R
0. BLI0. 1 T EE o Tm 0l 23
55
TOTAL A N AR
LS. Lo et B Adin, SOl L LKL
WATER
Bbls. Temp. Time
MasRIAG 73 160° . |\ /.37rm
Malt all in 4 2° Aol A
Underlet VA 2407 2270
Finished mashing AR TL 2 F7
Set taps LA Lo7.4
Sparge S 4D "4 VAR R4
Hop < 1720 .28
TOTAL e
INTO KETTLE /55 Bbls. FIRST RUN 4778 %
EVAPORATION 5 Bbls. LAST RUN 2:2 %
out ViR G Bbls. KETTLE TEST LA . %
vEAST/f»- - ez (O
Balling Date
WORT INTO FERMENTER L9L e e Mk&‘z/‘f&r
BEER INTO CELLAR ‘ 176 2:2 %% %/ bk 2.

REMARKS:

Mashed in by: S




Tun No. /6.

BREW 13

MALT .. 77 20,  Canae W

HOPS ... T2 T po. . 42
IO 35, 7 C 3T L S W Sl A
kB G S22 LB EET sy T LK 5y om Bement.. 2L
75

TOTAL .

O TG L0 rroRR P2 Farion  Sald

WATER
Bbls. Temp. Time

Mashing in iH JE 28 | S e,
Malt all in /B2° | /jRroFm
Underlet /4 A2 W24,
Finished mashing SC 2’ L1507
Set taps [e2”’ 1. M2.7
Sparge {Lzs LT LEEL 0
Hep 7 creel hoade
TOTAL b

INTO KETTLE /78 Bbls. FIRST RUN 200 %

EVAPORATION /0 8bls. LAST RUN o. 28 %

out /Lo Bbls. KETTLE TEST Sl e %

YEAST _ Hoars. i anin 72 FT5°

/ Bbls. Balling Date
WORT INTO FERMENTER 63 Al Tifom. W s
BEER INTO CELLAR /€2 Lo oa WZ}‘

REMARKS: Mashed in by: M/




BREW 14

" e % - DATE %4&,/:’5
war 5780 C M’M

Hoprs R0 4G 401+ L0.8.8. 07 SRRSCH R, 7 S, |
R0 .50 E o a4
L6.BCE s7.4-40.8C 0t 5754 Ko o' W
TOTAL e G

" /.a.#M/a T rrents. ROt

WATER

Bbls. Temp. Time

Mashing in 76 605 T.a5Am
Malt all in L4 Wl e
Underlet /6 A ). 500 -
Finished mashing [55° ) 843
Set taps kel 56" |\ &ud
Sonue Lt L 8N B,
Hop BN W LA WY
TOTAL R4 4/

INTO KETTLE Y5 Bbls. FIRST RUN MR %

EVAPORATION & Bbls. LAST RUN &7 %

our /80 Bbls. KETTLE TEST LRGN el

YEAST 7/14144 %/u—«/#f e (A~

Bbls. Balling
WORT INTO FERMENTER /97 i e o el
BEER INTO CELLAR 175 24 e

REMARKS: Mashed in by: /é/ﬁ
%/ Aty //ﬂ ol 224 /(74‘




Tun No. DZ .....

S

I 22 ,M M

MALT
HOPS FJeo KG s T
i DI T gp. > L0 FE S0 Y
P B BB 0.0 F LK gyon linm okl 23
FE L5
TOTAL
(0. Kadi........ Lo oz D s Sa i L TH LS
WATER
Bbls. Temp. Time
Mhhsbi ity 45 Gl T I
Malt all in (S Adisaire
Underlet Ve dree. idEFsy
Finished mashing o2l \baapEl.
Set taps [S75° e
Sparge L8¢ Lé5° S8 0
Hop & /7.lr "7}/.5_”
TOTAL e
INTO KETTLE /65 Bbls. FIRST RUN 2o- F %
EVAPORATION ¥ Bbls. LAST RUN a4 %
our /5o Bbls. KETTLE TEST L HB %
YEAST . Aosm, Seccs 2= G
Bbls. Balling Date
WORT INTO FERMENTER NG snlifaile £ E,M;,?at-xaf//fz
BEER INTO CELLAR ‘ 77 ‘ 2ok 25 |,ZZ~ W"'z >

Mashed in by: /ﬁf/

REMARKS:




Tun No. 3

16

DATE fm‘é% ]

MALT
HOPS TOMCow....... B rsemrrrired
VR 7y ol Sl Vs A i
A G T T A s irar T 23
TOTAL X/YLH-Z

LBl 0 on a2 5

P

AP Vs i

WATER
Bbls. Temp. Time
Mashing in ) 162 T8
Malt all in LT T
Underlet /6 e 505
Finished mashing V. Ve M
Sot1ops (5F " | SHE =
Setioe Vi i Rl | KA T
Hor 6.\ 170" |30
TOTAL 236
INTO KETTLE AL Bbls. FIRST RUN L. %
EVAPORATION o Bbls. LAST RUN /% T Y
out v o Bbls. KETTLE TEST e . %
YEAST J/\M Coren P 2
Bbs, Balling Date
WORT INTO FERMENTER Vi 7z, Llle o0 W/?éL/‘B—
BEER INTO CELLAR .,7‘5‘}4 Lk, gf"'l4?

‘ ) 78

REMARKS:

Mashed in by: M




Tun No...7..] . i
MALT . I DL tinaeti. st2al.

HOPs .. A0A R @ 0 58 Fo : o o L oo
N~ 7. . 7. I SN 7 o e TN s B SN (SO ie
A ATF 52200 B 309 5 R A T sy o laes 0T oo PP
SI s
TOTAL

il LA ... L0 Rt DE Tt Sa ..

WATER
Bbls. Temp. Time
Mashing in 797 Y /5/ s //j7m
Malt all in W2 |
Underlet L gl  NlZ 27
Finished mashing Sl = A e il
Set taps ige @ S & |
obros B wrdea LR W%
Hop Gl T \foe = |
TOTAL it
INTO KETTLE A5 Bbls. FIRST RUN Al 23 %
EVAPORATION & Bbls. LAST RUN a7 %
outr /50 Bbls. KETTLE TEST Vi %
YEASW- et 7= [0
Bbls, Balling Date
WORT INTO FERMENTER Vi 1215 % #:,?'/7‘7?7
BEER INTO CELLAR 177 2t % e W"\i -

REMARKS: Mashed in by: //?/




Tun No. { :

BREW 18

/ﬂ(//f DATE W/éét/ i

MALT 7 84 fW—W

Hors A O Kl 5ot /0. G 50 i oAl L)

BB O 00 F M BT, 30

(0. B.CFo 57710 B G0 F S 57 Lk i 2F
TOTAL g8 285 )

/0 4\/924%/.0.#%.44; Q,ﬁA#WM M

WATER
Bbls. Temp. Time
Mashing in 770 A0 /A W 7
Malt all in " /#Y. |\ .40 12
Underlet /6 2/0°.1.895 4.
Finished mashing A TE WA
Set taps AL R RN
Sporge LA il 680 [ 835
b...|tZ0" | 20080
TOTAL 245
INTO KETTLE /55 Bbls. FIRST RUN AR %
EVAPORATION "ol Bbls. LAST RUN dAE %
out /250 Bbls. KETTLE TEST il %
YEAST Jw Lorews 2. L0
Bbls, Balling Date

WORT INTO FERMENTER e 1.3 %o %%/75
BEER INTO' CELLAR ‘ i 2. & k, %o/ S

REMARKS: Mashed in by: /W




BREW 19

% e &y AL e ,&é DATE —i:l?ﬂf-/»?%?
MALT ... 58 0. cloomacla. mgatd:

HOPS 904@,5 v /0 B8 50 X : L.
PO LBEF gp o SO 5y T
o RS Af(ff%—/ S MOLFG 5028 K KG Y o i Gull.... 2B
TS /h%
TOTAL

WATER
Bbls. Temp. Time
Mashirg in 77 sfeoT | ME5
Malt all in IHEC |\ SR oraM
Underlet /¢ 7002 N\ BA 7
Finished mashing i L2571
Set taps LI laZ”
Sparge /37 Ve R N
Hop A (727 | 672 -
TOTAL st
INTO KETTLE 1 EF Bbls. FIRST RUN AT %
EVAPORATION Va Bbls. LAST RUN AL %
out 150 Bbls. KETTLE TEST /L / %
YEAST e 7 )
Bbls. Balling Date
WORT INTO FERMENTER (19, el it ﬁ%/’%ﬂ
BEER INTO CELLAR VAT 7 ) 2«5’% a/«j %

REMARKS: Mashed in by: %




Tun No. 7

et

malT .S 209 CDMW

Hors R0 TG o0 .1+ L0886 s
RO BC. 20 dd £k o>

10.8.CE 575 LOBC.372. 7 54 s it

BT R

BREW 2 ()

DATE j’m% 853

2ad

- i

TOTAL

. 25 s Ralls ..

yI rEs..

WATER
Bbls. Temp. Time

KAbshing:th 8 T 0370,
Malt all in IHE N ZH2 ..
Underlet /6 200" 1807
Finihed meshing (60 |8 .
Set taps LT\ FHS
Spargs PP Sl
Hop b |t7q° | [ITowm
TOTAL A 4 &

INTO KETTLE /55 Bbls. st RN /T 2 5 %

EVAPORATION e Bbls. LAST RUN Qsshdi) 96

our /50 Bbls. kerme test ./ R/ A%

YEAST -Frrms, orass 7 ) A

Bbls, Balling Date
WORT INTO FERMENTER &4 1.2 Z) P s B
BEER INTO CELLAR / 7f ‘? 7 '7/0 %(2% ......

REMARKS:

Mashed in by%




BREW 21

Tun No... .. /Z DATE %,?ﬂa’/%;
MALT ... J#FD.

HOPS Vi a5 OV . .., o0 8, AR W e -

S M . 0 OB S0 .. e

OBl fg.9. TT LA 5y oM. Lo GG DT
pod
TOTAL -
2. S lh . Lok R >l 07 SRS 9 ) 7 -
WATER
Bbls. Temp. Time
Mashing in 7 Jlx 2 | S/ - T3
Malt all in 1 . AT 2 | /P T0 MmN
Underlet L csl22 2. AL
Finished mashing b A 292.. )| LT~
Set taps ’ . Vit (a8
Sparge : V44 8 s 4.4
Hop : ¢ CarCamamll
TOTAL iz
INTO KETTLE /55 Bbls. FIRST RUN J0. 23" L%
EVAPORATION & Bbls. LAST RUN o F %
our L&o Bbls. KETTLE TEST VI - %

YEAST w2 [P

Bbs, Balling Date
7
WORT INTO FERMENTER 192 i ik S T

BEER INTO CELLAR Wk 2. 7% Sad. W4L

REMARKS: Mashed in bys S




Tun No. 7

MALT S0 C &W

BREW 22

DATE ?Wo—r/% J% =

HOPS F D AC o2 74

ST BB sa e . EG. 5 347

B0, MG 3Rt B oAt o T iF
TOTAL 55 LS,

/ﬂ"M 205 rnan

W Lot % = o= S o b A

WATER
Bbls. Temp. Time
Mashing 74 16/° | Zosm.
Malt all in VI N DA
Underlet /6 2/ foo .
Finished mashing S i | e B
Sefitops 15%. g =
Zptivs  1th A |
Hop 6 20° L90em
TOTAL 240
INTO KETTLE /55 Bbls. FIRST RUN o %
EVAPORATION a Bbls. LAST RUN 0.7 %
our J50 Bbls. KETTLE TEST Ll %
YEAST F v fortcar 77 AH
Bbls, Balling Date
WORT INTO FERMENTER 20 // JZ Ppere, ?/’t |
BEER INTO CELLAR (77 2 30/}, Wlf’

REMARKS:

Maahed i by%




Tun No.

MALT 5 G 820 Corvecle Fnals

BREW 23

DATE Teo v?f«u’r’ 75’

Hops ... 24 //5:-0 140 5G p0. Y.
...,.‘Jﬂ.&‘jg’p.v/&f{;ﬁ P~ i
ik B AT 51940 BB 30 9 3 LK on Corn a0k =22
F /4
TOTAL 5
2. 500 Lo ren.  FD wnion Sen AT
WATER
Bbls. Temp. Time
Mashing!in 74 Lex” | /.25
Malt all in V% ad (AP T
Underlet V& 2122 AT
Finished mashing WX fa [P A,
Set taps AT L A B
Sparge S HY VA Lo 4
Hop b TR ) i L
TOTAL e
INTO KETTLE Vie < Bbls. FIRST RUN 7 B %
EVAPORATION z Bbls. LAST RUN 2.7 %
out /5o Bbls. KETTLE TEST /P28 . %
YeAsT _ Zerom.. sain TN
Bbls, Balling Date
WORT INTO FERMENTER Va4 A A B2 K ?421/‘!}
BEER INTO CELLAR 179 2.¢ 2 W"“;’

REMARKS:

Mashed in byx P




TunNo. &X___]

maLT & a0 @WM
HoPs R Y A G- 570 .2.40.8.C oa

A0 . B.CF 60140 L. M o7

BREW 24

DATE ,‘144% A2 ”‘3/‘-1

3o

20

29

(0. Bl 5. FAD. BC 50 [T L 57 HeiAer T

TOTAL

FI L85, .

Tk s B L WONSONT U c 7, S0 -SRI - o s A

WATER
Bbls. Temp. Time
* Mashing in 7¢ /60° 7.986M
Malt all in w7 2.35
Underlet /6 Ala” | Foo. -
Finithed meushing Loz WNgad e |
- (56| S
Sperge 144 Jiex. \eZide=
Hop 6 179° | r30em
TOTAL AU R
INTO KETTLE < Bbls. FIRST RUN AR ] %
EVAPORATION 5 Bbls. LAST RUN /0 %
out /50 Bbls. KETTLE TEST (315" %
YEAST Jnonn ot # [ 5
Bbls. Balling
WORT INTO FERMENTER /122 LI AE 220
BEER INTO CELLAR /ﬁ’Q b 3- ;o

REMARKS:

Mashed in by:%




BREW 25

- ,% e DATE M?J(ﬂi"%a

MALT
Hops .. T0. K& s0.. Fe
I I F 504 0. B o T8
.......... DL s T LA 5000 D OB DB
55 /b5.
TOTAL A
2. Sl 0. DreaaZ ... PE ntan. S alT L TKNS-
WATER
Bbls. Temp.
Mashingsin 77 Al
Malt all in Vi 4 ot
Underlet /¢ A2 2
Finished mashing A
Set taps * (242 ]
S V22 LEF7;
Hop é. .4 217° \Zidies |
240
TOTAL
INTO KETTLE /58 Bbls. FIRST RUN 20:33" %
EVAPORATION 5 Bbls. LAST RUN o.7 %
our LZo Bbls. KETTLE TEST VIR -8 - %
VEAST(/én e 2 |7
] Bbls. Balling : Date
WORT INTO FERMENTER /.20 VA ] ,w«( .‘:,..7,5.’-'/'/4;7
BEER INTO CELLAR ‘ / 7P vg' £ ;a %{/2}

REMARKS:

Mashed in by S




Tun No. #....]

mar F4 oo C MW

BREW 2§

DATE 14&4//% 2 3.’?{"1

Hops . PO MG o7e W M
RAITM L Tl B s 5 Zo
RO B30 B Lt sz At o A3
TOTAL S& L85,
0Tl O sy R T, Ball
e o
WATER
Bbls. Temp. Time
Mashing in 7#. . s6s° | 7008
Malt all in /4(}’ 7409 ¢
Underlet ‘6 200 . | 805 .
Finlshadimashing (378 18T
Set taps visee. a2« |
Sparge | JHE VT | L L
Hop 6 (20 \L30£2
TOTAL 0211‘ Py
INTO KETTLE il Bbls. FIRST RUN AL %
EVAPORATION L& Bbls. LAST RUN GaliS . %
out /50 Bbls. _ KETTLE TEST g ] %
YEAST B none  Boruaw 7. /6
Bbls, Balling Date
WORT INTO FERMENTER 1.2, [l FI R W’J’L‘!
BEER INTO CELLAR /5] 2.5 ),, W.ﬁ”

REMARKS:

Mashed in by: M




Tun No.

c

BREW 27

AR e Y DATE ,/2{,{/45’#%7
MALT . BP0 Comooln anall

HoPs .. o0 //4_1»”.&. L08R 5. v BT TSN ¢ SO
PO 5109 MO Sp —
il RECEH gy S0 BB 503 5 HK Gt ol 08 BB ]
FS/bs
TOTAL

i ok o SO BB P feiian S ly

WATER
Bbls. Temp. Time
Mashing in 7 162 | prasem
Malt all in . A | L2 d
Underlet PAA 2/2° AR
Bilthndinashing nidre W42 gan |
Set taps /18¢° -
Spbegs Ve A ol B
"l / L2725 || 443"«
TOTAL ges
INTO KETTLE 455 Bbls. FIRST RUN Il LB L%
EVAPORATION 5 Bbls. LAST RUN /2 %
out Ve 7 Bbls. KETTLE TEST VL=V %
YEAST /4-". fevn 2= )T
Bbls: Balling... sy il Date
WORT INTO FERMENTER A DA T %’/%i//%.t
BEER INTO CELLAR ! L7 - T W S

REMARKS: Mashed in by: ;%/




AT E R g laniia e

HOPS RO A.G. 02 740 88 52..
RO ML 0L AL ST

L0. 8Ll b h ) B.C80. 1 3T E b 57 Horn, e

BREW 23

oate T ,74 VT

20

2a

R

TOTAL

FI 485

(07 Ll 107 Dot 25 BiiTos. S

WATER

Mashing in

Malt all in

Underlet

Finished mashing

Set taps

Sparge

Hop

TOTAL
INTO KETTLE 0 Bbls.
EVAPORATION 5 Bbls.
our /&0 Bbls.

YEAST Ko, Porcas #. L 6.

Bbls.
WORT INTO FERMENTER Wi
BEER INTO CELLAR ; ST

Bbls. Temp.
v T
a
/6 24"
o
i
(42 | 165!
b /70
A# R
FIRST RUN /2.5 %
LAST RUN L5 S
KETTLE TEST LR %
Balling
A£.2.237
24 'h'/”.

REMARKS: Mashed in by %




TonNo.... 2. ]

BREW 29

/X? DATE ?m/%«’l s Z=

MALT Y#MCMW

HoPs .30 /.G s =NV R N0 [P o b re e |
RGBS 0t L0 EE 5o : A
R0 LR OB L 577 s A .3
TOTAL é’/éyLﬁ‘; "

T ol P a2 T e, A T H 18

WATER
Bbs. Temp. Time
Mashing in Zisiudn 7627 Nzd2da
Malt all in ! Vs A | TR
Underlet N 7 et 793 n.
Finished mashing LA FlE
Set taps 186° ) FHSy
o A R S W i W2 2
Hop b
TOTAL 243
INTO KETTLE VAT v FIRST RUN /2.6 %
EVAPORATION g Bbls. LAST RUN 0.8
our 150 Bbls. KETTLE TEST Ot %
YEAST Prrrora. Rhnanes 2. [ 2.
Bbls, Balling Date
WORT INTO FERMENTER VA i} Fods 55 3‘4%2#'&
BEER INTO CELLAR VA S %/ .....

REMARKS: Mashed in 577%




Tun No. /4.

BREW 30

%/W DATE 720>

MALT 7.7 o0 C)WW

/¢5L 2725

HOPS RO BS54,
RS G 5o

> F LR |
g - ol

L0. b8 o704 15 OCE 57 1 F Lot 57 L o]

25

TOTAL

73 4E5

P N WO N i SORORRE s s - OO o S

WATER
Bbls. Temp. Time
Mashing in 66 AR WAL 7
Malt all in (59" /2054,
Underlet /H# 26°. 14237 1.
Finished mashing Vi ol HA o
Sef taps vzl W e
Spirge L33t 6L Ltz
Hop Y A 7e” 507
TOTAL /.7
INTO KETTLE w70 Bbls. FIRST RUN LB %
EVAPORATION /0 Bbls. LAST RUN 0-6 %
our VALY 50 /4 Bbls. KETTLE TEST Lk 5T %
YEAST  F e Brmns g [
Bbls. : Balling _Date

WORT INTO FERMENTER /é S LL. 3D Wﬂf‘z

BEER INTO CELLAR /43 DS {

REMARKS: Mashed in by;w




Tun No. 5/

BREW 31

/ﬁé- ® DATE 72228 ,?%Ji”f/,;?
WA S 207 Aomecta amenld

HOPS ... 0 A{_fa 00086 o ]
Bl SIOF 55810 A"’/,-, o
ol AT 3y 2 L0 B8 50 4. 5 K Gy om Tl e hE

F3/45
TOTAL

DI AR AR .. DR e

WATER
Bbls. Temp. Time

Mashing in 74 /22 S804
Malt all in HTE Zasn
Underlet /¢ FL07 . VS el
Fintibed iashing WLt F o7 .2,
Set taps 2762 Wras v
Sparge Vit 2 {e7e \GA7 .
Map A T el
TOTAL s

INTO KETTLE . /£ & Bbls. FIRST RUN 25 %

EVAPORATION ¥ Bbls. LAST RUN A el AT, %

out /5o Bbs. KETTLE TEST L2 &% %

YEAST /zam Svie 2 D0

v : Bbls. Balling ... Date
WORT INTO FERMENTER (77 Lol Dt /7’« J.i.%.;z.

BEER INTO CELLAR /7f K25 i %

REMARKS: Mashed in by: 71




Tun No. 7

MALT T4 A0
Lo MG, 2.

HOPS

RATBCH 50 L. EC 57 .
B 7 T B S T o 50 W o ORI

BREW 32

DATE _QZ‘M/?LV i

B, iicmsri
35
#loos

55 485

TOTAL

e A L A S WO i W S B

WATER

Mashing in

Malt all in

Underlet

Finished mashing

Set taps

Sparge

Hop

TOTAL

lisx=
5o

out /154

YEAST T remer Sonnns 4. R C

INTO KETTLE Bbls.

EVAPORATION Bbls.

Bbls.

Bbls.

s
Bbls. Temp. Time
TH Nl 605 | LA
V27 W A
/6 200" . |13.34. 2
AIE A AA
(5% etk o
VN
oot 20" |80 0 e
vl
FIRST RUN Vs %
LAST RUN 045" % |
KETTLE TEST Ldet 5 %

Balling Date

Vi 14
127

WORT INTO FERMENTER

BEER INTO CELLAR

VT

e

- u,,;,.z—‘t'

REMARKS:

Mashed in by;M




BREW 33

a2 SIAL..... {’Zw DATE .Lu-,%‘-'l?%‘z
MALT ... 07 2. o M

Hoes . Jo AR g0 : T8
B K F 5y 0 2 B S0 2 o < -
kB 50 XTI K Gt T s B i s D

Sy /45
TOTAL

D AR . L0 Sl 23 Ty Sl L K5

WATER
Bbls. Temp. Time
Mashingsin 77 Laae || Zadi
Malt all in pHEe |7
Underler V2 Aiae WA
Finished mashing wld2e. NG LT A
N\ Sk taps VALt | P e

i /45 | /47° | 932 o
Hop N Sl
TOTAL il

INTO KETTLE /58 Bbls. FIRST RUN 42 o %

EVAPORATION Ve Bbls. LAST RUN 0. 3" %

out e Bbls. KETTLE TEST .. //ot% 9" %

YEAST e xS

. Bbls. Balling Date
WORT INTO FERMENTER NP4 A /y»ﬂ’/ﬁ;
BEER INTO CELLAR ‘ [FP 2.3 % G

REMARKS: Mished 1n by 577




Tun No.g&, ..}
e

tl

HOPS &0 . A.G.370.7.40. B.C.57

AR AT A AR a5,

MALT S 700, QMW

L0 B CAES T OB G 30 55 /A 37 By ]

EW 34

=5

TOTAL

LB e
L0752 Bl [0, Dt 2.5 77 Bnies B

WATER
Bbls. Temp. Time
Mashing in 77 0640 N1t kea k0
Malt all in V22 o 2480
Underlet vas Ar4° 2.357«
Finished mashing L6 2T
Set taps vy VA L)
Sparge 7y (4 s\ )
Hop b R’ J570 -
TOTAL 243
INTO KETTLE (55 Bbls. FIRST RUN AT %
EVAPORATION y/ Bbls. LAST RUN ﬂ' 7 - %
out /50 Bbls. KETTLE TEST /2.9 . %
YEAST P reroms. Mnaens 5. R 1.
Bbls, Balling Date
WORT INTO FERMENTER 724 L. 2.3 D0 s .. g0 2
BEER INTO CELLAR /77 2% ’ %é

REMARKS:

Mashed in b,%




BREW 35

onNo. ...
iy .. A
MALT i?ﬂMW

HOPS Jﬂd/ﬁjya ve. 85 g0 : -
BT g0t EK Gopo e
BT 5y % £0.8R 0. . 3 B sy o ol T PP
Ttk FI74s

7 el 0. Preerd | RS fFunior Se T

WATER
Bbls. Temp. Time
Mashing in i a2 74 ’.7’ 7D5M
Malt all in il 7% 4
Underlet /¢ wroe ||Fee
Finished mashing LR ST
Set faps i | C e i
obews LRl A E" || 30w
Hop I~ o ol
TOTAL Gl
INTO KETTLE Va4 Bbls. FIRST RUN (2. 7% %
EVAPORATION 5 Bbls. LAST RUN Qo %
our /5o Bbls. KETTLE TEST /27 %
YEAST - P
Bbls, Balling Date
WORT INTO FERMENTER - LR A2 D /7#4 0;%1»’
BEER INTO CELLAR Vi 275" % Vi

REMARKS: Mashed in by;%/




Tun Na‘.

MALT TK 1 C) MW

BREW 36

DATE %?/‘% #

HOPS Fd MG 570 34
RIS MBEL DA MRE s 357
20.8GC42.1.8 Bt b Lins. ot P
TOTAL Sries .
ME ALl 0T Dirnate 23T T BTG,
WATER
Bbls. Temp. Time
Mashing in 76| L60° | /127
Malt all in LA 7 ° Wa.arpm
Underle L [P0 YRI2 =]
Finished mashing PACE il AU e
Satiaps G T
Sibinge J4H iy M.,
Hop b 1205, 2HS
TOTAL W4 2
INTO KETTLE A &5 Bbls. FIRST RUN L5..2 %
EVAPORATION & Bbls. LAST RUN 0-657 ..%
ourt /50 Bbls. KETTLE TEST [l X %
VEAST o P ety A AITHN,
Bbls Balling Date
WORT INTO FERMENTER Ve L HS e Mw@/i
BEER INTO CELLAR / ;/ —?"JJ/ é/y?

2/
REMARKS: Mashed in by: W




BREW 37

MALT 5K 02 - Aoradto FYald
vors . T0KE. sz
ASLOF 590056 320
20 BB sp. 2 FEE gy om. Lt S BT ]

TOTAL s5/8s

. Sl L0 et AP eniin Sa . b,

WATER
Bbls. Temp. Time
MstingdR 7z JEA4E 7R
Malt all in | : W2 R 0l
Underlet /¢ | e
Finished mashing 45 ot 15} 7'0.9. 0
Set taps Ld< ’. Yi? //
Sphros /[HS Sl F* @27 U
Hop B 2 2
FA O
TOTAL
INTO KETTLE A FF Bbls. , FIRST RUN e oars %
EVAPORATION 5 Bbls. LAST RUN 2. 43 %
our Lieo Bbls. KETTLE TEST LS %
YEAST . A anar. 22 2
Bbls, Balling Date
WORT INTO FERMENTER 472 AAH A ST s oo j’%ﬂ
BEER INTO CELLAR /M j Q' 37 Zf/f% s

REMARKS: Mashed in by: %/




Tun No. ‘

2.

BREW 33

DATE ,‘%/‘/’17474 ma//""‘

MALT 5200 _Lavecta. Daly
HOPS .....A20 A/a’/;a 2850 59 Fo
B R PIR LI AT Fo
il BEE 57,0 4056 59287 N 5. T il 2B
TOTAL 5‘5'/4/’?'
O T L. Pt AE 7 Fein. Sl
WATER
Bbls. Temp. Time

Masking 5 74 Ler’ 702 Am
Malt all in 477 2SS
Underlet VA 212 rdie 4
Finished mashing e §.07 «
Set taps Vit PZL M
Sparge ¢.7° | 944 »
Hep 4 Vard (09 P
TOTAL

INTO KETTLE SFT Bbls. FIRST RUN Ao 537 %

EVAPORATION i Bbls. LAST RUN ﬁ‘é %

our Vi 5] Bbls. KETTLE TEST ... /. /3. .

YEAST % - v e AL

Bbls. Balling Date
WORT INTO FERMENTER A2 2. L3 070 i My 2B
BEER INTO CELLAR L 2003 AR

REMARKS:

Mashed in by: LG




BREW 39

Ton No... 7-..]
MALT & 750
HoPs .0 A .G .50 7 0 EBC 52
RPLFCL TR LA L 8 i, )
e R AL S e AR SO 25
TOTAL TS LB,

WATER
Bbs. Temp. Time

Mashing in . 27 /e 0’ | timomm
Malt all in VT R W
Underlet A 2z " |12.72
Finlshed mdshing AT
st s V2 i V7 e
Sphigs IH0 Vs |
Hop : b Yl (e oo
TOTAL A2 41

INTO KETTLE S EF Bbs, FIRST RUN /7R %

EVAPORATION & Bbls. LAST RUN i o %

our Yo 84 Bbls. KETTLE TEST L Rna %

YEAST . ~F oy Brenns 77 25

Bbls, Balling .. Date
WORT INTO FERMENTER i 4
BEER INTO CELLAR / 7J E

REMARKS: Mashed in by: %Z




TonNo. 7]

MALT 5T 0. Lonack Dyadl

BREW 40

DATE 77y /7 .17%»"4

HOPS .. 020 KB 30.%.40 % 5. e
RO sy e 0 KK 5 2z
AOKTLE sy 0 L0 FE. 3. — 3 EK 5y o lr o] LB
TOTAL ﬂylg
CR D a7 PL it oAl
WATER
Bbls. Temp. Time
Mashing in TRl ALLL 700 M.
Malt all in W T ZAT.2
Underlet VA A2 727
Finished mashing 1 et 7 d
Set taps 79¢? b €4
Sparge LELE | 825 «
Hop ¢ L7e° 7% Weal
TOTAL
INTO KETTLE ATH Bbls. FIRST RUN Jo- o %
EVAPORATION b Bbls. LAST RUN Leed. %
our A &0 Bbls. KETTLE TEST . /o /. %
YEAST ot 45 0eus 277,
/W Bbls. Balling Date
WORT INTO FERMENTER AL ,7?;‘7}%;
BEER INTO CELLAR /55l 2 7% %% /%2

REMARKS:

Mashed in by: S5




BREW 41

TonNo...7-._| S _/g/% DATE (juu%“/r (}:/"‘,2

MALT A SO fMW

HOPS - 7T e e > BT/
B A R A S : —
28 BConB LB AR w Ao R
TOTAL Fdcad
10T Bl St T s 25T B, S
WATER
Bbls. Temp. Time
Mashing in B S S SO P L d
Malt all in V7 eV W7
Underlet /¢ 2ca’ 114230
Finished mashing WV T A 1
Set taps T 7 e LB 5
sparge e W e | e
Hop bl 2L TH |
TOTAL W 4t H
INTO KETTLE 155 Bbls. FIRST RUN Legia %
EVAPORATION £ Bbls. LAST RUN 0-L57 ..%
our 2510 Bbls. KETTLE TEST 17 A5 %

YEAST Pacmer, Borew 75T 2

Bbls. Balling Date
WORT INTO FERMENTER SV B3P0, (Fre Prer £ 5
BEER INTO CELLAR LAE: ] /7-45}2 @n?%/i/rz

REMARKS: Mashed in hy%




Tun No. /

Jﬂ-/Z@,M
6‘1

BREW 42

DATE Fotn: 4’&//%-‘

MALT .. T~ .
HOPS .72 5% 5 e
I G F s 0.9.00. 86 5 b
W PR ) 8 R 23
TOTAL 55/4
b O ... LD PEORR .. AL i, S LTS ..
WATER
Bbls. Temp. Time
Mashing in y d Seos To 35
Malt all in Tl | TFS
Underlet Vi 2/2°. |52 g
Finished mashing 725° p
Set taps il 0% 43
Sparge | A ..../“’7” 730 2
b .l 12, Nawerd
TOTAL
INTO KETTLE S Bbls. FIRST RUN . /2.5 %
EVAPORATION Bbls. LAST RUN 2.54" %
our Bbls. KETTLE TesT . /AA Po %
YEAST 207n e #F7
% Bbls, Balling Date
WORT INTO FERMENTER [ L3 De l’%?
BEER INTO CELLAR 27 2 ff}; Z/J/xz

REMARKS:

Mashed in hyz%




Tun No. 2

VAT R T Sl e Bt
HoPs . RO NG 57700 8 G5

BB B st E ks

LORB 37l 0.B.C 3R T EA s~ A oA

VAt Y o s SO

WATER

Mashing in

Malt all in

Underlet

Finished mashing

Set faps

Sparge

Hop

TOTAL
INTO KETTLE /57
EVAPORATION

out

YEAST Frvemes Brans A= I 5

WORT INTO FERMENTER

BEER INTO CELLAR

BREW 43

TOTAL

F s

N R D o

Bbls. Temp. Time
2 et | ks
45" | sacanm
/é 2o’ 1123570
Wik Al =t el
(52° | a5
Y, der” W oy
Gttt 2d . W05 HE 2|
2 H 0
Bbls. FIRST RUN e, %
Bbls. LAST RUN ﬂ 7 %
Bbls. KETTLE TEST / :2- 5 / -
Bbls. Balling Date
122 WEND A

g

265

& e

REMARKS:

Mashed in by%




TunNo... 3|

BREW 44

el pATE el ’h«y/f/(é"
MALT 59 00. Conactals”

HoPs o240 /,{.,-, P B B NN, e
0B K 0.2 0 K 5 > e

QAT 1.2 L0.86 35— 3 E K 57 on lem 5. B

TOTAL i;//‘%
0Ll L0478 . A AT TN S

WATER
Bbls. Temp. Time
Mashing in 7e Aéo J05 7™
Malt all in = #5° | 738~
Underlet B 220 | 502«
Finished mashing L T
= 520 | gum
Sparge I AY SGTe 232«
Hop ¢ 7D 30 Pr
TOTAL el
INTO KETLE . /F & Bbls. FIRST RUN Ve 4 %
EVAPORATION s Bbls. LAST RUN ey i
our o Bbls. KETTLE TesT ... 7./ B,
YEASY/?’--&M I3
‘ Bbls, Balling Date
WORT INTO FERMENTER /%2 4249 » 7%?
BEER INTO CELLAR ‘ VAT i «9/’a %/f%ﬁ

REMARKS: Mashed in by:




Tun No.. ...

NG el s S B0/
HOPS .20 4 & > 110 BE 90

..... 2l Bl ov ALBE & 37

20, Bl 37 0BG 22107 A Mz

P i A i S PO

BREW 45

DATE L. % Z & e

5 L= I
A

FO L4,

QAT e A Y

WATER
Bbls. Temp. Time
Mashing in 50 (€9 )| 2288
Malt all in s F " |s207m0
Underlet L 2ca’ l1ad2 .
Finished mashing Az . 2
Set taps /J—‘ ‘ § (o My
Sherge 126 L1885 VL5
Hop b (7t v
TOTAL 23
INTO KETTLE P = Bbls. FIRST RUN /8 45T %
EVAPORATION J/ Bbls. LAST RUN p‘ 6 %
out 156 Bbls. KETTLE TEST 72/ %
YEAST \Favrrr. a2 T7
Bbls. Balling Date
WORT INTO FERMENTER 172 (i e Abn ey 7P
BEER INTO CELLAR VL 2.7 ‘/0 W%/}%J?.

REMARKS:

Mashed in b)%




Ton No.. ..

BREW 46

T A DATE %/ 4%4"%7
MAT . F 722 Aracla analy ’
HOPS . 72 /@4@ 008 5. Fa
AT 50 K Gy Fo
A RT3 5.0 35 B i ot T . R
TOTAL 7Y
V.Sl L0 Ptz AG kT idrr AAAT i
WATER
Bbls. Temp. Time,
Mashing in ) 74 fele 7o
Malt all in (HE° o
Underlet A Ase? (A
Finished mashing L35 p A
St s J8E° | Jas v
Sparge o2 FFo o
Hep bl T2 || 0 T
TOTAL
INTO KETTLE w7 Bbls. FIRST RUN L a1l %
EVAPORATION 5 Bbls. LAST RUN Lo & PR, 7
out Ve 7 Bbls. KETTLE TEST ... Ao2: /L. %
YEAST AFsi T,
Bbls. Balling Date
WORT INTO FERMENTER L LA 24 1 i%ﬂ
BEER INTO CELLAR 1£7; Zikisr Z/" e

REMARKS: Mashed in by: ﬂﬁ



TunNo. .&... |

MAT T2 22 Laveda ingaty

HOPS

/ﬂé’-

20 kG 5490052 5

20 BeF 0 10K s

/ﬂ&}f’/ !14.56‘;-4 - J'%’A/_q/ ot Lo 54T <

BREW ;-

_.Je.

DATE j- 47 7%{?

F374
TOTAL ;

L. arert..... A rlon Sl

s R N
WATER
Bbls. Temp. Time
Mashing in 74 I i ST M
Malt all in e At VL)
Underlet i wsos Midde «
Finished: mashing /137° Foz o
Selsaps T TAMBE | LN
SPGrGE /// 6 o > /67 ‘ ?’73 2
¢ /7o W IS5 R
Hop o
A7
TOTAL
INTO KETTLE /85y Bbls. FIRST RUN 29-9%° %
EVAPORATION g Bbls. LAST RUN o-45 %
ourt /50 Bbls. KETTLE TEST L. 03 %
YEAST .7 o s Z TS
Bbls, Balling Date
WORT INTO FERMENTER /17/ L. 8. De /)*7?”/(’3
BEER INTO CELLAR /o 3.2 /a° Wdy L3752

REMARKS:

Mashed in bys S




Z..

P

NALT . I 2B oot tad]

BREW 48

DATE 2402 4?/;'%;

HOPS . 77 4G 5, Fo
BB . 90058 35 T
TR R g e A G D i F,
TOTAL PRALE
i B ALY L. ot ZE Lrion Sa A Thms:
WATER
Bbls. Temp. Time
Mashing in 72 67° (Ao PH
Malt all in 45 .07
Underlet /¢ Aro° 2797
Finished mashing £ DA
Set faps A BH " A
Shargs L [eF° AdF "
b Z Vi i 5. 20 «
TOTAL e v
INTO KETTLE L5F Bbls. FIRST RUN /2-5 %
EVAPORATION 7 Bbls. LAST RUN 2.7 %
out LEo Bbls. KETTLE TesT .. /- A %
YEAST /ﬂv%gy# &
Bbs, Balling Date
WORT INTO FERMENTER L Bt ReS T,
BEER INTO CELLAR /e et 2

REMARKS:

Mashed in by: /5~




Tun No. /6. |

BREW 49

O - %/74/'/ DATE%@/J.%—Z
MALT 7.7.00. (& armti., Tl
U\ R B A Al B G PP,
O Moo 970 B AT ARCE 54 T T o2 By S
TOTAL ] 7.3 4&5.
Tl (0 it RS i Al ...
WATER
Bbls. Temp. Time
Mashing in A les’ | Tsomm
Malt all in - (R |\ Z2a0 00
Underlet 14 R06°. | EAT
Finished mashing BUTH . NE A
Set taps LR NFHEI
Shen /23 . | 167 " 270
Hop . 4 Al 2l N
TOTAL 2/7
INTO KETTLE bnd-d Bbls. FIRST RUN L 2.5 %
EVAPORATION /1.0 Bbls. LAST RUN 28 %
our ... /60 Bbls. KETTLE TEST A %

YEAST o ttnny MBrttns 77 TC

Bbls. Balling Date

WORT INTO FERMENTER Lt 2 %%7/;‘ =
BEER INTO CELLAR Al ... . il %Iﬁ/%{//




Tun No. ; :

2l

528D A omacta a s

BREW 50

DATE Lg. : 47/1%73

MALT
HoPs  HOAG 510 L2 BE 50 e
F0. GLF gy 900 KK Gy Fo
(0 G H gy 505G 5y —— G LA 5. 00m Lm0 25
TOTAL §57%
L. Sallr ... Lo o 28 o tn. Salii.
WATER
Bbls. Temp. Time
Mashing in 74 e 0.7
Malt all in H7° e sam
Underlet /¢ J10° | \2F0 ..
Finished mashing LIF! (RHE
Set taps dEe” i)
Shktgn /Y LT Wariee &
Hop ¢ |.772° ¢./0."
TOTAL ’Z/;/,y
INTO KETTLE . /FF Bbls. FIRST RUN . 670 3~ %
EVAPORATION 7 Bbls. LAST RUN Yar %
out Vo Bbls. KETTLE TEST . /-2 %
YEAST e 2 B
Bbls, Balling Date
WORT INTO FERMENTER /27 At ?" - f"‘,/{??
BEER INTO CELLAR 1728 2.\)‘% Z‘///fi-

REMARKS:

Mashed in by: SBF




Ton Now...l..]

A

WAL FZt. C omadte iFo2ali’

BREW 51

DATE - Bnaa % Pra= i3

HOPS ok R G Lt il ) MR O AR mesiins o s ECERS - SR
B Cl Ao LB AT 3.0
VL 22 A L OTG 37 T L 99 e S AT R
TOTAL F5 205,
T e M it R A e B
WATER
Bbls. Temp. Time
Mashing in 7¢é HG YECRad
Malt all in L 7ol | 50 o
Underlet e 249 |i&aas
Finished mashing Vh e |
Set taps
Sperge Ui d 650 03O
Hop 12) S0 ‘ | A0
TOTAL B2 A
INTO KETTLE L7 o) o Bbls, FIRST RUN o o - %
EVAPORATION F Bbls. LAST RUN Lo A %
our e ok Bbls, KeTTiE TesT S R 957 %
YEAST TP Ao Borens 77 Y.
Bbls, Balling Date
WORT INTO FERMENTER L. Fis Pl l‘v.%?yﬂiy
BEER INTO CELLAR LZ27 7—79’;1 \ b 2 e/

REMARKS:

Mashed in b,%




TunNo.. Z...}

MALT S H 22 - ZW

HOPS T2 A‘f;y .30
28 B 5 9.00 5 go a2
20 .5& 5. — J.I/K{Jy oy, Lo, Sed . | AT
TOTAL ISl .
LB Sl L4007 RS s La . L HSc......
WATER
Bbls. Temp. Time
Mashinghn /7 feo® | y35 P
Malt all in /H 70 2.00 M
Underlet Vaa 0.\ AP
Fiishedimashing AT o
Set taps LT a8
sparge V24 A S
18 . |70 5470 4
TOTAL ik
INTO KETTLE K& Bbis. FIRST RUN P 77 %
EVAPORATION 5 Bbls. LASTRUN .. 2: 53 %
our S50 Bbls. KETTLE TEST . A/ % %
YEAST A e A
Bbls. Balling L —
WORT INTO FERMENTER A s e 2 /4’7/-17
BEER INTO CELLAR 127 e 49 / 20,

REMARKS:

Mashed in by: T~




BREW 54

TunNo...2...] _/@% DATE ’l—u«/???f wF52

AT § 00 © aaarla 22l

HOPS . O e e e v IO L
ISR T o AR Ao AR P 5 -]
B B 2T B MBSt FoTirr AT 23
TOTAL F& 485
(0.l 00 e, 25 P Rl
A,
WATER
Bbls. Temp. Time
Mbshing T P4 26 ) 20
Malt @il in oo E77 il | e b ALy
Underlet e 2Ava’ |gros -
Finished mashing VI |
Set taps L JZ_‘ Fapst o
sparge L HH L b e
Hop A 2.20.° |\ sss=ew
TOTAL 1244 0
INTO KETTLE s, Bbls. FIRST RUN LB O %
EVAPORATION & Bbls. LAST RUN L0l %
our Lz Bbls. KETTLE TEST A %

YEAST —Frromn~  Bonas 7= M T
Bbls, Balling

TR o
[2F R

b REMARKS: Mashed in by;/%
KQM{/M.&/ wﬂﬂ #Q"é—

WORT INTO FERMENTER

BEER INTO CELLAR




Tun No. j v

—Z&

mar . X922 MM

HOPS

(0K 37940 B 35— 3 HK 51 6 Lo 00l A5

LOSG 3y.9.40 56 55..
R0 G Fy0.9 00 EK 5y

BREW 54

DATE QZZ /J"/‘-i
4;/ w

U (- SO ORI
Jo

TOTAL

585745

/4.&‘(4( O P DB Herndn SA AT

WATER
Bbls. Temp. Time

Mashingsin 77 W S TS M
Malt all in A7 | Loe
Underlet < As0° AR5 M
Finished mashing VAT 228
Bl e 9102 |\ ioid
Stece J4e /(_7" (S 4
Hop I G
TOTAL il

INTO KETTLE /75 Bbls. FIRST RUN 207 %

EVAPORATION 5 Bbls, LAST RUN v %

our /Fo Bbls. KETTLE TEsT . /7S %

YEAST/)W.,&M Z AT

Bbls, Balling Date
WORT INTO FERMENTER LT I Ly R /,1,'..?/{??.—?.
BEER INTO CELLAR i ledde %1%1

REMARKS:

Mashed in by: ,&)’

i




BREW 55

e hadss, ok o P NS e

HOPS 2.0 IC\ 7 W F00 BoCon 3. o230
RG. BCds. A 00, Lot 270 A (2]
LB Bt a P A ORE G 3T It ot i, S%T o B 5
L TOTAL Fp «as |

WATER
i Bbs. Temp. Time
‘., Mashing i QES seco” 2.4907
Malt all in /4?’ 2.0 s
Underlet A 20" | FosT
Finished mashing i BV st ot
Set taps Z8% " |l zaes”
orbron Lttt el 4 F LN BAT
Hop 6 (.28 | 1520
TOTAL Q4 H
INTO KETTLE L& Bbls. FIRST RUN A2l %
EVAPORATION . Bbls. LAST RUN i %
! our /50 Bbls. KETTLE TEST Vw7 %
‘i YEAST Frorman. orenn = Lh L ..
Bbls, Balling
WORT INTO FERMENTER /.20 disndide
BEER INTO CELLAR e LS ,Z

baeo//éo( M*{Q’j @é,i’ 5?/’




Tun No. f :

-zl

mar F Zd0 fMW

HoPs RO A.G. 07+ /0. G 32

RO BEL 5207 00 EL 57

LO0.BLCE 57 400 TG0 LA 07 iy R

BREW 56

DATE_Fhre @f/vv s

Za

TOTAL

28

Ra

FALES, |

B o) BB P UIBRy p R s IO o AR 0 2

WATER
Bbls. Temp. Time i
Mashing in A rinaed 15 zeomr| |
Malt all in (-7’ 7. 44
Underlet /6 Rso’ . |508
Finished mashing Vi r aa | '
St taps VAN 2o
ot tuy N deE” )| 930 .
Hop 6 Ao/ T R Watad ‘
TOTAL V?i/‘# !
INTO KETTLE WilET Bbls. FIRST RUN 24,45 « &
EVAPORATION 4 Bbls. LAST RUN Aall....... %
our /50 Bbls. KETTLE TEST 42w %
YEAST~F rorsan . Borrses # H 4 1
Bbls, Balling Date
WORT INTO FERMENTER LTS, SRl 7o Bone Drrese b

BEER INTO CELLAR

‘ 150 ‘ &/J'/.

e

REMARKS:




(%

BREW 57

s e ... 5); DATE #27on. ”7/2 ‘/"/{’4
MALT T 5D ADracta M
Hops . FOK G 7. T W[ N

i BRI 5.0 T O B B B s 747
PO BE S0 2 3T G B LK 57 e Lo SAAHT L o]
TOTAL 7ok o
0 SatT O Prent.. .. A5 Llnion. Satln. L TAS -
WATER
Bbls. Temp. Time
Mashing in 77 S22 | 4).77Pm
Malt all in | LT /223 4m
Underlet YA R W LA i
Finished mashing [PSEERRRIENN B Ve k- St | kN
Set taps e’ .1l107 ]
Sparge /& 2x 2 \WEe
Hop R (W S | o
TOTAL e
INTO KETTLE LTF Bbls. FIRST RUN AL /3. %
EVAPORATION 5 Bbls, LAST RUN G- A %
our Yoa Bbls, KETTLE TEST Lot %
YEAsr//ﬁwxﬁa«.‘ yas
: Bbls, Balling Date
WORT INTO FERMENTER ¢ 7972 Aol 7% 1 /7’%;
BEER INTO CELLAR AT 2o/35, %1%2

REMARKS: Mashed in by: %

~H#
daé/ 2 BE F sy Xj/i//

WY Pl LTt i he i,




Tun No. 7 %

BREW 58

DATE P22 ??/ 2B 52

MALT TH 60 (e Sl :

HOPS D A R A j 30
AV B 00 1 L0 BC s Z A
20.8.C. 30 FBEE 50713 L4 87 A o] a5
TOTAL 7467
LG 7 0 atons 2 8T Bitn e Bl
il @07 o
WATER
Bbls. Temp. Time
Miahing 8 73 | 7¢0’ | 2conm
Malt all in | I47° 1748 5]
Underlet /é 205|505
Finished mashing ey 5/ o
Set taps 15¢” CE
sparge LD sl o o AR DT,
Hep A /I 20° |r.30PmM
TOTAL 344 2
INTO KETTLE ol s ool Bbis. FIRST RUN AT, %
EVAPORATION & Bbls. LAST RUN .0 %
out /50 Bbls. KETTLE TEST VAOr & %
VEAST  Borromn . Bntens HYE
Bbls, Balling Date
WORT INTO FERMENTER 7.2/ L P 2o ona e ! 73
BEER INTO CELLAR /5 Qi @I’I/o?cl .......

Mashed in by: M

REMARKS:




Tun No... i

MALT I 7 2. Lonocta. ppidf

BREW 59

DATE . Fen: /?a’ﬂ &}/5‘7—

HOPS . AOK G 5p9.40 88 5¢..... RN oo B shosrsospiviy
o G Fosp a0 EX g, Fo
A 52 0. BE 5. = P TE K gy o Lo T T
FI /45
TOTAL S - & Az
L. L. e R 1, ATV = 7
WATER

Bbls. Temp. Time
Meshingfin 73 Jez’ | MHarm
Mal all in ... A7 Lo esH
Underlet /¢ el 2T
Finished mashing WA= oo [AAI
s o A W
Btens. Vit A WA LA~ e T
| £ AT
TOTAL 7?4//
INTO KETTLE /1I5 Bbls. FIRST RUN AL TS %
EVAPORATION g Bbls. LAST RUN lrne. e %
ourt /54 Bbls. KETTLE TEST .../ R, 2.9 L%
YEAST .. Ao, Loaccer#. 32
Bbs, Balling Date
WORT INTO FERMENTER Vel A2 H T P ...Zz«.’.?”,./f’;?
BEER INTO CELLAR / 77 —?~ 3 Z’QPA’A A

REMARKS:

Mashed in by: 57~




TunNo. 7.

mar 5 F 00 COaranclen. Zoul

HOPS R0 A G- 67 2./0 8.C.070

BO B S0 TL 57

SO Ml 57 A0 BGe 370 o D Lo 07 iy el

BREW 60

2a

C47)

o A28

TOTAL

FoLes. .
/ﬂw ~0 %%45 - ci TSR r . S

WATER
Bbls. Temp. Time

Mashing in 4 v1ea’ | 7. mes

Malt all in VS BN A N

Underlet /6 al0°. | &4 -

Finished mashing A M|

Set taps srl. 024

e VL SR TS v o

Hop 16 172" 2150

TOTAL 2 4 j’ |
INTO KETTLE Vs Bbls. FIRST RUN L2 H % |
EVAPORATION & Bbs. LAST RUN ) % |
our /.50 Bbls. KeTTLE TesT ./ R:0.37 %
YEAST ~Firarst @u«/ =52

Bbls, Balling Date J

WORT INTO FERMENTER LuaAied 42/ M@g,‘m
BEER INTO CELLAR ‘ BAZ. i %2/

REMARKS: Mashed in b%




TunNo../....|

MALT . T ’?/MW

BEER INTO CELLAR

BREW 61

o
DATE %'ﬁlﬁya?é/z

/.74

Hops . . Fo K G 57 e )
BT sy 2 0 B R g TS
B0 BA 0.2 5 ST 57— BTEK 57 o b o} P
TOTAL e et
0. La ki BE 3o S SR SO il et 73 B
WATER
Bbls. Temp. Time
Mashing in 77 L£E20 |1 7. 197m
Malt all in e WA
Underlet /¢ Zrel N Xes »
Finished mashing wr s Woow |
Sot v b | e
ik s [eF° | Lo
Hop ¢ i R | i A
TOTAL it
INTO KETTLE /55 Bbls. FIRST RUN P i~ e %
EVAPORATION 5 Bbs. LAST RUN NG s %
out ZZo Bbls. KETTLE TEST L4 %
vEAsr/-n-.@éu HE BN
Bbls, Balling Date
WORT INTO FERMENTER /97 AR R 44;;(%5%?

A%

REMARKS: Wov 7. Jows 1N Tenp

Hdded s7emm w7~ Zoosn

Mashed in by: ﬁ/




TonNo. £6...

MmALT 7.7 00 £MW

HOPS

BREW 62

T AT a0 L 20
LS R TR 2.5
L0 MG 3707 A BTG 37 4B EMf 572 M ] 255
TOTAL 7 3 /.A’J'

A L e PO e, 2

WATER
Bbls. Temp. Time
Mashing in a4 Liad o AR 87,
Malt all in 15730 Ma.a570
Underlet L+ 220°. 230 ::
Firished imoshing 1.0% s .,
Set tops e
oo 433 ) d 655 N5 o
Hop | H ...../700 A5
TOTAL 2/ 7
INTO KETTLE Jre Bbls. FIRST RUN Gt AT %
EVAPORATION /0 Bbls. LAST RUN 4-.7 %
out VAR, Bbls. KETTLE TEST Lt L%
YEAST wFrtrom,  Brivuns 77 LT
Bbls. Balling Date
WORT INTO FERMENTER Ll e %%77}
BEER INTO CELLAR /LR Z. /’/a ¢-4«\57.{1~ .......

REMARKS:

:

pate Twea @?‘17%’1 [




Tun No. az

BREW 63

M BN ) o DATE .4«-’77?; %ﬂ
MALT T 860 . trrroeta et
HOPS A0 NE 5.0.40. 56 4, .. T2,
OO F 5 2 L2 E K 5y 72
HH gy 0086 50.=5 FK 5. o o cisgl DA
TOTAL el
2. Sa i 0. v ... AS eran. L
WATER
Bbls. Temp. Time
Mashing in 7. WA 70z A
Malt all in el Vi
Underlet VoGl Vs
Finished mashing Nl g o
‘Selifaps » " »/;.;-v 5T ~
K T AET°" VRIS
L R
TOTAL go :
INTO KETTLE /155 Bbls. FIRST RUN . AP £ %
EVAPORATION 5 Bbls. LAST RUN 1.5 %
our i T EB Bbls. KETTLE TEST . /o7- /& %
YEAsr//»'M#J'/. :
Bbls. Balling Date
WORT INTO FERMENTER 17/ 4122 20 J/V//-";’
BEER INTO CELLAR L7 R %1/51

REMARKS:

Mashed in by: G~




Tun No. 7.,

BREW 64 ‘

/ﬂé e DATE W?{;;,J?%J

malT 5744 KMW

HOPS 2l KZ.G. b7 A0 B 8 272 . s )
RO el 59 LOLEH B2 Zo
(0 BEE 57 A CECIT I D Lodos7 Aoiny, o 2
TOTAL Y"Flﬁ'r

//#M /ﬂ#mﬂ.ﬁ o M

WATER
Bbls. Temp. Time
Mashing in y L F wACHS (4R LY
Malt all in b VN VYN
Underlet 1k EZOMNEs i
Finished mashing /160 ! 1247 ‘
e Ry S VA A
e oy per” Wb | |8
Hop VETA e 2 |
TOTAL j 45 |
INTO KETTLE T Bbls. FIRST RUN A Fdl % ‘
EVAPORATION r Bbls. LAST RUN / # %%
our /150 Bbls. KETTLE TEST ... /i Red TS
YEAST . Fremrs. Borws 75D R oAl
Bbs. Balling Date )
WORT INTO FERMENTER L sws Ll T, it e 25D
BEER INTO CELLAR / 7’/ x Q vl ¥ }‘ }‘1’9 J .............

REMARKS: Mashed in b.y.%




BREW 65

unNo.. ...
e AL /ﬂ/ . DATE,W/)?rJZ%-’
MALT TG 0D, _Crrods. Bnats

HOPS /ﬂ}/é’_ﬂv/a&‘;a g2
O 559 20K 5. 3e.
BRI PIR WL Y- WIRCE K Py P S L
F374s
TOTAL ;
1. Sadf 2.2 A= S o
WATER
Bbls. Temp. Time
RS b4 L LEFZ° | Fo s
Malt all in ——. Wl | e
Underlet {9 Lt sl g i s
Fitishs mushivg . IVl ol g/5 7
Sot taps P | LA
S B e RE NOHE 2
Hop @ s e \hrd i
TOTAL i
INTO KETTLE /35 Bbls. FIRST RUN 127 %
EVAPORATION 7 Bbls. LAST RUN BAREL it
our [ 7e Bbls. KETTLE TEST . /7 0.5 %
YEAST . s
Bbls. Balling Date
WORT INTO FERMENTER /.27 B AL

BEER INTO CELLAR ) LFO Mo 5RO

REMARKS: Mashed in by: A7




=
TunNo. J.-..

ot

MALT F P, QMW

BREW

oate LTAun ?}yﬂfﬁ{l

HoPs ... 2.4 A&, 24
SR S AT AL AT BTN G
Rl S0 =8 B C A s DL 5y A - ke |

TOTAL

LAY,
WATER
Bbls. Temp. Time
Mashing in 205 dolrl L LT,
Malt all in AT /2-05aMm
Underlet A 2/’ l1aga.
Finished mashing sl \a k2
Set taps zaE! (A2
Spargs /47 22l \Wamdis
Hop . ” 1708 5750
TOTAL ... Rt 1t
INTO KETTLE VET = i Bbls. FIRST RUN Z 9«1/«5/ L%
EVAPORATION S Bbls. LAST RUN .. 9-&. A%
out /&0 Bbls. KETTLE TEST Ll 4 e o
YEAST . B rwronr. Brrinss - T 7= 6.0....
Bbls. Balling Date
£ 72 53 Do i H o e 273

WORT INTO FERMENTER

BEER INTO CELLAR

TS

2:3

REMARKS:

Mashed in bﬂ%




TunNo. &... %'

MALT ... F o 2. carects M "

Hops T KB 5.
BT 500 T 5.

0BG 590 ST 5y — 2k s o

FT/é5
TOTAL o———
G Loty sa N L7 AR S W e SR
WATER
Bbls. Temp. Time
Mashing tn ! e Lég0 | [ 12 5A
Malt all in il IHE | TTE
Underlet /¢ A | e
Finished mashing n P |
Set taps el ;'l. NTa#
B WA R P A Y -
Hop é Bl i
TOTAL it
INTO KETTLE /85 Bbls. FIRST RUN /9.5 %
EVAPORATION -4 Bbls. LAST RUN i i
our L0 Bbls. KETTLE TEST 337, %
YEAST%W s 595D
Bbls. Balling Date
WORT INTO FERMENTER /7/. L .”"?". , 577’,%’
BEER INTO CELLAR /s Rl e F Lo

REMARKS: Mashed in by: G




BREW 63

e L AL TR /ﬂé S DATEJM%,(.JQ..%.&‘
WA DD, o T2l 7

HOPS R S 024 L0 B8 s S 34
R 0 s Ao 0 e I oSO A 24 ’

D BLS. 52.8A0ABE . 30 Sl 57 Miran emdT. 5] 28
TOTAL FY L&, ‘

Pl N oilo s g TSN U () e A

WATER
Bbls. Temp. Time,

Mo i Voo 2o s €0’ )| tbuaem
Malt all in ... s | #5° \1a.qrm
Underlet L6 2000 Yaas .
Finished mashing i i S F ° Laus .
LA et Wb,
ot W2V SV T
Hop e kool 210 530
TOTAL 21»/ 2

INTO KETTLE i Bbls. FIRST RUN b HiFE %

EVAPORATION e Bbls. LAST RUN BB ]t

our /50 Bbls. KETTLE TEST .20 s %

YEAST ~Firrarren.. Borress 7 4.0

Bbls, Balling
WORT INTO FERMENTER B 1 sl _D%
BEER INTO CELLAR / 7P o i “? f/ﬂl

REMARKS: Mashed in by: %




BREW 69

i AR ) e DATE J{?Jd%f
maT I Y 2o ALaroota Fpaly
Hops o2z KB 37.9.40. .56 5.

iR B K G0 L0 U ol
LB 5y 3 L0 B 00— P E K sy o o
TOTAL :
0. Skl 2.22 b RE Baniren L
WATER
Bbs. Temp. Time
Mashing in . |77 -/_J(a | Zes #r7
Malt el in...... e LA T2 NI~
Underlet 28, 28 st 22, NN Fed T e
Finished mashing A anid |
Set taps ] : ./jZ, 74/””
S 5ok ol O, B T
Hep ¢ Ll | s
TOTAL ! g
INTO KETTLE 188 Bbls. FIRST RUN A0-¢ B %
EVAPORATION . f. Bbls, LAST RUN bl e
our ffo Bbls. KETTLE TEST L2 s B

YEAST - s 35

Bbls, Balling Date
WORT INTO FERMENTER /97 Ll Ze.. aﬁqi/_fdﬁ
BEER INTO CELLAR = Y TT e T 9‘»4/ A

REMARKS: Mashed in by: 51~




Tun No. 7

BREW 70

HOPS 244G 7.0,
RITLCE o0 L0 LG 52 24
20. 8.5 337 8BGE. 37 1.5 EM 37 Aodr A ] 2L

TOTAL

AT bl 0 i, 2 s e A
e
WATER
Bbls. Temp. Time

Mashing in 76 Wi (AP,

Malt all in HE 2.98575.M

Underlet /¢ 270° 2,33 "

Finished mashing O 243"

Set taps /.7_‘ : YD oo

Srnros 146 . NL6E" 11372

T SRR RN S b {70 y 330 - !

TOTAL AH
INTO KETTLE & e Bbls. FIRST RUN /7.6 % '
EVAPORATION g Bbls. LAST RUN 4.8 %
our /50 Bbls. KETTLE TEST AT
VEAST . Frver. Brrewnr = G/

Bbls. Balling Date ‘

WORT INTO FERMENTER i M 5 Wﬁd }(
BEER INTO CELLAR /(53 2./ ﬂ%z/é:‘«

REMARKS:

Mashed in by:% y




TunNo... /...

BREW -

Zv‘ DATE mﬂﬁm‘g 75 2
MALT Yr# 0., M =

voes . Fo KG S N R T, SR
BB BT 50y P MOBR S .73
Bl T 309 3L ) = T 57 ol . AE.
/45
TOTAL ]
Al SA ... LD Tr 2R . PS et S0l /"A/
WATER
Bbls. Temp. Time
Mashing in &z ./l/’ 7”’”’
Malt all in il R
Underlet ) Ll el Weree s
Finished mashing W7 4d .04
Set taps - A
¥ Spkege /4T SEFl | g 25
Hop Lol a8 W0
TOTAL il
INTO KETTLE /55 Bbls. FIRST RUN Fo- 0 %
EVAPORATION 57 Bbls. LAST RUN 2.247... %
our A 5e Bbls. KETTLE TEST .. /47 5. %
YEAST .. v 2 b
Bbls, Balling Date
WORT INTO FERMENTER /77 e ;1 Ze /4»«.7’"/31;
BEER INTO CELLAR AT B ,a/a W?“z

REMARKS:

Mashed in by: %




b

war K70 Wi = ) o

BREW 9

HOPS .. R OLT . 52 740 E8C.. 52 7.0,
B0 Bk 0 T A 52 Fo )
0. Bl 325 MOLB G2 T I d7. Lirims 2] P 5
TOTAL F5 L&,
0Tl 0 et 357 Rty Sl
WATER
Bbs. Temp. Time
Mashing in 2% 1l |t
Malt all in #7° 2.49740.
Underlet ... /¢ 00° 240
Finished mashing Tl d # Rora
Set taps Lo 123
Sparge HH g 1903
Hop é 72a° {570 «
TOTAL 2+ I
INTO KETTLE TR e Bbls. FIRST RUN 20.2 . %
EVAPORATION .. T, Bbls. LAST RUN AN i o
our £FC Bbls. KETTLE TEST ALt 4 s %%
YEAST —F /20222 %lw <63 .
Bbls, Balling Date
WORT INTO FERMENTER [Ze Vel ju,-y,é_“ 3
BEER INTO CELLAR Y/ 26 ’u ,Z;,/w/o

REMARKS:

Mahadin b,%

n/




BREW 73 -

2\

TunNo. ...

MALT f?&ZMW
vors 70 KG. 5194086 50
i .pzﬁ.&'j;v. v./a.ll/.g-/.. s

...... L0 LF 57940 BR 55— 5 2L 7.cm T T 2.5
TOTAL ,Yé’(/s/ (rero )
CARAL 0. vt T i Sl
WATER
Bbls. Temp. Time
Méshing n g/ Lz || Z 0 mm
Malt all in Wl -
Underlet Sl s 0 |\ G I ¢
Finished mashing il i
Set faps /JZ S os
LY dar 72 || R 28
O Tl st
TOTAL i
INTO KETTLE i Bbls. FIRST RUN A0/ L%
EVAPORATION 5 Bbls. LAST RUN lnE B
out /78 Bbls. KETTLE TEST _ /%2- 2 %
YEAST/'W..W x4
Bbls. Balling Date
WORT INTO FERMENTER /97 //75'2 ey TLe2
BEER INTO CELLAR /52 B I -"}‘ C/@o—,u_,/a

REMARKS:

Mashed in by: 27




Tun No. 4£....}

BREW 74

‘421;;{ s DATE%.«//R».(.A:’.%{(

WAL S H I (Cvradin 7
HOPS . T O A (r...07

20,

BRI BGE pw. M0 MC ... i o

PO A RS HEE 5T I T EMe 57 KT ] o i o
TOTAL 73 ¢tes

AT M et b R ATl L TR A

WATER
Bbls. Temp. Time

Mashing in |76 e Yot 5PN,
Maltallin ... - A7 N RAMT AN
Underlet L /6 200" . UAIE. o
Finished mashing & LaT [ 2470,
Set taps . , g I
Sparge L HH vl 2.00 -
Hop 3 e ¢ Vard 570 -
TOTAL : sz/ A

INTO KETTLE A e Bbls. FIRST RUN 42457 %

EVAPORATION s Bbls. LAST RUN Ao %

our /50 Bbls. KETTLE TEST Vi . %

YEAST Pt orrenns 7ot b Hf ...

Bbls, Balling Date. ...
WORT INTO FERMENTER /27 S TI P L% #Z-

BEER INTO CELLAR AT 2.4t }‘

e Joos

REMARKS: Mashed in by: %




Tun No... 7|

S 2. e

MALT
HOPS. . AT OMER syt B
B EEH 35 4. L2 PR o ...

,‘,.‘éé.j&\;t:‘,.g.i'%{&yv — T Xk 5y ovlana o

TOTAL .
k@ Tl 0 preraD - T rir.....
WATER
Bbls.

Mashing in 5

Malt all in

Underlet “ <

Finished mashing

Set taps

Sebege WLl

Hop é

TOTAL il
INTO KETTLE LRk Bbls. FIRST RUN i d
EVAPORATION s Bbls. LAST RUN 0.7
our /50 Bbls. KETTLE TEST VO
YEAST At B LoD ...

Bbls. Balling

WORT INTO FERMENTER /7 skt
BEER INTO CELLAR 175 alad

REMARKS:

Masked in by %




Tun No. (l

el

HOPS R4 A-G a7 4086 0.2 a0
RO A G QA 5 7.
0.8 CE 5250 0.8C. 80 73 7. B 2| 2351
TOTAL Fo L,

WATER
Bbls. Temp. Time

Mashing in Fo. .. T A QL.

Malt all in H7C. A AE B

Underlet 1& 2007, 233

Finished mashing T A48

Set fops Vemm |

Sporge. W2 LI AT S VI

Hop G 170 1530

TOTAL A 2
INTO KETTLE Vb i Bbls. FIRST RUN R0/ . %
EVAPORATION 5 Bbls. LAST RUN 14 e %
our /50 Bbls. xerne test ./ /.2 L
YEAST Prvnnr, Dnew A4 6 L.

Bbs, Balling Date

WORT INTO FERMENTER /77 YT 2 mn&%/yu i
BEER INTO CELLAR 7 LR Al Yt %

REMARKS:

washed in by ZLTY




TunNe../...|

MALT Yfﬂww

HOPs o220 /@;7 9.20.586 sp..
BNE VD -5, SO/ 0

BREW 77 -

DATE /%/lzw ] ?'_’f//;;

/d%ﬁy.q/g.gﬁ 0. 3 LK gy om L

nd . Sl L. PP R

TOTAL

WATER
Bbls. Temp. Time

Mashing in LA e
Malt all in A Vi, -
Underlet /¢ Fgro WFed «
Finished mashing ..,/';‘jd S/A
sl L ‘ PO FHY
Susese LT e 75T M 4
Hop e e jdpn o
TOTAL ol

INTO KETTLE /55 Bbls. FIRST RUN /127 %

EVAPORATION 5 Bbls. LAST RUN Lok %

out /. Fo. Bbls. KETTLE TEST L0 %

YEAST _adom.. Lz e 6.

/W Bbls, Balling Date
WORT INTO FERMENTER Ll % //75’2 i /«4‘7%;
BEER INTO CELLAR ! 16/ K L }‘n‘//l‘

REMARKS: Mashed in by: /,%




TunNo. ..

L

IS4 22 M&M

BREW 78

DATE .J‘fd/lu £ ’/

MALT .
Hovs T2 4G 57 |z
LIS 35 00086 50 £l
0BG 500 8 e e T B g v iron s | 2
97 /43
TOTAL
0 SAdl... L. PG erimm ol LS
WATER
Bbls. Temp. Time
hashingits 77 /é.2 Tod wn
Malt all in i ZF3
Underlet a Vo 7745
Finished mashing R 740 "
Set taps 7 il F#H o n
e S 7
Hop VA A Joo Pa
TOTAL . 97/4/
INTO KETTLE 155 Bbls. FIRST RUN F2:.@.
EVAPORATION £ Bbls. LAST RUN A
ourt O Bbls. KETTLE TesT . AL,
YEAST ... Z .@m« =l 5
BB, Balling Date
WORT INTO FERMENTER G gl e 11.35) s & oz
BEER INTO CELLAR /5 2.3 }.. ﬂuw 3

REMARKS:

Mashed in by: £F




BREW 79 .

ot - T /ﬂ% R DATE J{“«-/-‘(/I;%Z
MALT I P 0o MW

Hops 2O KE 5y VL8, B 550 T 00 R G-~
PO 505 40K G T Fe
i QRGET 5 4940586 5. = TN 53y g Lot 02T} B
537745
TOTAL %

i B AR LA s s o) | M

WATER
Bbls. Temp. Time

Masbing i 57 M e
Malt all in ST | [fFoT
Underlet AC e’ ||\ idest
Finished mashing LSET7e |\ S PHT
Set faps A i /13
Sparge V1A /5;’ A
Hop Ll 22 Lo
TOTAL i

INTO KETTLE HEE: Bbls. FIRST RUN F0. 24" %

EVAPORATION 7 Bbls. LAST RUN et e R

our /5o Bbls. KETTLE TEST /15837 %

YEAST WA

Bbls. Balling Date
WORT INTO FERMENTER Vet el ikt 2 Muf/r;

q
BEER INTO CELLAR /5 LR AL ﬂ’v‘vvb/‘/fl-
REMARKS: Mashed in by 4/




|
|
|
|

‘ TunNo.Z6...

BREW §(

;é%(fb - DATE :Z-«,/—r—k/l,%z

MALT .77 00 €MW

HOPS /0 . ARCE s20.170.8 CAs~ 2z
% LI MG b7 A AL 37 J0
e
20 MG 524257 MG an AT AT o X
i
TOTAL i

'WATER
Bbls Temp. Time
Mashing in AR W L | B 27 i
Malt all in LT 2 7.22..5
Underlet 14 20! 702 .
Finished mashing | L377° NSk e
Set taps LIDE. | FHA
it 3.4 er . Ngsasr..
Hop b 4o 26° |2ov -
213
INTO KETTLE /.2e " bl FIRST RUN 25 %
EVAPORATION /0 Bbls. LAST RUN /.0 %
out /6.4 Bbls. KETTLE TEST 8 /4/4 %
YEAST . F rornr Brrer 62
Bbls, Balling Date "
WORT INTO FERMENTER He 7
BEER INTO CELLAR /63

Mashed in EM

Note ﬁé{,/ S a

REMARKS:




BREW §1

TunNo.. /... ,ﬁ? DATE _/.al%.//%;!

MALT 74’MMM .....................................................

HOPS . TOKE. S f. Fe
......,z:.ﬂﬁgz.am.ﬁa,,u.”.”. e T
T B 45 9 Ty —T LK 37 o0 o Bl BE ]

93/5§
TOTAL

PR A 0. Fr2zo=P- ..JJMM/’A/

WATER
Bbls. Temp. Time
Mashing in e X //‘.’1.' 5 // ‘53,7”
Malt allin ... [#T° | [P oy
Underlet | B 7 L2277
Firihed mashing ! SST | J2FF .
Set taps ks /" Z r; Lok
Sparge | /He 123° /. Jo s
N o 0| i
TOTAL o
INTO KETTLE 138 Bbs. FIRST RUN Z0- 03" %
EVAPORATION x Bbls. LAST RUN 073" etz B
our 170 Bbls. KETTLE TEST Ll %
YEAST 7 v T
E Bbls, Balling Date
WORT INTO FERMENTER /. 92a SdeiZ 25 i A ///%2?
BEER INTO CELLAR Ty O B < 90@2//7/’1 ?

REMARKS: Mashed in by: ﬁ;"




TunNo. 3 ..

war  EH 0. Conadta A2l

BREW §2

DATE W/V'r\-l/(%i

T S A7 I A .0

BT BCHE 9200 B G5 <

RO BCsn 870 0K 377 3E bis » Adrien [ o
TOTAL 73 ies |

SOl O i i A i T Sl A TS

WATER
Bbls. Temp. Time

Mashing in e 1¢0° | zc0mm
Malt all in P T
Underlet /b 2 52857,
Finished mashing léa” §raTs
soteps Lot e 17
spargs 138 VA m e R
Hop 6 2570, \Alde
TOTAL R36

INTO KETTLE Vi b= Bbls. FIRST RUN /2 //‘, i %

EVAPORATION Bbls. LAST RUN LA S R S

our Bbls. KETTLE TEST LB S %

YEAST <& neomn @M g oy A

Bbls, Balling Date
WORT INTO FERMENTER K Lds B WM/IE
BEER INTO CELLAR /82" 2 -ZJ’% 5«}“‘4’7

REMARKS:

HMashed inibys M




BREW 83

TunNo...7...] Lo i %%‘“/J %’7

MALT i o0, A iR BU TS 83 R B Bt it

HOPS J&A@;y.«/a P T N N SR T
BT 510,50, M0 U G i o

kB AT 512 10 B 50 = P K sy e b 3B 028
FI/E5

TOTAL

B S . R WY P U SN (b P> SO .

WATER
Bbls. Temp. Time

oA
| #7| 1Rom
Underler . IR Bl
/3770 | 285y
e\
| 157 1ET° | pos

7 ) F0° Sdo «

|37

Mashing in

Malt all in

Finished mashing

Set taps

Sparge

Hop

TOTAL ...
INTO KETTLE /175 Bbls. FIRST RUN Fo- A %
EVAPORATION 5 Bbls. LAST RUN L& Wy,
our TR B Bbls. KETTLE TEST LR o
YEAST 7 ,&«a.& 2.
Bbls, Balling Date

WORT INTO FERMENTER Pl A b skl Bk . /i'%,z

BEER INTO CELLAR " /}/ o e 17\3 y %/b/ﬂg,a,/f_,; ‘

REMARKS: Mashed in by: 7~




Tun No. 4.

mar 99 A0 ‘o

BREW §4

DATE %/..4/2‘3%

HOPS . RO AiCr 5. 7o 0. BG.5B... 2.2
20 BCF 2. L0 Elsz 20
0. B L 97 A 0BG 30 ISt 57 o, 3 =15
Faienm |
Za: L0 niaas 25 i Sl
WATER
Bbls. Temp. Time
Mashing in 7¢ 260.° 2.2872M
Malt all in 7 7.3
Underlet i 200" | Fed -,
Finished mashing /3% e kD v
Set taps sk /J_‘o 5 A
i 180 ol ..
Hop 14 2q.! 2P0 o
TOTAL 235
INTO KETTLE AL Bbs. FIRST RUN 17 G /aa %
EVAPORATION & Bbls. LAST RUN /- % %
out a0, Bbls. KETTLE TEST /2.0 %
veast _Faer. Bnsns #E. 5/
Bbls. Balling Date
WORT INTO FERMENTER /72 22057 Tk 4 /2!
BEER INTO CELLAR A3 = 2.2 W ......... /5.
REMARKS: Mashed in by: %




TunNo.. .|

2. Sald

MALT . I 2.  Crncha gl
Hops .32 A/&'.f/.v., ATt s
D T g 2 l0 B G0

RO BR 5.9 85 . — T W 5y o T creh

BREW 85

-

DATE .j{/««./i

=z

TOTAL

e~ A, SRS
D7 /4%

0 P07 ;| RE it Sl A ATS,

WATER

Mashing in
Malt all in
Underlet .
Finished mashing
Set taps
Sparge
Hop.
TOTAL

vé 24
EVAPORATION b e

out . LEa

INTO KETTLE

YEAST .

WORT INTO FERMENTER

BEER INTO CELLAR

Bbls.

Bbls.

Bbls.

Bbls,

Bbls. Temp.

Time

¢ /< o°

1487

/TS P,

JR-00 iy

R

/A2 T

Y el
A2

Ygaz e
/oD s

I A/ L& T2

Lt . u

T 4l

I Fo «

| 277

FIRST RUN 29/
LAST RUN

KETTLE TEST

Balling

a7 .
L1 Td5. )

/P2
) 5o

1 A (o

R

REMARKS:

Mashed in by: 7~




il : BREW 86
“‘ Tun No. G. ‘j
Lr MALT  FH U C,—WJ{L—Z#

it HOPS T A it o ARG s i N Q% ) |

DATE ymo/,m/i%

AT BCE b0 F L0 LB s o

‘ | BOEG s2 A O CCE S0 B Moss A T 2.5

F TOTAL 73 teos,

| VT ae B S Y SO P 7 Pr ~ M 0 4 b N

WATER
‘} { Bbls. Temp. Time
| it Mo I W 78 WA 7. 058N
\ ‘:“ Malt all in A #2° 1738
[ Underlet el 24 ° Foo -
Finished mashing AT VIESS
Set taps (3%, Sa2 -
S L2 saxs Wzay.
T R U L
TOTAL . 2 44
INTO KETTLE /55 Bbls. FIRST RUN /? & 70 L%
EVAPORATION 5 Bbls. LAST RUN /-2 .
our 150 Bbls. ~ KETTLE TEST sk )en
YEAST \F it oStnt) 7 2T
Bbls, Balling Date
WORT INTO FERMENTER /122 srisdleSgndin 3‘%/»««/35

BEER INTO CELLAR VA e 2:2. mﬁﬂ“"h/] ......

REMARKS: Mashed in by:%




Tun No.. 7 M

WAL L IP o MW

Hovs .20 KG 50.9.00. 85 55 Fa
. BT G 910 K g Fa
....... LGl 51542 . B8 S0.= I LK G o Lonn @l F Lo
Fo /b5
tomt Lo,
bk 0. 7R DD Ar o, SreAllo
WATER
Bbls. Temp. Time,
Mashing in i<, vez” pate|
Malt all in LT (P odmm
Underlet 74 2LE T \LAZ3 .
Finished mashing sl 2272 |\Ylsar
Set faps . 4 Mg
Sparge (4% P A P
Hop Z /74 4 ¢/0 o
TOTAL 024/6/
INTO KETTLE /if Bbls. FIRST RUN ;0 #, %
EVAPORATION i Bbls. LAST RUN - 2 %
our Lio Bbls. KETTLE TEST .. /o2 2.3 . %
YEAST ... %«a 2z 73
Bbls. Balling Date
WORT INTO FERMENTER i {2: 4 Lt 522
BEER INTO CELLAR 1EL o327 }&4"'-'/1",/‘1’. :

REMARKS:

Mashed in by: 5~




Tun No. y

BREW &8

DATE Foton /4«/4’%;1

MALT
HoPs . RO KB 37.9.40.88.54. Jo.
vvvvv 20 G K 50.9. 10 EK 5 Ja.
i B e K Gy 0 10 BE 0.~ B LU 5y ol o] T 2
Po./45
TOTAL
SO, SR M. Ot A Ftndrm. Sl
WATER
Bbls. Tomp. | Time
Mailihgith V44 VT 2:74.am
Malt all in Cdad G.oa..t
Underlet VA Ar2° A7
Finished mashing Zdxe, Medrs « |
Set taps | l8er T i
Sparge | L are. \Wige «
i Z J70e |25 Pm
TOTAL R
INTO KETTLE L TF Bbls. FIRST RUN 20, 4 %
EVAPORATION & Bbls. LAST RUN s %
our /Fo Bbls. KETTLE TEST (2. s
YEAST . Aens =TT =27
BB, Balling
WORT INTO FERMENTER . /97 422 P %Aw :
BEER INTO CELLAR ‘ /52 - e or }, Cﬂ“’ﬂbz%?

REMARKS:

Mashed in bys 5T




BREW §9

foibie 7 ?
MALT T 22 A T WY, RSN, W oA B

norsh oA e
BB I F 40 00 B S =4

2086 5095 LKy — 3.”47(,-/ PR e -0 ook (N B
/45

TOTAL

il Kokl A0 Papt:.. AE .. Siollr . L AS

WATER
Bbls. Temp. Time.
i 7 yEr0 | iy rm
Malt all in : ST |\ oK m
Underlet /¢ Are’ | fIA7n
Finished mashing L ET SR ML
Set taps i /;'.4.”0 VA&
Sparge | /T2 /4{4 L5
2 ¢ (s e v
TOTAL ) d ptidto
INTO KETTLE ord Bbls. FIRST RUN A0 2 L%
EVAPORATION / Bbls. LAST RUN 2. 7 assaran I
our o TR FDTE Bbls. KETTLE TEST SAE %
YEAST /ﬂ)m rews e I
Bbls. Balling Date

WORT INTO FERMENTER 7z L sl Size 7%/«/7

BEER INTO CELLAR /& i R 34’/':, M:)(
REMARKS: Meshodiinbys ST




HOPS Jdﬁé;y ,

BREW 90

pATE oFrea /Mv [Zf’//g‘a

Jo.

LA gy t0 Bl ... F4:
0BG 50 9.5y = T EEh Gy o7 L 0 A

el Kl ORI o A TS

77745
TOTAL :

'WATER

Bbls. Temp. Time
Mashing in 74 7418 £.90 74
Malt all in 5 5° Gk 200
Underlet WA Are? ¢.28 v
Finished mashing 572 | Z07 «
Set taps CE Tl | 4
Sparge /%42 (244 P
e ~ J700 |2 s8Pm
TOTAL REE
INTO KETTLE 073 FIRST RUN 2.00 %
EVAPORATION £ LAST RUN e U oo B
our /5o KETTLE TEST Pl S
YEAST § &u«»— F3
Bbls, Balling Date
WORT INTO FERMENTER LA sl /«///’/{f".!
BEER INTO CELLAR ‘ /153 ! 2357 é%”‘f(/rl

REMARKS:

Mashed in by: 5




Tun No.. /...

R SR

HOPS ... &70. /ﬂg;v./a Fh go. == 72)
ol T gy A0 EH gipi Fe
,..m../.if.é){;—,z.f..[d.ﬂ.;;, - j.:?ﬁ{’e/ 2. L Gl TP
Fo/és
TOTAL PR

7. Sa il 0. P42 R

BREW 91

DATE M&ﬁm«/i%;

PR TR AR

‘WATER
Bbls. Temp. Time

Mashing In 77 le2 | yyorm
Malt all in Ve I U e
Underlet /¢ 22 (AL I
Finished mashing W SRS n
Set taps Z8ge by o
Sparge | Ao L1EF° |\ LF2."
Hop 1.4 ypze |l0we «
TOTAL 076/0

INTO KETTLE Vi e Bbls. FIRST RUN 2o 4 e %

EVAPORATION i Bbls. LAST RUN /‘ e Sl

ou L&o ' Bbls. KETTLE TEST V08 - %

T
YEASY/:-M Lt e TH ..

bl Belling
WORT INTO FERMENTER / 7ﬂ /'?0
BEER INTO CELLAR 182 B

REMARKS:

Mashed in by: 5




Tun No. j

BREW 92

TR, o M i DATE ,&40//-4 /i"fﬁﬂ
MALT P 0o Laod. ol
Hops Lo KG 5704086 35... Fo
PO AECK S0 2 S0 LK 5y o
A B G 5oy S0 BB 3y — 8 L 5y onTonm s T
Pa/bs
TOTAL
0. Sl i 2T AT Sl
WATER
Bbls. Temp. Time
Mashing in 77 WAk Sov mm
Malt all in VA 2 ot g3o
Underlet /¢ A12° A -4
Finished mashing LA 78 710 .»
Set taps (44 T#0 n
Sparge /4o L Fe A9 n
Hop ’ VIR | (e
TOTAL 2 ‘7L 0
INTO KETTLE /55 Bbls. FIRST RUN 204 %
EVAPORATION £ Bbls. LAST RUN Ooli i
out e Bbls. KETTLE TEST P27 4
YEAST%N,%«MW 961 4
g Bbls, Balling Date
WORT INTO FERMENTER 72/ /2437 5 //”'6.1
BEER INTO CELLAR Y52 Rks” /M‘r’?

REMARKS:

Mashed in by: S5~




Tun No. #

MALT . I 2.

nobshe. 20 NR o S

S .Jﬁf&){f,.a./d.gﬁjz.

BREW 93

DATE %f—«‘ /7;{g 2

Piz/45
TOTAL B S
0. Lt Hrvet . P ABneiom Lol LKt
WATER
Bbls. Temp. Time
Mshing 7€ ..odunlE270 Vit dtd
Malk all in HZ 0 LA 22 MY
Underlet /e As2 o | [ 2
Hinishwed ocahing 12°%° | L4235 "
Set taps a7 |\ gpFie |
Spirge | /#0 se 7t Nrae
¢ S REe JFo
Hop o -
AIY
TOTAL |
INTO KETTLE AT Bbls, FIRST RUN 2o -2 . %
EVAPORATION £ Bbls. LAST RUN &k %
our ALFo Bbls. KETTLE TEST LR 2., =
YEAST e 557
Bbls. Balling Date
WORT INTO FERMENTER 2 ’ sxidlsadnl /ﬁw«/?’)%"-”
° = [/
BEER INTO CELLAR /83 RS }-‘wzﬁ .......

REMARKS:

Mashed in by: ,45)/




Tun No. 7.

BREW 94
Sy | DATE %’/—« ./2.’%.::
MALT . I 2. ,@@M
wors T4 K& 5, Fo
I 49 1056 4, ) : T4
4035_,, I BT gy =T 4'/,, AN
27/45
TOTAL :
O Sl 20 PR ... AS nion Sadl. K.
WATER
Bbls. Temp. Time
Mashing in s B R C.comm
Malt all in et V72 A WA
Underlet (30 WA N7 ) ¢ 30 o
Finished mashing 2 2 70 I
Set taps ... raase ZIg7
sparge 2 [ llze L el
B 4 /709 J? /S Pm
TOTAL 123 ¢
INTO KETTLE (EFF Bbls. FIRST RUN 17.& e
EVAPORATION £ Bbls. LAST RUN 0.7 .
’Ee Bbls. KETTLE TEST L3 L%
YEAST /447-,%«« = 3
Bbls, Balling Date
WORT INTO FERMENTER /7 Ll iP5 %&«/}’%R
BEER INTO CELLAR /82 " | 24T
REMARKS: Mashed in by: ﬁ/




TunNo... 4.}

BREW o5

DATE -z/»—up’ﬂ';//:l

MALT
HOPS A0AG 57.9.40. 455 5 Fo
AO e T g S0 LK 3, Ja.
QN2 7% o e TN (O ) WSS O L £~ [
P /45
TOTAL n ST
IR N O BN 457 50> S P 7 et
WATER
Bbls. Temp. Time
Mashingia So 16 2% | oz
Malt all in (Y 2° | TEA
Underlet i e |
Finished)meshing 13€° Foo n
Set taps y YA £ Fio
Searas i e o TN
Hop e A < pochoid
TOTAL . v
INTO KETTLE i Bbls. FIRST RUN Zo. 3 %
EVAPORATION 7z Bbls. LAST RUN 273" e %
OURS AN, 2o ] Bbls. kertie Test .. L/ T %
YEAST /7—1 Loces 7 IE
Bbs. Balling Date
WORT INTO FERMENTER il Ll % S 20755 2
BEER INTO CELLAR . /53 -7‘7.(;4 9‘4«‘@77/2

Mashed in by: =

REMARKS:




Ton No.. /%]

Hrer S DATEW/«“I.{I%Z.

MALT . T 7 02 A oracts ol

BREW 96

HOPS o200 EOHK 574 > 2o
/o
w;@ e e ety E=g ]
/386 55
O AE 472 BT — B LU 5oy o e 102
s Zg/4s 78./bs
TOTAL

i A MM, L OIBHR . 51 5P b it Sl i

WATER
Bbls. Temp. Time
Maehingant A /¢ 707
Matbialiine s . Cggre | 77k~
Underlet y B ¢ A10° e
Finishadimasking zo? 0. e
Set taps . e v L 7 4O
Sparge (ZZ V70 i 200 »
Hap P v VNl
TOTAL 207
INTO KETTLE /70 Bbls. FIRST RUN Al e N0
EVAPORATION so Bbls. LAST RUN Vsl i A
ourt sle Bbls. KETTLE TEST . /7. #F° S
YEAST . i 72 Y/
Bbls. Balling Date
WORT INTO FERMENTER 167> T ) /«(%‘I%-&
BEER INTO CELLAR /637 2'5190 /M" /32 -
REMARKS: Mashed in by: ZZA~




TonNo... ... . -

MALT .
HOPS 22 A/é’f/ 9./0 BCFq.... 0.
OB F g L0 3y So
AL T 5y 30086 35 L EY 5y o0 Lo, et}
Po/bs
TOTAL

KGOt .,

o 5 Menion ol

WATER
Bbls. Temp. Time
Maating th 7¢ 7E2s || Foxes
Malt all in G| i
Underlet /e T | ST
Finished mashing e Lo
Set taps /[7¢ i#o -
Sbite VAT W el I A
iy 7 / Zﬂ’ YAZ W
TOTAL e
INTO KETTLE VAT Bbls. FIRST RUN Fo. 73 %
EVAPORATION e Bbls, LAST RUN a4 3 %
out e v Bbls. KETTLE TEST L. %
VEAST/amﬂ«-( = rs
Bbls, Balling Date
WORT INTO FERMENTER (7o /"7’;/00 /wui/’/’é}
BEER INTO CELLAR /&1 2.7 ;1 6/“”*&?.%’_‘

REMARKS:

Mashed in by:

o




A

MALT fPon. MW

HOPS .70 KE.47.9.00. BR 54....... ..

Y. IR

BREW 93

DATE Wﬂ.»&:rﬁu

Zo.

Je

el SR 57.9.L0. BB .= 3 LK gy o Lo el ) T2,

9 /4s
TOTAL
0. S0l K P30 557 W o
WATER
Bbls. Temp. Time
Meshiig 77 |\ Er? | csTem
Malt all in g S Fe. |72 o
Underlet Vi T |
Finished mashing A Jed »
Set taps swe |gTd: v
Sparge | SR S EFe 22
*l ¢ No7oe | 1s00m
TOTAL il
INTO KETTLE VP o Bbls. FIRST RUN . 700 BB o %
EVAPORATION & Bbls. LAST RUN 2.7 -
our ) Bbls. KETTLE TEST . /-2 7" e
YEAST /—wﬁwﬂr bo4
. Bbls, Balling Date
WORT INTO FERMENTER /(272 L2247 74«-1 P "f;:
BEER INTO CELLAR /5 —?'-"/ﬂ/, %/&/M:

REMARKS: Mashed in by: S




Tun No.. 7

MALT

2. Sl

P 22 Arccda Frpals”
HOPS Jlm:ﬂ #0550

T2 .2 2K sy

AT B sy € 0 BB Gp — FER pom LT PP

TOTAL

Fo /4%

E i A0S P

ot
WATER
Bbls. Temp. Time
Mashing VAN |
Malt all in #7° i i
Underlet /¢ L, Wide
Finished mashing slATe
Setitaps el T L ETD
Sparge /4 Z foge |2ag v
Hop BN L | il
TOTAL s
INTO KETTLE 155 Bbls. FIRST RUN . 72 23~ %
EVAPORATION I Bbls. LAST RUN 263 e
our oy Bbls, KETTLE TEST . o2 23" . %
vEAST/;.«,%«(# 7o
7
Bbls, Balling Date
WORT INTO FERMENTER 727 WL N A 1 T2
BEER INTO CELLAR /‘5;7{ 2 J% m’ /3 Y

REMARKS:

Mashed in by: ﬁ/



BREW{ ( ()

Bpier Gk oA DATE %/MJ/%:
MALT ... jfﬁWW

HOPs KB 57 94058 30 ; PR
....... A0 CH 599 S0 EK S i Fo
A A .3 A0TR 50 A E K . o o A,
0 /45
TOTAL R
i B SR ..... L2 202R. ... S Rt S ..
WATER
Bbls. Temp. Time
Mashing in . N I AN L - eI | et ded
Maltall in ... wge | 725 »
Underlet | PN [~ B | FZE il
Finished mashing (7% | 507
St aps | g N7
Sparge < s LE55 | Fto n
Hap .. Z sl L0 PY
TOTAL ....... A7 |
INTO KETTLE /55 Bbls. FIRST RUN LB ... %
EVAPORATION & Bbls. LAST RUN 72 AT R
our R Bbls. KETHEAEST A2t d i
YEAST wves et A= T
BB, Balling
WORT INTO FERMENTER /177 /1.852% 2.2 ‘
BEER INTO CELLAR ; LR, Lo /a; ! E%Mf‘
REMARKS: Mashed in by: A?J
|




|

TunNo.. 7.

BREW 101

/Z‘ ‘ DATE /ﬂaﬂ%}
MALT . )//ﬂ M
vors . T0 K G. P e S, O SRR SRR SR |
AELCH 599 SO oG B 7 i
L LG f5. 8.5 GOFE 5y T NG 20 Lot atll e P
9}/&5
TOTAL
2. St 2.7 W T "’;f//v s:
WATER
Bbls. Temp. Time
Mashing in a /JJ" Jse. o
Mt all n - Wt | B
Underlet | LG NP2l |FoF «
Finished mashing i e dnetl | B
Set taps ) e 222 a7 v |
i [HY | EF° | gz
Hop ¢ LT Werem
TOTAL 172
INTO KETTLE LGk Bbls. FIRST RUN 2l T %
EVAPORATION 5 Bbls. LAST RUN BB B
our LFo.. Bbls. KETTLE TEST ... Lo ks B
YEAST e e DL P
Bbs, Balling Date
WORT INTO FERMENTER /9.’2 ot SRR é% ,ﬁ-«:’a"%;
BEER INTO CELLAR /83 - 2.3 % 4% vvvvv Lo

REMARKS: Mashed in bys I~




marr 5209 C

HOPS

DATE

BREW 1(2

RO S 57 0. G 2. 24
R4 BCE rvr L0 E M7 i)
ERY A A B AR IR B R o s A /e o 32

TOTAL S 4487

Mashing in

Malt all in

Underlet

Finished mashing

Set taps.

Sparge

Hop

TOTAL
INTO KETTLE i

EVAPORATION 5
our /50

YEAST T s, Bt TH N 1T,

WORT INTO FERMENTER

BEER INTO CELLAR

Bbls. Temp. Time
797 o’ /.. 202,
s 47 ° /2-¢95 M
L6\ A0 \12.28
VI T < R A
Vi l-0% -
W4 L4F° 180 -
6 170° | SHI
L 44
Bbls. FIRST RUN 20237 . %
Bbls. LAST RUN JK woas T
Bbls. KETTLE TEST 2 : . 2 . %
Bbls. Balling Date ...
/22 2ol Do iR ot
180 | 120 Vays

REMARKS:

T S 1 e

Mashed in by, 7




MALT . TG 02 AL ommata. Arfall
HOPS 024 /G,,’y 94056 50..

O TOF 350 L 0. S g ..Jde
A GET 19 L0506 Fp . I LK Gy o Lien il T
Go /4%
TOTAL
il . S PRI ... A iadm LA
WATER
Bbls. Temp. Time
Meshing in PO |
Malt all in L Wit
Undorler LI | ik
Finished mashing V|
o o ../’.-j.‘ P s
Sotime At 2 70 Noge o
Hop £l L T4
TOTAL i
INTO KETTLE Vir 37 Bbls. FIRST RUN . o220 7" %
EVAPORATION 5 Bbls. LAST RUN P %
out S Bbls. KETTLE TEST ... /o2 /. %
YEAST/N.,@ 75
Bbls. Balling Date
WORT INTO FERMENTER /72 L L Ze %d‘f/ﬁz
BEER INTO CELLAR /53 . -.?'-?"k 77 M?

REMARKS:

Mashed in by: %



e

BREW 104
DATE %&J%’J

HOPS . Ad /7R 07 7.0 . 8.8 s2.. l.za
ol BEA 3, A0 LK it %

BB 97 OB E a0, B At iy il OO

TOTAL 90 4£055,

AT

07 i RREL Y SRS BLY

WATER
Bbls. Temp. Time
Mashing in SRR S | T
Maltallin ... e ddt| 45 /24081
Underlet .. A 200 |23
Finished mashing -l S| A
Settaps . |5, i M-
Sparge ... 27 R WV G W2
Hop ... 6 170° oRL0 -
TOTAL e .
INTO KETTLE ST Bbls. FIRST RUN RGALI %
EVAPORATION . Bbls. LAST RUN CET —
our ., Bbls. KETTLE TEST AL %
YEAST Fvonre, Bz T F
bl Balling Dote
WORT INTO FERMENTER A 1208 Dy :7/(:1;4'4.7 42
BEER INTO CELLAR b . A AL O ) Wd/ gy 7
REMARKS: Mashed in by: %




TunNo. (...

MALT . T80, Comnocti. 2t l)

HOPS .22 Aﬁ;-/ L0 56 50 .
A0 ELH 5y 2 0. LK 3,

BREW 105 -

DATE %% . «5751

-7

AT 3320 B 5p BN Gy tn Teom ik A0

ikl S L. AR

TOTAL

P4 /b

S e it Sl

'WATER

Bbls.

Temp. Time

Mashing in

Malt all in
Underlet .
Finished mashing
Set taps

Sparge

Hop.

Vie

/<

sl &3 7 sm
Vs | W)
| 200 | 737
s Zze ||Fag—»

SIS0 | 538
S LI | TR0 v

J 700 S e Py

TOTAL

INTO KETTLE i Bbls.
EVAPORATION X Bbls,
out lro Bbls.
VEAST/QZ(.~.&W# Z7=122.

Bbls.

FIRST RUN

LAST RUN

Fo- 7. ! %
LA s B

KETTLE TEST A S

Balling Date

WORT INTO FERMENTER 15%

BEER INTO CELLAR /52

L

PR
2.7 %%;

REMARKS: Mashed in: by W




BREW{ (; &

wnNo.. 7.
i Dt % e DATE .sz/é;/y HZi2

MALT
HOPS D0 3 24
RS LA a7 rd LG s
BALG A BTRCE 22758 Etbnr M 28
TOTAL 7 3, LS,

ATl 10 s 25 BT Al L TS

WATER
Bbls, Temp. Time
Mashing fn NURPRRERRPNY (B> OXP N o /70 PN
Maltallin oo /52" /3.005M
Underlet ke i E7 128570,
Finished mashing B P I NN | 4t
Set faps . e T /l6
Sparge ... 46 Er. rasare
Hop . 2] /120" 0= e
(o W S oK A4 2
INTO KETTLE i Bbls, FIRST RUN BT %
EVAPORATION 7. Bbls, LAST RUN ... Dol o %
our Vit At . Bbls. KETTHE TEST. oo L LA i %
YEAST . Koy vy = [ O/
Bbls; Balling
WORT INTO FERMENTER LTl it B T /;/7/1‘ ’g’/
BEER INTO CELLAR ! V27 O [ ) ! M ........
REMARKS: Mashed in by: %




Tun No. i

7.

mar . FZoa. o Hpaly
HOPS 24 Aé,y ¥ /0 86 5p...
POLEH 5% SO LW G,

BREW 1 (7

bATE iﬂ/”//—"}‘

=)

,.,../dey.f/féz‘g@.-:.lxléy 2 Lo el T ...

0. Saitl U Praset.

TOTAL

Zo/4s

S e MR | e BN

WATER
Bbls. Temp. Time

Mashing in 7e. . \F2° | ZoFmm
Malt all in 7. 739”
Underlet PTIE |L i
Finished mashing - A Y/p/, )
Sot tops ol L5 R
Hop é AL N | b
TOTAL il

INTO KETTLE of ok Bbs. FIRST RUN P D= T3 %

EVAPORATION Y Bbls. LAST RUN e %

our Va2 Bbls. KeTTie TesT . 2 25 T %

V'EAS’%",. Fewi . [ 5D

Bbls.
WORT INTO FERMENTER T
BEER INTO CELLAR im0

REMARKS: Mashed in by: W



TunNo. Z.Z..

/M.%

BREW1 (8

HOPS ...l OGS A7 2.
I LBt o LA it 5 2.4
0. MG 377 l37 8 52 237
TOTAL 23T 425
P Lalll 0T Dt 28 Bl Bl
WATER
Bbls. Temp. Time
Mashing in 66 . (g LA
Malt all in ........ IR /R
Underlet (A4 2/° /2. F3 0
Finished mashing 372° 142K
Set taps ...... I8 ke VA& M
sparge A sa 65’ |50
Hop PIIS W) o o
TOTAE Lisissidarsih b ool 277
INTO KETTLE /70 Bbls, FIRST RUN BB ... %
EVAPORATION 7.0 Bbls. LAST RUN ... LoniBa3T DB
our GO Bbls. KETTLE TeST . /o i %
NTC O P R WS | A SCRET SRt SR S °7 |
Bbls, Balling Date
WORT INTO FERMENTER i /éé 7L A ‘77;».,44:/»’4 72
BEER INTO CELLAR /6 3 1 4

REMARKS:

Mashed in by: m




TunNo.. 7.

e

MALT F 200 C amprta Pty
HoPs R OA G o220 EF 22 .

RO T A gy o LG EA g

N e o g

LI B2 2108612 70 Elfroz Aonm =t

T et 2977 g

BREW{ ;9
DATEE %&’ 7 5”/-2-

AP st
-
3o

TOTAL

{4 Fic i S

WATER
Bbls. Temp. Time
Mashing in 25 —ca’ | s3sm
Malt all in vl Uesor: o
Underlet VA B | L
g
Finished mashing VAP S (27 k)
Set taps ool o3 % y 7/"— 9
o b
s WP W 2l 2 -
Ay
Hop 4 /74 S
FHH
TOTAL
INTO KETTLE 4. & Bbls. FIRST RUN Ho: o %
EVAPORATION i Bbls. LAST RUN = 3 e
ourt : /5o Bbls. KETTLE TEST SZ- %
YEAST P eone. BBrenus 2% L 44
Bbls. Balling
WORT INTO FERMENTER Al AP 2 Do
BEER INTO CELLAR /& 2.4

REMARKS:

bcabdiicilbys ,&Z




TunNo.. 7.

A

BREW 110

MALT . ;7MMW

HOPS AN G 5.2k TR 55 70,
Gy A A0 KX Fo
../J.Tﬂ'j@y..g../éﬂﬁfg. féq/.« 2% Lo 00T F 0.
P0./45
TOTAL
C.Sa ... Lo Prsrt A Merdtn... S ld .
WATER
Bbls. Temp. Time
Mashingin s 62°. | Mot
Malt all in Pt VL
Underlet . o Frol 20000,
Finished mashing 2 | [ AP
Sot taps.... iy re AT
Sparge o g2 Wrzo o
S £ 702 J8 »
TOTAL 12#2
INTO KETTLE TR Bbls. FIRST RUN . Z2. /. %
EVAPORATION L 7o Bbls. LAST RUN Doterasat L i
out ... Bbls. KETTLE TesT .. /L. 2. . %
YEAST eere iz (T2
Bbs, Balling Date ...
WORT INTO FERMENTER L2 2.l Da C7M 7“/,;:1
BEER INTO CELLAR /.51 o BAR %M/?‘

REMARKS:

Mashed tn by, S




Tun No..Z2...}

malT ZI- 80 &

Hops RS AG. sz

LB 557 S G S

BREW1 11

DATE  Zerte, &J’ Fra

25

TGy o S AL ot BT Bt st Moo 2.

TOTAL

fizaes o

R i I = PN P e L st s

WATER

Mashing in
Malt all in
Underlet

Finished mashing

Set taps
bhe tecn
Hop.
TOTAL
INTO KETTLE s 2o
EVAPORATION /0
our /¢ 0

Bbls. Temp. Time
6.6 e A it SN
b VO N R 1)
St e 277" | e,
[V N T
P25 S A 2 o
173 |l 68° ()5
AN L K < i
K7
Bbls. FIRST RUN A D4 L%
Bbls. LAST RUN S %
Bbls. KETTLE TEST AL R IT . %

YEAST T Norrs M ricasr 75 Soth.. 3

WORT INTO FERMENTER

BEER INTO CELLAR

Bbls. Balling
Vi WA
/b5 Vo

REMARKS:

Mashed in by B2




Tun No. #7...

-

MALT 75 F0. & oganerbl G20l

Hops .. *d AG. sz y i
PO A 57 2 3G s a. o
BTG 507 87 oz 1.8 oty Zaitrns. en . 2.3
TOTAL 7349,
ATl 1 et 257 i, Sl THLT
WATER
Bbls. Temp. Time
Mashing in cé 575 | F. 378
Malt all in az’ C.0k -
Underlet . o2 Prtcny. Llaomn .. L& 2/0° A7 -
Finished mashing VT i | 7
ot i ot |t
Sparge WL ¢5° | 720«
s V2 /7a MZo v
TOTAL B ot
INTO KETTLE . /. 2.0 Bbls. FIRST RUN - e
EVAPORATION s Bbls. LAST RUN AR %
our. 0. bR Bbls. KETTLE TEST . /AT %
YEAST Eremrar ronr. . L IH
Bbls. Balling
WORT INTO FERMENTER ol il B D q... e 2
BEER INTO CELLAR /e7 23 %%/ﬁ/

REMARKS: Mashed in by: %’




Tun No./Z..]

L;;

Hops A 4/6' Py A3
PONEE 5y 2 S B gy L]
SR~ S L D A ) MR 574, SIPBAPET) L S

73 VZe
TOTAL i
0. Sa s 0. Prre A3 Aercen. J«é’ i ’,’A/ 15 .
WATER
Bbls. Temp. Time
Mashing in ‘A | ferl | /0. S0y
Malt all 0 oo s L P | dd
Underlet . o7 M Sttam. . Y| Ao | e
Finished. meshing S Eec |/ Fan
Safiiaps /T 9° | f2. 70
Sparge =) D i /.20 7«
Hop 7. o A | bt
TOTAL A/
INTO KETTLE /72 Bbls. FIRST RUN . 0Z&. O %
EVAPORATION 7 Bbls. LAST RUN 2 7 L%
Bbls. Kemmie Test Yo L%

YEAST/lm e . L O3

WORT INTO FERMENTER

BEER INTO CELLAR

Bbls, Balling Date
/73 il ol eihend i”/,z
65 | 2 (b 4

REMARKS:

Mashed in by:




TonNo.Z. ]

BREW1 14

/% ) DATEM/&.K%}?-

Hors 2 A G2 PO ARG s0... ...

7.9

SRR L 0.7 Lo G i

24

LIBCF a7 A0 BEC. g2 1T oMy 7 Hortng. 28] Zd

TOTAL Z20lezs
46,75 7 Wi DI Y /- N B I
WATER
Bbls. Temp. Time
Mashing in il R SR N N
Malt all in . wr’ r2copm
Ontesiot M amns i il ALt A 237,
Finished mashing sk BRI v 2.4
Set taps o oy | g
Sparge BT V% i VA
e b 2w | [P0~
TOTAL \ ‘2/’(4
INTO KETTLE Y ko Bbls. FIRST RUN P A %
EVAPORATION e Bbls. LAST RUN deadl.. %
our /5o Bbls. KETTLE TesT . /RO %
YEASTF torm B [ OF s
Bbls, Balling
WORT INTO FERMENTER /91 16574
BEER INTO CELLAR | 2 2.2

REMARKS: Mashed in by: %




Tun Ne. j

—h

WAL 5260 Crnnsle o b0

HOPS 2.0 (T.Cro2. 7540 B C o

i 0. MBCE 37088 ot aF

AITBCE 57 A0 BC U FE Lty Hramtad D o)

1.7 Bl 1T

WATER
Bbls. Temp. Time

Mashing in Zs |21’ | sTz5m
Malt all in A 5T | 640
Underlet . oo Lizam 16 200° |6 75T
Eifishiad) moshing T |
Set taps Z € Y
Sparge /4’4 /[m‘vo ‘743. 4
"l % /Z a ¢ LT u
TOTAL . 17 bl

INTO KETTLE Y Bbls, FIRST RUN o ko o S

EVAPORATION j Bbls. LAST RUN 4 Q. ey

our e VL) Bbls. KETTLE TEST APPA...... %

YEAST F v, Borswett 106 .

Bbls, Balling
WORT INTO FERMENTER P4 L7222 Ze
BEER INTO CELLAR . O 7 RS

REMARKS: Mashed in byz_%




HOPS Jdﬁf/.?’./dﬁé’ RN
ﬁﬁf/”/é,{’//’—/

BREW {1

DATE Wiﬂ/; 2

Feo

Ja

AR F gy 90056 gy = TEK gp Ol 570

AL SAAGT ... L PHAA... R Bt S A

0 /85

WATER
Temp. Time
Mashing in P2 25
Malt all in e 4 SV
Underlet . o7 nang. Litom. ... ARV
Finished mashing “2° 122
Set taps 17 B V7 S
Shkioe 72 V2o s
i o Zoe doo
TOTAL
INTO KETTLE S5 Bbls. Aot %
EVAPORATION Fan Bbls. s %
our V) Bbls. AT %
YEAST - AL R
Bbls Balling Date ...
WORT INTO FERMENTER W4 A BlS Juty ?"/d:!
BEER INTO CELLAR .. /52 ..4 S W

REMARKS: Mashed in by: ZF




Tun No./ 4.

,g",? .....

MALT 75760, C e oole.

BREW117

RS G 0

HOPS .

B8 B O s7 A8 B gz ..

LS Gga 1. BCE a7.2. 8 Ethsy Dorer. AT .

S TR S v IO, il D00 v OO 0 8 5 s (0

TOTAL

WATER
Bbls. Temp. Time
Mashing in cé L AEa ] | T
e P V52 P g2 0097
Untlerlot o2us s Tt el sl ez (X2 Fe
Finished mashing sl SF ° |22.p6 -
e ] st 860 | 2]
Spbroa WZESRVLY S Vv
Hop il 7P [PEAE
TOTAL ... 1277 .
INYO KETTLE /.20 Bbls, FIRST RUN A %
EVAPORATION A0 Bbls. LAST RUN POV o TR,
oufs, M. Lol v Bbls. KETTLE TEST i L%
YEAST oo, Byt e (06T i
Bbls Balling
WORT INTO FERMENTER ) /;7 il B i
2 O - ¥ £

BEER INTO CELLAR

REMARKS:

Mashed in by, JZEZ




BREW {13

TonNo. 7.

malr TS d0 Ca
HOPS RS A< Ce 7 2%

RB.MClo 7. ARG 52 25
ML EC g1 A BB 57 T M7 A AT 2.3

TOTAL E
T Ll 20T men s 25T o i (TS
WATER
Bbls. Temp. Time
Mashing in S W~/ AN R | T
Maltallin ...... o ! 47| 605
Underlet . of o, Liamms. ... S H 24 ° 670 n
Firfished mashing o /57° 642
Sot taps . _ T | 7 dow
Sparge . 1./27 Vx4 Az
b ¢ s 70° | Sl Fomm
TOTAL bt
INTO KETTLE AR, Bbls. FIRST RUN LEH . o
EVAPORATION v Bbls. LAST RUN QT D %
ourt 4 Bbls. KETTLE TESK....... . LTHE N cccvviinrines B
YEAST P lomer, Bnawus FE L4307
Bbls, Balling Date
WORT INTO FERMENTER (73 L3 7. %,M/ﬂa

BEER INTO CELLAR /63 s, el -?J/‘, W/ﬁ

REMARKS: Mashed in h)u%




.‘L\

zle.

5207, Lormale. Gy ly

BREW 119

DATE 7%

MALT .
HOPS .20 /G 57540 BB g P
WS 2 BT LR A of JRE e
B IET g it A0S G5 AN G 15 Lt AETATL ..o
Fs /4%
TOTAL A
2. SaAF. 2. 2 I E R A S e
WATER
Bbls. Temp. Time
Mashing in Tz wAGdl | yasom
Malt all in y Wl s
Uniletlot . .o, Sttt R i 2 W22
Fisished mashing E R N
Set taps : L7 7° | L1228
Sphirne. NN | /Y /4,‘7’ /0T 7
Hop LI O O | vl
TOTAL A o
INTO KETTLE YR Bbls. FIRST RUN .. T2~ A - %
EVAPORATION 7 . Bbls. LAST RUN @i L e
Bbls. KETTLE TEST ... /27 /. I—
VEASW%@ zZL0.7..
Bbls, Balling Date
WORT INTO FERMENTER BV 52 3 ,/;-/9//%/4’ P
BEER INTO CELLAR /‘V[) A —? ’2,”/ é

REMARKS:

Mashed in by: JZT




Tun No. é

—t

mar 700 WW

BREW 120

L)
DATE ﬁm&//%/ £

vors RO Gap +-/0EBC .52 ... J.0
20 BLEs7. =10 E L sz il )
AIE L up t 9B C s T 5 oy Asngg A J9
~ TOTAL Tl LB,
B ke BV 7 Rty ST Wi O A D
WATER
Bbls. Temp. Time

Mashing in 2 bl A2 50,
Malt all in oo e #7270 11203 PH
Underlet ... o7 #htse. Siamn... /6 At 1288 4
Finished mashing VR OV 2
Sot aps ! (AT J2p
sparge | LR el R WA
Hap o ¢ (20" 1820
TOTAL O e

INTO KETTLE /55 Bbls. FIRST RUN Al . %

EVAPORATION Frans Bbls. LAST RUN LR i %

out L84 Bbls. KETTLE TEST LA O

YEASTsR Ao Borvtist L 0.7

Bbls. Balling Date
WORT INTO FERMENTER M2 AE 0D .. -71»&/#3‘
BEER INTO CELLAR ; LT 2:2 Y | e M’]

REMARKS:

Mashed in by: %




Tun No.. ..

mar ZF 50 o

BREW 121

HOPS .20 A -G oz . 7l B G s Jo
d20 BCE . LD L, SO
AITECE s 7o OB s TP My B T P

TOTAL

AU B e B e

Wl d
WATER
Bbls. Temp. Time
Mashing in 7¢ e’ . | 5357
Malt all in W7 1o
Undarlet . B il i e 200 1693 "
Finished mashing 105" |gwst e
st o .. |
Sopeas L A e T R
e Z i i Vv
TOTAL | dhidhon
INTO KETTLE 55 Bbls. FIRST RUN ALk, it e
EVAPORATION g Bbls. LAST RUN T ST S R,
out ! /5a Bbls. KETTLE TEST ... /o7 OF s
YEAST . & e oeand = L O NAGE....
Bbls, Balling Date
WORT INTO FERMENTER 77 - LT .. \7/\-"»4_4 7
BEER INTO CELLAR /.59 2 7“'.</d.d. %M/)

REMARKS:

Mashed in by;%




BREW 122

MALT TG 22 ALavacta pot].

TNoud 3 /d(é B %V-“ﬂ/;/,_.’.ﬁ!fz
Jo.

HOPS 020 G5y 540 BE.. 5.
W AV ~al R Y Py Zo
ATy 1B 3y = BT, s o lanen ) 1
0/44
TOTAL A 0

B S7 ... L0 P02 xRS At SOAL ...

WATER
Bbls. Temp. Time

Meshing 1 S | s¢o° . LOAM
Maltallin ... R | G2 VAL
Underlot.. st Lommd, . el lds, 2ro2. |42 2un
Finished mashing e L2 L2Pm
Set taps i 2 A0 n
pebem ! |l ikl €5 22
Hep At LA L ol
TOTAL e

INTO KETTLE Zea Bbls. FRSTRUN  o20.2 37 ... %

EVAPORATION J Bbls. LAST RUN bl ! %

our ) Bbls. KETTLE TEST . /o2-0 3" L%

YEAST/(N Lean it (0.7,

Bhs, Balling
WORT INTO FERMENTER 4 A2 L E D
BEER INTO CELLAR o] IR /9/ 1 o— 1\3 70 6

REMARKS: Mashed in byxﬂ’




Tun No. 7

—le.

Hors ARG 51.9.40.86. 5.
LY. R O

0 Sl 2.2

A EGLS )9 L2 By e BLE G5 00 Latenes 2L S ...

TOTAL

Fu (Es

L A APPSO e

Bbls.

Temp. Time

WATER

Mashing in

Malt all in

Underlet . oZatan. . Lleammn ..

Finished mashing

Set taps

Sparge

Hop

TOTAL
INTO KETTLE AT Bbls.
EVAPORATION i Bbls.
out ALFeo Bbls.

YEAST ~Formmer. fortrns 2L D5 ..

Bbls.

| 22

74

b4z

GHES? || AT

ST C | [ o
R LA
1F5° | [T

/#2

A A B
/(/‘74 A0 4

Z

b | Ve

FIRST RUN AR P %

LAST RUN

WOdIAIN, ... B

KETTLE TEST ... L o7 8T T %

Balling

WORT INTO FERMENTER

BEER INTO CELLAR

/0
lcds

REMARKS:

Mashed in by: %




Tun No. /-....

—tle

w5700, Canacla. AL

HOPS  RIAL oy 708 8.C g

BREW {2

DATE 777ow @ w2

e

o RO BCL gy F 0 0 Lk 52

2.9

LITBLE 7.2 4GB Con 52 T B AE A7 5 7. ooy, 237 Jdo

TOTAL 2o res

P7RE D il B POOOR B loal IS P Y

WATER
Bbls. Temp. Time
Mashing in 76 | sca’ | 20570
Malt all in i 145" 735 .
Underlet ... 2wrmmiilarsz /¢ 20° oo e
Finished mashing ¢ SFL. NP2
Set taps ... | W | ol
Sparge wZre g’ 750
T ¢ (20" %30 p
TOTAL . 246
INTO KETTLE /55 Bbls. FIRST RUN Ad. 2 %
EVAPORATION £ Bbls. LAST RUN B2 h i ®
our 150 Bbls. KETTLE TEST . A 2.0 I
YEAST ﬁﬂm%/uw 7 /0
Balling : Date
WORT INTO FERMENTER VS 74 /2t 577 Do Hy 14
BEER INTO CELLAR /82 A % ¢ Z///f?a

REMARKS:

Mashed in by: %




Tun No./ 2.}

L

T 20, Lot adi
HOPS 22K 5p.00. 40 B g

Al e gt t0 E N 3y

MALT .

/jm/ 210 BB gop = T LT G) o lavmem T TED, il

?4/15
TOTAL PO
kKA. L0 rtrRR ... Y Fatrz S
WATER
Bbls. Temp. Time
Mashing in 79 e TS
Ml all in Pl | o
nfietiet DB et Sl | A2 | f229%
Finished mashing |\ SFT | fA#
Set faps i et BL? |Wisogn
e | o | /€5 | g0
Hop S O | . i
TOTAL 1222
INTO KETTLE &k Bbls. FIRST RUN 7@ . €3~ %
EVAPORATION 7 Bbls. LAST RUN L @i %
our L7e Bbls. KeTTLE TEsT . /A D37 . %
YEAST ,4{4«4 2= L0 =14 .
Bbls, Balling
WORT INTO FERMENTER LRs RVERE SR ) Pt
BEER INTO CELLAR 17 lales

REMARKS:

Mashed in by: £




Tun No. 1

il

malT  F 740 (GRS M

REW 126

DATE —Haty y /2 "%1

HOPS RO K.Cry7. 740 G s2...... Fo
B BLE a7 S E M s 30
JE R CE s7 O BG sn F T M st Horag | 30
TOTAL 7.9+ 89,
287 E f0 s 257 T Al
WATER
Bbls. Temp. Time
Mashing in 76 é0° -/ 85 AN
Malt all in i I 142° T2 -
Underlet . 2. Fmuns b L6 | 20| FOZ .
Fintshindimashing sl | N7 .
Set taps i S H)
Sparge IHE Leg’ 7.29.,
Hop 1A /70" | 219 kM
TOTAL 24
INTO KETTLE SE Bbls. FIRST RUN L2 2 L%
EVAPORATION 5 Bbls. LAST RUN e N
our 750 Bbls. KETTLE TEST V& B RS
YEAST K Aoy, [orens g+ /16 . .
Bbls, Balling Date
WORT INTO FERMENTER Vi ot o J% 4 %-W&/J"
BEER INTO CELLAR J27 s MXMA .....

REMARKS:

oty by:%




war Y2 2. . Ao oata. palf
Hops 2L G gy ta Bogp. ...

¥ ,1444’0’.9-,...«/4 P D e 5 W

QAT 7 BTV DN 30 SIS = £ A S

FPo /45

TOTAL

Y2 Tl T B AR AATANT s s e G o s

'WATER

Bbls. Temp. Time

Mashing in
Malt all in

Underlet

74 | sEre | 4S5
B W i V77~
A Ao’ |2 oF

Finished mashing

/27° | /2.7

Set taps

Speras ¥, Bedec NS il Vi

(728 | 2.2

Hop

£ /78" |V aigd e

TOTAL ...

2HH

INTO KETTLE Ak Bbls. FIRST RUN -2 e %

EVAPORATION f Bbls. LAST RUN / / - v %

out /Yo Bbls. KETTLE TEsT . /o2 2.5 L%

YEAST . Zoaas.. Lvecen 2o/ = LK.

Bbls,

Balling

WORT INTO FERMENTER Vil

BEER INTO CELLAR e 1z \/ }/

AR08 St 1658
2etin3 9

REMARKS: Mashed in by: S~




Tun No. #....

BREW 128

%

.. /@é i oate Ul /&/l
marr £ 50 @M P24
HOPS RO /2. B gy T OB B e : Z.a
R0 BEA g7 LAl Ebiaz ; Z.a
LI CFo g7 Tl OBE g 1l AL 55 s T Jo
TOTAL 70485
WATER
Bbls. Temp. Time
7Y RN SR S — : 57 o’ 2. 7027
Maltallin ... ' oot SRR 0l ¥ M A
Underlet . 2. Pvary. . Serer, ¥ M2 goa .
Finished mashing Lawo \E L4 o
Set faps P A C
Sparge /45 2452, 1929 »
Hop 6 /170 2-70 pry
TOTAL R#7
INTO KETTLE VL Bbls. FIRST RUN A S %
EVAPORATION 5 Bbls. LAST RUN /6 %
our /57 Bbls. KETTLE TEST LB . %
YeAST Prrennn. Morss 25 L1 D.......
Bbls, Balling
WORT INTO FERMENTER S L X7 2075 U
BEER INTO CELLAR G50 ... 5

REMARKS: Mashed in by: %’




BREW 129

TonNe,. . Zos on 7
Sias DATE % fecty 1 7 752

MALT .. F 02 MW
HORS. . Tl G F 7o o
e F 40 B sp. = fs
2 TG 558 FAa i UG i i T A .
?f/ﬁ
TOTAL

0 Ll O RN g S . il /;’/s-

WATER
Bbls. Temp. Time

Mashing in A L€ |53
Malt all in [ FTS |2 o,
Underlet . o Frtens. Lo LAl |38 |
Finished mashing N2 A b
Set taps e s LTS N AP S
Sobess (4L EED | 42T
Hop Gl 72 B 4
TOTAL dH¥o

INTO KETTLE 92 Bbls. FIRST RUN A0 . 2 %

EVAPORATION 7 Bbls. LAST RUN a.7d" %

our AZa Bbls. KETTLE TEST . /A F 4" %

YEAST i e [ = MB

Bbls. Balling
WORT INTO FERMENTER 159 il 5Z Ry
BEER INTO CELLAR .. ALl ... 2240 00 7

REMARKS: Mashed in by A/




BREW 130

apbar Dé/;: ., .. DATE %/%/75%-;
MALT S48 C et (Z20el) ...

HOPS ... 20 .47 .G .37 : 39
28 Bl gu T L0B.C s 257
82088 00 5B CE gy FAEMH 37 s o] 25

73 269,

TOTAL

TR 0 it B i Al L TS,

WATER

Bbls. Temp. Time
Mashing Tn e T | 7 g 7-0.5 AN
Maltallin o) ’ V2 4o |V G 100
Underlet . 2. P3n. S s 26 )20 .5 .
Finished mashing Ve ol | A
Set taps . L5HE | Zy2
sperge LA el N T2L
Hop . 6 | rs’ 11577
TOTAL 3E - 2#/{
INTO KETTLE DA = Bbls. FIRST RUN 7
EVAPORATION Vel Bbls. LAST RUN L2 %
our AEaW. ... Bbls. KETTLE TEST ... A 5T o
vEAst—ij.—ﬂw. T AR N s
Bbls Balling
WORT INTO FERMENTER SN LTl
BEER INTO CELLAR .. X (5
REMARKS: Mashed in by:




ronne. 4]

HOPS .22, /f;; FALEC Sg...........

el iy 9 2 K g
M 2 M0 B § 0. B THTH oms Sel T o]

MALT I F 225 et W

TOTAL

S e T Ml AT IRARS RS A SN e

WATER

Mashing in
Maltallin ...
Underlet

Finished mashing

Set taps
T

Hop

TOTAL
INTO KETTLE L Bbls.
EVAPORATION g Bbls.
our /Fo Bbls.
YEAST %«/ =2

Bbls.

Temp. Time

o B LA

LSO

Za

Z.

(4T

LT

¥ it
et 252
| /Ze?

-y
. 2%
A Zo v
/2P

()2 2

0.

V2

e

<

Wl.Te

Bbls.

FIRST RUN

LAST RUN

KETTLE TEST

Balling

FHo «

A Gk, %
raaillicn ol P
P %

Date

WORT INTO FERMENTER

BEER INTO CELLAR

T,
L5°

dx
A

W2 a4

REMARKS:

Mashed in by: S5




TubNo. i o]

).'/Zl;,a SN DATE 3@4—'/%/931/‘3-

marr I#60. Coanada. Bty
HOPS .. L O A G .57 3 2o
....... 285 EBCLsr #40 EC s 29

ROMC 5D T OB CL 32T E M7 Ko 2, RAI

TOTAL ?3 g

LT ATl 147 22mnns 257 M M/"xf»ﬂ

WATER
Bbls. Temp. Time
Meashing in . T4 /éa’ 705740,
AT oo, SR it Vs A | VA
AN N R L [ o6 -
Finished mashing RIS g/2 -
Set taps en VLT o
S 1287 /66° 727 -
Hop ... = / L70. 1/#5
TOTAL it | 24 7
INTO KETTLE T Bbls. FIRST RUN ( A
EVAPORATION ... 0. Bbls. LASERUN ... 008908l ..o
our lE0... . Bbls. KETRENTEST .. S/ BEL %
VeAsT K emzr. Breus = L6 SO e
Bbls. Balling Date
WORT INTO FERMENTER A2R AL 4255 :f/\uﬂ Ve
BEER INTO CELLAR S (5 2:.0 M’J Gl

REMARKS: Mashed in by: %




o Ne,. 7.4
| e ALY .. ,a(% DATE W.,’/S/{w
‘ PVSL IO 7 SO0 = - A B W O SR
Hops Ao Aﬁ";:/v/dﬂéf,-o. s Aol )

BRC /Y 7 PO 7 W o T = 7

‘ ../.Z.m.p:/g./e.gav.-,...-:. k- ap” s/ 2 DUREL I)) - 7 S S
Fo /b5

TOTAL

Ry X5 . e - VIS L 7 i 50 | W

WATER

Bbls. Temp. Time

Miabtng i LMWL o ot
Malt all in AT | (70 Sm
Underlet .2 Bam. Ltee. i //ﬁd /’754”
Finished mashing : V2 2 e
Set faps ; 3 - 1% LT
8 5phros ) Vi 4 e re \Wzan
Z L7 é.ro0 u
icdcd

Hop

TOTAL

| .
. INTO KETTLE V& 7 Bbls. FIRST RUN Pl %

EVAPORATION b3 Bbls. LAST RUN AT T %
our /5o Bbls. KETTLE TEST . /%7 2. %
YEAST s # (23 = LA

' Bbls. Balling

B Vo 4 IR SBCS
WORT INTO FERMENTER 2/ . < ,

BEER INTO CELLAR ¥ /}/ J 92 / g

» REMARKS: Mashed in by: ﬁ




Tun No./. 7....]

L

mar 7.7 20 C M%‘

HOPS .. R 2B CL£. 5

BREW 134

v 7]

LELEC. 1

b ol ) S

20

BT SR O RN e

£

07 Sl 0. 72

el

TOTAL

e Ra B

7 5 187,

Temp.

Time

Mdhing in Gl | lb2 ) 70000
Malt all in g 7 28
Underlet o2 2. Cdmmmm . L4 20! 5o
Finished mashing léo” T2 -
Set aps , |
Eetee ltze Lér N7.20 -
Hop Y /70° |/t0p/
TOTAL ... ez
INTO KETTLE /20 Bbls. FIRST RUN 472 ¥ 3
EVAPORATION 2.0 Bbls. LAST RUN T 1 R
our /6.0 Bbls. KETRBTEST o AT %
YEAST et Lo 05 ...
pol, Balling Dete ...
WORT INTO FERMENTER A oy - %ﬂ/’"
BEER INTO CELLAR /63 243"

REMARKS:

Mashed in bu/%/




e e BREW 135

b A i b /ﬁ‘”%”

MALT . S L2 IO i
HOPS TONG. 579425650 .. Fo.
PO gy A ETH G T2
W72 IO S L) Ay s W
Fa/8s
TOTAL i A K RV o b e L
WATER
Bbls. Temp. Time
Mashing in 74/. Isha < 2 o T
Malt all in : Nl il e
TR S W e P2 | PPI
Finished mashing A7 |\ SP#y
Sot tops .. i 2ol S
; Sparge /Af /d b T
i gz /.,Zp‘ A
TOTAL : e
INTO KETTLE L5k Bbls. FIRST RUN . 7D 54" %
EVAPORATION ); Bbls. LAST RUN . / ; — %
out s T Bbls. KETTLE TEST . A2/ i %
YEAST B AR A )
Bbls, Balling Date
WORT INTO FERMENTER L77 AL 217%&%%’7
BEER INTO CELLAR /&9 2/ 4 Ry 32

REMARKS: Mashed in by: A?(




BREW 136

J/f? SienrreeDATE Wpf%?ﬂlﬂ/ﬁ'

MALT . ?/1‘ aofwﬂﬁdf
Hops .J 4. A C. ot

RS B fuz. =l0.8.C 52
P NSy T T L e 0

Tl it Pananid i Bl IS,

WATER
Bbls. Temp. Time
Mashing in 74 s¢a’ .70 8.
Maltallin .. R | ! (48" 237
Underlet ... 2. Ppvne iz | L6 270° %02 .
Eiiihed masiing /3%° | Fs# o
Set faps ........... . ; /j"d' G HA
Sparge /4 & /68" 7.30 -
I e (20 L115PN
TOTAL o . 24‘71
INTO KETTLE /[FET Bbls. FIRST RUN ol e %
EVAPORATION 5 Bbs. LAST RUN maalmhBN %
our /159 Bbls. KETTLE TEST 7
YeasT Foorn, e > /23
Bbs, Balling Date
WORT INTO FERMENTER LEG, (P27 F :7-44}///9} ﬂ-u
BEER INTO CELLAR W2 2.4 M 16/572.

REMARKS: Mashed in W




Tun No.. 3

BREW 137

; ,/ﬂz M DATE et duky 2T T2
MALT .. I G om... A Carocts W
HOPS Z2AG gy.%. /288G 54 AR
/).~ ZIR IZ Wl I Te
M BEF 2 2 BEC 4og — 5 LN 7 ek LT O
Do /LS
TOTAL I
0. Sl 0 AE et Sl
WATER
Bbls. Temp. Time
Mashingin 2O il B
Malt all in Vi g aal g
Underlet pZ Aman @n < g | |\Yaes «
Finished mashing P T | PHET G
Sot taps 2 PF 0 N\l
s LR dd =0 Mot
Hop £l 2 W
TOTAL it
INTO KETTLE 155 Bbls. FIRST RUN  oZ2: & %
EVAPORATION 5 Bbls. LAST RUN AR %
our A&o Bbls. KETILE TEST . o2/ 3" %
YEAST . fzom. (et 7 /2L
Bbls, Balling Date
WORT INTO FERMENTER 79 LR 43 Do i .13,%"
BEER INTO CELLAR /78 20 é%%“’j

REMARKS:

Mashed in by: S5~




Tun No. ...}

BREW 133

4"5 ER DATE W&
mar 5700 Coancote Buds

HOPS RO 4 Gus. 2ACLE 52 20

ROMCL sy FLOEL 55 o

LT CE 30 OB G 33 LIty 37 Hocirns o T 20
TOTAL 20465,

WATER
Bbls. Temp. Time

Mdshing in ORI Y-~ 1 | (7 F.20BM
Maltallin ... el 42! T30 -
Underlet .2, Zneia fx:.... S 4 2/0° | 5657
Finished mashing y wilside T 1207 =
- . L5 7.2 -
hton ue P A sé658° |ID-20 -
Hop .. G 120, 12397
TOTAL 3 ;“/'7

INTO KETTLE /55 Bbls, FIRST RUN o Rl e %

EVAPORATION g Bbls. LAST RUN Lin2 e

out B0, Bbls. KETTLE TEST LD oo B

YEAST P, v #e L 27 ..

BB, Balling
WORT INTO FERMENTER P 7 o (—;:?Qa
BEER INTO CELLAR G : 4:2

REMARKS: Mashed in by%




Tun No. j

MALT ;?WMW
HOPS o722 11497 VA5G 3y

% I F g A BB B LR 1 O Lt GETABR ..o
P o TOTAL H,?a /és‘. B
kO S LD PPrt2R . AT et S A
WATER
Bbls. Temp. Time
Mashing in 7 A i
Malt all in VA BN
Underlet o A Séaame. /< |uefrios |gdaa s
Finished mashing W i AA o N
Set taps el
S v | EF | vy
Hop AW L O | i
TOTAL el 2
INTO KETTLE Xkt Bbls. FIRST RUN Pt o i cosirenn: B
EVAPORATION & Bbls. LAST RUN Asi: %
out l7e Bbls. KETTLE TEST . /4 2 W -
YEAST At LA
Bbls. Balling Date
WORT INTO FERMENTER Gt 7 120 /7 %74’722
BEER INTO CELLAR /51 2R 6‘/%36

REMARKS:

Hhshied 1n By ST &




Tun No. b

BREW 140

I Sy 3 DATE JA-A— 2
A
MALT S H P WW
Hors 3O A G sz 20,
CAE B 0BG s 2.8
RO.BG 0.7 8 BEC gt B LA 5 T, e
TOTAL T3 L85,

ATl 0. Dt

BT Bt . LT AE.

WATER 1
Bbls. Temp. Time
Mashing in Zg | L3Pl T 03k
Maltallin ... J#2° 738
Underlet ... R rot. T 76 26’ 7-5% »
Finished mashing VT g0
et faps - /5%° | & Ho
e tww . Jree’ 225
Hop .. & /70" | /s572m
TOTAL , v z‘/ #
INTO KETTLE Cr= Bbls. FIRST RUN A% & %
EVAPORATION s Bbls. LAST RUN 207 (.
our ST Bbls. KETTLE TEST U & .?.#.’ %
YEAST . F i Bettnnt #ELAE L RP.
Bbls, Balling Date
WORT INTO FERMENTER 4.28....|. wsdidvsni, ul,é
BEER INTO CELLAR s AR %/W

REMARKS:

Mashed in by: M




BREW{ 4 {

7

R & SO Bl s BE DATE .ﬁ%ﬂﬂ%
MALT i?dZMW : .

HOPS .22 /)é;:/. 2 B 5. N AR AR Fa
AL H 5y . 0. LTH G, s Fo
AT ROET 5.9 40 B8 b B ZEH g o Do o= T
Fo./65
TOTAL

WATER
Bbls. Temp. Time
Mashing in B W e
Malt all in : Wic el ol
Underlet o amen Limmm ... 7C . | Fres | /AZT
Finished mashing ST |z
Sel taps el T |
5 a
Sparge /2 (s LD I
AR 2
A2
TOTAL
INTO keTTLE TS Bbls. FIRST RUN Fo- 2 %
EVAPORATION Pd Bbls. LAST RUN AW E e -
out /5o Bbls. KETTLE TEST . /o7 2.7 %
YEAST  Lease 2 [T 4.
Bbls. Balling Date

. | worr INTo FeRMENTER L ssebhordndl . d%ﬂi%‘z
BEER INTO CELLAR 1758 2-3 : MJ//(L ‘

o
REMARKS: Mashed in by: S Hi




Tun No... ..

—al

MALT  F 200, Coprocle. Sttt

BREW 142

oaTe J»«A/lyﬂ’ya

HOPs .20 A C 2.7 l0.EC s .. Je
RO BCEsztlOEL s i)
DB LLEIXS 0.8 C s LSl 5 Hran 2] EX)
TOTAL 28 L2
(O TTltls L0 i, 28R, 520 ...
WATER
Bbls. Temp. Time
Mashing in X WP 7-03AM
Malt all in hnre 7.38 n
Underlet 2 22in o | - /6 240" &0 -
Finished mashing g6 54z
Set taps 5% Y42 -
Sparge .. s e P | i
Hop b ‘20" /132
TOTAL RH7 grs.
INTO KETTLE LBE. Bbls. FIRST RUN A2 %
EVAPORATION 5 Bbls. LASTRUN ... e Y
our /50 Bbls. KETTLE TEST /3.0 e %
YEAST R e, Biranss # 1 F0 BL 31
Bbls. Balling Date
WORT INTO FERMENTER /.2 Addl 7/\. 'éllg. JJ“"
BEER INTO CELLAR ol 2 3 m‘%—”

REMARKS:

Mashed in by M




Tun No. ?

mar F 200, Covrada 2l
Hops 2 JLC G . 52. /0.8 G 5. ..
O 200 o = 20 e A

S CE s 0 AL OG5t P Bl tosr s S AT i B

BREW 143

0. Sl 10 mm0nes 25T it Sl

TOTAL e 1| b AME v e |

WATER
Bbls. Temp. Time
Mashing in 7o i A WP
Malt all in S5’ 120007
Underlet . A 22 Iy | Ll | 220° /235
Finished: mashing L2720 MAaS
Set taps £, ‘7-?’ X .l'. "’
Srciae 147 £6.8 o o
Hop b .. |r20” 1930
TOTAL ! 21?‘ 9
INTO KETTLE VA Bbls, FIRST RUN e %
EVAPORATION 7 Bbls. LAST RUN A3, %
our S50 Bbls. KETTLE TEST LR 0. %
YEAST ~F rromn Prvnw st [ 35
Bbls. Balling Date
WORT INTO FERMENTER Ao il 052%—-«,%;{7;#’?1
BEER INTO CELLAR v s/ W &/\d«q%z

REMARKS:

Mashed in by: %



=l

MALT  F 220 Cradla. il

BREW 144

DATE P2 /2/7 255

HOPS .20 A Gysz /0B Csm............ Zo
B O RBEF s FAOEL 47 Ja
AT CL 7 AL OE G 373 15 Lt 57 FTom o] Vil 4
TOTAL Fgies
BTl 160 Pt 2 4T Sl
WATER
Bbls. Temp. Time
Mashing in Z5Z 0t ¢’ 335
Malt all in J45° L A2 o
Underlet . & e Moweny & 1o/ 6 20" 64T
Finishad suashing. L. Phid R e
Set taps £F B 25 -
Sparge Vezd (Lg° |52 2
i = f70% SRodrm
TOTAL 12#2
INTO KETTLE /&g Bbls. FIRST RUN 20 %
EVAPORATION o Bbls. LAST RUN Ld %
out 750 Bbls. KETTLE TesT . /2. 2.37 %
YEAST . & romny, P [T 7 ¢
Bbls. Balling Date ..
WORT INTO FERMENTER b A, /212 7 %1# AsHsa
BEER INTO CELLAR . vh'7 e RO B %ﬂ”ff/

REMARKS: Mashed in by: BELH




t

Ton No.. /2.

Ve

MALT . I 2... il Fag e

BREW{ 45

Stes DATE W .JZ.%J

HOPS A K G G ; A3
OB gy 2 FBEC 4y PI
WP LA PE P LY, ) F Jm fr, A O el ) SePC I 0 O S|
TF /44
TOTAL s

ikt Ll SO re0mA | P i Sl L K5

WATER
Bbls. Temp. Time

Mashing in : bl C G E T
Maltall in ... I e dde o
N N Ny A
Finished mashing B IR - | i
Settaps ... FI7e I I
Sparge : L4 i F2.
=k VA A Za ’ A0 u
TOTAL ki

INTO KETTLE L7a Bbls. FIRST RUN fLZ@ %

EVAPORATION % Bbls. LAST RUN Ih BT SR,

our LES. Bbls. KETTLE TEST 2P . %

YEAST B PP AT AR

Bbls. Balling Date
WORT INTO FERMENTER (7L T A %ﬂi%z
BEER INTO CELLAR N . B %4“7,1/

REMARKS: Mashed in by: W



TunNo. &..

o,

MALT F Z40 @M—W

BREW 146
DATE ‘7--4—&27-%1

Hors RO MG 57 0B Cun..... Zo
Q0. BEF s7.700E4 57 > 29
S CE 32, el OB E g0 T 5. Kenn. T, 3.9
Fo £55,
TOTAL
0.7 Sl [0, Prvonty R 3 B, (Bt
WATER
Bbls. Temp. Time
Mdshinghin 5o co’ | rus s
Malt all in /57" 125 mm
Underlet . & o 5 mms s 20" |12.357
FinisHedimashing S5FS W24
Set taps g JY‘ /47
o S0 Z6F° | Wy ..
Hop A /20 - Lo
TOTAL % ?4‘ 2
INTO KETTLE VA Bbls. FIRST RUN 7.0 L%
EVAPORATION ¥l Bbls. LAST RUN AT, o s B
our Cal Bbls. Kerne Test . A4 7 N
YEAST R ey, Mirnens # A TE AT
Bbls. Balling
WORT INTO FERMENTER 42d. AT I e
BEER INTO CELLAR Vil 2.3

REMARKS:

Mashed Inbys %’




3 Tun No. 3

2l

matr 5200 C oo odla Gty

HOPS A O A GCsy /0B Gsp . o

...... RO C 370 40 El s 2o
158 CEs:tt 085 P S Ebs v Aats DO,
TOTAL RS .~ i

B e BB ol otz

BREW 147

DATE M,A;/,(,;/%:z

R 5 RO O /s

WATER
Bbls. Temp. Time

Mashing in bt} L @0’ | S uxonm
Malt all in i R O R
= W 2 B 2 B W2 A
Finished mashing | 2575° |es?
Set taps RN V5" T 0 |
it S Yo /L 50 FId #
o 7, /7&’ AT
TOTAL 1A%z 4

INTO KETTLE et Bbls. FIRST RUN A7 .2 %

EVAPORATION 5 Bbls. LAST RUN LR %

our S 5o Bbls. KETTLE TEST s S %

YEAST .t rtnns 7554 T 5T

WORT INTO FERMENTER

BEER INTO CELLAR

BB, Balling Date
e e e 7
Vi ke Rt G | g

REMARKS:

Mashed in bpﬁ



Tun No.. /4. ]

BREW 148

DATE .z‘" %Jiﬂ:

HOPS /7%;/ 2 TBE 50 23
OB iy DL G p o
G gy # T BE 50— I LN gy o Lm0l D
Fo./44
TOTAL AU,
L R i SO 5 . 5 o . Y S
WATER
Bbls. Temp. Time
Mashingin  d 7o WLh2 AR 7]
Malt all in i o /. Fo »
Underlet . 2. Zrvni. 5 Feown . LT ha . )
Finishad imashing 722 /205 ry
Set taps Vi e i
Sparge WL vl VA7 W)
Hop - S 1S é vl e
TOTAL s
INTO KETTLE /7e Bbls. FIRST RUN 2. %
EVAPORATION 2 Bbls. LAST RUN O LS. %
our v Bbls. KETTLE TesT S/ FF T %
VEAs/mAﬁ«uﬁt e
Bbls, Balling
WORT INTO FERMENTER 2% AR Gl
BEER INTO CELLAR WAAA W b

REMARKS:

Mashed in by: %




MALT 700 €

HOPS . RO TG 52 406G 2w .. 2.
A5 T B T N5 o B M B, 2a
L3785 & am A OB su 7 B 1. otmmin®e . Z O
TOTAL 74 g

LTl A Braeas 257 Fs L b

WATER
Bbls. Temp. Time
Mashing in L N e
ARG s e A F 208
Underlet . 2. P Sl L. il il
Finished mashing i
Set taps L.2TE : s Y
Gohis /#0 @5’
Hep ... N (SO0, 1A 70..
TOTAL Rl
INTO KETTLE T Bbls. FIRST RUN LI %
EVAPORATION Bbls. LAST RUN &7, %
our Bbls. KETTLE TEST - %

YEAST . Fvwn, Mrr st 0

Bbls, Balling Date
WORT INTO FERMENTER A28 laZs Gta 1—.,«,.//44 2ex
BEER INTO CELLAR /50 2.2 a/t /ézq .............. -

REMARKS:

Mashed in byﬂ



=
Tun No. ...

MALT &2 4D MW

BREW 150

DATE 1/,./’/% 7055

HOPS RO A G5y 7 d B Cyp..... 29
RO EBCE 0. T A8 LA Fe
METECE sg Tl AEC a7 TS A 57 Rt il 20
TOTAL Lok |

N e A S B bt B BTl oo

WATER
Bbls. Temp. Time
Mashing i >0 W Il LY
Malt all in #7° b/
Underlet 2 27ms 5%y /6 B 635 -
Finished mashing RACT i O T
at s 5%° 720
Sparge WL 7% 779w
o S J70° |rw3ma
TOTAL it
INTO KETTLE /55 Bbls. FIRST RUN . A& /. %
EVAPORATION A Bbls. LAST RUN V7 %
ourt L Fa Bbls. KETTLE TesT . JoZ. 24" o L%
YEAST Eneney Bortrvw # (T 7.
Bbls, Balling Date .
WORT INTO FERMENTER /.97 W AR T 3’1
BEER INTO CELLAR 127 R/s7 Wdﬂ‘?‘

REMARKS:

Mashed in by-.,%




Tun No. /7. ]

BREW 15 {

<paer DATE ,«%%ﬂ%,z
MALT ... [ 780 ol Hipodly
Hops . 72 EEF 53 =70
ol B 7 LB A R Fo
0Kl 5p. .15 BG 49 i
PIAES
TOTAL SETRRR e
PP 7.2 28 T St
WATER
Bbls. Temp. Time
Mashing in é e J 0 /[/ﬂ halss
Malt all in 1322 | Lt H#r
Underlet . 2. .. S ommmn. i Ve Fr2° | /203 pm
Finished mashing N S STn
Set taps A W id
ot | /22 5| 25y
Hop il - 7a - Frz v
TOTAL //7
INTO KETTLE L7 Bbls. FIRST RUN AT %
EVAPORATION ...../& Bbls. LAST RUN .k iy
ST, Léeo Bbls. KETTLE TEST . /A FiF %
YEAST /%%‘é s ?44«/7“
Bbls, Balling Date

WORT INTO FERMENTER

BEER INTO CELLAR

LE7

\LEL

WKAKAZ,%?%éﬂﬁﬁa
e

REMARKS:

Mashed in by: W



BREW 152

e ek : %{ o) . DATE w/%—”%‘ﬂ-
MALT 52 0. Coreila. 207"

HOPS RO/ G 37 FAOEC s ... ; 2o

20 BCE 17 LOE A 57 To

I ECE 5 ol EC 50 7S E M 37 B, vt 24

TOTAL Zoaws - 8

A D Al 0 Pmniates RS A Bl oo

WATER
Bbls. Temp. Time

Mashing in SR SRR <SP WP MO W 4.
Malt il in o L Y
Underlet . 2 27} 5w /¢ e 238
Finished mashing /. ;'Sff [ 2 S
Set taps ) i (o8
Sparge ) /4 N R
. , b fae |50
ot R 42

INTO KETTLE e g Bbls. FIRST RUN s %

EVAPORATION e Bbls. LAST RUN s S

our 750 Bbls. KETTLE TEST . Ao i %

YEAST A Aony Bormsniit /57

) Bbls, Balling
WORT INTO FERMENTER /127 R B
scer into ‘CELUR LT |

REMARKS: Mashed in byz_%




Tun No...7Z....}

BREW 153

e
MALT 500 C ol
HOPS RO A C 3~ 77086 50
R0 B EFry. 100 EKs EX7
BT 7. B8 BCsn 13 E 13, Lre, oo 30
TOTAL i i ?a‘f.r,
O Sl 20T TP R 5 BnEs Tl
WATER
Bbls. Temp. Time

Mashinghin g2 | . sco’ | sHenn
Maltall in .. L R AV T
WUnderlet . 2 Zrans . S Ahonrr e o’ 1637 -
Finished mashing 167" 1650
Set taps /J","—a 7.20
it /Ho Ll
.l 4 J 7o | /1.3 «
TOTAL e 4 !

INTO KETTLE SETT Bbls. FIRST RUN A7 %

EVAPORATION & Bbls. LAST RUN sngdindl %

our LEo Bbls. KETTLE TEST Poix -8 PeL A

YEAST B roms Bt 2 JH ...

WORT INTO FERMENTER

BEER INTO CELLAR

Bbls,

L&

(&€

REMARKS:

mashed in by, F




Ton No, 2.

BREW 154
ol Bt AV DATE %;/%J/‘%J
MALT Sooo MW
Hops /7 HG 3.9 858 35 . T
RO BL L 5y 0 SOL K G 7o
BB L7 PR R e R D AR R, =
Fo./43
TOTAL
kO S .. L0 Ad” Firn Il
WATER
Bbls. Temp. Time
Mashing in PA /E2° 03 m
Malt all in V8 R )
R e <4 A Vo
Finished mashing (77° 420K Py
Set taps 472 2T "
Sparge /29 [er° (od
b A L AL° AT
TOTAL A7
INTO KETTLE HATF Bbls. FIRST RUN . o220 /@7 ... %
EVAPORATION ' Bbls. LAST RUN A Nz
our o Bbls. KETTLE TEST . A/ .72 .. %
YEAST e [ HOYIHL y 31, T T,
Bbls, Balling
WORT INTO FERMENTER /23 SV AL oA
BEER INTO CE&‘R /é 7 2l O
REMARKS: Mashed in by:
P TR [T L TR TP LR Y |



Tun No.... 2.~

MALT T 200 (oo a2
HOPS .20 A C 5. 7570 /F.C 0.
ROMECL g0 LI s

BREW 155

DATE —’?/w/// (=

LI ECE 27 . 1208 Cun TSI ERsv Lrinr o

20
20
=35 AN, /(O
TOTAL ¥ 7ﬂ‘ﬂ£

ATl v 0 s, 2R S T

WATER
Bbls. Temp. Time
Mashing'in 0.\ l69° |s2marr
Malt all in N T VNS oo
Unbiorler. Meanasts A omis A 278° 1234
Eiliihed mashing 1375 2w
Set taps bl € i3 -2 =
Sparge /42 Z¢ P’ oLs
Hop ¢ Ve | A
TOTAL j// A
INTO KETTLE 155 Bbls, FIRST RUN Pe AT %
EVAPORATION ¥ Bbls. LAST RUN LT i %
our o SR B Bbls. KETTLE TEST Cl A S
YEAST Frerry, [lans Y
Bbls, Balling Date
WORT INTO FERMENTER L2 SO 20 342/@/%2
BEER INTO CELLAR 173" 23, - /“7,7

REMARKS: Mashed in bﬁﬁ




Tun No. /47|

BREW 156

2

A, = ALt DATE 3%/@1£’~
MALT S 000 . WW

HOPS A TA G s2.7-F B GCso 23
20 BCF 57 7/0EK37 7]
LR B gt T EC ju 5Lty Foarns 037 20
TOTAL )/0 ‘If ........

T B s s Rt Sl

WATER
Bbls. Temp. Time
Mashingin 70 . | /60’ | THIAN
Maltallin ... iz Wb s
Underlet . 2. P, Scenmn s 2 68
Finished imeshing Ve i 2 X
Stk JT" B3 >
* s JA7 72 8° \kgra o
il 7 S70° | pon
TOTAL Ciad
INTO KETTLE /70 Bbls. FIRST RUN VAR At %
EVAPORATION P Bbls. LAST RUN TP el N
out L2 Bbls. KETHE TEST . DB %
YeasT ~From, Brrsur o S
Bbls. Balling Date ..
WORT INTO FERMENTER 17% 2. 2.3 P ifoe ﬁ;}/ﬁ
BEER INTO CELLAR /ef e dRST Y, (};Jﬂ'7f .......

Mastiediin hy:/M

REMARKS:




Tun No. /3|

MALT . im- AP e
HOPS /7/4,47”.1.1‘56‘;

i

0. G K gy ¥ S0 K S

BREW 157

DATE %,ﬁ/”)//’d

Zo

L F 5038 B Bl gp. . F EHh 57 v Lo 0T

TOTAL

.......... L0 Sl L. Prasr

Fo./4s

WATER

Mashing in
Malt all in
Underlet

Finished mashing

Temp. Time

WAL | "o
s 4
dree
.L¢2°.
Lo

S AT w
[/ O "

/1S a
S 2AT e

Set taps

Shhmae 727 ez iew

Hop ... : é /7€o pen e

oI LD

TOTAL
INTO KETTLE /72 Bbls. FIRST RUN HF2. 2 L%
EVAPORATION i Bbls. LAST RUN z. ?” " %
our ez Bbls. KETTLE TEST LA %
YEAST e LK LHE .

Bbls, Balling Date

WORT INTO FERMENTER

BEER INTO CELLAR

A2
/62

-

1209 ¢n
225

REMARKS:

Mashed in



Tun No. 7

BREW 158
% PN 4%

wmar  F# 00 Coamadda W
Hops T 0 A .G gy ) Jo

D ROMLE 3350 M0 BC s 2.0
ST CE g BB My A n 2

TOTAL A

o S g SN Ul = RS O L . % ey BB

WATER
Bbls. Temp. Time

Mashing in : - - S0l | - #3
Maltall in ... l : 148" W AL2 B
Underlet | 2 29 S5 /6. |20 Y237 -
Finished imashing | /3F° 2449 »
Set taps Aae g
Bperoe Juu 75 Missto ~
b 7 J94° |B-300<
TOTAL . 2209

Nt ketiie S ST Bbls. FIRST RUN S A 0

EVAPORATION it Bbls. LAST RUN T K

out il Bbls. KETTLE TEST AR s %

YEAST K Atrns Pptns s [

Bls, Balling Date
WORT INTO FERMENTER 77 4.2 Pz 4%

BEER INTO CELLAR /81' " = B —?' JJ % %&7%‘#

REMARKS: Mashed in by:%
4= ﬁ‘%- CE Cut % 2ecnd /?""
il o




TonNo... /]

Loy

BREW 153

4

MALT
HOBS 1, T0 Al g B B
e ... RO R g . 0. BB B0

DATE &Z220m ,?4(’/{?1

kB BG gy 8. 5LEE 5.7 FL A 54 o0 Larns 8

T B 2

=

TOTAL 4 AR

55 /b

2 3 ien o . Sl £ S -

WATER

Bbls. Temp. Time
Mikatina o COMIN Lt e
Malt all in - .///./o e
RIS e RN Joz v
Finished mashing . (378 | Fs3
- (e g e
ko RV TR C W |
oo . O |
TOTAL ... PZ/J AT
INTO KETTLE LT Bbls. FIRST RUN J2 -/ L%
EVAPORATION Y/ Bbls. LAST RUN Al %
our LEe. Bbls. KETTLE TEST ... 44 3 s %
YEAST _, Lo KT
Bbls. Balling Date
WORT INTO FERMENTER L2/ bkt TRl
BEER INTO CELLAR / 9/ e ﬁ: 3" L 5

REMARKS:

Mashed in bys %




BREW160

ede R AD...c mz . DATE M@é‘%’-‘/

HOPS .. R . AT.C 54 7~L0.8C su " 2.0

RO MBCE sy L E Moy K e)

L8 CEI4. FAMOMG 30 Lo T ke g Boihony, vl 2a
TOTAL 9 g L";S'

LT Sl 0

WATER
Bbls. Temp. Time
Mashing i .o D i | AR5 P TP
Maltallin ...... . | " LHS 205N
Underlet R Preas. ST, & 2000 W22
Finished mashing 25#°  AA42.
et taps e L /5%° | )42
Sehrosit LT ool G T
Hop ... & . z2e” |30
TOTAL ol 194 iy
INTO KETTLE P Bbls. FIRST RUN £Faid %
EVAPORATION y‘ Bbls. LAST RUN ,/— 0 e
our 250 . Bbls. KETTLE TEST 2N %
YEAST LF o, Porinns #5 LU L.
Bbls. Balling Date
WORT INTO FERMENTER w7 WAL LU d.;z _5’5] ‘

BEER INTO' CELLAR /F/ LI / 7 ng%/ﬂ—

REMARKS: Mashed in by:%




BREW161

Tun No.. ...

/zz/% R DATE -Z-“/?J%z

MALT I F. O orrnaeta.. W

HOPS /ﬁ%ﬂ & 28 B3 Fo
AT et B K G B N S Fo
MILLH gy 3 SO 5p. = FE N g Lo ST T

Fo /45
TOTAL e
AP 0. Prsrn. .. AI Seniiion Sl
WATER
Bbs. Temp. Time
Wi o T Gl | b
Malt all in G| L
Underlet PCION LA | ot
Finishedi mashing LFF | Fo
Set taps sy ¥ v/’{»;” £y
e /e | /Z5° 970
e & AT /T3 Pm
TOTAL e e
INTO KETTLE /58 Bbls. FIRST RUN Fo. /a7 %
EVAPORATION S Bbls. LAST RUN e %
out /5o Bbls. KETTLE TEST A2 03 %
VEAST  Zorwe, e 0 S
7
Bbls, Balling Date
WORT INTO FERMENTER /.72 LT T .1%»1
BEER INTO CELLAR (52 A | W (&

REMARKS:

Mashed in by: 57~




” )
| , BREW 162
TunNo. ..

pate Uber, @(%‘1

1 Hops T O A .G 5 = 3 2.4
) A9 G CEI7.200 .8 Csz 2.0

|
\
|
\
|
l 1 R0 BG po. 3B CE 0. 7 FE Mg Ao ol Rxs
i“ TOTAL R oo
‘ 1 neg eV SO T e WO I i~ 0, = S0 0 ) 7 a7 IS
I ‘. WATER
I Bbls. Temp. Time.
‘ ‘ 1 Mashing in I SRR - o W il | PP et
| | Maltallin ... “F° 11205 pnm)
i ‘\ TR T I 7 N W N | PR T
' I I' Finished mashing —_— digsels A
‘ ‘ ” Setops . ) VA LS /G
L S, VP WY TE |
- b DL . | /70 |877:
l \; TOTAL 2//0
1 ‘ f INTO KETTLE A Bbls. FIRST RUN A
| EVAPORATION 2 Bbls. LAST RUN R DA
N Lh our S50 Bbls. xermeitest . e BT %
| '[ YEAST ~F Awner Arianns = KD
| Bbls. Balling, L2, - SR
[ WORT INTO FERMENTER B o @ A7) Wﬂ;r( Bt

BEER INTO CELLAR &2 / f‘Z LI 5 oo %/ﬂ“g/d

I
! REMARKS: Mashed in by: %
|




BREW 163

Ton Now.. ... j? - Bae /4,/,?4’/‘/{.:

MALT 4 22 . _Conacls Ayt
HOPS .77 6{4.-, Bt A BN e Y- N (RN
WY, 72 SR -1 10 S - o

A8l gp 3.5 OCH 57 T H gy o o @dT o P F o)
S5 rba

TREABL | Bovor ittt

il Kol 0. Pt P it o A,

WATER

Bbls. Temp. Time
Mashing in S~ S o Ll |

Malt all in ey Wi TJE3 o
Underlet 3. e il L rre |apire

Finished: mashing B o 7 N
Settaps ... lFae |ly#an
Sotree LA Bl il | o
A P b

Hop

TOTAL : ]
INTO KETTLE A S Bbls. FIRST RUN /57" %
EVAPORATION 5 Bbls. LAST RUN 2.9 %
our /£ Bbls. KETTLE TEST .. /A A& %

YEAST ,éa«« L Ly

Bhls. Balling Date

WORT INTO FERMENTER /70 % // 6 ”?4 ,%
BEER INTO CELLAR i i o SRt s

REMARKS: Mashed in by: W




Tun No. é

BREW {4

DATE %‘4/@7%1

mar 57 00, Coer
HoPS 20, MG 5070086 5. Zio
RO.BC uz. 1AbEl 57 2a
LS oy 2L OEEC s n. o 5l s . il 2T Zo
TOTAL Ze s

B iV AP g WORRRC B, o S S B2

WATER

Bbls. Temp. Time
Mashing in b 7P s /. 32677
Malt all in Frn il 17l /202449
Underlet A 27w Srmnm L 2/0° 2.32 .
Fini‘shsd mashing im0
Set taps 8% o b e
Sparge Lt B kel 6% Wi
T A v70° 18520
TOTAL 242
INTO KETTLE . </ 58 Bbls. FIRST RUN U T R
EVAPORATION 55 Bbls. LAST RUN W) i %
our S 56 Bbls. KETTETEST . e @3, %
YEAST B tmrcy, s 8 L BTC
Bbls. Balling Date
WORT INTO FERMENTER 1.22 /- 25% Fhen d-;r 72
BEER INTO CELLAR /52 23

REMARKS:

Mashed in by: %




TN

‘ BREW 165

A

MAT D 22 Emrncta Byl
HoPs .70 /@;yv 9 /0BE S0 ...
T LT 1p 9 L0 A 5y

L5 BT gy 0 L0 B gp —.

B G e T,

TOTAL

7 B R R TS e A L

WATER
Bbls. Temp. Time
Mashing in 75 Va2 710 7
Malt all in ! it | s
Underlet it e 2 FoZ
Finished mashing il D L
Set taps 7e’ T T
‘ Sparge o, /‘ - 727" ¢
b & / 770" LTS Pm
TOTAL ;
INTO KETTLE /58 Bbls. FIRST RUN o o %
EVAPORATION % Bbls. LAST RUN TS 2= ) M. -
our /5 Bbls. KETTLE TEST ARGPET s B
YEAST Bazcure /P F
Bbls. Balling Date
WORT INTO FERMENTER .20 - LI 4 ey 7%’2

0. | 25 | Mgy

BEER INTO CELLAR

REMARKS: Mashed in by: %




TunNo. &7 ]

BREW{ 6 6
MAT Sl 2. /&W
HOPS .. T2 4G, 57 3 Zo
LT 7.9 40 B g0 Zo
RO BE. 309 FRE T 5y = XMy oy L T 2L
57745
TOTAL
0 S ... L0 A aslon, Al ALK
WATER
Bbls. Temp. Time
Méshing th 75 ¢s° | 770
Malt all in oo ] A7 |\ Fs7
Underlet o7y, Lotz < e r42 0
Finished mashing 72 | g0 r
Set taps . (23 520 ¢
s w2 |\ se5t | g85480
Hop . 4 [70° | ATB P
TOTAL . 3 . i
INTO KETTLE e Bbls. FIRST RUN AL Z... %
EVAPORATION =] Bbls. LASTRUN . MG ot o
our o Bbls. KETTLE TEST Aidal..'®
YEAST/;:»« e 7 [ DT 4L IH
Bbls, Balling
WORT INTO FERMENTER L.20. o MDD
BEER INTO CELLAR / ﬁ 22 '? /
REMARKS: Mashed in by: /




Tun No../. 7.

BREW 67

; vZ <. DATE L‘,ﬁ/z’/ti

vA L7 LM

HOPS. Jﬂﬁ_ﬂ. s AR
BB A

A OKG. 3.9 L3 6. S = F LGy o laann

TOTAL B N Moo
2. Sa T 2. Pn IS g b St
WATER
Bbls. Temp. Time
Mashing in 68, . \LEL8 | TPy
Malt all in - S22 |\ (Pren
Tinlerion Zpit e et A il 2 25 | el
Fitistied! mashing i | V- el
Set taps . 5 / ’1:’.’ e
e /31 (4f° f3F
Hop o N | b
TOTAL ol $
INTO KETTLE /72 Bbls. FIRST RUN A %
EVAPORATION 72 Bbls. LAST RUN DR i B
our /Jlo Bbls. KETTLE TEST S . %
YEAST W N A e
Bbls. Balling Date
WORT INTO FERMENTER /62 LN S /.1%2
BEER INTO CELLAR /¢é/ ] Keis @72/

REMARKS: Mashed in by: W
2 M/V“‘

dltd 3 €4, e
A5xs,




I : BREW 6 8

[

i |

[ 1 TunNo.. 7.._] /ﬁé

(1. . DATE Chwa
[

war E700. Coorrotla Falt-

2554

HOPS ¢ O A G 7. 700 8GCsw..... ) 2.4

ROBCEs7 7~/0EA s 2o

AITBCE sy Ft0.BC 50 B EN sms Aerrrr ] 2.9

7 o0 4£BS

TOTAL
AT Tl 0 o 257 BT Tl
il | WIS e IR ) o | 7.05AM

\
\
(d
I |
| i
It
“\‘ b WATER
fh: Bbls. Temp. Time
)) | Malt all i .. |82 236

| “ | Underlet ... 2. Perasty. . Lo VAA 2/0° ¥ 00 -
“ 1 Finished mashing 4 /57’ |52 -

Set taps . /J‘la F 42 .

SeE o bl L /44 /gl | 750

‘

I
\
I
f Hop . 6 |20 VALY )
i ‘i TOTAL — ‘2#5’

i “‘ INTO KETTLE T Bbls. FIRST RUN Aot 5 5 %

I

‘NI EVAPORATION r Bbls. LAST RUN 1.8 /' 6 L el
1

\L i our L &e : Bbls. KETTLE TEST /R0 %
il ‘\ii YEAST . ey, s e /5P

| Bbls, Balling Date
i | WORT INTO FERMENTER T it a2 3\«-/57/;

“; REMARKS: Mashed in hy:M
|

; u“ BEER INTO CELLAR o O . 2/54 o Ral” Ll lome %a‘?ﬂ'
|
i




BREWI 69

g s WAL o DATEM?/;%Q
wat I G2, MM

HOPS. .p’ét{f/. M. BB Fpi L -
LK 5y 5. L0 &A%y dede
SE T gy (8 BB 5y BTN Gy S, Do 8 TR
70./45
TOTAL e, N
i O Sl A0 P AP Feerlan AT
WATER
Bbls. Temp. Time
Mashing in fFo ST\ eeas
Malt all in ] g7 | L
Unborlet . S Srsst e EEmE ol st 2L N2 T2
Finished mashing wlnl 275 \WAE 2
Set raps alae B WATF -
S - (#o N LEF° |\ 2A2
Hop ¢ /70 | iy
TOTAL el
INTO KETTLE LT Bbls. FIRST RUN AT %
EVAPORATION % Bbls. LAST RUN 2.3 i %
out . LFo Bbls. KETTLE TEST . A @8 .. %
YEAST e R A A
Bbls, Balling Date
WORT INTO FERMENTER Wk il A2 0.8 e | s /Iﬁ/&
BEER INTO CELLAR . VN AZT | Zateie Z/’a‘?

REMARKS: Mashed in bys B~




Tun No...ZZ...

BREW170

MALT .

B G
HOPS RO M. 572740 .86 s55.. S0
RO CE 5 Tl DE L 55 20
Rt o e Y A N TR =) . - 0 S A
TOTAL ga sad

WATER
Bbls Temp. Time

Mashing in 2 s<co”® 7-70/4M
Malt all in SR s#7° 740 -,
Underlet ... 2. 2105 SAitrrar L 20" P08
Finished mashing L IF" 5 /7 -
Settaps ... (5’ T A
Sihocs | 146 ezt |19.29 .
Hop A /20 VRN Ak
TOTAL 246

INTO KETTLE VA < e Bbls. FIRST RUN T i B

EVAPORATION b el Bbls. LAST RUN gt O IORAL |

our /5o Bbls. kerne test ./ 2. 0. 1

veast . Fonar, Baino 7o/ 3F ..

Bbls, Balling Date
WORT INTO FERMENTER /20 (A P WJGZ‘;z e
BEER INTO CELLAR s /;’o A2 dﬂ;/?

REMARKS:

Mashed in by: %




Tun No. j

BREW{ 71

Hors . Fo #E 5.
Jdﬂ‘:i(_s/v S AL s ...
AOBE 3pa P sy = T LN 5 2oa lom

TOTAL
0. Sa At L0 2 = T ARt W . e 9% S
WATER
Bbls. Temp. Time
Mashing in e MM | o
Malt all in Wl caill o
Untleriot. B0 Zostnee APt e 0 a2 2 il
Finished mashing v____("'ia (235 .
Set taps cela T EE b b
| HF 28 W13
1.& el it
TOTAL } e
NTo keTie S FE Bbls. FIRST RUN /2.5 %
EVAPORATION b Bbls. LAST RUN AL %
our ’ A K Bbls. KETTLE TEST Vs . %
YEAST AFrsen G L
Bbls, Balling Date
WORT INTO FERMENTER 7.2/ andidail. J.‘/’;,,_ 2 ,/».V,"/é.é
BEER INTO CELLAR ... L2 2./ %ﬂl?llf

REMARKS: Mashed in by: %




Tun No. 17‘

MALT Y/;‘MC >

BREW( 7?2

DATE M@; {,—'%

Hoes 20 NP st 2.0
RO.BCEF 571 110 By fa
ROB Gy S8 sy #F EL sp Aot o] R

TOTAL >y 489,

IRl ol ot 23w BT B ol 2 ALY,

v

WATER

Bbls. Temp. Time
Mashing in JH o' | 70180
Malt all in ” V2 | v
TR TREIE — SC R 20" | 502
Finished mashing VT i I O
Set taps Je 3 Fas -
Sokrga L ne | s | 725 ..
Hel.. 6 120" | 107279
TOTAL . : ;/f/;‘ !
INTO KETTLE i Bbls. FIRST RUN o
EVAPORATION & Bbls. LAST RUN 25 S
our ’ AT, Bbls. KETTLE TEST AT L ronisises: B
YEAST _Frgraom  Brraans o [ 6.2
Bbks; Balling B
WORT INTO FERMENTER T o Lt 52k dhen 4;:/#3
BEER INTO CELLAR o s ;‘/ Lo i, 4

REMARKS: Mashed in bys M




BREW {73

MALT f?ﬂMW

HOPS Joﬁf 2790 BR S0 .
POBET .o SOLK GG =
AT RIS 5y 0. LB 50— P LK ey o Do 0T 5
Yo /45
TOTAL ey
0. La i o 2 A3 et SaAla
WATER
Bbls. Temp. Time
Mashing in : | Fe Wl //’V’A’
Maltallin ... L HE | Ao
Underlet . R 22w S Ao ¢ Weridel (AT~
ZF7e ]

Finished mashing a2
| A

Set taps 134
. | /#o /{7’ SFd
Hop 1.8k S 760 s
TOTAL A
INTO KETTLE L4k Bbs. FIRST RUN L b %
EVAPORATION Ve Bbls. LAST RUN 2.4 %
out : /54 Bbls. KETTLE TEST /203" L%
YEAST e e - (6.
Bbls. Balling
WORT INTO FERMENTER : s nlluldicdli®s
BEER INTO CELLAR VEL | i O

REMARKS: Mashed in by: ,%




Tun No. ‘

BREW 174

1S ooisisi s A AT i DATE ol a?/élzfa

Hors . TO A . 1 3 2.0

20 . BCE sz LB F 30 2.0
20.8.Csu. LI R8C an R sz Ao ad= P

TOTAL 55 LE5,
B At T escerin i R Tl AT A5,

WATER
Bbls. Temp. Time
Mashing in ... 2 pr L TP 7. 254/
BRI s sy 220 TIF
TR PR S0 O [ 20° |52z -
Finished mashing i .. AT 200 T W
St hips e ) 28 NZas
B P2 S S i &V Tkt
e , A I 20° | 170rm
TOTAL e A Bl
INTO KETTLE e o o Bbls. FIRST RUN Vi %
EVAPORATION . Bbls. LAST RUN Ve 40 O L
our 50 Bbls. KETTLE TEST AT L%
VEAST ¥ tans.. e 5 [ G,
Bbls, Balling Date
WORT INTO FERMENTER 152 LTS ,}\L\ﬂy'ﬁﬂ
BEER INTO CELLAR e /50 2.0 sl

REMARKS: Mashed in by: %




BREW 175

TunNo... 7.

mar & 727

HoPs A O C 5 7/ 0 B C s

AEBOLC S wra O

13 HECl 50 Il G o T 2 EA 37 L

P L g

WATER
Bbls. Temp. Time

Mashing in o 4°. ) 2.5 AN
Malt all in il . 2 | 722
Underlet . & Zrain . 5 Koy /6 20" | &0 -
Fitiafioedpmesshing | o 4228 ey 7 mn
et AN T
dobpon L | 2€%° 1730
Hop : P e i 8 (RN N o7
TOTAL & #é

INTO KETTLE /587 Bbls. FIRST RUN S 72 %

EVAPORATION S/ Bbls. LAST RUN /-0 n”q %

our 7/ 50 Bbls. KETTLE TEST v A 4 %

YEAST ~F A ﬂM 2t /.20l S

Bbls. Balling Date ...
WORT INTO FERMENTER L2/ Ll P Do Dapen Pz 18
BEER INTO CELLAR ) /£3: il ; % ey S

REMARKS: Mashed in b&%




Tun No. i

Liie
MALT £ h/&u&M

BREW 176

DATE L« 7/?%#

Hops o 4G 5
PO T 5y

Fo
0. B6 g0 Jo
LB 5t BB H . T LGy on T 0T S
5545
TOTAL

o Ll

AL . Sl L ol

WATER
Bbls. Temp. Time
Mshingtin 7 GIl. | T Am
Malt allin ... 50 | T3
Underlet o7 p2es . Lteamm sa 7k ol v
Fisished mashing /3o | 5T 4
Set 1aps ..o VW L
A | w2 )65 \ B
Hop Z L7t |z P
TOTAL ... FHo i
INTO KETTLE /55 Bbls. FIRST RUN OO . oocnrrrn B
EVAPORATION e Bbls. LAST RUN BEINZA, Focrtpersncs B
out Jdo. . Bbls. KETTLE TEST VA R
YEAST racine (TR
Bbls. Balling Date
WORT INTO FERMENTER 47T //. 7(9_2 ez 187
BEER INTO CELLAR /52 -74—?/’6 7 B/

REMARKS:

Mashed in by: /5(




BREW {77

e 4 OGS~ DATE M/A—?E"%z
HORS S ol A G e A AT et oo s R T iR
D BCECH 579 SO K G e
M AT Y0 it LG 5. B G s 0 T caT ] T,

[~ TOTAL

. Sl 0. Prrr it . E S nion . Sl

WATER

Bbls. Temp. Time
e LT 7SS

IR QI s vt | P | FAT
Underlet o oo Scee /4 A.,/,//o T HG
/Lo s

s Ifea e

Mashing in

Finished mashing

Set taps - "
Sotrgs Nk s [H D 7E 5 2o g

¢ S 72° | /.20 2
AH 0

Hop

TOTAL ... 5
INTO KETTLE 70 Bbls. FIRST RUN S = I
EVAPORATION 37 Bbls. LAST RUN i R
ouT .. AIBIA...... Bbls. KETTLE TEST . /- I .
vw/w&’w, O P

Bbls, Balling

WORT INTO FERMENTER s LG sl B8
BEER INTO CELLAR < /}o s p— r?' A

REMARKS: Mashed in by: S~




BREW 173
Tun No..../£. AL . 7 o DATE%A,??R?A:%'J
MALT I 2. /MM
Hors  To A% 5 =N S : Fo
A0 5. . 0. B 3, i
A0 BB 5.5 5 e g B EH . T, 0 .

BB Ry P T 2

WATER
Bbls. Temp. Time.

idstiag. it 72 A2 702 am
Maltall in .. sy T oo . | ; V2 A N
RTINS S et W) WD NN S .
Finished mashing o sl gy R7ew o
Sotfaps .o g 2
Stige R A W A A W 42
o g S70° | fro Pm
TOTAL ol 7I7 I

INTO KETLE A Bbls. FIRST RUN A5

EVAPORATION g Bbls. LAST RUN o. T

out s 52 Bbls. KETTLE TEST . A & e A

VEAST Lmms N B ; " ‘

* . Bbls, Balling, Date
WORT INTO FERMENTER A2 " F D o g T4

BEER INTO CELLAR /;‘3 - ’e’? 76 /%m‘?’k

REMARKS: Mashed in by: A




BREW179

TonNo. /7| ?‘:/v;w/ . DATE F @M%{

WAL AT o) ettty AN oSS i b e

HOPS .. BT AT CAE st iin B S npi A e D

BT I B b oW i e .0
O LR o2 LS 5. T sy TP F

e B LB e SO DLt b, S

WATER
Bbls. Temp. Time

Mashing in : | el . 22 ) 7. 084
Malt all in oy o e - | I
Underlet 2. 2ons Sy | SH |20 |7 5
Finished mashing —— (£2° |¥Fa2
Shbtaps e : o’ |¥32
Yekros ed A E D el B T LT
Hop .. ; U /.70’ | sookn
TOTAL 3 / 7 .

INTO KETTLE 470 Bbls. FIRST RUN 20. ¢ %

EVAPORATION /.0 Bbs. LAST RUN VY
U N........ iR Bbls. KETTLE TEST Lo BTE i ®
YEAST K Srors, e 74 / 6 )

Bbs, Balling Date
e »L
WORT INTO FERMENTER ; fe3 M Gz 227

b 1
BEER INTO CELLAR e | /“3. B0 5 ¢ ,M,Wa’
REMARKS: Mashed in W




1
BREW 180

e A A i 44 o DATE Zors @)fﬁ\
ma & F2v MW

HOPS RO A G 5. 7 EG ... 20

20 B.CL g LA B Lo 5 2o

IS 57 L0 B 50 P It sy Krrns nd ] 2.0
TOTAL 70405

ATl L0 Brrenay RS Bt Tl

WATER
Bbls. Temp. Time

Mashing in 5 sca’ 700 A M

Malt all in I 42 | TR

Underlet & 2ot Sl A 20 Fos

Finished mashing B2y S 2

Eatithpx ) Lt s o

Sparge Wi amb 9.30 -

Hop ¢ N2’ |10 5P

TOTAL 240
INTO KETTLE AaFEee Bbls. FIRST RUN olos L2 L%
EVAPORATION & Bbls. LAST RUN 1755 o
our /50 ! Bbls. KETTLE TEST /2.0 "
YEAST F ez Brsm = M G5 ... . ”

B, Baling Date

WORT INTO FERMENTER 120 LR GG [ Eem ﬂ;;g?.é..‘i i

BEER INTO CELLAR } 197 2-4 é:o /4‘:%‘/2
REMARKS: Mashed in h&%




BREW 181 -

iy 57 < I D AN . DATE Fheen "‘l;z;‘/%/‘z.

HOPS .76 /7 G s~ N e

20 . ECr 57.7..00.86C 5 Jo

RO G ST AR LMy Ko 8T RF )

TOTAL

T e o 25T P Tt TAMS,

WATER
Bbls. Temp. Time

Mashing e DL R A W TR P 72 4
Malt all in L7 ° DI
Underler. B9t S s | A sl R L i | LS O
Finished mashing WO |
Set taps vy /Af_“ a2
Sphecs | 2240, )£ €8 | 220z
Hop S (& b 2 W ralid
TOTAL AR i o

INTO KETTLE 4 e Bbls. FIRST RUN LTl %

EVAPORATION 3 r Bbls. LAST RUN / o 3 Se——me. |

our o T I Bbls. RRUTUG TEST ... BB D 6
YEAST B v iBrrtnns 4. L DHo....

Bbls. Balling

.

WORT INTO FERMENTER % AP Al %
BEER INTO CELLAR 150 - 283

REMARKS: Mashed in by: %




Tun No,y

—th

Sl <a .

mar 700 MW‘

BREW { g9

DATE Lidee/ @' -775{'2

BEER INTO CELLAR

HOPS 2.0 MG ymp. Tl BGo. 5.2 Ao
2.0 BLLsa. 114 &K 1 2o
SmBC g oAl G o T A9 Rt T 2.0
TOTAL Zg=os
LT S s A
WATER
Bbls. Temp. Time

Mashing in ¥ 7425 7.4 4M
Malt all in T L L
Underlet . B P S-Zomnen ) L b 2/0° y oz s
Finished mashing /5% F/4
Set taps ... P |
Sparge LAD ol 5 7.25 -
Hop A 2D 1. /37,
TOTAL 2 2. )

INTO KETTLE L Bbls. FIRST RUN RO %

EVAPORATION & Bbls. LAST RUN Y AT S

our 750 Bbls. kemeTesT . /@0 %

YEAST .~ Avree | s 7. ) 75T ]

Bbls, Balling
WORT INTO FERMENTER /. 9/. A2 M. e P 2
SN eT W e

REMARKS:

Mashed in W




e 4 fé DATE :ZA'? %}?5{2 i
MALT YIMMW .....................................................

HOPS .0 A.G.5 20
20867 5307 L0586 s 3.0
2.6. CC 521 SHCE s 5 T LMy, o, T T
TOTAL Foraay, |
OIS P e D ST, TN e S Yy
WATER
Bbls. Temp. Time
Mashing in BRSO -~ =0 Ot 5 Bl =
Malt all in ..... = 238" | 238
Underlet 2. Prmie S Ko L | 20° | AT
Finished mashing Co il el e
Set taps A WA = e
Sporge , ol M e laticis L e
Hop .. e 0 b 245 14878,
TOTAL - AH0.
INTO KETTLE SR Bbls. FIRST RUN =7 LK (AR
EVAPORATION e Bbls. LAST RUN 7 T
QU 1ok ol Bbls. kemnie est LA %
YEAST P oman . Brems #5173 L 2K
Bbls. Balling Date
WORT INTO FERMENTER /e, 2L M Hhe @437’
BEER INTO CELLAR { ) I/ B os Ao ,a///

REMARKS: Mashed in b_y%




BREW 184
. S SRPp & 7Y

MALT 207 . (treela. LT

HOPS A48 AG 37 708 LRso ¢ Fie
Al BLfaz s bt s 2o
L8O C Ly 2L OB E 570 1o 3 E M By G2 2a
TOTAL ?ﬂ t-ﬂJ' ..........

0TIl L0 E Xnis B0 S i 8

WATER
Bbls. Temp. Time
Mashing in I - LY 7-9 74/,
Maltallin ... W L VT
Underlet . & 2o S hiann, L st sl R §02 5
Finished mashing . el ST FiH o
Set taps 5 i Saxy -
Sparge : /42 e WA=
P o Do ' ¢ 2205 L4517
TOTAL . r( A0
INTO KETTLE s Bbls. FIRST RUN 2.7 %
EVAPORATION i Bbls. LAST RUN VLA 1) SR '
out /50 Bbls. xerme est /. 20.@. -
YEAST T ey, Bt = LD 7.
Bbls, Balling pae:., 8
WORT INTO FERMENTER LR T s n 6‘1;'}’5

BEER INTO CELLAR Vi e Lt B %%‘A’
REMARKS: Mashed in byﬂ




Tun No... 7 %

MALT AT B e s e el e 0 S it i
HOPS .20 A G 57.7°70 B¢ su 30
2.0 L7 LY K57 20
e B P AT C oY, & e i A, S ~ SRR | (S E 4| (- S
TOTAL AT,

Z8.7 AU IS N I S o

WATER
Bbls. Temp. Time

75 260 ° |/t o
A 2° |/ 2.a5A

Mashing in

Malt all in . s f )
Hinilorier. AR Tl L e e AT
158" Waxs ..

Finished mashing

Set taps ... . NI : TR
sparge v O W7 | X
TR O A b...ylza’. NFE0.
TOTAL ... A #0
INTO KETTLE o Bbls. FIRST RUN Al AT ... %
EVAPORATION s Bbls. LAST RUN L2 e
our Akl ... Bbls. KETTLE TEST L2l %

YEAST . Frtrss Horranns 2 L 50

Bbls. Balling
P)
WORT INTO' FERMENTER OB il /2/5
BEER INTO CELLAR X A L Y

REMARKS: Mashed in by: %




BREW 186
tnta 5 L. Lttt /ﬂf oATE ez LA
MALT 220, (Cotrirala. el
HOPS A O A G 5770 08C 5% ... Zo
RO B gy S0 LM s Zo
(S Cl oy # SO Cs% 5 E M 37 s T -4 4
TOTAL L4 wed
Ve B e ey OO 257 e Sl
WATER
Bbls. Temp. Time
Mashing in 75 |osce’ | sHIBAM
Malt all in 55" AP I
Underlet . 2 Zres Sl s 2/6° G HR
Fiifished imazhing 0 O 2 R
Set taps ) y S7. 7224 .
Sparge | /4.0, k8. |23
Hop \ ) {2182
TOTAL 240
INTO KETTLE L’ = Bbls. FIRST RUN Vs N
EVAPORATION V Bbls. LAST RUN 0'y %
our S50 Bbls. KETTLE TEST /R0 .
YEAST o Acriny, Brranes w5 [ F2 L EH
Bbls, Balling Date
WORT INTO FERMENTER LB onrh B /...0/0.‘ M‘gﬁz“—‘
BEER INTO CELLAR / F/ 2‘2 ﬁ/%? |
REMARKS: Mashed in byﬂ




BREW 187 -
Tunte...7... 0 o0 /%Z . TATE ’”‘“/‘%’”7%/1

MALT & Z 00 (o

HOPS 2 0 4 G s~ 770 B C su . a0
2050 TLO0 M 5 A0
LBy Rt B BC £a. 73 A Kirs T 20

% TOTAL . T

B, S C e o~ S

WATER
Bbls. Temp. Time

Mashing Th e P AN s~ A N P
Malt all in .. LHD | (R A
Underlot oA Pt STt el ot BT N AR ET 2
Finished mashing Jostels a2
Set taps ........ . . .. y B Fie 2 AT
Sparge ... 7. C A o Vg i35
Hop " ‘ z ?d g 9"%0 i
TOTAL ... ) i LD 4

INTO KETTLE /£~ & Bbls. FIRSTORUN ... 2B 20 s %

‘EVAPORATION ? Bbls. LAST RUN ‘ /' 2‘ asisaaies

our i M Bbls. KETTLE TEST .. .../ 2. @. i

YEAST -Trswves... (Boisimnci ot .. [ AL

Bbls, Balling Date
WORT INTO FERMENTER . ATl AR B 1"-/‘1"74{"3"1

BEER INTO CELLAR /52 - /z;.//%/?
REMARKS: Mashed in by.‘%




BREW 188

T W ;ﬁyx/\/ DATE WW?%&
MALT 7.7 00, L earett W

HOPS RO B.CE 574 : ' 2.0
....... LI LGy Pl 5 24
MRS TAIE G 32 73 M7 Ao, oA 2 5
TOTAL ?5ues

A s SR N gy —an = el W

WATER
Bbls. Temp. Time

Mashing in .. R <. 2o (O - 35.9.7.470%,
Maltall in ... : ot - Z || A0 S I
Undlerlet .12 e o5k [ 200° |@.#5
Finished mashing Lo é 58
Set taps L5E 7"7"—“
spbogs R0 N B | TR
Hop ... 4 2¢°...11 3.0 AN.
TOTAL o 277

INTO KETTLE Ai7a Bbls. FIRST RUN 12:3.2%.. %

EVAPORATIQN .. /. € Bbls. LAST RUN AINIOLE o B

our /c0 Bbls. KETTLE TEST . ... VI3 A

YEAST A t2n Brttns £ 29
Bbls. Balling Date

WORT INTO FERMENTER 66 1 sl 7/0/ W‘fy‘f«;!
BEER INTO CELLAR : VG liconTocd Wy%&/ﬂ

REMARKS: Mashed in by: %




Tun No.. /...

+ 0B 5o
2O0.ECsa. S AACr 57 7T E My Ao a

TOTAL

S e -*’m-&g/ /"/f/zr

WATER
Bbls. Temp. Time
Mashing in R S oo Pl | vl
Maltallin ........ sl NoswE’ | 220880
Underlet .. 2 Poven.Etian A 2/0° l/2.34:
Finished. mashing VA B X T
Settaps . ... .. YA W (o a8 12
Sparge ‘ 10 hers o
Mo . ‘ G Lo Iaci
TOTAL o , ;}7‘ 4 o
INTO KETTLE A I Bbs. FIRST RUN PGt S RS
EVAPORATION .. %7 _ Bbls. LAST RUN 78 L S
OUT .o ... Bbls. KETTLE TEST ......... LT BT %o
YEAST ~F oo Brtanns B [ S =l 5T ;
Bbls. Balling Date
WORT INTO FERMENTER L SA T2 A BZ %w,yf_
BEER INTO CELLAR | ¥ /E‘3 i, ’.?‘ / ;‘ rl %M/ ./.o

REMARKS: Mashed in by: ;%




Tun No. . Z....

mar . Suxsa

BREW 190

DATE uﬂw

HOPS ... 2D G 5 2.4
20. B L g7 0BG E¥7
R ECE 50 15 EEE 3y 13 Efsy ol 2.5
TOTAL S’Y £ A’f
SV el ag P ~ SRR g B s 8 e e A
WATER
Bbls. Temp. Time
Mashing in - 2¢ el JHS AL
Malt all in [ 47° €-/87 s
Underlet . 2 avecy, S ZE. |2’ | bHo
Fidished mashing VT i |
Set taps | 5 Co i 720
Sparge /40 e o | Ve W
Hop . b hid7d... N2 OoNN,
TOTAL 238
INTO KETTLE A ol e Bbls. FIRST RUN /7.8 o/.a L%
EVAPORATION 7d Bbls. LAST RUN 0- 8 ‘g %
ourt HTNDTA Bbls. KETTLE TEST s 1 L%
YEAST L rirnen  Borarae o [ FF
Bbls, Balling Date.......
WORT INTO FERMENTER 490 Mlndinas, WW%&
BEER INTO CELLAR /9/ j'/ %W’O

REMARKS:

Mashed in by: ‘%{




BREW {91

Tote:. L] oA % DATTE 3"'-‘;7‘/-"—%2

MALT .5 2 Fo. Co

HOPS .20 A G.ur. 740 . BC s B 2o
AL CE 0 70 B E o ; 2.0
DB T 10 B g2 o5 E M sy, Lo T 4. 2

T ety T 2T BT el

WATER
Bbls. Temp. Time
Mashing in : B N | R
Maltallin ... x e /2 (2 A
Unilsrlots S Pt P L ek L il 2.77
Finished mashing Yk b
Settaps ... T e
Sporge W00 il B NamEn
TR T Gkt 0 A1
TGRS 1240
INTO KETTLE A FE Bbls. FIRST RUN AROAST %
EVAPORATION .. & Bbls. LASTRUN 0.8
our s THEROR R v Bbls. KETTLE TEST -5 157 SR
YEAST . Fvoms e A~ [ 50 ...
Bbls. Balling Rate
WORT INTO FERMENTER e 4 (RO T »E;’i‘f;l

BEER INTO CELLAR A Vi1 N T ﬁvW//
REMARKS: Mashed in by: %




BREW 192
Tun No. 4. ] o /51,4 - * DATE mey(r-f%‘a

MALT & F40. C rrasla TRl

HOPS 2.0, /.G 3. 240 &FE g 3 2a
B O BC, hg Bl D EL 4 2e
LI R sy A COBC 50 875 gy Hon, ol )

L&
TOTAL £ g

BB | T IR R i S o L

WATER
Bbls. Temp. Time
Mashing in F0 | se8’ | sTHsTM
Malt all in k : JHES b:d S e
Underlet . A Zawss. o Alores A 220" Gst 0.
Finished mashing ’ 922 D
Set taps L5’ B 22 v
e /40 vest 502
Fiop ¢ 1200 /21084
TOTAL 242
INTO KETTLE VAP Bbls. FIRST RUN x 20.'%: o B
EVAPORATION & Bbls. LAST RUN : 0 IR
| our S5 . Bbls. KETTLE TEST TR %
YEAST BBt onavw FEL B2 L FT
Bbls, Balling
WORT INTO FERMENTER AER /2. /
BEER INTO CELLAR /y‘s g A 4’ / Q

REMARKS: Mashed in W




TunNo.. ]

el

MALT .8 F 0. ool 0l

BREW 193

DATE 2720m ‘5}47‘?)%2

HOPS 20 4 Gor 7oA 4. EC 0. NI ..o
R OB AL E M 2.0
LS B Ly Bt 6 B C 5. 0. 2T My Ay Ze
TOTAL F A48T .
ST e Lo N e e
WATER
Bbls. Temp. Time
Mashing in Fo 0. L6085 M g
. Maltallin L5 | sAzs T
Underlet .2 Zrm Srmnan ol A -
Finished mashing i AT B e,
Set taps ..../17/” 429 5
Shron x0 e R a5
Hop @....dni. 70 S
TOTAL 242
INTO KETTLE T Bbls. FIRST RUN 20. 0 %
EVAPORATION 7 Bbls. LAST RUN 7% TN
outr e = Bbls. KETTLE TEST LLnGad e B
YEAST - rermy Brsews #2 | FIT=/FL.
Bbls. Balling Date
WORT INTO FERMENTER /?{’7 d2:857, %n&//?‘i’g'
BEER INTO CELLAR (EY A2 &2//45//5/41

REMARKS:

Mashed in by:%




BREW 1 9 |

e 2 A OATE e Lol 82 A

MALT T 760 opopelo Bzl ..

HOPS Bd A Gz 788G 50 2 i 20

20, BCE57. 7500 ErC 57 20

IR C L7 0B C a2 It . L. 2 24
TOTAL q e

B P e TOOOR & DW —dB W

WATER
Bbls. Temp. Time
Mashing in 7o Vo G400,
Malt all in V2 GoF O
Underlet ... 2 72t Shomay o) - 200.° Godidmoy
Finished mashing 57 7-95 >
ot taps il
Sparge ... 42 F° &8
s £ (24 lr2.308
TOTAL St
INTO KETTLE Vel s Bbls. FIRST RUN ALATN T
EVAPORATION . y Bbls. LAST RUN ] 6. 7 ,,,,,,,,, %
our MG . BN KETTLE TEST oo At %
VEAST . T v i 7
Bols; Belling Date ...
WORT INTO FERMENTER N KT R O . P Sl 8 X

BEER INTO CELLAR /83 e %ﬂ%é//f
REMARKS: Mashed in by‘_%




Ton No....Z...]

BREW {95

G e g - DATE ‘d—-—«--ﬁ'«;‘?‘?ﬁi

HORSNG TR AT G il SN sl NN, I Lo, R—
RO .BCE 37 .75 /0B8R sD... .. 2.0

208Gy T FOCE sy 7o BBy A, RE

TOTAL i S BT

il A R Tt P T e A S U ATl S,

WATER
Bbls. Temp. Time

Mashing in Feoridehon. BERE L Ay BT
Maltallin ...... ] 2 N
UnHlerlat 2 Bl b et L il sl cd . |2 500 o
Fifishadimeshing | oo smtitlin AT NP2 e |
Set taps ; e e Wl
Sparge W7 TS WA X 2
Hop o 2, PR (NN 07 BN o
TOTAL R 2

INTO KETTLE e = an Bbls. FIRST RUN AL 57 %
EVAPORATION = Bbls. LASTRUN ..., DL . 3
our 150 Bbls, KETTLE TEST Ll %
YEAST P ernr  Brvisws 7= 52

Bbls. Balling
WORT INTO FERMENTER /7/ % // '2 07’

BEER INTO CELLAR a /J’/ Shrans .-?z O/l’ﬂ

REMARKS: Mashed in by:_%




BREW 19§

unNo. . & ]
g —% S O WU DATE—@!,%
MALT . I 2 - S mmmetin.

HOPS .. F0. 48 7 y £ Jo

.....%M:/a_,a’ﬁ’ g0 J2.

OB g 7 AT i T p o B 0 Y.

55 /85
TOTAL
b Sl o z A Fovntn, S A T4
WATER
Bbls. Temp. Time
Mashing in ik vl Sbo® 772 7
Maltallin ... - HT AR
Underlet of 1w’ LZemim /¢ zres & s
Finished mashing ! % T Jodu
Set taps A jjj .
Shbrge:s Vi aA b G920 #
o z 70 | poo P
TOTAL SN M e AERE 1h
INTO KETTLE . LSS Bbls. FIRST RUN 87 ) R
EVAPORATION .. . . Bbls. LAST RUN U T R
our o ST, B, KETTLE TEST ... AT %
YEAST _ bron iBpcsr. L TE. |
Bbls. Balling Date .
WORT INTO FERMENTER «.. ... AT 4 //J'/‘?A Mf-’/f;
BEER INTO CELLAR /53 By 7 4,.}9 4
REMARKS: Mashed in bys B




i % . DA Wf—?‘(‘/"z/z
MALT 200, ot ol

HOPS A AKB. 37940 BB Fipioir | Fe
AOGEH y » L2 ER 3, % e
..... LI F 51 4 M8G5 —. 3 LR Gy o Do iesSTT]. T,

'WATER
Bbls. Temp. Time
Mashing in - I I M W 2
Maltallin ....... i VY
Underlet ... 2 Zesins o)l b 2205 N2 T2
Finished mashing I 5C° |lAmE .
Set taps PV e | V0 e 8L
Spirge L4 Ol d 5 NN
Hop oo il A 20" |8a87
TOTAL ... A2,
iNTo keTLe S FET Bbls. FIRST RUN e e %
EVAPORATION ‘V Bbls. LAST RUN 5 /' 0 mo——
our /50 Bbls. KETTLE TEST Ll i
YEAST ~R vy Brvtnesit L. F1......
Bbls. Baling Date
WORT INTO FERMENTER / 2/ 4. 27 W.»o/-ga&?‘/dﬁ.

BEER INTO CELLAR ... 0% L (N WW/7
REMARKS: Mashed in hy%




BREW {93

unNo. ./}
AR 2l Ny DATEM.WR....’?Q?
MALT S D 0. Caneel. 2gaif...

HOPs 22 Aﬁ,;y Ko AR FEC. o .50 RN TN ; Jo
METH 37 9 LD E K o
AP BR sy 2.3 BC o .om L. ST 3o

G0 /8%
TOTAL

o AT Bt ST R e e

WATER
Bbls. Temp. Time

Mashing in Jo. Jér° 703 prm
Malt all in AN | v
TR S S SO R el | e
Finished mashing . (22 y
Set taps ’ /37° s A
Sppron: S N AE a7 NI o
s i S72° | pr S Pm
TOTAL dette

INTO KETTLE LFF Bbls. FIRST RUN /274" it

EVAPORATION i Bbls. LAST RUN VL %

our sJfo . Bbls. KETTLE TEST ... Lo %

YEAST 7. SIS

Bbls. Balling Date
WORT INTO FERMENTER /77 /R -0312 T

e
BEER INTO CELLAR ; B - 24 %//éé‘ﬂ

REMARKS: @4, f ety Msshed ARl &




ol BREW 199

et A ki J;% DATe ([ Zhun W//}«"/Z

MALT . 88760 Cromedle Pogaty

Hors MUK G oy 7o LEEC g i b M Senod G
SRR A, S5 AR T e o D Wi .0
AIEM 57 T A 0L Cry BT C o By ] 2.0

TOTAL o TOLBI

RV it P SO OOCMENG L~ S S E e e r f

WATER

Bbls. Temp. Time

Mashing DN - = (WO | W~

BRIl i 2w E | sassam
Underlet . R Zomy Span | L6 | 220" | 1242 -

Fifished mashing O SRR S L il | L |
eetiors , et 2 28
Sk B et 5
Hilp e B ot A e A T GHT
TOTAL ) 1 . ﬁlﬁ-

INTO KETTLE /f,? Bbls. FIRST RUN / 7 S %

EVAPORATION Z5 Bbls. LASTRUN . STEY O
our o T Bbls. KETTLE TEST .. L/ 4 %
YEAST .~ & erns. Botranns. 52 LG /9 /T2

Bbls. Balling
WORT INTO FERMENTER 57 Ll AT

BEER INTO CELLAR Favsnn /M . s j s

REMARKS: M Mashed in by_%
=
LTS SRS ,c?




Tun No. :

Ly
<

MAL . £ P D, Aomactn. ooy

HOPS /4'4{5-/ R MB PG G

MO T 4y 0 A0 BE gog....

3o

»
J'['A/:—‘ ~l0. B G 5o = 3 B6 sy om Lrmand 30,

70745
TOTAL
b Sadl... L0 B . SO B e 9
WATER
Bbls. Temp. Time
Mashing in 7 WAk VAOEN L
Malt all in A NP i
Underlet .o Priens L Va4 Z/2° Ja0 s
Finished mashing 4o Lz
Stz £IE° gt n
Sparge S & 72 |\ 77 s
Hop ... s cahill
TOTAL At
INTO KETTLE /58 Bbls. FIRST RUN AOAE .o B
EVAPORATION e Bbls. LAST RUN BB L i B
our WO, o Bbls. KETHETNESE . ] i B
YEAST %(a# AAE NN =
Bbls, Balling Date
WORT INTO FERMENTER &L ... Mot Af//f’é‘;
BEER INTO CELLAR ... LS o I £ 0t /éﬁm ........... A%

REMARKS: Mashed in by: 2T~




BREW 9

Sy s . DATE %/é//-a”%‘?
MAL S G20 . eronts et
HOPS A2 KGR gp.2. L0 BE. 57
E o DO : e
B g AL AR . e o ) R,
Py /s

TOTAL

2. St o IRePE T i L

WATER

Bbls. Temp. Time
Mashing TR coeiicdessiscessssssisiisns ge AL R o294

P V&

Malt all in .

Uittt Z A e sl At AL PR

22 Wi

Settaps ... ) . AH/J'J"’ PR
| 13¢ | 457 |Fza -

Finished mashing

Sparge
Hop . ¢ .4..../7" N
TOTAL ; 5;’

INTO KETTLE LI Bbls. FIRST RUN VA LA %

EVAPORATION P Bbls. LAST RUN Ll %

our » e . Bbls. KETTLE TEST . L. %

vasr%m,é;a«ﬁ/?‘z, B iy ; T ST
Bbls, Balling Date

WORT INTO FERMENTER Vaci : /92/5_,2) A
BEER INTO CELLAR i oy /f/ N SO, 1‘3

REMARKS: Mashed in by: W




Tun No.. 2. ]

BREW 2(2

2l SR DATE 22207..- . /.1"//"-7
MALT - SP.0......conmoets. Pty
HOPS pld,ff‘gy » L0565 de
W RN TS Y Fe
A G 5.9 B BBl gy on b, vl | B4
g Go . /b5
TOTAL
0. S 0. Pasrr: 2. iniirn... Sl .
WATER
Bbls. Temp. Time
Mashing in Jo Séo° /150 Pm
Maltallin ... Ve a7 X0
 Underlet . o -presn Lz, a A8 |\ (AP
Finished mashing /874 | LATS
Set taps I o VAR
Sparge o [65° | f27
Ha s Z LT JFo »
TOTAL e
INTO KETTLE @i Bbls. FIRST RUN A2 08 ... %
EVAPORATION 7 Bbls. LAST RUN 273"
our LB Bbls. KETTLE TEST . /o2 &, %
VEASW-%W’ 793
Bbls, Balling Date
WORT INTO FERMENTER Vi i LR 2R Z .4:/477%.}7
BEER INTO CELLAR / 77 shoinssmtre RZ"? & oo oo - Y

REMARKS:

Mashed in by: R




Tun No. /2. el %W DATE 27242 M/R"%i 1
MALT 7. 200...C ot cZoand) |

HOPS .. &0 AACLE 37 G S

D0
.0

AT A G by AT LA T T
L0 MG sl 3G ap o RAE sy Hadremend 2

TOTAL 75 ces,

WATER
Bbls. Temp. Time
Meshing i 2ol e 1L 2 easn
Malt all in WO WL 7:28
Underlot .. 3 20ty SHomen | A4t | 270" | P02
Finished mashing eiare . | E0s
Set taps e sy
N e AR ot o T 2E 2
Hop o Lt B0 145 2M,
TOTAL . ki AT
INTO KETTLE /2o Bbls. FIRST RUN o S0 S S
EVAPORATION /0 Bbls. LAST RUN O N,
our e ARG Bbls. KETTLE TEST L 98 %
YEAST .. "R Ay Morntnns 5L T8
Bbls, Baling Date
Je£ PN B WP

'WORT INTO FERMENTER

BEER INTO CELLAR 5 /‘ z  H——re I;- d/; MM‘}L

REMARKS: Mashed in by: ’@




|
Il |
‘ . | , BREW 2( /
[ 18
| sy TAS AZ DATE L« ,%f/{“//f;
I MALT . ?7&2,@«0«4%‘4’
|® Hors 022 4{47..«./4..5’6 37 5 7o
I . ‘ O . 8 A g 7 0
BN | AT B Gt B BG gy Ow T 2t | T 0
l i 90. /5%
| ] TOTAL
l 11 0 Lot~ 0.2 o Pl e Tl
|
{ 1/E4 WATER
' n Bbls. Temp. Time
| [ “‘ Mashingtin | s U oS (S0 s (33
] 1 Maltallin ....... N - | 18, CAGMWL ALY bl
} ‘ ' Underlet o Asems £Zoem Ll Al A50.2
[ Fidlibed indibing L5 | p2A
‘ ;Mf‘ ot - g% | 402
i I solron 50 L. Ve x| sz
ol b . o
} 1 l ‘ 1 TOTAL ... s 2o
1 : ‘ ‘ iNTo KetTie . AES Bbls. FIRST RUN . o/0- T3 . o
I ‘ ‘ ;‘ EvAPORATION .. & . Bbls. LAST RUN DA, L oo B
‘} | our A Fon.... Bbls. KETTLE TEST .. /o7 %
! . i ’ YEAsr/mw,%oaz/?%
i | :i ‘ f Bbls, Balling Date ...
(l “ ‘ WORT INTO FERMENTER e T s 6'/;'.2
i } BEER INTO CELLAR ... B Y7 e [ 1 %,#/1&
“ REMARKS: Mashed in by: 57~
|
|
|
I




BREW 25
Pt A s % DATE ’Jua—v‘%(f‘/(%
MAL B F 00 Coann ko Fogelit”

HOPS .20 A Cymp 208G 54 . 30

3B CE 3t 03 s SN Ko 2,

RV BE 5ot oI EC s B L e A 2o

TOTAL T A e

B el P OENIE ] T — e S

WATER

Bbls. Temp. Time

Mashing in BN VK. SN W el L B
Mattallin e ol clsipactr WZeo
Underlet ... R Brvare. Ioeras. | /€ e Faes

Finished mashing

Set faps : | ot e

Sparge el O NS Z.aAl
Hop 7 N b S 20" | fmsr

TOTAL . AH2
INTO KETTLE VAP Bbls. FIRST RUN auadleds €. %

EVAPORATION o Bbls. LAST RUN /. & %
out o KA A . Bbls, KETTLE TEST ... Lo %
YEAST ~F s forsis#E L Hbf
Bbls, Baling Date
WORT INTO FERMENTER AP BET A A M%/F!"

BEER INTO CELLAR B I L T /ﬁ,/fé/’*-%
REMARKS: Mashed in by: ,%




Tun No.

BREW 20 6

2o
Fo
r e
0. /43
TOTAL
0. Lot 0. Dst.... A i S L HS
WATER
Bbls. Temp. Time
Mashing'in 7¢ se7° A
Malt all in . A5 AV it
Underlet o7 i LiBomm. ... 7. e /230 7
Finished mashing (570 | [AHAO 2
Set taps E N bl A
Sparge [H#Z [EF° | fF2 »
Hop ... A /727 gAg
TOTAL At
INTO KETTLE e Bbls. FRSTRUN . 28/ . . . %
EVAPORATION 5 Bbls. LAST RUN 7/ LT (. 3
our 72 i - Bbls. KETTLE TEST ... L/ 08 i %
vnﬂ/ﬂmé«.« LT AR, TR
B Balling
WORT INTO FERMENTER By 4 /&5 77 a7 7/531

BEER INTO CELLAR

AL

| 1 LOon ,@/ZJA

REMARKS:

Mashed inby: 7~




BREW?2 (7

S T S
S - KMM

HOPS S A B am . S O TR G820 R B e R e B0 240
Ea

LA a7 E PR E IR

LA st o AOBC s0. T, DM Cisy Htran on T 2.4

TOTAL SOOI . o s

AL Gl D0 A2 3T i Bl L 1.

WATER
Bbls. Temp. Time

Mashing in - i SR AR 2954,
W el 1 % T

Malt all in

Undarlot B2 Pemss S o |G vl b2 0. P
‘ P dodile

Finished mashing Sene el ETE
WCE RN | (i e

Set taps

VST RN e Gl
Hop b A A C...|.Z20. |LdsPH
TOTAL . ! i h QMO

INTO KETTLE A Bbls. FIRST RUN e 3

Sparge

EVAPORATION td Bbls. LAST RUN 4 T/ T
our /&0 Bbls. KETE TeST .. AL hf B %
VEAST T oy Borvunn K f M H S FE

Bbls, Baling Date
WORT INTO FERMENTER i skl < %/J;é‘/é"
BEER INTO CELLAR . NEE2 ARl Wz

REMARKS: Mashed in b_yﬂ




Tun No.... /...

2l
wair Y P o2 MW’
HOPS ”p’éﬁ,fy VMO BB St
....... L,y 0. LT

BREW 2 ( 3

DATE %/éﬂ( LE. %’J

Fe

7]

D BE g BB Sy 220 Lt et | T

TN N e

TOTAL

90, /43

WATER
Bbls. Temp. Time
Masking T 7Y | S | a3
Malt all in . ; VAV AVl )
Underlet Fpmes Lizanm. | /€ 2s0? &L ek
Finished mashing /3T | AT
Set taps ... X Al
Sporge Vo L a7
e 7z Ve Y
TOTAL R sl lf®
INTO KETTLE iz Bbls. FIRST RUN . 02O T57 . . %
EVAPORATION B Bbls. LAST RUN 17y TR R %
our 5o Bbls. KETTLE TEST . /20" %
YEASV/N.:A«LF T (VB i § oo
Bbls, Balling Date
WORT INTO A Lo Sz ik /’/;i
BEER INTO CELLAR - Vi 200 W /- {[ X %&{4‘2&‘-

REMARKS: Mol i e B




Tun No... Z... ]

——al

MALT 5 200, Cramasla Fozadl™

BREW2( 9

DATE :ZJC.,, W/f% =

Al Al 20

HOPS RO A Gy T LOEE o ZO.
BB EE as A ST EA 5 Je
TOTAL Tlo «er |

2R s M e DO

WATER
Bbls. Temp. Time
Mashing in D o B A W 1227 d
Maltallin ...... B s i | - T
Underlet . 2. D, lman ) G ] 208" | T
Finished mashing N d . e
Set taps A A M
Sporge ... W7 Zer e mss
T S S o || Zerere oL
TOTAL .25 %% ) Ax42 .
INTO KETTLE L EET Bbls. FIRST RUN RE s o I L%
EVAPORATION o Bbls. LAST RUN sl ) %
oty %M. 2l £ Bbls. KETTLE TEST L.l L%
YEAST X nwmer, Bonase £7 [ B~/ 99 ~ 200
Bbls, Balling Date
WORT INTO FERMENTER Tl W R ) (S fj
BEER INTO CEUAR ... | /&2 2.0 /%:' ........... 20”7

REMARKS: Mashed in by‘:%




TunNo. 2.

)

MALT . 85T6T. C’m«.{féf Z

Tl 9

DATE A

REW 21 0

HOPS /O A G g 74578 C s 20
0.BLE wr. 20, EC a, Z0
DA . 2ol OBC 0. U BTN e amrvnns, ] 2.4
TOTAL Sl B LR
RSSO S 7 I W 0t~ s P ol i U A
WATER
Bbls. Temp. Time
Mashing in 75 Vs 7. /0AM)
Malt all in 7T 740 5
Underlet - 22ms  Siloones . /¢ 200 \Nigios
Finished mashing L. .. ..ot o VTl AL L)
Set faps iz’ QST .
liga. | ce%° | 228
fioh 6 N428°  |lge Pt
TOTAL B atsanirmiodRt e ne 2 ‘f 2‘
INTO KETTLE T4 i Bbls. FIRST RUN 20.0 . L%
EVAPORATION 5 Bbls. LAST RUN Gridia.. %
our /50 Bbls. KETTLE TEST .. #ds 4 i T
EAST SF Mo Brris 2 20L
Bbls, Balling Date ...
WORT INTO FERMENTER Pi s b o, J'JTZ Fn .)".;‘f/’s
BEER INTO CELLAR X 2-3 | Hloro ipeh 25,

REMARKS:

Mabisiitn b,‘_%




TunNo. 7. ]

A

MALT . I PP, Chrecta e

HOPS 72 A./;- vs0.588 57

BREW 21 1

DvATE %/%Vii;‘/ﬁ.z

B gy £TEK Gy

AF Blgy

2. S AT 2. Prternt I ey o, S AT
WATER
Bbls. Temp. Time
Mashing'in Fo y 4‘36 LA P
Maltallin ... 7 ;
Underlet Zmmtin £tomm ... N DL 2o
Finished mashing Ve [2#0 4
Set taps ... N IR lso.
bt /TS SeF° A
b Bl TR R
TOTAL e
INTO KETTLE LFE Bbls. FIRST RUN VAton - L%
EVAPORATION e Bbls, LAST RUN vk B R
our e N FROS,., Bbls. KETTLE TEST ... A2 @ o %
YEAST z%«-xz}.é e e
Bbls.
WORT INTO FERMENTER AT
BEER INTO CELLAR VA R

REMARKS:

Mashed in by: ZH~




Ton No.. ...

ol

MALT ?7Mfm%

DATE Baor 5-’7‘/‘}2%

BREW 212

HOPS 204 G 37 F /0 & Csvyn . Zo.

W5 k) PR Zo

T8 L T . st s sod Z.0
TOTAL 70 tes

75 O B N SO Y. 7 S R )

WATER
Bbls, Temp. Time
Mashing in b4 /3’ | 740 AN,
Malt all in | 4z’ V.44
Underlet . 2. Pavass Sloopay /6 07 Fos
Finished mashing /57’ LA
Set taps 2 i FHl
Spbnoe Viwo. N4 8° . |7:2)
Hop . 6.\ 12e’. M- Torr
TOTAL 2 42
INTO KETTLE V= e Bbls. FIRST RUN Bl
EVAPORATION r Bbls. LAST RUN 3 / y 2‘ sasi o
our /50 Bbls. kerri rest . 7/ 837 "
YEAST ~F rreven. rens. . 8908
Bbls. Balling Date 3
WORT INTO FERMENTER Vexd et Mfwz
BEER INTO CELLAR /57 A ! ﬁ»’/@""?

REMARKS:

ashed in by GHY




BREW2 13

Tun No. ‘ E_M . - Lﬂ : ‘%W,l
MALT .. S 220 &/MW
HOPS LZ AT 37 9 /8- BR.Fp . fohkade
kO 5y 20 Bl 70

,./iz.’l../;zxﬁ.Zdﬁﬁg:a.vr:,,v? o /DOy A ol I 77
Fo. /45

TOTAL

..... L0 ST L. ArraR .. RS iy, S LA S

‘WATER

Bbls. Temp. Time
Mashing i AR |t YO ARV
QIR i | AT |\ f2 tomm

Unlatiot Sl pmn Lot el GO il P 7o
LIF° | f2 Ho

Finished mashing
Set taps ... : PR (190 .«
Wit N L Y
7 J70e || g4
FIT

TOTAL ... : o - ST

Sparge

Hop

INTO KETTLE ezt Bbls. FIRST RUN Fo. /9" e %
EVAPORATION 5 Bbls, LAST RUN ... ot Bt L. ..cconumsinss
our e .. Bbls. KETTLE TEST a4 e S
vast/m.zﬁw 2L AN SO,

Bbls.

WORT INTO FERMENTER p nLE.

BEER INTO CELLAR Seaxsiacs /‘;‘2 s

REMARKS: Mashed in by: f




MALT PS 20 2

BREW2 1 4

HOPS /I A G smv #1378 5. 20
0. ECLy#20 B6sz F0
8 gy BAD.E G50 - 3G 5. Bmbies n T 2.9
TOTAL Po oy,

W7 e W D TODOOPNRE ¥ W - O Lol A o

‘WATER
Bbls. Temp. Time
Mashing in 2. wn D70 M, )
Malt all in ol P i
Unilertet 8 Dot S omsrtenct oo il 2l NELE
Finished mashing <SF° y/6
Set taps LIET S HS
Spiianh | AH 28 g ar.
Hop é Col /)Y P,
TOTAL ARy 2
INTO KETTLE /S F Bbls. FIRST RUN il . %
EVAPORATION ' Bbls. LAST RUN AN oririrrrrns B
our 250 . Bbls. KETTLE TEST . /- A4 SO 1
YEAST T e Bt 77 202
Bbls, Balling Date ...
WORT INTO FERMENTER i orar a7 1:.#}1
BEER INTO CELLAR / FL / R o~ /é_‘; }4'/‘,0 &

REMARKS:

Mashed in hy%




Tun No. 7

HoPs .2 K. 37 0. G > Jo.
........ LI gt o AT ETH Gifi Ze
Jé'ﬂﬂg/—f’iﬁdimamouf' o
o /65
TOTAL insannm ety

........ L0 S o i 5

WATER
Bbls. Temp. Time
Mashing in : s 77 ; ..//"d Atary
Maltallin .o ) AT et
Unflerler ST Lomameit il il 222, Nl 70
Fintihed mashing e - o Bl | 4 2 R
Set taps ... 5 ’ R e o8 .«
Shorss ; W | o
Hop el ala SHI -
TOTAL '24'1
INTO KETTLE W Bbls. FIRST RUN Fo-T " . %
EVAPORATION P2 Bbls. LAST RUN Lo F %
foTT AR Hofoorsi...... Bbls. KETTLE TEST /2.0 e %
YEAST .ﬁ«.«-fﬂjaz‘ g o
Bbls, Ballhg Date .

WORT INTO FERMENTER /& e N A
BEER INTO CELLAR ; Vi i [ ,#/-)d (L.

REMARKS: Mashed in by: ZF—




Tun No. f

BREW2 1 6

,&Z
MALT . F 7 £2. MW

HOPS 72 /,4/ &S0 BE gy o
o S5 LTH 5 74
L BE gy on T LBy 0. Fan ) T
o /bs
TOTAL A R

ST AR S0 Trrora...... RD tian. K AT

WATER
Bbls. Temp. Time

IMasHing:i V44 Je22 ¢ .70 mm
Malt all in (& G
Underlet . o7 was . £é2n A el || Al
Finished mashing L LITF 742
Sefteips /5%’ 730
Sparge /42 67’ |54 .
Hop z S 70° wa.3e -*
TOTAL 24 A

INTO KETTLE ; I Bbls. FIRST RUN 20l %

EVAPORATION 5 Bbls LAST RUN T e

out viy 8bls KETTLE TEST . /20 O %

YEAST e men AT NN

Bbls. Balling Date
WORT INTO FERMENTER LZL T T AR %p’&fﬁ
BEER INTO CELLAR Vi RS \Leph 30 ...

REMARKS:

Mashed in by: SF—




Tun No. 7

P

oATE sl S AT 2 FF A

BREW {7

HOPS ROA G 57 . 70008 Csz.... 20
LIS g P LITEL 32 2o
R BT s oA sy rm . BBt A Ea7

WATER
Bbls. Temp. Time
Mashing in POl 2L N T
Malt all in . ST <52 ° 145 o
Underlet .. 2 Zvsonn S L 200 4t 3
Finished mashing 252" 157 ..
Set taps e sl o
Sparge L HO WA 0 A
Hop G 70, |7
TOTAL 242
INTO KETTLE T Bbls. FIRST RUN HTNE, %
EVAPORATION T Bbls. LAST RUN o %
out /&0 Bbls. KETTLE TEST 2.9 %
YEAST  Frvonen  rsns v 20T
Bbls Balling Date
WORT INTO FERMENTER 22 (20575 N Sk, 5
BEER INTO CELLAR /57 S0 £ X /@M’V

REMARKS:

Mashed in m&




TunNo. Z....

BREW2 13
/4% 2 DATE %%//J%i
maLr L FZ o Mﬂ%
HOPS T8 A . 7. L2505 5 Fe
AT 1 AT i Fo
A e T o B e T 2R
2. /45
TOTAL
0. S A L0 = e e A
WATER
Bbls. Temp. Time.
Meshingtio e AW (A2
Malt all in s L0 5
Underlet of 72ton | LeZpnn s Zoe (230 »
Einishod MEBHING Lo orsess st TG bt WV
Set taps - ALe..
Sparge | LA G Fo. v
Hop I 4 70 ° FTHE n
TOTAL L
INTO KETTLE P27 Bbls. FIRST RUN o7 237 %
EVAPORATION '3 Bbls. LAST RUN 0.4 %
our VZ 74 Bbls. KETTLE TEST . /JoZ- & o
YEAST e FE DL
Bbls Balling
WORT INTOSFERMENTER /.50 el e 7
BEER INTO CELLAR / 7 ? & '?Z
REMARKS: Mashed in by: k




Tun No. Dl

BREW 2 119

Al DATE H 7o
MALT & P.0D.... omenamle.. Frrca dy—
HOPS .e22. /ééy...%.../ﬂ..f&‘..g%... Je
....... LI Gy DK, o
R PR S il | 7e
Fo. /85
-1 O RN, SR
4. Sarl 2. Prram I e T
WATER
Bbls. Temp. Time
Maebng T 75 rEae [fod S
Maltallin ... i CA7
Underlet . oZemrim oo, | LE | 272° o
Finished mashing 257" T
Sotteps LS || 77a =
Sparge ... I1H9 | 2
s & / 774 i /2 00 NN,
TOTAL .. 2H40 .
INTO KETTLE i Bbls. FIRST RUN 209.0 i
EVAPORATION (5T . Bbls. LAST RUN (£ SOt
our e Bbls. KETTLE TEST .. Pt A SR
YEAST /rnﬁﬂ«# 204241,
bl Balling Dae
WORT INTO FERMENTER A R G 1) 3‘£ o %f/ﬂ.??

REMARKS:

Mashed in by: =




BREW 220

MALT _ JOTT. @MW

HOPS £ 7 A Gyt 4.5 .8.G 5% ) 5 29
IR g I Je
O 27 B SR TS S O 25
TOTAL 5 0 +4s.
N ol 8 e 25 s el
'WATER
Bbls. Temp. Time
Mashing in | RO PRI ST L 2N
Malt all in ! oy /52" e B
Underlet 2wy Tonss | /4 2/0° /2. 24Pp
Finished mashing il |2l 2230
Settaps ... S VDG 4o /.00 ..
Spergs. B3N, I R
Hop 4 Vb i s
TOTAL - A/2
INTO KETTLE /20 Bbs, FIRST RUN 20.8 L%
EVAPORATION 5 Bbls. LAST RUN BB T i B
our /62 Bbls. KETTEETEST . AL s i

YEAST T Aovns. Brssnr i RLL
Bbls, Balling Date

WORT INTO FERMENTER LBF .. ol ORRa %VJ"&

BEER INTO CELLAR /d 7 R8T MW/

REMARKS: Mashed in M




BREW22 |
Posy Lgcer DATE i/éﬂ-fp’/’,%—?
MALT T 7D r. Lromeacte.. avadi
HOPS . /2 F sy 4. L0.BG 5y S (L)
T hG yop A AT L gy 2
LB BB 579 A0 LR 5y B 7B 5y o CorniacdT T
70 /4%
TOTAL | o
o . Salr 0. 2 . BT St S
WATER
Bbls. Temp. Time
Mashing in | S el I EF s 220 i
Mittialll i e, W I L300 | /R2o7 A
TINCSRG™ 700 S < -~ WO | CRL7 /W W ol |
Finished: mashing ] YR S|
Settaps ... RS oo ....,.,/."'7‘ LG
Sparge ... o L3 .{17" sJEe o
e S 7o Sy
Hop .. ... ) ]
/7
TOTAL ... ! : .
INTO KETTLE /7o Bbls. FIRST RUN FC. /3 L%
EVAPORATION se Bbls. LAST RUN TSV O, W -
our Léa Bbls. KETTLE TEST A2 %
YEAST _Z 2w, owtcey 2 F0T.
Bbls. Balling Date
WORT INTO FERMENTER A /éc Re LopT 7&’;
/¢ 2/ %, Ocf
BEER INTO CELLAR - B8 : 4
REMARKS: 2. é P osn Mashed in by: =




Tun No. 3

%g £ * .. DATE .-Z'*—J'%}‘y}

]

EW222

MALT 2 10 (Coreatla. Tl

HOPS O AC. 4oy /0 EC sy ... 20

BB CL s AL L sy ¥ J)

RIS g, VBB tron s 1.0
TOTAL Ade g

ST Bl mmisnats s

WATER
Bbls. Temp. Time

Mashing in SRR, WM.~ - <SP 27 o 7. 4501,
Maltallin ... e s 2o Vi 2.37
Underlet . 2. Prvine S Htran | G 240" 542 ;
Finished mashing Z58l |8
Set faps Gl TS
Sparge .k BT | L
Hep 6. Wtze. |t2arrE
TOTAL s ‘?/’u"v.

INTO KETTLE N Bbls. FIRST RUN 2d. 4 %

EVAPORATION 5 Bbls. LAST RUN T -

our S50 Bbls. xernie test /2@ %

YEAST Bt Bosaws e AL2

; Bils. Balling,
WORT INTO FERMENTER 4L LA A5 i Pne Sk
BEER INTO CELLAR . /51 Pl a"/'z

REMARKS: Mashed in h)%




Tun No.. ..}

BREW 223

,% ............ :  oam @n,,%z.,m?/é

MALT iJM e

HOPS ./ /,1;...1.. A LR Tt M oy o
LAy 20 56, 3, Je
AT S 00 Bl g I B gy 1 Lo 5T T
0. /45
TOTAL

Ol ... 0. AR ... P Akt T M LA

WATER
Bbls. Temp. Time
Mashing in . N I BE o |
Maltallin ... | Vs i
YRR LG . S [ A o ) 2
Eidisheckmashing el NI | s
Set taps NN (Bt ’ el L el
Sparge ... sz yeda ¢F° | 432 .~
Hop . ¢ Ve sl ) i
TOTAL : AP :
INTO KETTLE AFs Bbls. FIRST RUN A2TS %
EVAPORATION Ve Bbls. LAST RUN LZ2r O ot AN, |
our e BB i B, KETTLE TEST LA, s B
YEAST iac gt AT T v
Bbls, Balling
WORT INTO FERMENTER s BT s by PR ,%V}Z?//ﬁ)
BEER INTO CELLAR , 78R || R

REMARKS: Masheditn by




BREW?2 2 4

et Ty R DATE Do, J%J’}i
maLT  EoTon. WW

HOPS LT MG 57 Fd BB 57 N o

CBCEst 2 0L.C s 2.0

LI M a7t BB 57 . VI B G g O drrns 20
TOTAL 70 Lﬂf

RO o B = ORISR e e e Ll (P B O

'WATER
Bbls. Temp. Time
Mashing in ; W o ey 242 A1)
Maltallin ... b 42’ 7HD -
Underlet .. 24 72ase ety ST B B PgE -
Finished mashing . ! WA $45
Set taps ... . J?l L A
| P |t it |P2E
- % S T ¢ 770" |/ HIH.
il TOTAL L
INTO KETTLE . A FF5 Bbs. FIRST RUN 20. 0. %
EVAPORATION "9 Bbls. LAST RUN elmn e o
our /50 Bbls. RETEMEST .. Al loin ) oo B
YEAST . o rroronn Brenis T SIS
Bbls, Balling Date
WORT INTO FERMENTER : 22 Azl MW’.”

BEER INTO CELLAR @ ‘ / }/ L o 2' 0 4 %"40dﬁ

REMARKS: Mashed in _I’Z%




TunNo. . 4.

ey
MALT T T 0. Ammorta PG
Hops 22 4G I P SO gy
WPV 72 O TME DL 1P 27 <, e

BREW 225

DATE ,Aa/éaf;b% =

Fo

Jo

AT BE Sp == BB 5y om T, T, | FO

Fo. /4%
TOTAL N,
DRl o . 7 - =%
WATER
Bbls. Temp. Time
Mashing i 7t e i e
Mol all in o HZT G
nbestis, S emnnds. SRR e £ bt A7 e e
Pl BRI Lo s s AAEL L
Set taps @ G2 |V Ard 7
Sparge Vb s 5 (TSI 7
Hop & WG| i
TOTAL . i
INTO KETTLE Vo247 Bbls. FIRST RUN I %
EVAPORATION 7 Bbls. LAST RUN C7ioh 7 L%
our Bbls. KETTLE TEST /2287 o %
vnsr/)—w @«4 2= 02/07.
Bbls. Baling Date
WORT INTO FERMENTER N L P L - A %Jd%ﬂ
BEER INTO CELLAR /82 R/ % 0"//1‘1.

REMARKS: Mashed in by: Z7~




BREW 22 ¢

gt dy WZ DATE Wf—y‘f’]’ﬁ'i
IVCII oF 7 > WA S o

HOPS 2.0 G yoy 2 L0 Cogp . b )

L8 LSy e S a7 2.0

R AT Lo yraiin i BT . Ao at s 20
TOTAL o <5

P SV LI OB .V 0 o /

WATER
Bbls. Temp. Time

Mashing in . p- 44 e 7. 088/
Malt all in " : e’ |\ 7n2E.,
Underlet . 2. Prass. Sow 76 24" 1703
Finished mashing ’ 1oF° | 5%
Set taps /5% | e
Sparge L BC aledi bl T2
fiokas. 6 1 20° | SHsPm
TOTAN.cr oo A R4 4

INTO KETTLE r o Bbls. FIRST RUN e 7 AR

EVAPORATION & Bbls. LAST RUN PPT.7 3 (.

our 750 Bbls. KETTLE TEST ... /7% & i %

YEAST . F v Borsbnt. a5 R LK.

Bbls, Balling Date
WORT INTO FERMENTER Vi A AT T [ Wi&i

BEER INTO CELLAR : P 7 5 L 2 én@é/7
REMARKS: Mashed in byL%




BREW 227

prcte & I (N DATE _ccen cachly Fon
MALT . F T P2 crsab W
HoPs 22 KD AP LBy B I B o BB A 2 TR
ek BN s 8 BT FLHGG s, 72
AL B g P B Sy o L 2ec . | FO

TOTAL BT, SRR

Al PrrtTR . S Lrion LG ...

WATER
Bbls. Temp. Time
Mashing in el 27 e
Maltallin ... . . =Ll I CAN N el
Underlet . Appeis Sizamm | LE | A0 | /ZT0
Fidished muniing ) i ok L A | b
Set taps . ast. /4‘7/’ A
Sparge Y e A W O R
] ‘T .
Hop .. e n S | ‘ / ...... f7e 2
A2
TOTAL
INTO KETTLE LTF Bbls. FIRST RUN Lo A %
EVAPORATION 5 Bbls. LAST RUN R Fni. ] e B
our ; lFo Bbls. KETTLE TEST V- R
YEAST /0’,&4«4 227 —=LF .
Bbls, Balling Date

WORT INTO FERMENTER St T0 B B e/ 4
BEER INTO CELLAR LA N - ¢ 1A /éoo//

REMARKS: Mashed in by: A




i
iy R , BREW 223

l ‘ ‘j{ e de s /ﬂé DATE WM‘IZ'l
:i “ :“\ mar F 780 .
{1 L HOPS 2.0 4 Gy 7= £ 0BG s ; 20
i i I BIRECE yp B LB7. EH 57 Zeo
l 2IEC o F 5T By om T e Zo
1 | Il fl TOTAL ek
|| ]‘ ! LTl Lt ity P b Tl
I
;‘ % WATER
('] Bbls. Temp. Time
? ‘ Mashing in ... A i O 7.8.34M|
’ RS S R | ; sl 723 -
; Underlet . R 2. Siletran | /G 2/2°. | 7-5F
3 ‘; Finished mashing ISl bty | 785 |IF/0 .
| S ISUEEE. . T T
‘ ‘3 Sparge B 777 R Y O o | L
‘ ; Hop A s90° | 1-50P0
{ | “1‘ TOTAL vl (ST N Y 244
i INTO KETTLE L Bbls. FRSTRUN . A 288 %
i‘ EVAPORATION ... ... &7 Bbls. LASFRUN ... sttt i
| out AR Bbls. KEMMEREST . LRB L i %
| ‘ YEAST At Bt #5% 2A
J 1 Bbls, Balling Date
| | WORT INTO FERMENTER woss s Ae ’°’J'/ Z U, w/;

REMARKS: Mashed in by: ‘%

BEER INTO CELLAR . .. . 152: L2 4/@/&/&’
|
|




TunNo.. /...

BREW 229

e DATE % ok . 27 Fon
MALT . F T 2. WW .....................................................

HOPS O KB 579 2 BL 5.
A FARTCH 1. AL e =l

AL BG. gy B TBE 5y om b, £ | PO
T /45

THAL - lisiniemmsianseead

0. Lt 0. e | 25 ey o Ll

WATER
Bbls. Temp. Time

Mashing in LMWL S| e
Mol all n , AHE |\
Underlet pZ Zrtems St ommm | AL il 25 e
Finished mashing NN o
Sef taps B |
S | p#2 N LEF | 5
Hop il i sz e
TOTAL e

INTO KETTLE /T & Bbls. FIRST RUN S0/ %

EVAPORATION s Bbls. LAST RUN .58 o %

our L5e Bbls. KETTLE TEST Vv %

VEAS%JHMFJ/7 o SN ey UOR) IR R
Bbls, Balling Date

WORT INTO FERMENTER M AT /2//(/ 7 M/;‘/Iﬁﬂ
&/ o Cot .

BEER INTO CELLAR % / 9/

REMARKS: Mashed in by: %




Tun No.. 2.

—l

MALT FTOO. C oo Tl

BREW 230

oate [ Zhun @d‘}%’l

HOPS RO A G s F-dl. BCg 2.0
CATE S g Tt 3 s 2.9
RETEC 5. 237 EC P WP o 29
TOTAL 70 8.
..... 2. 5B dindedon it
WATER
Bbls. Temp. Time
Mashing in Vi G, 7. 004M
Malt all in - wr' 1730 ..
Underlet .. Z. 23 Soas o AL 20° 7.88
Fiished mashing .. 152" | &Ko7 ..
Set taps /.57(' $37
Babrae 144 Va1l |
i % /. 7g° L5
TOTAL 24 L
INTO KETTLE 4 . Bbls. FIRST RUN AT < %
EVAPORATION ' Bbls. LAST RUN FET A S
our ol 1) Bbls. Kertie test /A 7. i %
YEAST s?"(‘*rx s A R2G
Bbls; Balling
WORT INTO FERMENTER DEEE /.05
BEER INTO CELLAR a2 2 7‘ and

REMARKS: Mashed in hp%




TonNo..J.__]

BREW 231

iy fé# DATE Fnu @?‘3y/—7
AT FETE0. Conite el

HOPS /8 4 & g7 A LIEC 5~ . 20
0.8 CFpn 20 EE 57 = 2.0
LB EM 57l OBC 47 1 58C 57 o By on 29
TOTAL WNTMEC I
O SRl L0 Grntaty.. 25 T, Sl L H S
WATER
Bbls. Temp. Time
Mashing in -8 O (ISP 45t | 0B =z s
Malt all in el AHTE | 7-F 8
T ARSI C BRI~ el WO W TR
Finished mashing a8 0t | Fdse
Set taps a3 Bap ITIE 2 Fus”
Sebras o AILE sl BB TR
s 3 N L Gl
TOTAL el
INTO KETTLE Ve = 28 Bbls. FIRST RUN 1.7.18" %
EVAPORATION % Bbls. LAST RUN doldidnn®
out A D . Bbls. KETTLE TEST - 33” %
YEAST B Aoy fnsnn #- 220 .
Bbls, Balling Date
WORT INTO FERMENTER N2 pect el e o G2

VL o A (- oy Gt 10

BEER INTO CELLAR

REMARKS: Mashed in by,%’




i |
| EE
1 | }) : BREW 252
: |V
\ ’ ‘nl ; TonNe. ... 2 DATE @m Ml”ﬁd
i l T WA . D02 rmaits. Brpo i
! ‘ " HOPS. .974%4;/...1./1.5& 55 v . Fo..
j : | 37 SOR AP0 D 2.
l ; I‘}‘ PP BE sy B BC 57 11 Lann ovait | F
{111 P2 /4%
[ |l TOTAL
‘- i 'l 0. i L0 I LT et
1
( J! l WATER
i ‘ o is | i
| Mashing'in | o 75 /£3° Ao
“ “ i Malt Gl in ] ) L VIl
H Underlet o Zrrem. Lt tanm. | L E Aloe. . 12T ..
| Finished mashing 7. |\ /AHo "
i‘ Set taps ... 932 VA
N Senras Ve 5 | 4500
i | Hop z Ve | ot
‘ } | TOTAL ....... ; PG, 914/{
T [ \’I INTO KETTLE 55 Bbls. FIRST RUN /77 A
| ‘ EVAPORATION ... & .. Bbls. LAST RUN 7220 SV N -
1 out ) ) Bbls. KETTLE TEST . A2 %
i ‘ ‘ 1 YEAST SRR L
| | 1 | Bbls. Balling Date ...
‘ ‘ WORT INTO FERMENTER 20 (2.2 5'2-’ 723 ’i{‘iz
‘ | BEER INTO CELEAR ..ot BN ot o Bl v, %1‘7%.3
i | ! 'T | REMARKS: Mashed in by;%
i
(T ‘ |
il |
i |
Iith
i
L
4




TunNo. .9

BREW 233

A 3 DATE %M&‘%ﬁ
MALT . B8 L0 - ol Brpmatlsl Pty
HOPS oLOMG 5y 2. /0. BC 5. L T SR
P TV o VIR I o ) IO £7
FI B g T LBC gy On. Liom 82T ... | T
P, /55
TOTAL
S T e B S - S
WATER
. Bbls. Temp. Time
Mashing in 75 sea’ | EI0m
Malt all i i ) /’77’ Gre =
Underlet oty Ségmm .| Ll HAsz0 ¢.A0 4
Finished mashing B
Set taps % hent AN attl
S WA24 _sbre | oo »
Hep = Y i
TOTAL 244
INTO KETTLE HEF Bbls. FIRST RUN 20. & L%
EVAPORATION L Bbls. LAST RUN vied Iy %
our s 50 Bbls. KETTLE TEST .7 %
YEAST st D2 M
Bbls. Balling Date
WORT INTO FERMENTER L. % /.?Q % M-é/’é?
BEER INTO CELLAR \Z.52 RO WW/j

REMARKS:

Mashed in by: S




BREW 234

Bt ] Loa : DATE eih.@crf
MALT . fé'&avz,/z-‘.dm.w

HOPS A2 AD. 5p.%. 43 B8 g Fa
k0B ... 02055 5 =7
ADLEH 59..9.00.86 5.7 B TBC 5. o0 L, a4
G /B5
TOTAL
kD SR ... L0 Prtonk. .. A Fimm. SAAG . LB,
WATER
Bbls. Temp. Time
Mashing tn ¥ TZ “3° 0PN
Maltallin ... KoLl 1 ZZ4ad AL,
Underlet . o7 222eer. Stmmm...|  /C 222 e
Finished mashing . oo A de
Set taps i (S4° AJre 7
b (4 v7° | y50 n
Hop A S77° I 50
TOTAL SO || 02'*0.. 3
INTO KETTLE 54 Bbls. FIRST RUN 24 1A D
EVAPORATION 7 Bbls. LAST RUN 4 R S
our 4o Bbls. KETTLE TEST . /A BT o %
YEAST v At e APH A ARD
Bbls, Balling Date
WORT INTO FERMENTER y /474 e M?',"%/;:z

BEER INTO CELLAR Y ¥ /Vo oo 10 W/ﬁl

REMARKS: Mashed in by: X~




BREW 235

Tt Z..] o DATE ,Z.««. M"%ﬁ
MALT f;'ﬂ/z—éw "
HOPS /J'Afg-/ > S3 BE 5y £
ST gy v 20 BE 57 ol L )
TR 37 W0, BB 5 B e B A
74/45
TOTAL = .

0. Saits T RN L. AN SR G AR

WATER
Bbls. Temp. Time
Mashing in 7f e Y /‘50 boo 77
Malt all in ifze W2
PN sy AP BETECN
Finished mashing TS s s 422 4
Set taps /el 732
Sparge |1 | 67’ 52
Hop : B e A g
TOTAL LRAE
INTO KETTLE T Bbls. FIRST RUN LT 7 %
EVAPORATION 5 Bbls. LAST RUN adioln D %
our ‘50 Bbls. KETTLE TEST W . %
YEAST/&»( L
Bbls, Balling Date
WORT INTO FERMENTER : 1722 sl e M?’/»;J

BEER INTO CELLAR a8 (&3 ). ... 2.0 ,Zla@df%/

REMARKS: Mashed in by: L




Ton No.. 4.

BREW 230

DATE 2t Mf’f&z
maur . I2 W/MM
HOPS <72, 4;/,. (M7 5/~ IR o Fo.
N7 LY D Fe
I BE. Sy P BG 37 m Lo 2l | T
o /45
TOTAL
e Al e O Prnate...... AR ke Bv, Tl
WATER
Bbls. Temp. Time
Mashing in 77 £é2° A
Malt all in ) A Y
Underlet o Zetn Lizmem. . | & 2’ 234
Finished mashing Clerdi e
Set taps API° LS »
0 1900 v ] OO | /A2 “g° o
Hap £ £72° C/3
TOTAL R
INTO KETTLE Vil Bbls. FIRST RUN e . %
EVAPORATION Bbls. LAST RUN Q.53 %
our o £ %% 7 5 Bbls. KETTLE TEST . /Z- 2. . %
YEAST .. e = L TP
Bbls, Balling Date ...
WORT INTO FERMENTER /7o (2.0 M/-’/;?
BEER INTO CELLAR L A28 WM/ Cet)s”

REMARKS:

Mashed in by: 27




TunNo...Z...

A

MALT 8200 (2 ntle. 2t~

BREW 937

oare—Thein: affgf/l

HOPS R AR gratsr . F 2 R s I o0 0 s s R 2.6
DBy o LIl 3 )
R G s 1o BTEG. 7. 0k Aren, P Za
TOTAL ey | |
PRSP 7 hes 8/ 0 ¢ V- SV e 20 SR/ S
WATER
Bbls. Temp. Time
Mashing in 2 el LER 2. 48407,
Malt all in R ST B s
Underlet .3,/ 2 Davmn Sl ool Ao iRl B0 N T T
Finished meshing ..../1"7‘ 342
Set taps dozs5€’ | Fx2-.
Sparge S kel T B2
Hop Ao it 0" (B i
TOTAL 245
INTO KETTLE L E5—  Bbls. FIRST RUN e Zd T %
EVAPORATION & Bbls. LAST RUN /2 SO
our /5o Bbls. KETTLE TEST RO .
YEAST ... rtrgn. (st 5
Bbls, Balling Date
WORT INTO FERMENTER 4 A 2.5 e BT EE
BEER INTO CELLAR aas el 4/5/(0""//’—

REMARKS:

Mashed in by:%




:
i
it ; BREW 235
i ‘ ‘IF; ‘ BN s %z R Siecen SDATE Jmﬂ-vi“/ﬂ-g}/l
Ll “‘ HOPS 2O A Gy 7o O B g 3 Zo.
1 ‘ {‘ LI L g At S5 2o
l ‘iil DA st AR s ttom i sl 29
J | :’ TOTAL & iy
H“‘ PV L A W . 2 oy B
i
: ‘ ‘] WATER
{1 \ ‘ I Bbls. Temp. Time
| TEEE S S S R (= -8 (W= 7 G | £ 8
\ } Malt all in oot 47" | Zas
I Underlet .. 2. 2oy St .| 06| 2000 | %o
1 ! i Finished mashing s 21> o o,
\H (S R U Loge. g -
| “ Sparge - /#E VL C 7.38
‘ | Hop s /00" VEEw
"‘1 TOTAL ... 280 ) v.;L”é
| M INTO KETTLE . = Bbls. FIRST RUN Z &y AR
i ‘ ‘1; EVAPORATION = Bbls, LAST RUN PR | N
‘ ‘;“ our /50 . Bbs. KETTLE TesT ...l AT
| ’ “ YEAST Ptomnr...
{ ’ \1 Bbls. Balling "
| “ WORT INTO FERMENTER . MW ] G Gttt e
; BEER INTO CELLAR /852 R/ ﬁ” Q..
; 11
‘ ‘ ’ 1 ] REMARKS: Mashed in bys _‘%
I l
i 11
i { |
il ‘ f
il
[




BREW 239
TunNo, R ]
T [ = . DATE ~Feenr @7‘/4'%
MALT
HOPS A TACE gy 70l I E s .
LR TR g7 AL ST - £e/7]
Lot b7 o 0.8 5777 578 C Lioires =2 R
TOTAL Fosss .
TR T Bt R R N AL
WATER
Bbls. Temp. Time
Mashing in AN Wt W2
Maltallin ... | AHx2° |25y
Underlet . 2% Doy Sl | C G | 200" |{2400
Finished mashing LY, [P 8 520 L2
Set taps . 255 Vs 3 I
otk I8 | L6580 |20
Hop. i & R ‘ ...,/ 24 5 37/'("—“
TOTAL . sz
INTO KETTLE /&5 Bbls. FIRST RUN /55 %
EVAPORATION & Bbls. LAST RUN TS0 > 4 I
our 750 . Bbls. kermie test . /7 2 . %
YEAST F oy, Arrns 7 22—
Bbls, Balling Dats
WORT INTO FERMENTER ; dge (T oo Feae Butotsr L
BEER INTO CELLAR ) ; R L ..Z:/)Z %W-’o
REMARKS: Mashed in by:&




I
|
‘ | . BREW 240
\

‘ MALT ST O, @W

n HOPS v./J-k{;y s T : S

LOBEF 5y ¥ .20 B 5 Jo
ATEK Gy LOBE 5y B B 57 0 L 2l

2. La L7 0. Az ors. ... AS AT, Sk L L s

|
on
|

L WATER

‘?‘ ; Bbls. Temp. Time

‘\ Mashing in | T |G~ P VAN Lk

Malt all in g 7 5 WA L

7‘; R & \Awo | 755 n
J H.“ Finished mashing el Rivpen badnh S 2 2 Fo7. »

[ 1] Set faps : Gowe |37 o
o S ohin 5 | s | g0 0
i ko ¢ | o
j 1 TOTAL ... AAY
‘ “ INTO KETTLE i Bbls. FIRST RUN et i S

i ‘1 EVAPORATION o Bbls. LASTRRUN ..., il e
V our e Bbls. KerTie Test A K. 2 L
I
I

NEAST s BT,
7

i‘ N Bbls. Balling Date
\ij ?‘ WORT INTO FERMENTER XN e //é?ﬂ M/{quﬂ
i BEER INTO CELLAR . < / ;‘/ B p——. J '/. Y

‘ REMARKS: Mashed in by: Z5F—
I




BREW 241

e - ‘/ﬂz i DATE Wtk BT 75 B2
MALT 87 F0. Crraela- P2l

HOPS . REAC 54 .75 A 0BG s~ ... e
2B CE s BA S 5 2o
RETEG .. T2 Caz omr Lohimy S 20

TOTAL Zosos

O e T e n i DS S F P

WATER
Bbls. Temp. Time
Mashing in ” - o W 21 2t 077,
" Maltallin ... I ; ot | s 2. come
Underlet . 272 21 Stz /¢ Rud . a3
Finished mashing . R [(SPRoe VAR O 2
Set taps a (I
Sotoe . L 1He o
HOP i A PR
TOTAL . R
INTO KETTLE e Bbls. FIRST RUN : 494 %
EVAPORATION ¥ Bbls. LAST RUN TEPRTTY £ 0 Al
our L7 { . . Bbls. KETTLE TEST AlAGTcoiiin B
YEAST sFrerm... Ao ttar . 2.8 D e
Bbls. Balling Date
WORT INTO FERMENTER " P 2.2 2o e a_;‘-,,-i

BEER INTO CELLAR v gxo: L »7~//d4 ﬁw’?/
REMARKS: Mashed in by: S22




TunNe. .7 _]

BREW 242

2l .
WA P 8D. Lorracts M
HOPS Jdﬁ,g-/ o L2 B zy. Tz
V73 SN2 Ja.
S B S5y BB R gy on T e | O
9. /45
RRTAL - Uit sl
kB IBAEE .. D PIUPR...... A i Ta s, S
WATER
Bbls. Temp. Time
Mashing in 77 Le2e. | 705 an
Malt all in w7l |\ 7#o
Underlet o72mem. Lizom A Foe 50 »
Finished mashing 570 P oL
Set taps 472 J#2 -
Sparge N EFC | 2o
Hop A S 729 ATyl
TOTAL (i
INTO KETTLE 55 Bbls. FIRST RUN LT ..o R
EVAPORATION b2 Bbls. LAST RUN -2 ke
our S50 Bbls. KeTTLE TEST . /A D . %
YEAST RO A & S
Bbls. Balling,
WORT INTO FERMENTER /70 [2:057...
BEER INTO CELLAR &0, L. sl Wﬂ/ﬁ

REMARKS:

Mashed in by: ="




Tun No. é

HOPS

(O EErFs9 7+ 268

DDATE

BREW 243

20

=2

LITE g 2l G BC 5. -G 54 Ay, e

E &)

TOTAL

PO« 55

ol Al 0 Bt AT T Sl L T .

WATER

Bbls.

YEAST Tt Bornusr 2t AEZ .

Balling

Bbls. Temp. Time

Mashing in ze. e’ | L8722
Malt all in #2”  \s2.2000m
Underlet . 2 22y, Siliamas. | € 276° 42430
Finished mashing 7 I £ 255,
Sarans _/JZ° ot
Sparge JHH /ly‘ ﬂ'ﬁ"””
T S SRR | R/ 4l I 270 | S
TOTAL ... S .

INTO KETTLE P o e Bbls. FIRST RUN &ZL Y. %

EVAPORATION Y/ Bbls. LAST RUN 025

our £50 .. Bbls. KETTLE TEST HhZ %

Date

NOFC
/F2.

'WORT INTO FERMENTER

BEER INTO CELLAR

o

iy @ =

B O

REMARKS:

Mashediin byz%—




TunNo... 7]

-

BREW?2 44

AL, ﬁ‘ s, S DAT%M/Q.Z/(;}&.
AT . D BB A M

HOPS /J%«- > S5 TG 3, ; ’ o
LB gy A 20 TR Fy 8
AP LK Gy 0BG gy — S Blgy on T e Fon

Fo0. /85
TOTAL

W B Rk DI [y oo ) 7o XA

WATER
Bbls. Temp. Time
Mashing in 4 " 74. i “7° )
Maltallin o ot HF° |\ TT7
Underlet Forem . LAzanrm € Fz’ Tl v
Finished mashing i 4I5° | Flo »
Set faps 4T 62 | 2H7 "
g NS Nwpe Nwr |97
s . z v |\ ST Py
TOTAL e
INTO KETTLE JFF Bbls. FIRST RUN v 4ol %
EVAPORATION 5 Bbls. LAST RUN aikdia)..........%
out A7 o Bbls. KETTLE TesT . A FFT %
YEAST s TR
Bbls. Balling Date
WORT INTO FERMENTER /90. L9 De M(%I
BEER INTO CELLAR o /% " 1 e ’? % '}J’

REMARKS: Mashed in by: A2




BREW 245

A Claiorr Fd22

DDATE
HOPS L QA G 37 # 0 TE 2. 2.0
LS T 7. LI s 20
2T BE 7. S BC a7 Ow iy, T Yo
TOTAL roges
SOOI el SO s SR e e S
WATER
Bbls. Temp. Time
Mashing in & A 2o Sk ST,
Malt all in sz’ |22
Underlet . 2 Zrvra dilommay ] € Ra Rt 20
Finished mashing 2822 ax g
Set taps N5 i |
Sparge S48 w2 | aT
Hop & LA AT .
TOTAL : S
INTO KETTLE i ot Bbls. FIRST RUN RO %
EVAPORATION }/ Bbls. LAST RUN y'. 7 s
our B 45 .. Bbls. KETTLE TEST L2838 %
YEAST . Frrar Monnsu 77 2 3 5
Bbls. Balling Date
WORT INTO FERMENTER s (D Do I G Y2
BEER INTO CELLAR . /£3 8 |\, Qe 23 -

REMARKS:

Mashed in by:

. S




BREW 246

AZ =  DATE P Qe 20 2

MALT & 200, Ctranba 2al’.

HOPS 2RI A G g 7 LOEC 57........... : 2a

L3TECE g7 Pt 3Tt 37 7.0

2. E B G g B BB S 7 e iy 2.0
TOTAL 204404

O o I s s TR PR Al

WATER
Bbls. Temp. Time
Mashing in' .. ... W P M 7 |
Malt allin ... S#2° |25
Underlet .. 272 Fromn SHoms | L€ | 200" A KO
Finished mashing e Hauee -
Set taps A e “ /.22 =
ol ; R |
Hipios s /70° | sus
TOTAL L ARHA
INTO KETTLE A Bbls. FIRST RUN L7 ... 8
EVAPORATION 47 .. Bbls, LAST RUN 7 N
our 75 Bbls. Rermle Test ... ALEMT N o
YEAST T ttrover. Borrsnd 9 A
Bbls, Balling Date
WORT INTO FERMENTER i 2L D0 Do Tt 20T

BEER INTO CELLAR ; /;// S Aaibilmn %00/27
REMARKS: Mashed in by: /&




TunNo../....}

BREW 2 4 7

= DATE Pzem Mo’d"‘//éﬂ
MALT S G 88. ariocta W’
HOPS 020, Aﬁ;—/ M I /- e Poen) I 8
T . AL EH 5y y .| Fe:
AI B gy BB 5y o T e | 2.
Po./b5
TOTAE: = it B et
RN 0. Prran AL i, Sl ...
WATER
Bbls. Temp. Time
Mashing in . 78, uhnte 2. Wiz pny
Malt all in ... .| T e 4
Underlet o Aaeces,.. Soilimsm. it L 25 ) 00R. 2
Finished mashing . N gt sl 2L IR
Set taps mimrr ARty et T8 NI o
St B I 0 W ol - i
i WEMERE PR Wl o
TOTAL ...... ] e
INTO KETTLE ATE: Bbls. FIRST RUN o %
EVAPORATION 7 Bbls. LAST RUN A2 ORI~
ourit Ao Bbls. KETTLE TEST WD %
Ymsr%y,u/@m B
EGl Balling Dete
WORT INTO FERMENTER i R.2 ot -'%2-7
BEER INTO CELLAR (52 ! B A % RUIZ -

REMARKS: Mashed in by: %




TunNo. 2

J ey

BREW 243

DATE Fonns BeZ 20 T2

MALT  FIT0 Lo Dokt

HOPS LI M C 457 727572 sz Z0

it BCE 57 1RO E g7 Z2a

At gr 2o OBy 7. 05 3B Aiirmn 2.4
TOTAL i DO E AT,

DR N e S e L e

WATER
Bbls. Temp. Time

Mashing in 7 I T O b 2T
MGt I N | CL N v 2 Y
Underlet . 2#2. 2mons S livan . 4 2s0°  \r2.25
Finished mashing Nzss' |22
Set taps 1 . ? sve /:20 -
Sroirge /42 /48" | 202 ~
Hop A 426" | SH5T:s
TOTAL ! L NEH 2

INTO KETTLE  ~ FFT Bbls. FIRST RUN ATa %

EVAPORATION s Bbls. LAST RUN O O 1 SO,

our /&0 Bbls. KETTLE TEST Ld o SR

YEAST A toren Brross 2 R L.

Bbls. Balling
WORT INTO FERMENTER /Zeo /.55 5
BEER INTO CELLAR T 2.0

REMARKS: Mashed in byi%(




TunNo.. ..

o DATE .,4«4 CoF 2l 1l
T o sz M
HOPS /P NG gy 7. 457 86 a Ze
O F gy 2. 20 56 57 NN
AR .9 42.86 gy — 3 BE 5y o T e 30
Do /85
TOTAL P e
ALl .. 0. Pt . D Moo ST LT A
WATER
Bbls. Temp. Time
Mashing in 7¢ Aer”° 70§ M
Malt @l in o, w270 2T
Underlet SZassam, et i ez o A
Finished mashing &l 5 2.1
Set taps . e 7? WFHp
Gitige | | P |2
Hop .. & oot e
TOTAL i
INTO KETTLE AsF Bbls. FIRST RUN AP %
EVAPORATION b4 Bbls. LAST RUN 7 7 .
out ALf o Bbls. KETTLE TEST 7 o W
YEAST B A AT
Bbls. Balling Date
WORT INTO FERMENTER [52. AT B el 27 ,/5‘;2
BEER INTO CELLAR /52 2 J% /éf’: W-’}%‘z

REMARKS:

Mashed in by: JH=




BREW 250

Lhat <o 4% e DATE WWRJ%"-
MALT . T 200, L rmodar. Fozall

HOPS 2 OA G 47 2 L08EC 47 ... 20
LAY 20 M T WP s e )
I O e e J - 08~ A O o5 DO IS 2.4
e 90485,
M Z /a%;;.rm e
‘WATER
Bbls. Temp. Time
Mashing in Fa bl Z L NP TP
Malt all in N #7° W27 M.
Underler . 275 rins THers | L06 | A0 |22.32 n
Finished mashing 2388 A AHI
Set taps ... . S I%° /A n
Cotics Sl alal B M )
Hop ¢ /20" |55
TOTAL 45
INTO KETTLE e Bbls. FIRST RUN ABRRL ...
EVAPORATION 3 Bbls. LAST RUN P
our /50 Bbls. KEMECTEST ... A BN s B
YEAST  Piriom MBrnsns 2 AFE .
; Bbls, Balling
WORT INTO FERMENTER L /20 L SR D e s S
BEER INTO CELLAR l V4 ! ) B Z

REMARKS: Mashed in by: /%
1 ¢/ Vortoion. T Ao wurd ol 2l all




BREW 25 ¢

s A DATE czcen! ek 7= P2
mar I 2o e SRR S S NP W
HOPS a’ﬂﬂ;—;s,. f0.BG gy .. a2

i DAL g 3. MRS Jo-

BB g BB 5y On T, el | PO
Fo. /45

TOTAL

okl Sl LD Brthrm....... D ATy, L

WATER
Bbls. Temp. Time
o L
Mashing in sirerseree ;9 Ll /// 70’/,’

MG Gl I8 i) 2 Wz il
Underler o2 e SZormm ... AN ol | 7o
Finished mashing el LI7° Wa e o
ok bops.... (S| |65 |

W4 se5° | FAo

Sparge

- A
e A S S/ S P
TOTAL ... o .77’5/: vvvvv

INTO KETTLE LIF Bbls. FIRST RUN A Feds %

EVAPORATION f L Bbls. LAST RUN rails i: N SO,
our i YR, Bbls. KETTLE TEST VN %
YEAsr/a,u..@«a#..J/.’#. ol B B

Bbls, Balling Date
WORT INTO FERMENTER sl E2 (2.0 Do i ad ot B

BEER INTO CELLAR g 177 2-4‘% %A// &/’\9

REMARKS: Mashed in by: 77—




Tun No. é

7 -
BREW 252

/ﬁ/{ > . pae Fhun GoT

Malr T Z0V Coornila. ol

HOPS R AA G s7. 710 EC 1 2 ; Zo

S a7 ot s 29

2RI BC yr 7o S BC sy o T o™ 20
TOTAL I o AT

20 Tl 0 e g L o) (R

WATER
Bbls. Temp. Time

Mashing in . OO W L 7. 3 TP
Malt all in " ¥ /267 A
Underlet . & P SHo € 20 /2320
Eifished isoasting 3F° M 2wan
Set taps 3 /I de
Sperge 140 /¢8° | 787w
Hop i e b s 70° S Hu I
TOTAL A2y 2

INTO KETTLE ZCL s Bbls. FIRST RUN AT %

EVAPORATION & Bbls. LASTRUN AF....crrrnr B

our A& Bbls. KETTLE TEST Sl ud B

VEAST ~Frnmr Bt 8. AH I

Bbls. Balling
WORT INTO FERMENTER L.PF. A D
BEER INTO CELLAR G /;l E——— 4 0

REMARKS: Mashed in hy:%




BREW 95 3

e 2l DATE %MJ;%:
MAT S D O, Leacd. tpady
HOPS Jadf.;y,.sz../.a. TR st e _|Fe..

B B Sy BT ETE G £

P /85

TOTAL

..... e o\ AR, o R B T aes el

WATER
Bbls. Temp. Time
Jo Sl J00 /74

SHFe

Mashing in .

s 17 SRR IR i | |

Underlet o Baten. S ézaman ... i i s
L JoF «

et : WA i
Sparge ' Wi e A
A S T2° | fdS A

Pl d4

Finished mashing

Hop

TOTAL .
INTO KETILE /K Bbls. FIRST RUN 075" %
EVAPORATION ki 7 Bbls. LAST RUN 2 7 " e %
oUTS ... D Bbls. KETTLE TEST /2.0 - %
YEAST wr. et 2 IHET L

Bbls. Balling Date

WORT INTO FERMENTER : LAl /9% MJJ;%J
aeer INTO cewar | /F2 . b A Aﬂé«(ﬁ(’/-”%ﬁ 1

|
REMARKS: Mostie b L I




BREW 254

e £ B e /ﬂ% S oATE Fn ety 2
MALT 260 & opmn i ol

HOPS RO A Cap #V0EEC 1 . z Zo
L2 CEF 27 FAIEL s =)
RITEEC gy S B G s 7. . Larsy B 2.0

TOTAL Fores.

W 7 oo BES L PP < TRASRINCLL ol e S B

WATER
Bbls. Temp. Time
Mashing in B D6 . | Ax" | 23RS
Maltallin ...... ; . L4F° |s2.000nN,
“Underler | 2 P Soerr | LG | 206° 1122 5AN
Finished mashing LEES YAz
Set taps 1388 |10
Sporge |27 T4 e VAT LA
Hop 6 /200 | Tan
TOTAL JRZ =
INTO KETTLE VAT i Bbls. FIRST RUN RO 437 %
EVAPORATION b Bbls. LAST RUN y /-7 s B
our /50 Bbls. KETTLE TEST I R0O i %
YEAST P e Bl A 244G ...
Bbls, Balling Date
WORT INTO FERMENTER NP S2 L Da e QT2

BEER INTO CELLAR /;/ L p el %%
REMARKS: Mashed in by: ’%’




BREW 255

e, 7. DATE ZHon. Mp"?'”/n‘l

ML I s

HoPs /P MG 579 45" G 5 . ) g
kB BCE 5y ROBG G .|Fe
#,
AT A g LEBG 5y B BE 5y ol e T
G0 /45

TOTAL

2. S T 0. trar . AD ATy ot ... LA S

WATER
Bbls. Temp. Time
Mashing in ol Rl G FaT A
O R | 72 il
Uniisdet At i o et ol et € RSN
Finished mashing gLz |
e Vil | o
Sparge X /4’0 /ex° 722
e ¢ e |\ oo M
TOTAL ge
INTO KETTLE VAT Bbls. FIRST RUN J2. 2 i, 98
EVAPORATION Fon Bbls. LAST RUN 2.7 %
our LEe. Bbls. KETTLE TEST .. /A F stz
YEAST ///:4» A s
= Bbls. Balling Date
WORT INTO FERMENTER LT Ktk Ze Gl 2755z
BEER INTO CELLAR ... .. . (5 A %%ﬂ%}

REMARKS: Mashed in by: 2=




\
I E
{ | ; BREW 256
'l
‘t ; :EJ‘ Boe g RAS: /ﬂg ......... S <. . DDATE _%»VMJ%
‘ i, MALT PT2D. (Cotmastlas FPratl
I HOPS 20 A4 G gyt A BG 5. ¥ Ro
K AT L il LBkl 57 20
| \; A PNy RS B 7.9
‘ f l%. ‘ tak 97 ¢ 4.
\ \5i il e lon it e S
[[|] “i WATER
| [t | Bbls. Temp. Time
(11 Meahlsgiin s AT e 2
| | Malt all in et WA T e
3 Underlet & 22y T K le... \an’ A
i i Finished mashing ok 7o .30
‘ et Lozt Azt
! N e S IRV S L
‘, N b...ddpd’ |B-ooen
‘ | ‘ TOTAL 26‘-"‘
} | } INTO KETTLE & Bbls. FRST RUN .. 2 0. 737 % l
1 { ‘ EVAPORATION ool Bbls. LAST RUN Ao i
[ ’ ‘ . our 750 Bbls. kerrie test /A0 %
‘ ' ‘ YEAST Kvomm Bordast 5 PML D ..
} it } Bbls, Balling Date .
‘ WORT INTO FERMENTER VE 0 Y 23 T RI2EE
BEER INTO CELLAR 15/ WY 4110} ZZ W%
({118




BREW 257

Tun No. /... AwGer DATE MMG"?%J
maur 77 ﬂaMW .....................................................
HOPS /& ﬂj,/g'/.i. A AEIG 5 it SN |~ RNl
i KA L Gt 7 A s F4-

d BB 348 L0 LK 3 B DB 5 v e, cres] .

0. S e 2.

WATER
Bbls. Temp. Time
Mbshindies BN - SO N7 TN
Malt all in : : Wi 7= e
Undlerlet eemes Lty sl LY, o satislac?r2 2 7d2
Finished mashing alsaiiaig?n |SEddia
Set taps : aelaad C2° iz
; Sparge R e A Gt G470
Hop . . ) AL R e R < i
TOTAL L
INTO KETTLE /72 Bbls. FIRST RUN do. g %
EVAPORATION HtBs Bbls. LAST RUN Dokl }.......... %
out . PA) Bbls. KETTLE TEST e %
YEAST ﬂ‘w/»«—f [ AT A
Bbls, Balling Date
WORT INTO FERMENTER N G 7 ; //?2 MJ?;%J

BEER INTO CELLAR Vi Tl %‘77/4’2
REMARKS: M -Zf S72e Mashed in by: ﬁﬂ




TunNo.. 2.}

A

BREW 25 %

vate FAun (27707552
warr Pt r. (Canila T2l
HOPS RO AL a7t kD MBC 5. 2.0
TR E~L, o B 22
RIS EL 575 0. B e e 2o
TOTAL el
AGTEERL . A Pt BRI i AT i
WATER
Bbls. Temp. Time
Mashing in 75 7éa’ 7. 254M.
Malt all in et w7’ | 755
Underlet . 2 s Sooms | /& 270" 20 .
Finished mashing 207" [\ 30
Set taps 2’ 7.060
Sotrgs b vy’ | THe
o JA /oo | 1-30P
TOTAL Ry H#
INTO KETTLE S ETT Bbls. FIRST RUN S R
EVAPORATION & Bbls. LAST RUN VA i
our A 50 Bbls. Keme vest LT %
YEAST T ttinn., Btsis 2.2 ot 5
Bbls, Balling Date
WORT INTO FERMENTER /.20 /- 752 g atiye®
BEER INTO CELLAR V& F VY %ﬁﬂé

REMARKS:

Mashed in bﬁ




BREW 959

oo, ] % o DATE x M_e"/'%;

MALT  SE B /MM

HOPS /o’l#f;:/ @ LI BBy o s S PR o e srscsssssssimen
il BeF gy 2 A0 BE sy ... msTe:
/JAJ/;/*’ 22 B gy — P BC g5y on i i O

Jo./4%
TOTAL

W7 2. o MY PPVt WO & o A SR I e R

WATER
Bbls. Temp. Time
Mashing in W N
Maltallin . - y AP° |\ 7880
ATV G W B |
Finished mashing : IR | 7. k|
Set taps ” ../577.‘?. P A
Sharse RN L LA A
.. . O " U = ol | s b
TOTAL .. ci
INTO KETTLE ora Bbls. FIRST RUN . o7 4. 2" %
EVAPORATION 5 . Bbs. LAST RUN 2.7 ) %
our S5 o Bbls. KETTLE TEST i %
YEAST A 2 AHE
Bbls. Balling

WORT INTO FERMENTER /7'; /‘ 6 j —74 =
BEER INTO CELLAR o7 22

REMARKS: Mashed in by: 27~




Tun No. 4.}

BREW 260

DATE %%3%7

MALT £ 780 o
HOPS R0 4 .C . s7. Pt 8. G 7. 29
ABTBCE ot LI 02 20
23T sz o BB 7. i, 2 2.2
TOTAL b i

(R B A EXTN s W T o
WATER
Bbls. Temp. Time
Mashing in S| L6L" 7-0.5AM
Malt all in 755’ 7.25

Finished mashing

Underlet 2 2nesy SAonan .|

/€ 26" F oo -

PR | LELCE

ZHes 5 w0

YEAST —Feromrnes (Brtans. FE. B M

Set taps
e (42N eE | 7200
Hop % /20 ° | /- 00r
TOTAL 2 b
INTO KETTLE & i o Bbls. FIRST RUN AN e %
EVAPORATION . Bbls. LAST RUN 7. %
out /.50 Bbls. KETTE TEST . L7 Z o %

WORT INTO F

BEER INTO CELLAR

Bbls. Balling at N
4.2 Lo 2 o e 1.2
(83 L...22 . |\l Lere

REMARKS:

Mashed in hy%




BREW 261

It g O oo T ABS DATE B @»«4’%7
MALT . T 72D . e Hpadf

HoPs 22 Af.;;...‘. 286G 37 .. R )
IO 25 DR 1) <P S o} T
L BR . gy.=..P. P BE 5y on o e | E0
F0/45
i TOTAL ;
oM C...opppert .. B AToerTon Sl ...
WATER
Bbls. Temp. Time
Mashingrin 2 P - A/"?’ Vi et
Malt all in o (//& e
Underlet o2 Preani Lizamne. . | /€ J.ZZ? ZeZ
Finished mashing o bl T2 W2 .
Set taps : ./;'Za s
W | ool
@ T T
TOTAL o] :
INTO KETTLE L EF Bbls. FIRST RUN ey %
EVAPORATION 5 Bbls. LAST RUN o. e
our /50 Bbls. KETTLE TEST 207 ] %
YEAST . Freze e PE L = L5
Bbls. Balling Date
WORT INTO FERMENTER L5 AP LE Ty o p 72
BEER INTO CELLAR Va4 S 23; ! %/‘;/fi

REMARKS: Mashed in bys &




Tun No. é

0 AP RN

BREW 262

HOPS R4 LG 7. 700 . 8L 5. Zio
OT B Clsag. o L3 57 20
TOTAL 79 445,

AT Tl S P P mas 0 s

WATER
Bbls. Temp. Time
Mashing in o T er’ | 7os5aM
Malt all in 7 |12.267 .,
Underlet .2 s Slomey | L& 2/0° | ¥ 00 o
Piilihed mnsting ) /57" | Fr0 -
Set teps 25T " ||Sma o
Sparge ... S ¢ 1é5° 720 -
Hop .. 6 Z2a . |N00rn
TOTAL . 2H43
INTO KETTLE L EFST Bbls. FIRST RUN 2025 .. %
EVAPORATION - i Bbls. LAST RUN A5k~ S
our AEC ... ‘s KEFTE Yest ... L I i %
YEAST R Ao st . RS G
B, Belling e
WORT INTO FERMENTER A 47 S 2. .4% W"‘f e =
BEER INTO CELLAR [F2 - B Wd«/ Y12

REMARKS: Mashed in by: %




O3 BREW 263

I Loz > DATE% e - J/ﬂé;
MALT T & 2. /ZM
HOPS ./J’Aﬁ"/..9v.,/d:2§.aﬁy. A toren SO TR Jo
OLH 5y A FEBE 5 Fo.

ALK .2 0 B 1P B 5y n Lot T2

WATER
Bbls. Temp. Time

Mashing in 7z a0 | T2 IR
Malt all in A7° Pl
TS M R LS e 7 W 272 | -
Finished mashing A7 Jhrek
Set s v’ Wap.. |
Sprge L L2 |
Hop Sl R PT JE
TOTAL e

INTO KETTLE &5 Bbls. FIRST RUN 0. 5" %

EVAPORATION S Bbls. LAST RUN . 34" v %

our SLfo Bbls. KETTLE TEST V& %

YEAST . Fom: zeesa e AB R i

‘ Bbls. Balling Date

WORT INTO FERMENTER LR it 4&4/‘%1

o,
BEER INTO CELLAR /E2 2L 4 %/5%
REMARKS: Mashed in by: %’




TonNe.. 8]

R

oATE o G2 502

BREW 264

HOPS LI MG s ol S5 G S a7
2. BCE 7. 7. R4 TG " SCR ) )
Sl gt T L0 5. 2 5 G . Atk Z.0
TOTAL 7’ it

o B B ot e TALYS,

WATER
Bbls. Temp. Time
Mashing in 76 el 7. 98AM.
Malallin oo e | O
Underlet ... 2. 23mve. Jiiorm Zé 2/4° ¥ g9 .
Finished mashing = F74 -
Set taps 8% S ace o
Spargs et 2 ,é7° | 720
Hop ¢ i | i
TOTAL A2 &0
INTO KETTLE " A5 Bbls. FIRST RUN YTRRRAIIAG st
EVAPORATION 7> ol Bbls. LASTRUN .. 06 B %
our L8O ... . Bbls KETTLE TEST .. /- A3 o %
YEAST T Artrr Bkt 72 R,
Bbls, Balling Date
WORT INTO FERMENTER DAL S (W) I /6 ?Mﬁm?ﬂ
BEER INTO CELLAR £2. 2.5 %%}ﬁ

REMARKS:

Mashed in by: %




Tun No./ 4...]

MaLT 2 EG0. . C ol 7

HOPS L3 B sz o0 O ZC 5,

DATE Zaeen For. /0%7

BREW 265

2

el

il DA C sz T RO 5.
LETAEC 7 LG Mormp BT AT Csr Bl

T ]

2.0

TOTAL

Pl PR L e ~ L 0

Adiaa \

i
WATER
Bbls. Temp. Time
Mashing in 20, .. ) 268" |ttt T I
Malt all in LRl 1R oerr
Underlet . 2. Dt Titimmn. |2 | 22’ |22 2521
Finished mashing wtien Nes sares
Set taps o R LATR /.95 -
Sphiga Lot /6x° | HI
tiap S 0 7 |
roraL 2/7
INTO KETTLE w250 Bbls. FIRST RUN RGLIE .. %
EVAPORATION /.0 Bbls. LAST RUN ” 7"/ wosy N
our AT Bbs. KETTLE TEST AL 65T %
YEAST . F g Brains 25 2.5 T
Bbls. Balling Date
WORT INTO FERMENTER /4 3 W // ; Ze %,ﬁn/di
BEER INTO CELLAR /é L ;//‘, % %jd

REMARKS:

Lk T

Mashed in by 21

o




BREW 266

TunNo.. 7. 2 ; DATE @)u.@u/ar///ﬂi
war . S 752 —Crnasle. Jya L.

HOPS . ADLG. 5. %. L0.BG Sp........ : 2
G sy T L5 LK B o

dd B BG G B G 5. Om. L. 2t Jo:

TOTAL

il Sl RISt i

WATER
Bbs. Temp. Time

Mashing in 7€ VA Jo8 7m
T R o SO “ze.. )7 .
Underlet .o 222tm.. Likomn.......|. . /& Arel. | Feo n
Firihasl umashing 2iEe Woed.»
Set taps A7 \NFid
Sphigs V27 .o | F29
Hop " Ve S| i
TOTAL | Ee

INTO KETTLE 57 Bbls. FIRST RUN 707 s %

EVAPORATION 5 Bbls. LAST RUN S e %

out l5o Bbls. KETTLE TEST ... A2 03 . %

YEAST  Lrecd 7. TS

Bbls, Balling
WORT INTO FERMENTER il H (2D Dy
BEER INTO CELLAR BB o 4 2.9

REMARKS: Mashed in by: SF




BREW 267

g A 0AL...... X /% s DATE W??’V/R%}
MALT &7 0. Coetr ool e

HOPS 2 0.4 G. .32 . 770 FC 57 .. . Z.0

P 7 o A oa b ) ) Za

- I TP 0 N el -SSR, /v SSRGS 20

TOTAL ; Sl retilo

Temp. Time
Mashing in ! ooidilbrstel KA N S R
Maltallin .......... — Py 2° |72 e340
Underlet . 2 22wz S . Sl 20 I3 28
Finished mashing atlz/ .}’er /2. 2p 0 s
Set taps . ... ! < 7/ é—.‘.' L0 %
| sobrs B snet | e8° | 2870
Hop . e b dut 20" Eawe
TOTAL : 242
INTO KETTLE I Bbls. FIRST RUN Ad. 55 %
EVAPORATION il Bbls. LAST RUN A O %
our Ao Bbls. ke TeST . L2 T %
YEAST  Froom Araens. = A I
Bbls. Balling, Date
WORT INTO FERMENTER LT 1.2:.0.7. sl a2 =

BEER INTO CELLAR VA el /74[/’0 /ﬁ%ﬂ/f
REMARKS: Mashed in by: %




Tun No.&Z...]

i autns o

BREW 263

Ll nnwgywz.szﬁ
WAL .. I Z 22 MM

HOPS .72 A‘f;y.z./é BB G5 . 3a
G AT gy LB LK 5 Fa
BB BB L Grp . Lo A B2
P0 /43
TOTAL
N AT o O I oA ... A Mz A
WATER
Bbls. Temp. Time
Mashing in ... 7¢ (E2° | Togam
Maltall in H7e | e o
Underlet .7 7em. Sitarr. .| LG 2r0°. | For v
Finished mashing 3 B W
Set taps e (26° . | gusu
O — (HE | b 2. TP
b A A Za2 AL T Pm
TOTAL ... e
INTO KETTLE JFE .. Bbls, FIRST RUN £ 1 T R
EVAPORATION . (7 Bbls. EASTRUN . SRR b i %
our /5o Bbls. KETTLE TEST ... /7 P %

vaﬁ/»rﬂaﬁ?’ﬁﬂ.

Bbls, Balling Date
WORT INTO FERMENTER o 2:47% /J’,{/;J

BEER INTO CELLAR ;’7‘ ’?fdﬂ ﬁ%/[

REMARKS: Mashed in by: S5~




TunNo.. 3.

: ..\f,%/;

MALT . T E 00 (Coar ntle Frzalt
HOPS I A G 57, A LIT G 57

il B T RO BEC 5

Ny 0 S B By e L

BREW 269

DATE %M—Z-u/i;fl

- .
e - T—
aod

TOTAL

Flsah, .

N OB T - B0y =SSP e oy i

WATER
Bbls. Temp. Time
Mashing in Dk £6.2° | .24. 33572
Malt all in B R PN Yy,
Underlet . 2 Poes S Emrvan, Lot 2. 2540
Finished mashing wLGTE TS
Set taps 7’ B R
Sparge VEL O W3 VAP
Hop : 6...)2.20.. 1690
TOTAL 24 H
INTO KETTLE pav = Bbls. FIRST RUN 20. 57 %
EVAPORATION b Bbls. LAST RUN Lo BT %
our L&D Bbls. KETTLE TEST Lk %
YEAST o Bt #2242 ..
Bbls. Balling Date
WORT INTO FERMENTER e L7920 jTAn BevcaE
BEER INTO CELLAR Vivdva /5 /‘: %/%/7

REMARKS: Mashed in by: /%




Tun No. f

g

BREW 270

MALT f‘ ”%AM

DATe %Wﬂ%ﬁ

HOPS /J‘Af;:y L LD BE G f.. 2
CBF ). 9. 20 B gy Fo.
ALK . * 0B G5y =BG 5. onLmacl B0
= g0./65 o
® TOTAL
. La... 10 I et Sea e LM
WATER
Bbs. Temp. Time
Mashing in el 262° 0 Zo o
Malt all in (AP |\ TTT »
Underlt TP, Lo | Ll P00 N TFT
Finished mashing . Ve V7
L : 227° |\ Fue v
 “Sparge e 4 L2\ T2T.
Hop b % Vo ad o0 Pm
TOTAL N e |Z7#
INTO KETTLE o Bbls. FIRST RUN . 72, /& P
EVAPORATION ’d Bbls. LAST RUN 2.7 %
our S50 Bbls. e TEST L ] %
YEAST .. o a2 L.
Bbls. o Balling Date :
WORT INTO FERMENTER Y is . 1.7 820 .f-"//gl
BEER INTO CELLAR /83 G, 4///%/7

REMARKS:

Mashed in _h.yx Y-~ ut

o




BREW 271

/ﬂ'g DATE Fone' Bons 1t T2

MALT FZ 00 Coar o lle Poaal™
HOPS .. R 9 #.C.37. 770 LG 3=

R £ N A e T e et B ol ey

2.0

20

i RGBEC sy ST BE £ o L, on

YA g T a5 5

90235

WORT INTO FERMENTER
1 eeer wro ceuar JER e

AN
WATER
Bbls. Temp. Time
Mashing in e PuiZ, AER° | A4.P e
Malt all in s# 2" | sa.esma
intletl e A A il 2 * L
Finished mashing ./'.)—é W LoE T
Set taps J‘J/’ P
Sparge : bk I
Hop : (PR
TOTAL W H 2 1
INTO KETTLE N o Bbls. FIRST RUN 4.2 . %
EVAPORATION & Bbs. LAST RUN 7:057 %
out AL &0 Bbls. - KETTLE TEST /2.0 %
YEAST Pitrary, Blron ot 26 2. o
] Bbls, Balling Date
752 AT TN IO Wt

%« .W..,in .

REMARKS: ® Mashed in by: %



TunNo. 6]

2t

BREW 272

MALT .. IL 8. meccte. Hpatl.

DAYE%%/I%E

HOPS .70 h. 5y . 0BGy ; Jou
BN L SR % s SEZR
DB B Sip o BBl ... 00 Cooon ... ) 3.

T /45
TOTAL

......... L Sa L. 0. Pt AR s dtras. SeAAT oo,

WATER
Bbls. Temp. Time
Mashing in 77 LE28 | 725
Malt @l i o] ot R |
Underlet o7 2seen. Lizmmm . A FL2° Joe v
Finished mashing . 3 %/7 -
Set taps S54° | J#T o
Sparge £23 Gs.. 2 e
Hop ¢ [70° | ALoF
ToraL 5. R 2AF
INTO KETTLE s FIRST RUN Lo R
EVAPORATION P LAST RUN a5 %
our : P2 KETTLE TEST LB B
YEAST et R
Bbls, Balling Date
WORT INTO FERMENTER /22 2./ Do /4"‘22
BEER INTO CELLAR /H Q' 7 }6 ﬁ%zﬂ

REMARKS:

Mashed in by: %




TonNo...7...]

BREW 273

2. DATE “PHon. %/7%1
HOPS .20 NG 57.9. L 2. 85 57 . . Te.
WD /- 157 2. F A )./ NS 2R

...... RABC G B BC gy . L. k. A
90 /45
TOTAL NV TR,

2. St 2. . : L ETE ct T, ot i

WATER
Bbls. Temp. Time

Mashing in BN IS BN~ N | e rcal
Malt all in R | Wt e
TR A 0o Sy S O SO L G | i
Finished mashing I A | i
St fops ot s R P e
Stcge W el
Hop R LN | CE
TOTAL Jro

INTO KETTLE /55 Bbls. FIRST RUN Jo:. I %

EVAPORATION Far . Bbls. LAST RUN a.85" L

our I SFD... Bbls. KETTLE TEST /2. 0 %

vEAsx/mMn—’J/é S Y P i

Bbls. Balling ) Date

WORT INTO FERMENTER /27 L2477 ‘W/.7 Fan

BEER INTO CELLAR /E2 - - 5« % %7)27%2

REMARKS: Mashed in by: W




i T STAG. et % ot SN DATE Hort )70-1/7%’1
| MALT. EF 7D mrsadaSe il

HOPS 20 A G oy Ao 40 B st : i0

i LI B C gy F LEEL 07 20

TAT R Ao oS i B, S 30

TOTAL Fo £ 85,

/d"J:-,Z(: T D 257 i, Sl

]f BREW 274
| v :

0 WATER
1‘;‘ Bbls. Temp. Time
1 | Mashing in ’ Ao Fo. | s€2° | 2asAm,
3‘ i Malrallin ... PN i 5’ | 7.25
i | Urerlet NP B A VA b ot
i !! Finished mashing i T O ®</0
[ Sparge Ix0.  NEF"  |7-20-.
1 1‘ TOTAL by 2
; ‘; INTO KETTLE &5 Bbls. FIRST RUN S A o L%
| EVAPORATION &0 Bbls. LAST RUN oL B %
‘ [ l our S £ Bbls. KETTLE TEST Tl i 1 %
I ‘ . YEAST Fonr (Brenn 22 R 64
‘ \ ; Bbls. Balling Date ...
‘ ‘ “ WORT INTO FERMENTER NShEL 202 Potors D 7.

| ;i‘ BEER INTO CELLAR 7l e 5240 ’%W%%’J_

I ‘U REMARKS: Mashed in by: %




Tt

BREW 275

2z, ’ DATE Ay W?/f/‘fé?
MALT .. I G, M,«W

HOPS .9 4ﬂ/4- 7 e . 3
(9 iy, 9 AL 2 o
..... P LBGgp. . T BC 5y on. Cin s | T
To. /43
TOTAL .
L . 2. : 2T O
WATER
Bbls. Temp. Time
Mashing in 7¢ 7L S APy
Malt all in H 7L | o s
Underlet o7 Z2esm, Steore. . . Al Fret  |WeRTe «

A5 |\ pp e
sIz° i Lt

Finished mashing

Set taps ........... ]
0 | #2 AT AT
N 2 70 IH7
TOTAL /40. o
INTO KETTLE SEF Bbls. FIRST RUN . L%
EVAPORATION 5 Bbls. LAST RUN R %
OUT T TN Bbls. KETTLE TEST ... /- & 1
VEA57/4>.- e TG I N
Bbls, Balling Date
WORT INTO FERMENTER %27 /.0 5Z - Ppen L ’7/;2

(LD = | adaS

BEER INTO CELLAR

REMARKS: Mashed in by: B~




S s

BREW 276
g —%é s DATE Lnte Brewd o DB
MALT 52 20, ommmnta. etV
HOPS A& AC 57.7 678 F 57 g 20
IS BC Ly F LT E 5 2a
REBC o0 7 5B 57 00 diirrs T 20
TOTAL o RO
ATl 20 ety 287 B B Tl
WATER
Bbls. Temp. Time
Mashing in S| - - et | 2108,
Maltallin .. N 2 T 4O
Underlet . 2. Zoemts Sloonms | LC | 208" Fas
Finished mashing iy /6 .
Set taps 7s5c’ a6 o
Sparge 146 ek 926
s % 70" |48
TOTAL L BHy
INTO KETTLE = Bbls. FIRST RUN 2.4 %
EVAPORATION r Bbls. LAST RUN A /- 3 SN,
our J&0 Bbls. KETTLE TesT . /2. O e B
YEAST Jmﬂ/\.w# &2
Bbls. Balling Date. ...
WORT INTO FERMENTER % v A I.?./j‘% :Z«“_M/I—ﬁ

BEER INTO CELLAR ‘ /&z 4 4 - '? 2 aiel] /ﬁ%)’a/

REMARKS: Mashed in by&
. i
/C/oy‘ L e /g47u




BREW 277 .

ronte. .. @ DATE Mﬁj)«/?/ﬁ
maur S %,/%%M
HOPS /.3 A4 Gy . 237 8C s7¢. .. thw 2.0
0. BCE uy. * 202G 5 2.0
Ve - TR A S SRR 7 )P e 20
TOTAL 0 S

7. St T R AL 1o LA e 7

WATER
Bbls. Temp. Time
Mashing in | 2 WAl | e
Bkl 0 o Sl P AN et
Underlet oZ #272¢n, Sleau, < plroe |2
Finished mashing ool S o
P el | W B
Set taps )
Sparge > ! //’1 /J s A
= SHI
Hop : v [ 7C b “
TOTAL 0
INTO KETTLE ezd Bbls. FIRST RUN 20, 28" %
EVAPORATION 's Bbls. LAST RUN 08 %
out L Fo Bbls. KETTLE TEST A %
YEAST ;é;, oise 72 LS
7
Bbls. Balling
WORT INTO FERMENTER i (.73 224
BEER INTO CELLAR | R —

REMARKS: Mashed in by: L5~




Tun No. j

BREW 278

j/é; DATE ’1444/77—-1/7;{1
MALT 56 Ao é"M/M
HOPS L 8" C.ov # L EBG. 57.. 3.0
0BCF 57729 8G 50710 £ 4 57 20
LS E gy 28T B 5y R B Gy Fihrrs T 2
TOTAL i
ATl L0 T s 257 T, Tl THLYS,
WATER
Bbls. Temp. Time
Mashing in 6. |.c6s° | 7 a5A0
Malt all in Jwe® | 7.35
Underlet . 2 22vms. Siliors /é 2/6° § o0
Finished mashing 757" /0
o ‘ VA A Goats o
Sparge 144 ror s @0,
Hop 6 220" 1207
TOTAL A4 A
INTO KETTLE L i Bbls. FIRST RUN e 2 - %
EVAPORATION & Bbls. LAST RUN sl it 98
our 7 Bbs. KETTLE TEST . /7. & seesess B
YEAST sFromoe. Boras #2870,
Bbls, Balling
WORT INTO FERMENTER (57 TP Do s,
BEER INTO CELLAR /;7 ‘2' /

REMARKS: %/ \1? %2‘; Mashed in @




BREW 273.

pRE 4/ Lmy DATE % ﬁte.»ﬂé?gﬁl

MALT ... P& ﬁa./é—n«.ﬂ;é W

HOPS . /P AG 57.9. /3 58 7, : .
o AOLIEE 3y L0 B 5y A 0. U 5, JO..
kB K ot BB gy % 3 FNE 5y ol by DD
5o /8s
TOTAL . o
..... L. SRR D AR DB B S M LTS
WATER
Bbls. Temp. Time
Mashinghin A L T S Ao

SHT | S tor

Malt all in

Untieciol APretss Lo el AL il B Yo

s37° | p2 AT

Finished mashing

780l 405k

Set taps L 2

Sairge @ I |

Hop 5 ¢ /70 ° o

TOTAL " il
INTO KETTLE S5 Bbls. FIRST RUN 0.3 %
EVAPORATION 7. Bbls. LAST RUN \as ... e ®
our Aaks..... Bbls. KETTLE TEST Llk %
YEAST /%n.. e

. Bbls. Balling Date

WORT INTO FERMENTER N JFT) L kB ﬂv—wﬂ%‘k

BEER INTO CELLAR . /;2 A % @2}
REMARKS: Mashed in by: W




.
TunNo.. F__

R R ——— . .

BREW 280
= /é/_'f O T e Sy
WAL P00, O ararhe. ol
HOPS 28 A4 G g 7ol ST G 57 Fo
A BC sy ol 0BG s7. PO E M A 2.0
AT M gy Foe 3B G s V= B AT 355 Ladirey o] 20
TOTAL § At
Al 8 P mmt A it SEn TS
WATER
Bbls. Temp. Time
Mashing in L& Ada® 2. 10 A M.
Malt allin ... : el \ (4E | 7m0
Underlet . & . Pty Sl . /6 -V Ti06Tw
Finished mashing P 576
Set taps L T k6 o
Soirse lrsor | cer’ |728:
Hop 6 /20’ |/F0LN.
TOTAL -
INTO KETTLE T Pl Bbls. FIRST RUN o BsT. %
EVAPORATION s Bbls. LAST RUN LA HIT
out A G0N, Bbls. KETE TEST . LS G %
YEAST Forromm, Bpas 2 2. 04... :
Bbls. Balling Date

245~ | Llasfor

WORT INTO FERMENTER

BEER INTO CELLAR ! Vi

REMARKS: Mashed in b%




Tun No. /%]

ORI £ N
MALT . /"YﬂMM

HOPS /3 LF 5y 0. L 0BG 57 ...

BUKD. i

7 50 c

BREW 2§1.

DATE .iﬁ Waﬂ/%‘;

R i M .7':34_;-/ Cu letm. Gid AP

78 /b5

TOTAL

AT =R RN TS N S O

WATER

Mashing in
Malt all in
Underlet
Finished mashing
Set taps
Sparge
Hop
TOTAL
INTO KETTLE /72

EVAPORATION Jo

G Llo

YEAST _Zotom, ilescwt it TE .

WORT INTO FERMENTER

BEER INTO CELLAR

Bbls. Temp. Time
Bounpld! |
3 L2720 | LA
4 S | PGS
Al |2 HT
V7 | WA
| 429 ol CF N 0
& VA dH# S
A7
Bbls. MFIRST RUN L. 73 %
Bbls. LAST RUN @:. 34" %
Bbls. KETTLE TEST VA %
Bbls, Balling Date
L4 A FT
Va4 LT3

REMARKS:  Ftarrs .4%6 W Mashed in bys 5~




Tun No. é

BREW 282

%4 ..... ) DATE 3“731,‘,,1?3/‘.1

MALT & 700 Commosla22anll..

HOPS /8™ A Gy 7 2. BG gy 25

0. BC T yip Lo Mo Ml g BTG A

0 K Gsrt 5B Gss I Ko sm 527 Ko otk Pl
TOTAL 50 4467

PO ol T R e P A

WATER
Bbls. Temp. Time
Mashing in P /40° | 7.085AM
Malt Gl i L4 |38
Underlet . 2 D7, S | /o 200°. | F00 »
Finished mashing 754 : &7 0
Set taps s’ Fu3on
Sparge Sl 767’ 1228
Hop /4 L20.0. 10707
TOTAL ' ;7 6 0
INTO KETTLE /&6 Bbls. FIRST RUN i B
EVAPORATION 74 Bbls. LAST RUN S
out iR Bbls. KETTLE TEST . /A 7 s %
YEAST . Ftem.. Brvs vt 2 C T :
Bbls, Balling aw,
P o (1 BT s e 265

‘WORT INTO FERMENTER

BEER INTO CELLAR PV %47,@94

REMARKS:% M o Mashed in b%
,474

Foiit Atcr Towpd Akl
et Kol e




BREW 95 .

tee £ 7 ) DATE Fon. @4/”%#
MALT . S22 ot aimlan W
Hops AFAG S A BTG BN % B P
ALLEH gy A LD LN 5y BB 5y e
0. AG gy . T B gy BLEN Gy 7. S Bl 5pam Ao bk | T
o /4s

O Sl SO Pront

WATER
Bbls. Temp. Time
Mashing in ! il iR 762°
Malt all in “ Zv L i ot
Underlet o7 Zsany.. Socadrosit o AE. i BBt@? | LTI 2
Finished mashing . SONTIROR) FTESD -0l . .ol A
Set taps - = A M VG
Sparge ] [ W Ls e z2E
ne 7 Ve ddo «
TOTAL =
INTO KETTLE &2z Bbls. FIRST RUN -3 L%
EVAPORATION Ve Bbls. LAST RUN 273" %
our y A FO. ... Bbls KETTLE TEST .. /o2 & %
YEAST . revarz 27
Bbls. Balling Date
WORT INTO FERMENTER LT L2475 bes. ;755 2

BEER INTO CELLAR = ¥ /9‘5 ) e N 2'/ ,M/&(/é 52 o
REMARKS: Mashed in by: ZZF~




TunNo./ 6.

o Y BREW 25 4
A i‘f’ll o pate Ik 12‘/.‘/4‘1
WAL 2.2 00, Gl o0l !
HOPS /AT 8.CA sz I'..I’..’;. S N -~ E o
1 .(;2:.4"5‘,;7..,!..7; [ B 5 o =74 .
AITE S rg_ﬁfd:ﬂ. P o PN ,../?e&«( ............... o SR,
TOTAL /1 @ 75“’J

Al b 0. Pty 28 .. AL

WATER
Bbls. Temp. Time

Mashing in ! 70 765° | 7.0 5 AM]
Malt all in = e | "7 7.35 .
Underlet .. 2 Pranr SlaBrny. /4 270" y.a0 .
Finished mashing et 23F° &/a o
Setitaps . .y IIH S HD
Sparge el AT /e8° |9.22 «
oo 6 /20" |/09/°N,
TOTAL LA

INTO KETTLE A2 Bbls. FIRST RUN L B %

EVAPORATION /@ Bbls. LAST RUN P 7.'?/., %

our 760 Bbls. KETTLE TEST il

Bbls. Balling Date
WORT INTO FERMENTER (W Losn
S A
BEER INTO CELLAR 7 70

REMARKS: Mashed in byg,%
e




e, £ A X DATE Lv ,ﬁ"g ";z/é»!
MALT .. F?MMW

HOPS /J‘/f;yd.,.../d. 7 A AF37
W70 e I i . kP R )
AOME gy E Bl 5y . LN S B gy R Jokl D
(4
Jo /4%
TOTAL - e
Al Bl ... D DIt . AR e
'WATER
Bbls. Temp. Time
Meshing &a AN | T
Malt all in e Wi o
Underlet Z22prem. Sotzem..... | Al ..\ .Z4C° | (23T

Finished mashing

Set taps eAees
Sriros PET TR L L A W2
Hop ke SIS 410 -
TOTAL g
INTO KETTLE /55 Bbls. FIRST RUN Jeo. 5z L%
EVAPORATION P Bbls. LAST RUN Lok %
out AFe Bbls. KETTLE TEST o2, %
YEAST . i .2 L,
Bbls, Balling Date
WORT INTO FERMENTER d [ 24 AP0 M .Z”‘;//‘lz
BEER INTO CELLAR /66~ Lt @057 Sz %“‘4]

REMARKS: Mashed in by: L=




TunNo.. 7.

BREW 286

A

— DATE lw.« /2‘:. ﬂx’i
MALT T 7 80, O Pl

HOPS LI A G 5. 7 0. B& - L5
0B Cr g P LI E Mgy 578G 52 Jo
70 K Gy AR . FATEM 3. TR Gy 0. o e 297
TOTAL AL

Ol T Pttt iR ot ol

WATER
Bbls. Temp. Time
Mashing in 28 |6t | 219800,
Malt all in s 5° T M0 o
Underlet .2 P2tass Saane . | L6 2/0° a5 o
Finished mashing 5% " FIT o
Settaps sow’ | Zal
S /,41.6 /‘;‘ S
Hap G /o0 |1 3IrM
TOTAL 46
INTO KETTLE Vi Bbls. FIRST RUN 79 4 %
EVAPORATION f Bbls. LAST RUN ¥ /‘ 1 SR
our S50 Bbls. ke test . /A O %
YEAST Frtwnr. Mrtns #2207
Bbls. Balling
WORT INTO FERMENTER 174 /2305 % Le. ?:g

ol O I

Mashed in tyﬁ?

BEER INTO CELLAR l

REMARKS:




TunNo...Z...]

BREW 25 7.

el - DATEM&JC%'J
mair . F7 2D kB rcla P dd
HOPS. ./f,ff,;,.,g” 0. B6. gy
AT gy ST AMOLK Gp o T B g | T
VOAE. 35p.0.F B 5. F KN . 4.5 B 57 om i ], P
o Jo /45
TORAR. bttt o b
B F RS 2. tortrte. ... L i, S
WATER
Bbls. Temp. Time
Mashing in T Beaiitinn 2 e 0o,
Maltallin ... e LA | [P o
Underlet o7 Z2ten Stam .. | Jb | Fl22  |[F#2 "
Finished mashing sdulas AT EE0 |2 A e
Settaps ... wld Il |\ P
Sparge | e .....-/Jid .o 1
Hop Z e okl [ o
TOTAL Ak
INTO KETTLE d 2 3 Bbls. FIRST RUN . 7. %
EVAPORATION & Bbls. LAST RUN o< i
out 2 Eowy Bbls. KETTLE TEST Vs %
YEAST N P L A
Bbls, Balling Date
WORT INTO FERMENTER L. E2 1R 07 ‘Q{‘i"ﬁd-

BEER INTO CELLAR 185 LB /ﬁv /&d}/’l

REMARKS: Mashed in by: SF=




BREW 288

oot By % i DATE Wad Lo 7

MALT F 200, (orraile-22an .

HOPS /3™ A G 5m¢. 1 f O BB 5T : 2.4
0 B.CR 5720 (I E sy #87.8.Gav 2.0
10 bl 258G R B EN 7 PTG sy 4 ool oA, A7
TOTAL 50O 485,

ATl 0 ot 2 B, Sl

WATER
Bbs. Temp. Time

Mashing in : L At 7. 05AM.
Maltall in ... s ) I w2’ |73
Undlerlsh i Tevmns Tt i S e Ao DL ¥ 00 o
Finished mashing sl /8%° | & 2
Set taps s . FiHq2
Sokeae LT /6r° |F-20.
Hop, o ¢ Zg” oI
TOTAL " z i 7

INTO KETTLE S TE Bbls. FIRST RUN TS L%

EVAPORATION * il Bbls. LAST RUN Lo . %

our /50 Bbls. Kemie test AL T %

YEAST Frrverns Brveans 2 75 ..

Bbls. Balling
WORT INTO FERMENTER N N e A AV

BEER INTO CELLAR v f‘y .03 ﬁﬂ@?
REMARKS: Mashed in b,;%




Ton No.oZ....

mar . F4 sa MW

HOPS [T 4B 5y . 43 BG 5.
. /4&‘.}?@7..4/436’,17 AL, 5y

BREW 259

TOTAL

I e irn, Sl LK. S

— BB 579 KC gy s ?’7(‘4,’; 3

WATER
Bbls. Temp. Time

Mashing in Ze A\ P
Malt all in (s Pl
Underlet eZmemen Lol < LA - 7
Fibished mashing XAl Lt
Set taps s2¢’ i ./-.(...7...”...
Sparge S#2 WL FE ez R
Hop ¢ (o
TOTAL gze

INTO KETTLE /55 Bbls. FIRST RUN FO.#F %

EVAPORATION 2 Bbls. LAST RUN a.83" %

our AE8 Bbls. KETTLE TEST /4 %

YEAST%W-.&««IJZV

Bbls, Balling Date
WORT INTO FERMENTER P& 4 ) A 2a &JZJ
BEER INTO CELLAR M R ’}[ %&/ e /0

REMARKS: Mashed in by: S




)"/é/y

HOPS . AI - A G gy o (B LG 5 T O
8. BCF 5. 1 L0. BGyo 7 L0 &Etyisy 2.8
(RN P RO L B s wh B
TOTAL FTass
Ll Tl 20 A AT e S e L TS,
WATER
Bbls. Temp. Time
Mashing in ¢ (% 7. /0 AM.
Malt all in JkE | T H0
Underlet 2 Dnna Stions | LG 220° . \Za5
Finishad mashing 2 k| 27 B0
Set tups Zaae” |k F )
Sparge " [ 46 Le7. |\ 727
Hop .. 6 Vi | P,
TOTAL A4 4
INTO KETTLE S FE Bbls. FIRST RUN TG R
EVAPORATION L5 Bbls. LRST RN, s o R
our o B Bbls. KerTie TesT L b . %
YEAST Frgrnr R 2. 250
Bbls, Balling Date
WORT INTO FERMENTER LZR L4 FE T han, Lot
BEER INTO CELLAR ] LB aniBell 2 %/&ﬁ&’/p

REMARKS:

Mashed in Lly_;/%




Ton No... &

M

MALT f?é"ﬂ MM

HOPS /P AE 5. 9. 2P 5y

AOLEF 5y A LK Sy

AOKB. 379 5B g B K Gy T B gy % 737

v I B gy

TOTAL

BREW 291

DATE _ﬁi e J%J

Jo /45

A AR A e R e P e

WATER
Bbls. Temp. Time

Mg so | 2o
Malt all in It NN X
Underlet .o P#1ens. LZamnn il Ao | 735 4
Finished meshing WA T
Set taps A8 |
Schrge SH# 2 __(Cfa Ao o
Hop g 2 3 /7£0 ;/5 -
TOTAL e

INTO KETTLE /rs Bbls. FIRST RUN Fo. & %

EVAPORATION 5. Bbs. LAST RUN 2:. %

Bbls. KETTLE TEST .. /%2: @ %

our ; S Fo
YEAST /l- ccw e A5 2

WORT INTO FERMENTER

BEER INTO CELLAR

Bbls. Balling Date
L2, 1207 .&Zz:ﬂ/{’,z
/53 gse” el

REMARKS:

Mashed in by: P~




TunNo. ...

A

BREW 252

mar LD é‘m«u&v— Pl
HOPS L3 A G 570 7.00. 8.8 5 Da—
LOBEF g7 3 LT s F B BG g7 2.0
/O K Gpy# A=B.Gyn. 35 E My BT 8 Csovs ot 287
TOTAL 0425
0Tl (0 0w, RS B, S
WATER
Bbls. Temp. Time
Mashing in SR e U (O < il | U )
Malt all in W7 ol | VA
Beiorior SR il . Eolios st et 24° F.00 0
Finished mashing g | A AT
Set taps Lol | &A1
S g Wz Ze#> 1221 4
Hop . é 120° | 118570,
TOTAL .. L AZ #0
INTO KETTLE AT Bbls. FIRST RUN 2.0 %
EVAPORATION Y Bbls, LAST RUN /- R %
our LF0.. . Bbls. VErRE et Ll i %
YEAST ~F o Breans #¢ A FE ..
Bbs. Balling Date
WORT INTO FERMENTER Vi & i T o Lo T2
BEER INTO CELLAR Vit i 4o L 2327 )&(///

REMARKS: Mashed in by: ﬁ




Tun No.. 7

BREW 293

/% DATE %/2«.5’%1

MALT & 200 a2~

HOPS /8~ Gos2. 7000 B Gusz .. » o . N
ClBCAE a7 T3 E g 7= 8G , Za
O G yg 58 G373 TEA st 258Gy s o 237
TOTAL For2% ..

ol Tl el Dt BT T il

WATER
Bbs. Temp. Time
Mashing i L .Fa 60" | e nessy)
Malt all in v sx8’ | 120000,
Undlerlt 2. @roios. Tvms ~é 200" |12.287.
Finished mashing il T SR
Saf taps e | L
Sebia LA il GF L ST
Hop b.. RO T
TOTAL ) AR 2
INTO KETTLE V® Bbls. FIRST RUN L7 %
EVAPORATION £ Bbls. LAST RUN /.@ %
our e Bbls. KETTLE TEST /R0 %
YEAST \Fettarmers, Borsnes. #2577
Bbls, Balling Date
WORT INTO FERMENTER i L2 D0 o Prrarn D 5

BEER INTO CELLAR > Yk L % &40/5‘

REMARKS: Mashed in byi%




TunNo... ...

.

BREW 294

A DATE @u,&gaf’}//é.l
o FD22... nasti. M
HOPS AP AR 5.9 20.7%8. %, 23
O 3y 9 LI A . 9. BB Zo.
LOMG 1.5 586 57 LG 1.9. 5B 57 % ,;_// ez
5o /4%
TOTAL

SRV S R, i IR WSS ) Vit O

WATER
Bbls. Temp. Time
Mashing in . Dl 22 W a s om0
Maltallin ... SH#EL | T T
Underlet: o7 aavee.. Sizmen ... | L Za’ li0.z
Finished mashing . L3828 |52
Bt TAPS v ovcernise g ses £ W | -1
Sperge VA (65° . )|.927.
L, R & 7722 | f2 7
TOTAL ... 1dee
INTO KETTLE f55 Bbls, FIRST RUN . @ . %
EVAPORATION $3 Bbls. LASTRUN . i %
our Ro b Bbls. KETTLE TEST .../7. 2. . i
YEAST N7 S0 (O
Bbls, Balling
WORT INTO FERMENTER 47 ()L o e 5

VA i W2

BEER INTO CELLAR

REMARKS:

Mashed in by:;é/




Tun No. f

A

MALT & 20D o asla. 2ol

HOPS /3 % Guv 008 G 5.

DATE . Lsce &,?%1

BREW 295

OB 5.2 1 AT 2 oA Bt B i

0BGy IEC s7 SITER sy A I B G sy o A T

0. Tilnlf 0 2 R R e

TOTAL

WATER
Bbls. Temp. Time
Mashing in P 782° | s/ %024
Malt all in suF | L2 oA
Underlet 2 Zress | SLerns A 2/0° |sa2.287
Finished mashing DD AR
Set faps 155" | #7
Sparge Vi s b A i |
Hop & = / 7.” 4 '5—#';“
TOTAL AH O
INTO KETTLE T Bbls. FIRST RUN L2 %
EVAPORATION ' Bbls. LAST RUN DV, %
our /50 Bbls. KETTLE TEST /2.9 %
YEAST  Frersn. Borencs. . 25 ..
Bbls, Balling Date
WORT INTO FERMENTER Vil LLTL 0. Faape Loe, 72
BEER INTO CELLAR Lgeek 2k /ﬂ Lot

REMARKS:



Tun No...//.....

esr e

BREW 296

MALT

HOPS ./f‘/ﬁ;y 8l LR G R

vate La Loe 3.

5 -

...... WY 7S PR P SR S

Fo

Ml g9 3 LB g FZH Gy 4%‘&,»,4.% Lookl|2:17

TOTAL

R 27 A7 o

S Sl

yo 4s

'WATER
Bbls. Temp. Time
Mashing'in Fo %1% )| T mm
Maltallin ... K5 | JHP
Underlet oZepman. LocHmrr D - b W 74
Finished mashing AIP° | 547~
Set taps i3 o IHT
Sparge LE5 Zre F22.2
Hop .. 2 g e o
TOTAL e 3 N
INTO KETTLE Wl B Bbls. FIRST RUN a;a,iv_o’d—. %
EVAPORATION X Bbls. LAST RUN L2 %
our /(5o Bbs. KETTLE TEST . 7. 2 %
YEAST - I 4 1
Bbls. Balling Date ..o
WORT INTO FERMENTER Vi 4 L2 . Yoe 7/3'.7
BEER INTO CELLAR /;.’?(' LA /‘ﬁ;,@—fz/f(

REMARKS:

Mashed in by: S~




Tun No. &%

BREW 297

TOTAL

i \f,%;' g DATE ’ld‘-/'lgt,/.a.%l
MALT 56 60, Cocmmdde Dozl
HOPS 23 U/ Gs7. 75 A3 BG s ... O e
L0 BCE . VA0 EG s T L GEL sy Z.0
LBTE M sz R ATE sz B AT G 57 pmn M Tt b
FS5 185

Ll L s 2t R Sl AT

WATER
Bbls. Temp. Time
Mashing in i se2’ | s oy
Malt all in s E | /200 AT
Underlst 2 Bavess Tl ommacicnt e wgzia) |2
Finished mashing ALITe Y a4
Sot taps VA Y
Spbiraa | %3 Nl F . o o
Hop 5 /70 5 HO
TOTAL R
INTO KETTLE /. 8 Bbls. FIRST RUN Ao #. %
EVAPORATION > Bbls. LAST RUN VS5
our o A D Bbls. KETTLE TEST LA %
YEAST ~Frores Braws#t O 54. 275G .
Bbls. Balling Date
WORT INTO FERMENTER L2l G P8 14‘/’0/.-,/15
BEER INTO CELLAR / (35200 7/ %J/Ié(?//f

REMARKS:

Mashed in by’;%f




BREW 263

Tun No.

P ;7 N DATE ,da.a/.&c/o'/ 2
MALT .. f?é‘aMM

HOPS . AP AR. 57.9.49 B4 5, 2 oyl de
AR 720 BC 5y 9 2 EK Gy E7)
B G B BB AT AR Ty 5&74,/ 4
5845
TOTAL

ittt S ... L8 Pt A Tt Sl K

WATER
Bbls. Temp. Time

Mashing in I KON N WP | oo
Maltallin ... —_es - 7| 770 -
Underlet o%ren. . Liae v A28 Y
Finished mashing L. G50 | FP2 "
Set taps T2 sH 2
Sparge /o Jege. | F2e ¢
i =i J2° | [22 7
TOTAL . 8 30 9 J22

INTO KETTLE eie Bbls. FIRST RUN . i G T o %6

EVAPORATION o Bbls. LAST RUN v . 3

Bbls. KETTLE TEST v AN

our B T S -
vmr/-mé«awv’i R .

Bbls.
WORT INTO . Ve
BEER INTO CELLAR /5'5 %

REMARKS: Mashed in by: /P/%/




Tun No.. /..

BREW 299

IO £ 4 ) - nate PR LN 2
MALT . 7D 8. tanect Mol
HOPS /B RTCF 5y 9 200 BBG 57 P24 RS s
:i’ﬁ/'é. . 0LH 5 2
o LRGSR AN FY A LR B f;,/ WAICER
757 /6%
» TOTAL s

BEER INTO CELLAR

WATER
Bbls. Temp. Time
Mashing in 4 L | 727
Malt all in LT, N EZT
Underlet o7 2oin Sdzrre L7 wgrer o
Finished mashing . éo? f/o 4
Set taps /37° X,yp .
e L |
Hop ~ Y o S o7 P
TOTAL Pl
INTO KETTLE /72 Bbls. FIRST RUNg 0. 2 %
EVAPORATION sz Bbls. LAST RUN o e B
out L& o Bbls. KETTLE TEST L4727 i B
YEAST . I AN 5 o
Bbs, Balling : Date
WORT INTO FERMENTER st .nglc,-/( ”%;
L. .28 /b2

REMARKS:

Mashed in by: S




Tun No. 4]

mar E2 o0 C-

HOPS LI A @ . 400 B.G s 2057
G BCE 7 L5 E M 57 378G 0
/0 A G2 8 8G s7.7 8 Bl R IBGaz . ok Tt P
TOTAL 'T FOLES. ...
LTS ol 0. P2 2T Aenn, Sttt
WATER
Bbls. Temp. Time
Mashing in St Gl 7.20.8.
Malt all in g’ | 740 .
Underlor SR e e oo e R Fas n
Finished mashing Vo F16
Set taps = T Syt o
Sparge | 135 eF° | 728"
Hop 75, /20" | LS oof
TOTAL .. AR #0 .
INTO KETTLE /&5 Bbls. FIRST RUN W
EVAPORATION il Bbls. LAST RUN TIRTA5 ) NI
our A E2 Bbs. KETHETEST ... T dorcmirrrons B
YEAST Bnomn. Brsu .. 2.9.3....
B, Balling Date_
WORT INTO FERMENTER /193 ViR & ) e L
BEER INTO CELLAR /53 2.0 ﬂlc/f

REMARKS:

Mashed in ﬁ%




=
Tun No..J__|

A

MALT - 200 Corpinaclan 220l

DATE Powem, ABe tr~ FF 2

BREW 301

HOPS LI~A Gy 7. L9, BGar - Ll
LOBEE 7. 2 B AEAC 5 T BT BT 3 i 4]
LOLG oy PTGy 2 ITE s I B G s A T K| S
TOTAL Fo Lo
VT Dy J, e ST B, b
‘WATER
Bbls. Temp. Time
Mashing in 5o ks’ |22 arm
Malt all in S50 | (R g 20N
Underlet & 2remn JHmnn | . L& 200" |r2.25%0m
Finishedmashing Pt ol U

e S

Set taps

s e T

Hop V2%t 20 s

TOTAL = 20
INTO KETTLE Pk Bbls. FIRST RUN il 10 %
EVAPORATION P Bbls. LAST RUN bea ., %
our 59 Bbls. KETTLE TEST LW, %
YEAST . F o Brass 2 A TS5 .

Bbls. Balling Date

WORT INTO FERMENTER 777 LT o P Bt
BEER INTO CELLAR /¥ 3" 2.0 (A/.&ﬂr«-?o

REMARKS:

Mashed in h,:ﬁ*




TunNo.. &....

zle

MALT . F 2 B0 Ceracts. .

HOPS ../4%,17 Q. L0 56 7

A OLTE iy A LB Fy 2 T 5
DM gy DL 3y FAK 5y g.:;aa,,,.*;% fdl 22

O 7 N e

BREW 302

70 /4

TOTAL

B B A sl T AL L .o

WATER
Bbls. Temp. Time

Mashing in 73 22 | Zioam.
Malt all in Ca i VLA
Underlet A pracer. Jolaen...o | Frel | des n
Fiished moshing 772 1847 "
Set taps g ey v
Sparge we 65°. ). Z222."
il gtz | 7ot | s
TOTAL ... 7 "(IJ ......

INTO KETTLE U D Bbls. FIRST RUN P R S

EVAPORATION & Bbls. LASTRUN ... 0.7 R

out , La....... Bbls. KETTLE TEST P71~ 5 N

YEAST . Zaarnt. A ttid o Tl

WORT INTO FERMENTER

BEER INTO CELLAR

Bbls. Balling L1y A
(O .. dd D0 bl sl o2
/154 257\ Bz

REMARKS:

Mashed in bys I




TonNo.. Z...]

P

HOPS AU A G ame. 7 /578G 57

M L& ST ("MM

SO BECL oy G & Gs7 T DL K5,

DATE L % Pk &/{%

LITE b 3G 27 P I Gay an o TY IS S

TOTAL

WATER
Bbls. Temp. Time
Mashing in 26 A A
Malt all in x5 | 12./5A47
Underlet 2 Dpvmy, SiZorma S 200" |t12.m0 2
Finished mashing e/ J’i’,“ V-2 - %]
Seltaps ozt pa e
sobias Lt il M2 a0 s
Hop TRT S 20 2 O e
TOTAL A4 2
INTO KETTLE I Bbls. FIRST RUN A %
EVAPORATION & 8bls. LAST RUN il ... %
out JF0o Bbls. KETHETEST ... L o3 %
YEAST P Aerare B w027 S
Balling Date
WORT INTO FERMENTER 172 AL TP e Lipacndon 6
BEER INTO CELLAR / f’?‘ o W&&z

REMARKS:

Mashed in by%
i




Tun No. ?

MALT .. PE w,ﬁéw

HOPS ../ #&, '//;;y 9.A2 L6 Sy.....
0BT G 90 TR 3.2,

BREW 30 4

DATE 044 %/&%J

Z9.

z/.w

Za.

(5 g i K N2

v

TOTAL

5574

WATER
Bbls. Temp. Time
Mashing in 7Z 2® | 05
Malt all in w7 | JH e »
Underlet oZ pstens, Lizam . | L€ A2l | Fom v
Finished mashing g7 |\
AT —— 4 LTI
Sptirge. S5t Nty /e ey e g
Hop Vet J72° S0 P
TOTAL Y
INTO KETTLE o F Bbls. FIRST RUN B O 3
evAPORATION . J. Bbls. LASTRUN ..o D %
our L. Bbls. KETTLE TEST ... Ao %o
YEAST s IO st 2 7
Bhls; Balling, - EES
WORT INTO FERMENTER Wr i 7. 224
BEER INTO CELLAR /«?5, 7 2K W&A«u

REMARKS:

Mashed in by: %




BREW 3(5

ode & TR s /ﬂ % DATE Lreed L2ue 0 2. 552
MALT FEZIT Cormta Praanli

(oY AL g - AP P 1 - JPEp iy S I, Sl ) (SRS T |
L C Bl g Dot e 4550 BT s i 20
|
SO G g F BTG g S Ay T 5 PG s ..\47(41.-1'( 29
TOTAL LA ol

WATER
Bbls. Temp. Time
Mashing in Fa L 262° | at. el | .
Malt all in N VW 4 |
Underlet 2 2ams. T 6 A S A e i‘“
Finished mashing ; NG |- 9 o ‘ .
Set taps 237€ 5 | A e
Sparge LBG, e Bl o Nl |
Hop ... |\ 4#r+2 | 220 J S ps |
TOTAL 242 N
INTO KETTLE L& Bbls. FIRST RUN Ll 16 % ‘\
EVAPORATION & Bbls. LAST RUN s %
our S50 Bbls. KETTLE TEST A2:0, . %
YEAST . -Fernem, Bt 22 LT B e L L‘
Bbls, Balling Date 1
WORT INTO FERMENTER Ve o4 g // 7527 ol e L0 ;

BEER INTO CELLAR / ?é / 7 /6%23' \
REMARKS: Mashed in _bx,‘% u;




BREW 306

L el WAL....... ,M DAW-‘Q{/’Iﬁﬁ
MALT f?ﬂMW

Hops . /Z. 'I{f/ 9. 2 B 5. o5 2 "
ROV OO P A D So
‘../ﬂﬁg;’.ﬂ..f&.gwrr..ﬁ.}(z&éy.ﬂ.d’aﬂ‘ﬂéé T4
fﬂ //s
TOTAL
B Tl .. S0 APt PE ez M ...............
WATER
Bbls. Temp. Time
Mashing in il LD WA 7o om
Maltallin ... o s’ 775
UnderletZ2r20m Loieone | A& |F2° FoI
Finished mashing A il |17 R
A Settaps ... ] LT7° NI4T .
N | ro | azze | 428 v
Hop.... LAY, . o F2 | Netro® | [\ n/8P
TOTAL el AP b
INTO' KETTLE /75 Bbls. FIRST RUN - &7 . L
EVAPORATION 5 Bbls. LAST RUN AL o
our S FD Bbls. KETTLE TEST /70 B ¢
YEAST enes 22T
Bbs, Balling
WORT INTO FERMENTER 7 AN T O

BEER INTOSCELDAR:, /5‘7‘ bl i ﬁ@,ﬁ
REMARKS: Mashed in by: %




BREW 3 (7 ‘

un No. 2..‘..7 |
S % pate Thun Loe 5%
MALT 5 00 Copmnaela Pozall”

ﬁ

|

HOPS LU TG iy 10 L. B G st > 280 ii |
|
i
LO B g I E st P IT TG T :1
VG s DB G 7 B S g AE B G ol b T P 1 i i
|

TOTAL Sosss

PR D B e SBR[ o

WATER
Bbls. Temp. Time "
Mashing in o P |t €RLN LR 8 ‘ ;
ARSI .o e et e ! L4 F° LR 05700 i |
Undlerlet . 2 Phmess.. oI lrary Ak 270" /230 ... H
Finished mashing y NgsE ras2n )(
Set taps ; - A2 o I
Sparge VA O S R ol W2 - N r
Hip MR o N O O |
TOTAL A4 2 {
INTO KETTLE VP o Bbls. FIRST RUN 24d..¢ %
EVAPORATION > Bbls. LAST RUN a.2 I
out L5 Bbls. KETTLE TEST A = % ‘
YEAST Ztrrrnr, Bnssisr. 2ELTP.... e TN I l‘
: Bbs, Baling Date ‘
WORT INTO FERMENTER s B LZ:.2 2 T, Lo 82 |
BEER INTO CELLAR LEF 2 250552 i
REMARKS: Mashed in b@ l
|
|
|
i
{




BREW 303

nNee o
el /4{ DATE%%/[.%}

MALT . S22, MM

HOPS /J%\g‘/.at S0 55 ; i o745
/442:;&’/742’/4/ 2. AR5 o
/€ d;/.y...fﬁﬂgr/.:f.JZ"&,,.‘?TM,; M/Z;}M WL
%3 Jo/ds
TOTAL BN, Wl
,,,,,,,, 5 4.%- 0. Prrart. ... D A nctm. Sl
'WATER "
Bbls. Temp. Time
Mashing in Jo. il 75 o
Malt all in ) H5° 7200 4
Untletiehelision L manaityohe et 2/2° sr0 0

950 | JA2 0
Loz |\fd2 w

Finished mashing e Q. oo

Set taps
Sparge ; il 930
Mo word |l 2 70° Vidal
TOTAL . !
INTO KETTLE /fr Bbls. FIRST RUN /7' ; . %
EVAPORATION ve Bbls. LAST RUN uitedis. | %
out LFo Bbls. KETILE TEST . AL F -

YEAST %hv Bsiiered P

Bbls, Balling
WORT INTO FERMENTER Uik e LL.T D
BEER INTO CEllA:R /f-/f Tl o 2'. 3 70

REMARKS: Mashed in by: ﬁ/




Tun No..4£...

e~

B e
MALT . F € OO Croracta 2ol

BREW 309

DATE Fre A.—_/?&/"’-\

HOPS £ I? G 5% . 750328 G sr..... R cdaaitionsy
49 .8~ FLO B Gara P LG oy 2.
i e S, PR RS L, S =2

- Fr—ss
TOTAL ’ i ol
0.7l 0 2 R e SO T
F,
WATER
Bbls. Temp. Time
Mashing in i ses”°
Malt all in e L
Underlet 2 2 S bimm Z4 SR
Finished mashing e/ 372 £:49. .5
Set taps o R L v b
Sparge Ve Sl 220 @
Hap H A2 A
TOTAL A# 2
INTO KETTLE diny— Bbls. FIRST RUN 2.0 %

EVAPORATION & Bbls. LAST RUN At %

our L Fa Bbls. KETTLE TEST s %

YEAST TPt Bonaes #2700,

Bbs, Balling Date
WORT INTO FERMENTER L LS A T L P
BEER INTO CELLAR A 2.2

REMARKS:

Mashed in %




Tun Ne. ,/&..

; AEG e
NALT P 2B _Larrcla ppa .

BREW 310

DATE % -gthJ“;//éJ

HOPS ./J',&'_/;-/ v 0 5C 57 = oA
GAG 5. A L0 LIRS S 2235
W ol T O T W
P 7Z /45
TOTAL
P Sl ... Lo P bAoA oAD" e, Sl
WATER
Bbls. Temp. Time
Mashing in 7o wize? |\ Te mn
Malt all in - tFz0. | . JHo "
Untierlot ofmesanl ot N Ao | §so
Finished mashing il /4 o
Set taps Szt SH#
Sriroe (T2 sese | f2o
Hop L72° | S22 /1
TOTAL AL E
INTO KETTLE /7o Bbls. FIRST RUN /2.2 %
EVAPORATION 7o Bbls. LAST RUN a.F37 %
our Séo Bbls. KETTLE TEST P %
YEAST R AP 4
Bbls. Balling, ‘Date

WORT INTO FERMENTER

BEER INTO CELLAR™

/ey

=] 7

REMARKS:

Mashed in by: W




Tun No.. 5.

MALT &G 0. fa—»j e o

HOPS /34 G 4.0 3 BG =

LCBCE 50700 8Cs7.7 2Q.Eh s ...

BREW 311

DATE Lt A=

70
O
w1

TOTAL

Fs o &

Wl Y P " SPENL W i~ i~ WD ) e g 40

WATER
Bbls. Temp. Time

Mashing in 76 an TER

Malt all in sust

Underlet .2 Prim; Jileom, 24 Ao

Finished mashing e

Set taps K

Sparge (46 .. 7

Hop | #r2. |20

TOTAL Y]
INTO KETTLE e Bbls. FIRST RUN R20.6 %
EVAPORATION 30 Bbls. LAST RUN s %
our LSl Bbls. KETTLE TEST A %
YEAST \F Aornn, Berreme 4. 7 O 2.

Baling Date

WORT INTO FERMENTER i Lt 2

BEER INTO CELLAR /8? Z- 2

REMARKS:

Mashed in by: ,4%




BREW 312

Tun No... &_] 7

MALT f?M/MM
HOPS /B AG 5y 7. /0. B sy........... % 5.
(AU . BB 5 0.
BE sy T LA Gy2.786 3 77 oAl 25

WATER
Bbls. Temp. Time
Mashing in b | A Zro#
Maltallin .. : arze | 7490
Underlet o7 223es . St A |l Yoo »
Finished mashing WO - b 8/#
Set taps - = f- e T4 v
Sparge LAF 7z eomll Lol
Hop Sz /7@ (79 Pm
TOTAL ; Cocdid
INTO KETTLE 55 Bbls. FIRST RUN oA %
EVAPORATION 7 Bbls. LAST RUN AR %
out /fo Bbls. KETTLE TesT . LA D 5 %
YEAST S
Bhbls, Balling Date
WORT INTO FERMENTER 24 2.2 0. ﬂ‘/?,”z-’

BEER INTO CELLAR : /E/ s o @'J/h/ﬁ)
REMARKS: Mashed in by:’é/




ToiNoy. 7o

—

MALT .. F P00, Camada222ad7 .

HOPS /S /G s 720 BF 7.

POR AT P N v PERE Sl P

BREW 3 {3

DATE ~Zowswr Lec. 21.%‘1

1003 e
i.0

Gz B A B 5y TITE Gy g i Vo

TOTAL

> L i

Po1a5

A I o T it R AT B e T TRl

WATER
Bbls. Temp. Time
Mashing in 50 260° | 2. 10AM
Malt all in : 447" |7 40
Underlet .2 Prne. Shoarns 6 20 Mg
Finished mashing = o N e
Set taps |z S 4l o
Sparge LHD. N L C B | T AG
Hop HAE Lt F S T T |
TOTAL 2ET
INTO KETTLE S Bbls. FIRST RUN 20 7 %
EVAPORATION e Bbls. LAST RUN ST %
our /50 Bbls. KETTLE TEST P %
YEAST ¥ a022z Bonenss. #2208,
Bbls, Balling Dete...
WORT INTO FERMENTER o (2. e 2 g?‘—n—/gc-”‘z
BEER INTO CELLAR /5?2 2.&. 2 /é:‘; g“"/ﬁ

REMARKS:

Mashed in by M

|
1




MALT .

BREW 314

HOPS /.87 M G 4~

. e S, DATE ’Wa/ﬂ%,?/ﬁ-—z
#a0. BE 5 257
L0.BEA 7. 1KOB Gy irAE T 57 7.0
/ﬁé’.ﬁ:w,....?,.ﬁdﬁ;y.tdfmﬂ_x;...ei‘ 2ok Taih 24
TOTAL 570 445

BR8P ety 2 3BT, e LA

BEER INTO CELLAR

Vi

WATER
Bbls. Temp Time
Mashing in 2% cal 24.368mM.
s Malt all in s E’ | 72.08A0mM.
Underlet A Drvmy S Ziaray. 76 20", \2.23.0
Finished mashing s FES 2.5
Set taps W 2 A 8T
e V77 LY A VAR
Hop #72 Lol || I
TOTAL R # 4
INTO KETTLE IES Bbls. FIRST RUN Ao .o i W
EVAPORATION Y Bbls. LAST RUN / z i 96
our /590 Bbls. KETTLE TEST . /A S o
YEAST T term, Binscas 7 TOLL-2 0.4
Balling Date
WORT INTO FERMENTER 2 AP e el L1

234

REMARKS:

o ForZnr,

Moshedin W

5T¥ 26, M%WW




BREW 315

HAL...... /% o DATE J"%J,é‘

mawr ... X3 MMM
HOPS /& Aé';-/ L O BC gy

Al gy 2 B ER G 7.3 B Gt i)

LK g0 T L gy T K 0. 556 0 z;«

e 2
Fo. /b5

TOTAL

Sl TN s e 4t e . Sl

WATER
Bbls. Temp. Time
Mibsbing . 7o (T2 || T am
Malt all in Sa&? |2 o
Underlet . 7P Stz | L wddzs ||Rag v
Finished mashing WAt b Z/" i
Set taps el Bee || 4P oy
Sptece LA P | TP
w1z | /700 | o
FH
TOTAL
INTO KETTLE 155 Bbls. FIRST RUN ot %
EVAPORATION ' Bbls. LAST RUN A %
out LT Bbls. KETTLE TEST L2 2. %
YEAST/Q» s ﬂ;&d .
Bbls, Balling ___Date
WORTINTO FERMENTER /7—'(- ¥ (22 Zo /Aq J"'%J

BEER INTO CELLAR /9 2. 2 s %/éﬂm/ 2.
REMARKS: Mashed in by: %




Tun No.... ...

BREW 316

Iz /577 i DATE Zaem /fn i

MALT . EC 00, Cotrada- 22227~

]

HOPS /3™ /G s A0 B.G. 50 e 25
0.BaF py 508G 577 £.0.E 4y 20
P R - IR > ) 2.0

TOTAL

LOTa . 0 et

WATER
Bbls. Temp. Time

Mashing in USRS W % (0 2. 854,
(v R RO /#5° 7.3.7.
Underlet - 2 Doy SHitors . b 2s6° 562 1
Firfishsd imaishing I R FIH
Set taps R FHH
Sperge /42 er° |F724.
Hop . Hrd 0 N o ok
TOTAL Ay R

INTO KETTLE 'Y 7 Bbls. FIRST RUN RO-4 %

EVAPORATION v Bbls. LAST RUN a.4 %

our /50 Bbls, Kertie test /4. 37 %

T - POSRE . PRNS T [ R . S oe ) (S

Bbls, Balling
WORT INTO FERMENTER N #&1—7 VA e
BEER INTO CELLAR : (EF . ... Rk

REMARKS: Mashed in hlﬂl




Tun No. J

BREW 317

MALT ;7ﬂ-MM
HOPS /J'Af;-/ o /0BG gy... -
MO 9 STEN Gy T Bl oy
A AE MG 4. 2 DB g0 B E Ky 2. Bl g z}

DATE .La/m(’%’

A5 = BN
yo /8%

TOTAL
” S5 S oS S N SIS SN o M M
WATER
Bbls. Temp. Time
Mashing in 77 A2l | ZAemm
Malt all in gz e W
Underlet oZeppress Siinsey 7 Az Foo o
Finished mashing ez Woonw |
Set taps s8g:° || anes
Sparge Y2 i | e
Hop | H o2 A TTe S zo 29
TOTAL s
INTO KETTLE e Bbls. FIRST RUN . &7/ /&~ %
EVAPORATION 5 Bbls. LAST RUN a.3 %
our /5o Bbls. KETTLE TEST A2 e %
YEAST NP AP f ]
Bbls, Balling Date
WORT INTO FERMENTER /877 L2 L2 27 4"{?3
BEER INTO CELLAR i 2 oo /44//3 5

REMARKS:

Mashed in by: %




BREW 318

runte ... /ﬂé = DATE /a/a//ﬁ—vy’fﬁ
WAL FIP0 (ommaitle: 2.

HOPS L8 A G py. 7 MO BC g R
MO0 BOF g7 LB Mgy STl s Z.0
0 G774 BG.2 BT sz 3 S E 7 o At T, 237
TOTAL e s
Ol il T Bt B B Pl A L
WATER
Bbls. Temp. Time
Mashing in 7 AL, 7. 06AM
Malt all in R | 57’ 7.5
Underlet 2 Prem S iaror .. | L6 2/0° |7.67 .
Finished mashing LEFS &
Sebtsps X IR
Sparge : | aet V2 N k)
N wra . Nszas | ps8Pr
TOTAL ! R A4
INTO KETTLE L Bbls. FIRST RUN AT s )
EVAPORATION 7 Bbls. LAST RUN 745 1 I
out /50 Bbls. kermie test . /2. 0. %
YEAST F narsmr. @rvsaws 72 FLH
Bbls. Balling
[AWORT INTO FERMENTER -1 | 47 74? AR e

V| 2

BEER INTO CELLAR

REMARKS: Mashed in W




TunNo... 7.}

2

MALT Y7JZWM

HOPS /;’M;gy 2.0 B8 5y

A OBCF Gy 8 LB LU g0 P BE 5y
P P L A :zm,,,.'AZv/a

oSl S Prrer

TOTAL

BREW 319

DATE %f/«:f%’

77

C Fo.

Ve 23"
Jo /4s

I A enirn Lo T

WATER
Bbls. Temp. Time
Mashing in 77 i 7/ 4
Mol il n Vo | o
Underlet Zreom LiZonn M dorlrer, || dad o
Finished mashing ST ;/7 Al
Set taps L25° ;47' :
e o Lo ||Fo 2
Hop iloalbal T bl | Gitiie
TOTAL chiia
INTO KETTLE Vi Bbls. FIRST RUN 2ok %
EVAPORATION 7 Bbls. LAST RUN 9 #3 " %
our . Lro Bbls. KETTLE TEST VX ia %
YEAST 3 M z,7/3"
Bbls. Balling Date

WORT INTO FERMENTER

BEER INTO CELLAR

v ebar T
1837 2uns

REMARKS:

Mashed in by: B

——




TunNo. S ...

BREW 320
m f/%/:?‘ DATE -35-'\9/4“ 2557
MALT €S fM
HOPS /O A G 54 /0BG s7. 2o
OB CA 7?08 G 5. 500 EM oy Fo
LEEN g 2T BC 5 oSG st 6‘;4(7;‘4{ oI
TOTAL F0.+9°,
QTS 20 et 2570 B, Sl
e A
WATER
Bbls, Temp. Time
Mashing in 7é z¢q°. | 7. 057N
MBI cctobessoassmisrsssssinet 24F° | 0T
Underlet o 27 f,‘(&m & 204 503
Finished mashing (I F’ T/
Set taps 9% | Fas
Spargé® |/ 444 VA 725w
Hep | 4#2 29" |12:457
TOTAL r42
INTO KETTLE a7 i Bbls. FIRST RUN v LA %
EVAPORATION & Bbls. LAST RUN 72
our /59 Bbs. Kemmie TesT /7o S %
VEAST T herar. Bnanss, HFLF
Bbls, Balling
WORT INTO FERMENTER - ar L1o58 Prics ool
BEER INTO CELLAR 7. f‘?‘ i) 8 P
REMARKS: Mashed in by: ‘%




BREW 321
TinNe. 4., e o
I DATE@,./,« /.7./1 L
MALT . 5‘7{9—9MM T, Lo g
HOPS /T H G 5y 3. A0 B8 50 : 3
A2 gy 7 s E K 5y 5. BCsp. . Sednatal,
AOKE 15586 gy — T LK Gy« 5 BE gy ,;;/4«1 23
50 /6%
TOTAL :
2. Satd. . o : TP ooy Sl
WATER
Bbls. Temp. Time
Mashing in 4 LE7° | flHoRy
Malt all in AAT° | S22 o
Underlet of #hsn. . LZeam /< A2 - |2 320
Finished miashing wf 220 N\ AT
Se faps sdge N 4020
S w2 | AT | LI
o PR L72 »' oo o
TOTAL I 2
INTO KETTLE LT Bbls. FIRST RUN “r o %
EVAPORATION 5 Bbls. LAST RUN a-#S %
our /50 Bbls. KETTLE TEST So2. o %
YEAST - I - A
Bbls. Balling
WORT INTO FERMENTER b 71%.1 LR 0B
BEER INTO CELLAR 1 AFeL = 2

REMARKS: Mashed in by: LEF




Tun No... 7

MALT

2

5P 82 Canada dtatd
HOPS ./J’A‘f;y 2. A0 B Gt
7Y DA P,

BREW 327

DATE g;m/a -/,,z.fﬁz‘i

coRe O )

A
Fo.
bl S gy SEA S, 1.4’34'1-4;% 277
/ Jo. /és.
TOTAL

AT ..

WATER

Bbls. Temp. Time
* Mashing in 7i ? /a2 .59 M
Malt all in y VG4 Co3 u
Underlet o7 ssen.. Lcaomy. ). LE o2 A
Finished mashing . [2F° |\ e#lu
Set taps - 777 Zﬂ" :
Sperge..] A ¢ g2, 1752
i ey OD AN | ik adedi
TOTAL Z 6/%
INTO KETTLE Pad Bbls. FIRST RUN ,20«% s %
EVAPORATION v Bbls. LASTRUN .. Lo, 4 %
our Vol Bbls. Kerie Test ./ Bt %
YEAST S TR I
Bbls. Balling
WORT INTO FERMENTER ?.%-’I (295G Lo 2 %53
BEER INTO CELLAR ATy S Zu//' ..... o4

REMARKS:

Mashed in bys &=




Tun No. ;

BREW 323

/‘% BAte L/«/;%J

MALT /4 ‘%MM

HOPS /.‘J/;/v 0. .56 &/ 3 Rl -
L0 gy 2l 2. BB gyt A2 LK 5y g T
AT LK g T LB 3195 A G g 777:;.,,,4”4,,,,:4:.
7
i So

TOTAAL

/85

B B A ) Ty P MMM PES oy i S A

WATER
Bblss. Temp. Time
Mashing in 7z (20 | sl
Malt all in A AMVA VLY
Underlet o7 Brasn. . Zeamn /< S22 | RFS
Finished mashing /I 7% | 42504
Set taps T 1320 %
Spargs JH P sers N o3+
Hop ' it L | i
TOTAL e
INTO KETTLE /55 Bbls. FIRST RUN Fl AT %
EVAPORATION b Bbls. LAST RUN a.¢ %
our o Bbls. KETTLE TEST VLRI %
YEAST . e T
; Bbls. Balling Date
WORT INTO FERMENTER 7 2 AN o -/p.'-’%’i
BEER INTO CELLAR ‘ Vit it 2837 //@/&&V*%

REMARKS: Mashed in by: X

il




TunNo.../Z...

BREW 32/

oy
g

DATE  Zacsas ftten di. 202
HOPS /37 A G sy 20l BG. 7 23
0. BLL 7 80 BG sz FlDE 5 2.0
LE L s BN 2 A /}‘}/‘J__J 25
TOTAL T 445

Ol 007 Zrvnts. 25Tl SRl LTS ...

WATER
Bbls. Temp. Time
Mashing in 26 cea’ 7.4.0.8M
Malt all in 45" |7 HOw
Underlet . 2 P2ty S Zonas.. 76 Nu2ea® oy »
Finished mashing . Ciwa L6
Set taps S8E. | A
Sparge /46 Z65° 1726
Hop Yt Vo i /- 30 pr|
TOTAL R4
INTO KETTLE a2 Bbls. FIRST RUN R e %
EVAPORATION " Bbls. LAST RUN 525" 2 S %
out Aidads.... Bbls. KETHLE TEST . /e 8T o %
YEAST ZF onan.. Bt B FLZ
Bbls, Balling Date
WORT INTO FERMENTER VTR, EE- 7 A VA‘/J"
BEER INTO CELLAR /95 s L /é’: ﬂ*"/"*

REMARKS:

Mashed in by/:%




Tun No.

ves

./ﬂé.

MALT 5’7&9»W.M

HOPS /P 4B 5y A0 TG 57

DATE

DS Gy 7 L F KK Gy BB G

ol 300 B i B LK ot B30, z;’}/./ T .

S ARl

B e

TOTAL

TS enitn. S

BREW 325

/a.,.//x %

e

5o /65,

WATER
Bbls. Temp. Time
Meshindsii Va4 xe2: Natsm|
Malt all in Sp 70 | 2Py
Underlet /i SCeaan /< does |\LAxer.
Finished mashing i 20
Set taps [F3° VAT A
P o 47 | ga5n
Hop LA o | bl
TOTAL A2
INTO KETTLE A FF Bbls. FIRST RUN Jo.3 %
EVAPORATION 5 Bbls. LAST RUN fo %
our /L Fo Bbls. KETTLE TEST SR %
YEAST . Zaoe.. cecsnr I/ T
7 Balling Date
WORT INTO FERMENTER 2 /X,-d IR0 2 4«/4%#
BEER INTO CELLAR Vi it <3 W’Z/%?/;//f-j

REMARKS:

Mashed 1h by 227




Tunido.. .4

A

MALT 700, C—amasda. 222l

BREW 32

DATE /UJ«A///“’. . %?

HOPS /-4 G s~ %18 B.G 57 i
0. Bl O 30 e WY - [ £30% 30
O MGy 25 B G 2T LM 7.0 5Bl s o M S
TOTAL 50 +85

Ut Tl o T et 2 8 B R

el

WATER
Bbls. Temp. Time
Mashing in re e Z. 044N
Malt all in 80 .o
Underlet 2 P23emn. S Hearnr <k 2/ o0 .,
Finished mashing zar. iZva
Set taps R P2
Sparge AR Sl 2 722
Hop E /70 ° | /-AE5LM
TOTAL 248
INTO KETTLE o= Bbls. FIRST RUN s R .
EVAPORATION A Bbls. LAST RUN 7T 1 O,
our bty Bbls. KETTLE TesT . L e & %
YEAST JF aenrs Boraws # FL.7 = T E
Bbls, Balling Date
WORT INTO FERMENTER %04 7 (o BIE s amd it

v e/

BEER INTO CELLAR

it %? 2.

REMARKS:

Mashed in M




Ton No..=7...]

HOPS ../ szg,y .. 2. BC 5y

MALT . f( ”ZM

ﬁ/%‘;z: ¢/ﬂ£’/”» 7 W78

T35
|.To......

TOTAL

AL G R BB g A T A By ;/; o755
50 /és.

At Sl ... SO PNt DS e Sl AT A5

WATER
Bbls. Temp. Time
Mashing’in 77 L0 | ot
Malt all in A5 | L2
Underlet oZsean . SEomen A sl -
Finished mashing 4220 N,
Set taps g e oty o
Sparge R mkn S KL T
4y bl W Gl | Lol
TOTAL 2
INTO KETTLE P T Bbls. FIRST RUN o70. 4 %
EVAPORATION & Bbls. LAST RUN RAT- %
our L Fo Bbls. KETTLE TEST Y I8 %
YEAST e 2o 7T
Bbls. Balling Date
WORT INTO FERMENTER /7.;: & .5 : ﬁ«/;’é; |
BEER INTO CELLAR LES = - /%1‘ /414/‘?2 .

REMARKS: Mashed in by: 5




MALT  FE d—aanwZW

HOPS £ 3~ 4G 7. o ta. 86 57

26
L0.2E8 7. 200 2 s .ﬁ(é.d.l.(z Z.2
P EE Mg B BB G g A S Foa /;xM 287
TOTAL Fosss

ST e (S L SRSl 2, <YLV oy

itz
WATER
Bbls. Temp. Time

Mashing in 76 A 7. 20 AT
Maltallin ... . I #E° 740
Underlet .2 v Il | LE 2/0° | Fos .
Finished mashing o i | -7 T
Settaps ... * A2 FH#b
Sporge ... 4K ser’ | 227
Nep 44 A s 205 Ak s,
MOWAL oo Bz

INTO KETTLE U4 i Bbls. FIRST RUN ANTNT. %

EVAPORATION Fal. Bbls. LAST RUN 3 -5 D,

our Vi .., Bbls. KETTLE TEST . 77 ef i %

YEAST B remen e e G5 ILE

Bbls, Balling Date
WORT INTO FERMENTER £33 A Mﬂl‘{t‘n /J"‘r

BEER INTO CELLAR e = A / }(/ /' 7

REMARKS: Mashed in 12%




/%)

HOPS AP KB 3.2 .22 56 3

LOAE 5

walr TG 2. cBeeits, ,ﬁﬁw@

/iﬂ//' LT LU Gy p T Ty S T

%GB 5y FHK .9 Ly o z;’/a,«w{.;:g

BREW 329

DATE Ji/fm i %ﬂ’

o

Ja /.

TOTALL

TP RerZaw Sl

WATER
Bblss. Temp. Time

Mashing in yo. AL | Vit

Malt all in VAL AP~y 2

Underlet oZasesnt. SEemsn e, Hrol (LK. 2

Finished mashing VA 2 At L 715, W

Set taps £33 U e

Sparge /482 (5! | Ao

Hop et O LB | il

TOTAL s
INTO KETTLE B Bbls. FIRST RUN Fo. 2 %
EVAPORATION Bbls. LAST RUN 2.7 %
ou¥ e Bbls. KETTLE TEST . /. Z5 " %
YEAST i 5 TP 0

Bbls, Balling Date )

WORT INTO FERMENTER L.Z2 (205 /‘1/4 j%i
BEER INTO CELLAR /fZ B Z:2 %%23 -

REMARKS:

Mashed in by: ﬁ‘/




TunNo. ...

’

—al

mar & 7220, Coamasla 22mlt"

HOPS 434G go. 70 0. BG 57 o
MG B 7 L g7 KT G, 29
0 MG 47 e T BB . D OS5 B Gsy o M Tk A
TOTAL 50.4+87

T S U s P LML el I ~= ST ) L

WATER
: Bbls. Temp. Time
Mashing in | R L Ll 2-40.4/9.
Malt all in 45" V40
Underler & s SHmrar. i N o 0.l |08 o
" Finished mashing 1 /TES | Frs
Set taps 23T 0 T H#
Sporgs #0 P s o | 6 S
Hdn 422 700" | /o0
TOTAL 242
INTO KETTLE 7 &5 Bbls. FIRST RUN Vi L
EVAPORATION > Bbs. LAST RUN a f e
our Yo Bbls. KETTLE TEST Zlenil® L%
YEAST Frvorm. Bruns 26 F 203 AL
Bbls. Balling Date
WORT INTO FERMENTER W o8 2 16 2,457 VA» ’E
BEER INTO CELLAR ) ) / ?/ A ndind, " %/ ......... 2L

REMARKS: Mashed in W




Tun No. /

b

/ﬂ%

MALT X T 2D, L oesncta PYals

DATE

Zf«/« )

BREW 331 1

P

HOPS /J}(f;y 9. /286 2y S
AOEF gy 3 LT sy 0 B BE 5y Zo
Ay 7.5 B 5y F LK 19,5 B 570 ;5/”4.,/ ek

Jo /4%
TOTAL
i it SO P2 .. ED . Tk S T
WATER
Bbls. Temp. Time
Mashing in Fe les? e
Malt all in e i
Ustiata A L < porae HfZdd
Finished mashing sl Tl Ss0 7
e saze | Fvo
Sparge | A# e LE7° | F0 «
e A2 L7207 | L2 o
TOTAL sl
INTO KETTLE LTS Bbls. FIRST RUN e %
EVAPORATION y Bbls. LAST RUN LA B %
our o Bbls. KETTLE TEST Vil %
YEAST//h/b;,,.ﬂwwlgi
4 Bbls. Balling Date
WORT INTO FERMENTER 23 e a ; Law e, ”3/{7.?
BEER INTO CELLAR /;3 2’ 5‘ /ﬁ Wz7

REMARKS:

Mashed in by: =




Tun No.... &

ke

BREW 332 L

DATE /wd%—-al" 4

MALT P 280 Coamarle Za2a i’
HOPS £ 5 H G a7+ 102G 51 S B
0 Ber P LIt g 5B Je
10 Gyt ITBC 57 5 B s BB G a7 e, A o] 295
TOTAL 50 ~45.
WATER
Bbls. Temp. Time
Mashing in 5. éo” 7-LOAM.
Malt all in £ 7 ot 74O o
Underlot .2 224t S Bty 76 200°. |08
Finished mashing 7Y 55T
S Settaps T ST
Sparge HO kT 7.26 "
Hop #FR s20° e
TOTAL 42
INTO KETTLE i i Bbls. FIRST RUN AL o %
EVAPORATION 1. Bbs, LAST RUN 0T
our A5 Bbls. KETTLE TEST L A N
YEAST s, Brnws #7257
Bbls. Balling Date ...
WORT INTO FERMENTER L ZH oA v MA#/I
BEER INTO CELLAR /;‘3 A " ’?'J

REMARKS:

Mnihstiin by%




Tun No. ?

HOPS /,?'Af;.-, > SO B 5y

MALT

7 PPNy AP P

BREW 333

DATE %//&-f 2 %’5

AOME g TSy — FE N Sy -:xa,,né/ﬁa(;af

Fo/és
TOTAL
LO B AT L0 P07 .. P Rt Kbl
WATER
Bbls. Temp. Time
Méshinghin %z Keqe | 723 mh
Malt all in Vi e
Underlet . e/ P2am  SiZmm A F/0° Foo o
Finished mashing i | I
el s s73° | Fwas |
Sparge 4H ST | ££T° | Z2I .
s ez Ao lese /3‘1
TOTAL lill
INTO KETTLE < F Bbls, FIRST RUN 2. o5 3" %
EVAPORATION s Bbls. LAST RUN 2T %
our™ o T Bbls. KETTLE TEST Ai% %
YEAST ., SN SR, - PA
Bbls, Balling __Date
WORT INTO FERMENTER g L2947 < ,;J.’?."ﬁi
BEER INTO CELLAR /53 - 2-2 //%4’}4*/47

REMARKS:

Mashed in by: W




TunNo... 7]

BREW 334

% : DATE Frn fos 23%5
HOPS A3/ Gy 7l 0. 8B.G s % 7
048 CE 3 oL DA i VTG 57 7.0
1 578G 57 s Forl Trme a2k
TOTAL Fosa3
RO (P el OO W iy P05~ 555
WATER
Bbls. Temp. Time

Mashing in 5o AGE° 7. /0AN,

Malt all in b R

Underlet 2. 2t S b 2q0° | FasT

Finished mashing /50° Fol5

Set taps 03T | FHE

Sparge Faed 45’ (926

S 4FA2 d " |Leenty.

TOTAL i A24/
INTO KETTLE % o Bbls. FIRST RUN } 5 4 L%
EVAPORATION s Bbls. LAST RUN QST
our /52 Bbls. kerrie test . A48 P
YEAST F e Moranos % TR 7

Bbls. Balling . S,

WORT INTO FERMENTER 2R 4207 Fori o2, o
BEER INTO CELLAR /;5( 3 ¥ / ‘%M”

REMARKS:

Mashed in W




HOPs /;’}{ééy.a./ﬂ BE 5y P
LB //.Af".Aéy RO TIRNS i 2o
A DR e BT ARr AAKT 2%4‘4 235
Yo /45
TOTAL

2 ST SO trrbrA

/&;74

MALT IE. 0. - ammcten. ot

SR R e DO g L

WATER
Bbls. Temp. Time

Meshing 7¢, LE f£° 7_/!?’/1
Malt all in s lliea
Underlet o2 B3sen’  Liemm /<. Js00 Fooa |
Finished mashing w Aoz s
Lt £527% | Fardn
Sparge LHZ PAZ & Lol
b AL I O B ol
TOTAL 7

INTO KETTLE e Bbls. FIRST RN 0.3 %

EVAPORATION . .8 & Bbls. LAST RUN o.4 %

our /5o Bbls. KETTLE TEST VA= %

YEAST s # T3/

Bbls. Balling Date
WORT INTO FERMENTER v o 2 D0 ,74%‘?’
BEER INTO CELLAR /P‘f R @W%/z

REMARKS:

Mashed in by: S




TortNo. .|

S

BREW 33

DATE :74‘-4//47'.27557

HOPS /374G rz 740 B G 57 27
L0 BCE 7o FEH o7 #IEG 57 Ja
V0BG syt 5E Gz = 3T E sy e T Gs 7 1in Hit o 257
TOTAL So+8
» e iy D Lay VOOCNE s o =l - /g
WATER
Bbls. Temp. Time

Mashing in 5 76s° 7. 20 AM,
Malt all in . IHE 720 o0
Underlet 2 Ppves Iliamrer o |kl )2l | T a8
Finished mashing sax® WFrs e
Setidaps .. saz 2 g,
Sparge /78 L6F° 926
HOP o e 2 /7o . 7:007M.
TOTAL ... ) e BT

INTO KETTLE P = Bbls. FIRST RUN L 0.2 . %

EVAPORATION e Bbls. LAST RUN 175 4 .

our JFe . Bbls. kernie test - 3 %

YEAST Fnomsr. (Brss 22 332 .

s Balling Date

WORT INTO FERMENTER A var- ey ﬂ«.—,;/‘n}7q

BEER INTO CELLAR W im0 €3> 257 ﬁ@g

REMARKS: Mashed EW




Tun No. 4

MALT . 5L M{ZM

-

HOPS ./;"A{_W 9. 40 BB gy...

/44?‘;”;/ ﬂt./d% P S LBESy.........

A BB G e I 7 A B z;/,/;.‘/

kB Lo S0 AR -

TOTAL

9.

Yo. /45

S b, W D

WATER
Bbls. Temp. Time

Mashing'in 7 La e ||Aesem
Malt all in AHT 7/4 s
W SIS e SC| L)
Finished mashing LFZe NS w
Set taps 7272 £ 118 ;’y"'
Sparge AT L6 F | Z25 .
Hep v w72 17292
TOTAL Gt

INTOKETTLE /5 5 Bbls. FIRST RUN Fo. P %

EVAPORATION 7 Bbls. LAST RUN DT, %

our /e Bbls. KETTLE TEST L& %

YEAS%».. ewnn. 0 T3

Bbls, Balling
WORT INTO FERMENTER Sl an ] P
BEER INTO CELLAR Vi Z:2: 4

REMARKS:

Mashed in by: ﬁ/
2l Sall s5 A 32T /«J‘ 4444
ALm




TunNo. .|

BREW 3} 33

o /%é 25 DATE Qj«w/h. 27?57

MALT  FEOY & s adla 222l

HOPS £ T A G s 7 OLBE 57 28

I BCaR LA E a7 2G5 =

/G 5q A BB G sz 2 8L s 25 E G o 75 =151
TOTAL ) 50 265,

ALl P et 25T BT Talt

WATER
Bbls. Temp. Time
Moshingn ..o kol 2/04M
Maltallin ..... : 147" |70
Underlet 2 Pviny S Here PN
Finished mashing Al AR F/8
Settaps . : gl | &H
Sparge Nt 8.9 sesolstitl 2. R D
by 5. T WM I e i
TOTAL 4/
INTO KETTLE i o Bbls. FIRST RUN 20. 4 h%
EVAPORATION . Bbls. LAST RUN d&N........o%
our /50 Bbls. kertie test /AL %
YEAST Htomrr Gis A F T ..
Bbls. Balling Date
WORT INTO FERMENTER /27 OV o P U%u/nﬁ?s

BEER INTO CELLAR 255 et . ) ﬁg/\ﬁ

REMARKS: Mashed in bj;%




TunNo,.. &)

MALT ... ¥C MZW

HOPS /J'Ad/w..r. 2 BE g2

o d ST 5y 92 N sy 0. 02 B 5
BT G BB i T Mo p o z;;a.,a T

BREW 339

DATE %/— e "_%’3

FH
Fo.

So /43
TOTAL - yor
Al ol ... L0 2R AT i et AP
WATER
Bbls. Temp. Time
Mashing in T bl 7o
Malt all in i \igenn
Underlet oapeaia. . Simmm é faar NEgs 4
Finished mashing L2270 N aLST .
et tape A | e )
Searos V2 a AE £ P2z
Hop A L | 13- T
v
TOTAL
INTO KETTLE 48T Bbls. FIRST RUN e %
EVAPORATION 7 Bbls. LAST RUN Q.49 Sn
our L Fe Bbls. KETTLE TEST P A %
YEAST S - S  § P4
Balling
WORT INTO FERMENTER 190, 28 ... L0 2%
BEER INTO CELLAR /fz o 2 3 &

REMARKS:

Mashed in by: P




Tun No. 7

MALT

5¢ 62..

BREW 340

DATE %ﬂ,}“ﬁ?

HOPS . /&7, %;f/ LR 7 0. /30 SR o
DECH gy f2 LK Sy . S 2. B 37 e
AL G B B it B 47,;)/..’3 ekl %7
4 Fo /45
TOTAL -

MO Sl A2 e,

WATER

Set taps

Sparge

Hop

TOTAL
INTO KETTLE AT Bbls.
EVAPORATION b Bbls.

SR LY. A A, A o 7

Mashing in
Malt all in

Underlet Z23nen. .. Sl

Finished mashing

Bbls. Temp. Time
Va A aomm
AT . S0
ez B f AL
VA i e | o o IS
b ([P 1
WA gz s, k)
| e dutiwe.. 11620 "
P edd
FIRST RUN o7 %
LAST RUN Rl 7. %

our fFo Bbls. KETTLE TEST ... /7' & %
VEAST/\w,a/»««:A'f.?#

Balling Date
WORT INTO FERMENTER 192.7 // .’7‘2 5 Ji/y’/“/ﬂ’
BEER INTO CELLAR /ij = 204

REMARKS:

Mashed in by: %




MALT T 0. Cotmadla 7220 L7

HOPS £ X /T G sy 7~ A0 5G =7

BREW 341

RS 15~ DATE 7270 7‘423 -]
2.5
L0.BEF 0.1 40 EM sy T-L0. B G s 3o
LS a7 F AT G s e SHCG a7 s M 2.5
TOTAL S0+87 .

e TSt it AR R i el

LT
WATER
Bbls. Temp. Time
Mashing in Fo LA6a. 7. 054N
Ml all in - LAHEFE" | 2FT
Underlet . . Prms. STliBra, PA 202°. | oo ..
Finished mashing T2 WL
ot tops Lo | Bk
Sparge | L7 Bt 2.2 LT et
Hop w2 | L2707 | 145477
TOTAL 2
INTO KETTLE S e Bbls. FIRST RUN e %
EVAPORATION >l Bbls. LAST RUN o %
O S AT Bbls. emeest . AL 6%
YEAST . Frarer (Bt 72 T T ST
Bbls, Balling Date
WORT INTO FERMENTER /(923 PS8, % %3’44}21
BEER INTO CELLAR LEYL 2/ %@7 -

REMARKS: Mashed 16 by ﬁ




Tun No. ?

MALT ... D 8B olCrmioniill ¢

BREW 32
paTE e ..é’:l’;%fyi

HOPS /.5’4{,-;7'..2.. L0 .56 57 I35
AT 3.9, 0K K gy 2 B BG 5 £
AOKE 34,955 g P W 5. B A;./ 257
So./4;
TOTAL
2. S T 0. Tt A artn. FtAl ...
WATER
Bbls. Temp. Time
Mashing i FP Lere 50|
Malt all in ..... e AT | 422
Underlet .2 ansns. Soer K vatealliB28 AA2 "
Finished mashing IR N W A W
Set taps B (24"
Sparge “ 4 Jo23 »
Hop A7, e ez
TOTAL
INTO KETTLE /55 Bbls. FIRST RUN 8. 2T~ %
EVAPORATION s Bbls. LAST RUN 2.7 %
our I Fe Bbls. KETTLE TEST ... /o7 s %
YEAST/é‘» - P L §
Bbls. Balling Date
WORT INTO FERMENTER s ABAITG.. AL .
BEER INTO CELLAR 1ES. il %/%}

REMARKS:

Mashed in by: P

-




TunNo.. L.

MALT 57 00, Coamasla, 222all

HOPS £ 24 G s7. . .40 &G a7,

O A G a7 o TG a7 R S E N 2 5T E Grz s Lt Tkl

VeI Y PP A O

MIBC s e EN v T EG s

R

WATER
Bbls. Temp. Time
Mashing in 5o Z60° | 7. r0m.
Malt all in IH47° | 7k0 e
Underlet 2 2ros S lozars 76 2/0°. | 805
Finished mashing L57° 8 /6 o1
Set taps P e I e A
Sparge VE A A 2 0
Hop | Hra |\ 270" |/ Foom
TOTAL AR A/
INTO KETTLE T Bbls. FIRST RUN et %
EVAPORATION & Bbls. LAST RUN Gii? i %
our L50 Bbls. KETTLE TEST 72/ %
YEAST T s, Mrenss . 7T L.
Bbls, Balling Date
WORT INTO FERMENTER /7. 0 APt Il wa?f&‘ia‘l
BEER INTO CELLAR X 2.2 ,é; %%/"

REMARKS:

Maihein b,ﬂ

r




BREW 344
TuniNo. oL » o
. % R, DATEM‘%//WA?.J
[ MALT . Sl 8. imrinata M
i HORS, . DR gy 90 ) TG ) i B 73
PO SR Y R o
B LK Gy B BB G5 P A 5 //%/M 7S
So /44
» TOTAL  Mein
i DA IEL e PR A B s, T
WATER
Bbls. Temp. Time
Mashingiin sl VA o
Malt all in WL
Underlet cZ2sesn -JC‘;? ol Zloe..
Finished mashing ! AT
Set taps ... y e iz
Sparge \ | LK (e 5° | /4334
. : . | s 7 g 3o
TOTAL e
INTO KETTLE NPT Bbls. FIRST RUN S A L%
EVAPORATION X Bbls. LAST RUN a.£3" s
our oL Bbls. KETTLESTEST .. /A &.87 %
YEAST Cevcnzz IZ8 ..
i Bbls, Balling Date
WORT INTO FERMENTER /597 L2057 ij:Z/éi
BEER INTO CELLAR /;// o ( ,,,,, 1.
REMARKS: Mashed in by: ﬁ/




TonNo. ... ]

BREW 345 |

B, serbion j—f—? DATE ’14»&/3(-4#%:? "
MALT FE OO L‘M%Z/_‘ 1

HOPS /.3 A G sz 0500 FG 37 .. a5l = .
18 BEF sz nl0EA 35 0. EGs> . x A i)
T BN Gs7 TP HG a7 WM S |
TOTAL Forss
S et 2A B T . JZ—»#
WATER
Bbls. Temp. Time
Mashing in 7é 2620°. | 210001
Malt all in e P i W2
Wiideeiet P T St 2AD
Finished mashing e I |
Set taps . "
Sparge LU, sl
Hop . o #P2 |\ L 20
TOTAL 2.4
INTO KETTLE (FEF Bbls. FIRST RUN Db s L%
EVAPORATION " Bbls. LAST RUN 7.7 %
our s TR, Bbls. KETTLE TEST //- & %
YEAST . Franns... Brstsns. 7. RF T o
; Bbls, Balling Date e
WORT INTO FERMENTER L /P 0 Ak 5T e Tkt

BEER INTO CELLAR ‘ / F‘j an 2 2 W—é/ %%//

REMARKS; Mashed intﬁ% | [
|}



BREW 346

TinNow

TR . LN . DATE%-%#.%?
MALT .5 2 2D. /MW *

HOPS /J'Aé_q-/ A ANBO T . 50 FZ
MBI 5.0 A0 LK .. % T B 5 E
AOBE .. T g B LK G 2 H B Sy 0 z;; 23

50./85
TOTAL =

R 7T st g SR TPy N . . o s

WATER
Bbls. Temp. Time

Mashing in : I 1 W (AP
Malt all in W | V4 COLA )
UnderletoZtin . Ltlcrmy el el 07, AN
Finished mashing i~ R BN 5 1 2AH 7
Set taps =R R AL
Sparge WA A i )
Hop . N A2 L4727 ooy
TOTAL hada

INTO KETTLE S Bbls. FIRST RUN ZoHA %

EVAPORATION 5 Bbls. LAST RUN TR A

our L& Bbls. KETTLE TEST .. /o2 & i

YEAST s #ETIE i

Bbls, Balling
WORT INTO FERMENTER v b ol Rall TG vl
BEER INTO CELLAR 153 2.4

REMARKS: Mashed in by: ﬂ/




-
TunNo. &

BREW 347

1 E X _% DATE wu#gE
MALT 2 0. (Cpanaslin 2220l
HOPS /874 G 07, 700 B.GE s T
LI A T LOE sz 7+ T A G2 comll
8 Gy TG 57 FF EM 42 T By o ATl A5
TOTAL o-os
I EY A7 ol SROODIEE W e - S SO 20/ o SN
WATER
Bbls. Temp. Time
Mashing in o 7’ | 2.00AM
Malt all in P AU W KT AT
Underlet . 2 Frvans. Sl .. | A& 2067 | 3
Finished mashing A || P e
Set taps e s s
Sparge Yoot L T
Hop s W e T
TOTAL FH ]
INTO KETTLE & Bbls. FIRST RUN Dt ey %
EVAPORATION 7 Bbls. LAST RUN i %
our /70 Bbls. KETTLE TEST 20..2 %
YEAST . Froman Bres 22 I ¥
Bbls. Balling _Date
WORT INTO FERMENTER /943 LR ST DL Frlett =

BEER INTO CELLAR

1831 sg

REMARKS:

Mashed in %
-




Tun No. 6

MALT, ol 22 i omntn f M

HOPS /J’Afgy. 2. /0 BR 5y

REW 3438

DATE %ﬂ&%v‘"

I

O gy 1 LOEK s 7 S0 Bl
A B G0 DB 5y TR 57 o )?’. Yo 237

Fo.:

7

TOTAL

5 o.

/4%

S PR e BTV Py £ IE = SO o I

WATER
Bbls. Temp. Time
Mashing in T WA ISP
Malt all in AH T 7. 20 AN
Underlet w7 Pazen. Stzaom. . W AN L || A S 2 7
Finished mashing A5 T7° /2. T2
Set taps gI e LA
Sparge LHE ol ... IR
R Hop | oz ez Niee »
TOTAL et
INTO KETTLE ST Bbls. FIRST RUN A/ %
EVAPORATION ' Bbls. LAST RUN VA %
our /.50 Bbls. KETTLE TEST YA %
YEAST e T P,
Bbls, Balling Date
WORT INTO FERMENTER e T e RN A R ﬁ/&‘/ﬁf
BEER INTO CELLAR a5l 2./ ZE{Z(;?ZZ/z

REMARKS:

Mashed in by: ﬂ/




Tun No. 7

b

HOPS /A4 Gsy 700 LG5y

1O Guz TP G s 2P E 7

WALT 20, Comnasle Zr20

1 BCE 32 O EM s 2TEG 55

BREW 349

DATE Zr2em FoA £ Fox
25
e
#IB G5 »,-;/?;th#( WML o A e ) |
TOTAL S0+455.

eI T it SIS I 7 5= Bl o
WATER
Bbs. Temp. Time
Mashing in 5o 2o | Jharem
Malt all in g#E" |12 05280
Underlet .2 vl SHoams zc 270° |R:-2:..
Finished mashing L3 27. N2 il
Set taps 29750 Netadia o]
Sparge )40 JeF° |2 o0 .
Hop 4r2 N wg |95 ]
TOTAL PN
INTO KETTLE L o Bbls. FIRST RUN AR %
EVAPORATION &, Bbls. LAST RUN /- 2 %
our S50 Bbls. KETTLE TEST /A.9 %
YEAST | F Atoan s . T 0
Bbls. Balling Date
WORT INTO FERMENTER /P05 1.2 D¢ Mp?‘lf%}
BEER INTO CELLAR Wy 2.2 Aot T 14

REMARKS:

Meshsdan b—)ﬁﬁ




TunNo. .4

A

MALT ... L., ARl W

HOPS ... /& /9‘/ 9. L0 58 5y..
TR F gy n ./451’4—,.,4:54 3
/ﬂ,ﬁéy 5.5 8G 57—. 3 LK 3.3 B6s, 2,’;

SO Sl LD APPLORR ...

BREW 35

DATE Mﬂ 7%;‘

P

go..

2S7

TOTAL

fﬂ /45

Jﬁmw

WATER
Bbls. Temp. Time
Mashing in el A" Jov mm
Malt all in L. | e
Underlet oZ22nes. Stz oA Hro? F.oo. .1
Finished mashing a I T sy w0
Set taps (S JH 3w
Sparge Vi A 272
e | g e sere |\h/aonim
TOTAL it
INTO KETTLE A7s Bbls. FIRST RUN g/ . %
EVAPORATION f Bbls. LAST RUN a.47 s
our /70 Bbls. KETTLE TEST .. /&7 &, %
YEAST v rece 2 TH
Bbls. Balling Date
WORT INTO FERMENTER Va1 V4 W) ,)4/?';(/33
BEER INTO CELLAR . /}% i 2.3 %%4

REMARKS:

Mashed in by: F




Tagperind 4

BREW 351

ek N L s (B 3’44./4.%

mar €09 C o Z2all

HOPS /3G sz 700 &G 52 2B
AT 7. 700 Edaz = G s =gy o T
LS s BSHGC 57 TR s it T | 25T
TOTAL F0+387,
Al A et 2 i T i
WATER
Bbls. Temp. Time
Mashing in 75 el | sazak
Malt all in LHE | (B 0o
Underlet 2= s JLoarrr v Al0° |12 2570
Finished mashing W o -k -
Sottaps it Wid 2.
Spen /A D N L6E" |50
Hp #r2 \L.20° |832 .
TOTAL 1} ,?_ 4‘ )
INTO KETTLE Ve = o Bbls. FIRST RUN A0.257 4
EVAPORATION Y Bbls. LAST RUN /- A %
our /50 Bbls. KETTLE TEST Al s %
YEAST . Ko, Boraws ot dH 2. .
Bbls. Balling -
WORT INTO FERMENTER 1747 VLB VIl by P \2.'4.4./.‘.’1
BEER INTO CELLAR /5 7( 22 ,AI ?J./Z/fd

REMARKS:

Mashed in by&




. Tun No. /

mar . SE n/ﬁw

BREW 352

DATE -é"l

HOPS /3'46‘/;7 RV - A&
AOSEH 3y 4 00 LK 5y 9. £2.BE 57 2

S BER Gy e Bl 5y # 5 LGSy

e 7 W R N R ISR

s 1 A |
K

TOTAL

Jo /4s,

AN e e RN s

WATER
Bbls. Temp. Time

Maishing in Vs WA Zos am
Malt all in WAL o JHo
Underlet o7 2024n. . iccomn 7 ek F.oo u
Finished mashing R 1 FLé
Set taps Vi ek ) LA
Sparge | S 2 iz IS n
Hop A7 2 72" f20 Pr
TOTAL I o

INTO KETTLE IR Bbls. FIRST RUN FI- 2 %

EVAPORATION s Bbls. LAST RUN 034" .

our oy Bbls. KETTLE TEST sl e %

YEAST A tgang e TH2.

Bbls. Balling Date

WORT INTO FERMENTER Vil 4T sl BRan %:/p.,?"//#.‘;

BEER INTO CELLAR / &2 N - 2'/ ) ﬁ%/]

REMARKS: Mashed in by: W




Tun No.. 2.

oaTe sl Fad 20 FF 2 |

MALT . FE 0. Coamera. 2anadt—

HOPS /O 4G 37 7247085 47

O ECE a7 AL E Mg G EGs7

LI A o B A G B G e Pl T

TOTAL

REW 353

WATER
Bbls. Temp. Time
Mashing in Fo 7€’ |l RS
Malt all in 1 #F " L2055
Underlet 2 Zrvars, S Aeras 7 200
Finished mashing ZGie e
Set taps 7. .977‘ bt o
Speirds L2 el O WO 2
Hep #ra L7407 |57
TOTAL 2 H 2
INTO KETTLE TS Bbls. FIRST RUN 24q./ %
EVAPORATION > Bbls. LAST RUN /oA %
our JFe Bbls. KETTLE TEST (L35 %
YEAST | Fraron. Prsves A T 43T
Bbls, Balling Date
WORT INTO FERMENTER /929" (4.2 Da.. WJ#/’%
BEER INTO CELLAR /5% 258 ?/%/"’/dd
REMARKS: Mashed in h,%




Tun No, j

BREW 354
A% A o DATW //'}/’i’.‘i

MALT S C. OB mmmel. Doy
HOPS /4',#447 F A2 BE.5y LR
. s S0 K 0 2 k0. B 5 0.
LU G D B 0.0.5 4G 57 e fooll| 23

SO Sl ... L0 PR ... . DD

WATER
Bbls. Temp. Time

Mashing in el Le2? | 703 Hm
SN s ol R Jege! || Zrda
Underlet .ol stacs... Lt e Joct il o Fso 700
Finished mashing . s7e | &14
Settaps ... X A24° | . GH43 v
Sparge . | A2 A e 729 u
oo, S el A pe VA sl
TOTAL Zee

INTO KETTLE TS Bbls. FIRST RUN Jo. 7 %

EVAPORATION 57 Bbls. LAST RUN .43 %

our s Feo Bbls. KETTLE TEST ... /40 77 i %

YEAST s ene e THE A TN T

; Bbls. Balling Date
WORT INTO FERMENTER L or] 2L Da.... ﬂ//”j’d’

BEER INTO CELLAR ‘ [&3- A Wd%/PJ?

REMARKS: Mashed in by: ‘é/



BREW 355

Rodle ! % o vate Thun. Fuk 2%
MALT F 200 Comndle 222l

HOPS /I /TG 577 0. &G 5. ¢ =1
AV EEaz2. A E L. B B sy ... ) e S 7 N
B T PN o (N 1
TOTAL h‘i; i

RO P SR — oo s e

WATER
Bbls. Temp. Time
Mashing in 7o Vi 4= 2L ET
Malt all in s#7 " |gzoxam
Underlet 2. 2’y S Zamrs ek 200" 11227
Bk metang L8555 |\vase ..
Set taps /5 ¥l
Spkrge P22 30 75 - i | B
Hop 4r 2 4d20° |FAox |
TOTAL ;2
INTO KETTLE e = Bbls. FIRST RUN A0. 75" %
EVAPORATION P Bbls. LAST RUN a..2 %
out S50 Bbls. KETTLE TEST L2l %
YEAST AFrormr Bnsns #2 IH S
Bbls, Balling Date
WORT INTO FERMENTER /722 L2l G0 %]4/4‘2
BEER INTO CELLAR [ES= i /Zv %té/.f

REMARKS: Mashed in by:‘%




MALT . I 7 0. Comaedi. ol
HOPS . AZ H B3y 9. /0.86 5.
AE G sy L2 LK . . P B 3
SOBE 57543 B gy B Wy 45 B gy Koy

BREW 356

o, ﬂ/ﬂn//ﬁ;

J"

0.

23"

4

TOTAL

50. /44

O s o i M MBS D e 2 Al

WATER

Bbls. Temp. Time
Mashing in 75 VA 70 2" #m
Malt all in swge | |
Underlet o7tz Siac— WP A Aroe 69 &
Finished mashing g opt Woa v
Set taps Al T DL -
Spuinge o A | | WA=
Hop =D dndzel. Loz
TOTAL FHe

INTO KETTLE /75 Bbls. FIRST RUN LK. %

EVAPORATION - - Bbls. LAST RUN A5 2 N 1

our i i T Bbls. KETTLE TEST S2 L o %

YEAST s 2= TH T2 I T

Bbls, Balling Date
WORT INTO FERMENTER /[ ZA 5 LA L3 2P “ﬁ//;/”,(z;r

BEER INTO CELLAR

[£BE 2.4

ﬂfﬂcf:ﬂ%

REMARKS:

Mashed in by: 5




Tun No. 6

MALT FE dO - 2l 5

HOPS /S A Gy 1246 . BG 3.

LA B 7. 2 A OE M 527 0BG sy

BREW 357

o B

LSRN 572 I Gy T Gy o W T K | .

TOTAL

pATE Fae Fadll2 %

5 o
PRt e
T

So<as

AT G a3 e T P

WATER
Bbls. Temp. Time
Mashing in b ¥ VAT WA &7 2
Malt all in I8’ | 12.03 400
Underlet 2 Prrens I ooy %L 20”1225,
Finished mashing LoF° M2 20
Set taps A T | T
Sparg /4 2 e A
Hop Hrd ot 78, W20 k]
TOTAL 2H 0
INTO KETTLE T Bbls. FIRST RUN H20.7 %
EVAPORATION 7 Bbls. LAST RUN 0.5 %
out LFO Bbls. KETTLE TEST P = %
YEAST  \E vore s 47 3H 54 3H
: Bbls, Balling _Date
WORT INTO FERMENTER /700 L& 2o Ko e WAZEA
BEER INTO CELLAR /f3 ‘ 2./ %% <0

REMARKS:

Mashed in b@




Tun No. 7

MALT i9ﬁMM

HOPS ./ AB Fy 9. 1256 57

BREW 353

DATE #7%on . .ﬁ/ /4%3

-5

AT g 0 LKy T G

e

Zo.:.

AOMB 3. % BB g4 = FLW G 5By . By fridl). B

P ey 0. Prrg—ad. -

L

TOTAL

o /45

AR en T, S A K 5

WATER
Bbls. Temp. Time.
A iMashingiin Jo | L2t | T1%em
Malt all in 72 s W AW ]
Underlet o7 231en . St < | Flo° sle. o
Finished mashing WL .25 ”
Set taps Pl | WA
b Sto. a5 | 220
Hop e PP VW
TOTAL ... i .
INTO KETTLE Li%T. Bbls. FIRST RUN 0. /37 %
EVAPORATION % Bbls. LAST RUN Q. #3 s 96
out LFe Bbls. KETTLE TEST /A2 %
& 2
YEASY/,,.W—  Lzvns e 330
Bbls, Balling Date
WORT INTO FERMENTER /549" s .25//6"//?5
BEER INTO CELLAR ARTE 22 %?{/ﬁ

REMARKS: Mashed in by ,ﬁ/




HOPS /3 A G 5.7 40 B G s5=r
B L0 EM sz 14288 7. -
LS B gt 2D THCE s BTG o S S K|

WATER
Bbls. Temp. Time

Meshingsin 25 /60 ° | Z.s04m
Malt all in I F° | 2Ho e
Underlet - 1 22vas S oy, /6 200° | Fo5 .
Finished mashing T4 | 5
Sat tops o€ | EBman
Sparge /42 Ll N2 2E o
Hop HPE il 20 | ST
TOTAL ; 4‘ J

INTO KETTLE 5 Bbls. FIRST RUN Ao TF 4 %

EVAPORATION Bbls. LAST RUN . "/ %

our /57 Bbls. KETTLE TEST LT, %

YEAST . ¥ Aarson onsnns 2. T 5/

Bbls. Balling Date
WORT INTO FERMENTER /9/ / // é % 7 4 %’J‘(/?x

BEER INTO CELLAR

BREW 359

... f»€'7 pATE  Fase Fudon 2 Foz
MALT . T L 00 Carasle 2ali

TOTAL

170 L
RN s bt

Forss

/24 l S N b, Pk 25

REMARKS:

Mashed in byﬁﬁr




TunNo....Z..]

BREW 3¢ ()

% A DATE .ziai/?’ﬂ':%ﬁ
MALT ... 5D 22 Lammcte. Mt
HOPS .. /T AL Sl A SO B G =
A BT g7 0 LKy F5 Bl Fo
M 3.5 3B G B LT 8. T 30, 7/5/4.«( 247
Fo./42

TOTAL

L. S, 0. 22207 ... P e, Sl

WATER
Bbls. Temp. Time

Mashing in | NN N (8 | OET A (H0.PM,
Maltallin ......... | 2 o .48 Am
Underlet o7 tsen. Lt ¢ Ao .30 u
Finished mashing " W oA A
Set taps . (o | SL S
T TN YR S /Ji /(;o A2
Hop ... .- S Iy ol A72° ggo
TOTAL ehse

INTO KETTLE Vi Bbls. FIRST RUN g0 537 L%

EVAPORATION 7 Bbls. LAST RUN AT

our L&e Bbls. KETTLE TEST P ™

YEAST |, Faren. . zenns =52

Bbls. Balling Date
WORT INTO FERMENTER (944 LR .i/a&"%?
BEER INTO CELLAR . 15 - Roah %W‘%

REMARKS: . Mashed in by: S5




Atk

MALT fi/’;’ (orradio. Z2uls

BREW 3'5 {

DATE V! Hed 20 T2

HOPS £ 374G 320 770 86 55 U5 1 -
ASTBELT a2 Ll E s DA C i Ze
SOy 2 IG5y 5 I 3 TG gy as (A pw Tk W s
TOTAL Forsr

ATl it i 2 P i T R /L S5

WATER

Mashing in

Malt all in

Bbls. Temp. Time
s o e 7. 264
2kl e o

nderlet, B Pt S ot ‘G

Finished mashing

Set taps
Sparge
Hop

TOTAL

INTO KETTLE [ FE

EVAPORATION

our /50

YEAST \ Ao Drrraws 2. 7873

WORT INTO FERMENTER

BEER INTO CELLAR

25" || Fagse

2o’ | Fos
VA0 i | A

LD st € E 5. T2
472 A 20° | /- Foem
22
Bbls. FIRST RUN A0 A %
Bbls. LAST RUN Aei? %
Bbls. KETTLE TEST / ﬂ 3 %
Bbls, Balling ... Date
(997 fRed T ke K 20T
/52 - T/, /ﬁﬁ‘w.‘?(-/é.l? .

REMARKS:

Mashed in byrz%;z




Tun Ne,.2....

BREW 362

Sl DATE 2. Mﬂi%"
maLT &€ Wfﬁm

HOPS . /374 G 57740 86 577 S 2
8.8 CER A7 DL EC a7 20
PR T e Dy Ry 2 5 Y | 24—
TOTAL ER AL

MTG L 8 Eetrrentty 2 Ty Bt L A .

WATER
Bbls. Temp. Time
Mashing in A vl L EL° L1 A0 209,
Maltallin ........ o | A #Z° |4 2sa AN,
lindertat sh et s S T AR IO | 4T 5
Finished mashing /| el FEL MR T
Set faps ......... RV o 1w Lol ST @
Sparge | (2 a7 €5 Wa
Mo ., O U oo | =5
TOTAL .. 24 2
INTO KETTLE e Bbls. FIRST RUN T %
EVAPORATION L. Bbls. LAST RUN 9.7 %
our (50 Bbls. KETTLE TEST Lbad %
YEAST K ttan. Bhrewcs = T FD L G
Bbls, Balling Date
WORT INTO FERMENTER /855.8° LT3 7 De Praem Sk 2D L

BEER INTO CELLAR ) L2 | i@ | %Z/JJ

REMARKS: Mashed in by %’

Y:.
sl

T

1




Tun No. j

MALT .. F & 0. Commmade. rpt
HOPS /:'A/ﬂ;-/ #.. /0. BR sy 2 9 |
MO T 3. 9. 0. E M g ot L0 G 5 P, -

LT G e DU 52 9 B g 4/-/ 297

BREW 363

DATE Frnon. Fed' 23 F5s

Fo. /ts

TOTAL

Al Sl O WO ... D A Sl LS

WATER
Bbls. Temp. Time

Mashing in 74 gres N Ere
Malt all in i e
Underlet oZ2mem . Scaom | e G Asoe Fom o |
Finished mashing AT g n
Set taps Tt | ;'4/'4 ]
Sparge /”?2 .4(70 @& ?’7; o 7
Hop wmal lzes (g p”,
TOTAL e 2

INTO KETTLE LFS Bbls. FIRST RUN Jo- 23" %

EVAPORATION 7 Bbls. LAST RUN G %

our AFo Bbls, KETTLE TEST e a %

YEAST e e TS

Bbs, Balling
WORT INTO FERMENTER e "7 %
BEER INTO CELLAR /&3 - 2.3

REMARKS:

Mashed in by: S




Tun No.. 4£...

A

MALT .. 572 5D oaramctle 20 A.

BREW 364

DATE Zivner ~Aed. 2K '3_}/3

HOPS /2T G st 240 G sz St - el
AT CE oz, FL Oy I 2.9
L0 Gy YA E G a7 B 57 TS g w3 ,;ﬁd,'«j 2.9
TOTAL Ayl

P eI i (PP s N WLV IR W n08 ) 0% s AN

WATER
Bbls. Temp. Time
Mashing in 5o aed. VAR Wl
Malt all in Lz A 2.95744Y
Underier 2P Joloansy v el | Vg
Finished mashing gt Va2 awa
Seltcps S /. /0 w
Spargs A A A )
Hop /7.‘"’?‘ L. 27 3 S 59
TOTAL AH#2
INTO KETTLE L FF Bbls. FIRST RUN AL %
EVAPORATION & Bbls. LAST RUN N R
our i, Bbls. KETTLE TEST LI i B
YEAST e, Brtics 6 FE 0 F57.
Bhls, Balling Date
WORT INTO FERMENTER /522 e R s e B

BEER INTO CELLAR

/%2~

T

REMARKS:

Mashed in b%

=




2l

MALT .. 550 cmraedis PG

HOPS LT KR Fy . 22 BG 7.

AT LA g2 2 la N g ¥ T B 5y

BREW 365

o2 F

DAE gy 5. B op . T LK 5y BBy 27/«/@‘(«’{?

DATE et .é/aq/’éf

Yo /4
TOTAL i
cd T2 MO D202 ... A Fanirn Sn AT LK S \ |
WATER
Bbls. Temp. Time
Mashingiiy 7& Léz® 7o n
Malt all in Vi 750 n
Underlet . Z3man... Staammn /¢ FS o0 Son o
Finished mashing i 518" «
Se ops (7w | 4
Sparge A2, Lae ge || 2280
Hop S L7oL //_é"fﬁ
TOTAL ol
INTO KETTLE LK Bbls. FIRST RUN F o %
EVAPORATION s Bbls. LAST RUN 2.5 %
our /5 Bbls. KETTLE TEST SRl %
YEAST /,ﬁw. ez TE 49 FF T,
. Balling ___Date
WORT INTO FERMENTER e (2. I Do ﬂ;}/’%’
BEER INTO CELLAR /&3 - Rt %3/\5‘3

REMARKS:

Mashed in by: 5=




Tun No. 6 ,.

MALT ... F & 00, Cotmardal 22ttt

BREW 366

DATE Pidael nFad. 2526

HOPS /I .G sa d B EG 54..... I
LB CA R O EF . AAO. F s Za
LD gt R G i TG /V;,/ il P 41

TOTAL X e

AL 0 T e 28 T Sl LT LS,

WATER
Bbls. Temp. Time
Mashing in 75 Ve e RELNM
Malt all in /#2° W2.07Am
Underlet A Rean SoeTrmn 76 2/4.° PR
Finished mashing /2t P00
it Vo e
Sparge ls#2 CEFL N2
Hap HA2 o’ S-Fow
TOTAL .. A2 A2
INTO KETTLE S5 Bbls. FIRST RUN 7
EVAPORATION e Bbls. LAST RUN A8 s
our /5o Bbs. KEVHIEEST. ... LT o
NEAST Frwrmn S it FET TS
Bbls. Balling Date
WORT INTO FERMENTER (78 7. 720 e 1&{#1-511
BEER INTO CELLAR y: 3 / }/ 2‘ /5 e

REMARKS:

Mckadtin m

—t




Tun No. 7

MALT .. S C. B
HOPS AT 4E 57,2 2286 57
OB 599l Wy L2

AELH Gt FHC 1.2 B 516 B frll T

e e o L. FPraa

Pl

T

TOTAL

BREW 367

DATE _cecsal ZoLL. ;41».'323

ALl

Fo /45

P LR S LS

WATER
Bbls. Temp: Time
Mashing in 74 sgee | Weveon
Malt all in it ..Z’Vp' )
sl B A s sties.  WE )
Finished mashing Ve M L
Set taps AL > 7;9/_1/.
Sriusga N LT | D2
N
T4 2
TOTAL
INTO KETTLE AT Bbls. FIRST RUN o §F° %
EVAPORATION 5 Bbls. LAST RUN e-3 %
out e Bbls, KETTLE TEST VAT T 1 %
YEAST escrers T390 Tlo.
) Bbls. Balling Date ]
WORT INTO FERMENTER e T (7 2 3 270 .ZZ/J:’%:J
BEER INTO CELLAR ‘ LE3.; Rt ’WA/M%
REMARKS: Mashed in by: S5




—al

MALT T 00 (Camooln.. PRl

04,

HOPS /ST 4G O BG s AT
BB CET 2 DB g P I G Z.
T TGy S 7 KA EG : /;/J«J 297
TOTAL i o

WATER
Bbls. Temp. Time
Mashing in P Vi Ll TSP
Malt all in I 2° |2 85AM
Underlet & Ztan SHezrs, 7t | Rle” 2:70
Finished mashing RO e o N
Set taps T s LA 2
Sparge /M0 L4F8° sz
Hap... Hr2 Nt zas | 5T9
TOTAL 5 j “/ 2‘
INTO KETTLE /fy Bbls. FIRST RUN 2/‘ P . . %
EVAPORATION ol Bbls. LAST RUN BTN i B
our AP Bbls. KETTLE TEST .. A Rl %
YEAST Feras Bnenes F5C 1
Bbls, Balling Date
WORT INTO FERMENTER P /4 124 P T o b2 72
BEER INTO CELLAR /}3_ < .'?'.1‘,’ to %%;

REMARKS:

Mashed in by: BEZH




TonNe...7...

MALT

HOPS /?'Af,g-/ .. A2 Bh s 2 !
Wt T f.’,{é/ LW 16 o ST e [ W <
L@kl gy S B gy F LU Gy w BB 5y é/@.{ 247
Fo /b5
TOTAL
L. tmdna . Lo Sl AR ik L. L EAGAS ..
WATER
Bbls. Temp. Time |
Mashing in 7o Legr: |7 duma 1
Malt all in e Ve
Underlet . o7, Araey.  aSdZam s Asoe | 502« |
Finished mashing A et 520 o
Set taps Tl 7‘9"0' “* “
Sparge (He Al s ol ‘
il A2 | [f70° /d 2
TOTAL e
INTO KETTLE IR Bbls. FIRST RUN T HE %
EVAPORATION 7 Bbls. LAST RUN AU B %
our Zifia Bbls. KETTLE TEST A7, 2 % !
YEAST/-»:-M R ]
Bbls. Balling WL R
WORT INTO FERMENTER IFEFT6 (7. Pa M&?’}?:‘ i
BEER INTO CELLAR /5 L0 % .%é p
I

g

PG Bp. Aot At

BREW 36 9

DATE .)'4; '.2{0/0777/?3

REMARKS:

Mashed in by: LB




TunNo...Z...}

MALT .. S €. o8, ! M

HOPS /J’Aﬁ_,y 9. LDBG.Ff....... 237
LK 5o .A/dvﬁ'lé/ 24086 7, A
S ) D e T PP | X
/ o, /65
TOTAL

BREW 370

DATE %%7’ ’*“/.//J.i

A8 Sl L0 Tt T Ler it Sadl A A5 ..

WATER
Bbls. Temp. Time
Mashing in 77 LE2’ 7220 n
Malt all in LAHEE 78
Underlet . o Asees. Sodadims. ST AN e L R
Finished mashing W7l 470 1
Set taps ATBL Zeo o
Sparge A2 ¢ 52 733 v
Hap e ) 70° /.52 Pm
TOTAL AL
INTO KETTLE SFF Bbls. FIRST RUN ] %
EVAPORATION g Bbls. LAST RUN 7. %
our /. Fa Bbls. KETTLE TEST VL A 1
YEAST . wins
Bbls, Balling Date
WORT INTO FERMENTER /,7/ 2 // 45’ 4 4}{9«4;2“/%3
BEER INTO CELLAR LES . BT ] ]%v W7

REMARKS:

Mashed in by: S~




Tun No./2...]

3 z?(/k DATE nlasascs Panan. o %
MALT .. 7 F50.5 Ml 0 R0 P27l
HOPS /S =B LA 452 26 8.G sv 257
MBS g SO E A A5
137 s BTGy RS Gy o A Lot PS5
WATER
Bbls. Temp. Time
. b A Zek. .7 of/zwl
Malt all in Zo2° 228 s
Underlet .. 22, 22t Aoy /4 270°
Finished mashing AR i
Set taps VA iAo
Sparge AP Tt e
Hop Ht2 170"
TOTAL 2/7
INTO KETTLE 7 70 Bbls, FIRST RUN ; 2'# ) e % “
EVAPORATION /.0 Bbls. LAST RUN 0 Y % e
our /6.0 Bbls. KETTLE TEST /.83 %
YEAST 7?.««/‘/4—‘-14
Bbls. Balling Date

WORT INTO FERMENTER

BEER INTO CELLAR

BREW 3

71

IR

LBk l.-..z?;,.,.,?“ﬁ"

Sl %ow;«

REMARKS:

N

. S

7
Zz

0

| kb

Aozl .

Mashed in by:‘%

M'%M#E/AZA

"’ZZ}”"(

W.ué/




Tun No. .&Z...

MALT _TEAD... MonTemLat.............
HOPS P A G 57.9.. 2. 86.57.

L0 g2 ST 3.9 B LK . Bl 510 B

BREW 372

DATE M@&/Vﬁ//ﬁa

I

P2 38

A1

4

TOTAL

O L T Lo rtenn... Ad T S i L TR S

Ve

WATER
Bbls. Temp. Time
Mashing i A /€22 7z
Malt all in 472 7o
Underlet et ol et of G2
Finished mashing 3, V-5 S0 4
Set taps 76° g0 v
Sparge e B A Zs0
Hop T2 /. 70° S I PAa
TOTAL |-Gl
INTO KETTLE NT2 Bbls. FIRST RUN L. 73 %
EVAPORATION s Bbls. LAST RUN N - R
our /e2 Bbls. KETTLE TEST V- )
YEAST e TS
Bbls. Balling Date
WORT INTO FERMENTER Vi e (A P @—/4”%’5

BEER INTO CELLAR

/6]

Rl

REMARKS:

Meahedin byt &




Tun No. '? -

_

MALT T BT 430 8 R Dl

HOPS /377G sv.75.4.8. LG s

ABBE 5527

L QMG gy R BBtz I EH 5.2 8B Gy s Mo ToetR|

40 &K s

BREW 373

pATE Zhen Pozan o B

TOTAL

25 28T

e e S Bt bR B T R SRl T

WATER
Bbls. Temp. Time
Mashing in G 4 /762°. 1. .7.c04M
Malt all in /S R i
Underlet . 2 ey S, /A Rl Maaals
Finished mashing YAEIT W |1 2
Set taps 25€° | Ttk |
Sparge Ve o0 LEFEC T
Hop Jrah et 70"
TOTAL 2/9
INTO KETTLE /20 Bbls. FIRST RUN 2.2 %
EVAPORATION ¥ Bbls. LAST RUN ds.7 %
out JER Bbls. KETTLE TEST A2l %
YEAST T 2trop. i T A
Bbls. Balling __Date
WORT INTO FERMENTER Y RO E ] ko Zpan 572

BEER INTO CELLAR

6.7

A/

/%v Dacd 1.

REMARKS:

Mashed in b,@(




BREW 374
| St AL, ,/% oATE Im;g.f
;} LN 74 oa MW
‘J HOPS /é'/ff;y.-/. LB T 5. it
\ OB T g 2 A0 EK . s Bl 5, Fa.:
{ G K g B RG3 5. 5 B gy im z//?L,/ 227
Yo. /4.
TOTAL L R
il B It o L2 A1 ... AT Ay Sir A
WATER
Bbls. Temp. Time
Mashing in ) W . AL wlt2e. N\ Zaismm
Maltallin ... ; W 2
TR e | N R
Finishedimashing ’ tgize |\ o«
Settaps ... a7 F 4O
Sparge | R e o2
| Hop .. % .... : el T2 A Ll
w TOTAL e
INTO KETTLE ATLS Bbls. FIRST RUN F2- P4 %
[ EVAPORATION 7 Bbls. LAST RUN Bidlosrn®
out A Fe Bbls. KETTLE TEST /o %
\ YEAST S SR A
Bbls. Balling Date
WORT INTO FERMENTER /1922 L& 7%, 4«'4725
‘ BEER INTO CELLAR {2 - e % JHEA/R -
REMARKS: Mashed in by: B~
|
|




TunNo... ..

BREW 375

AR /%Z DATE %%9““}-’;3
MALT ... K D22 ol M
HOPS . /7 kB Fp P A B 5y
MBS g s LK 5y . B sy
../4.4{9‘7.‘.4..:7359-, N Vi LT :’ﬁa‘,_,,;%

e AR e st ST e U Nt e

WATER
Bbls. Temp. Time
Mashing in 7 e Ao ry
Malt all in (H T | LA
Underlet o7 Pt . Sttt |, A | Kl
Finished mashing WAL ol /J«’y;-_”
Set taps Lo || LA
Sparge %2 i | Bl
Hidp A 2 [7&# La—p}h
TOTAL il
INTO KETTLE Sk F Bbls. FIRST RUN Tl P %
EVAPORATION 7 Bbls. LAST RUN VR A %
our rgo Bbls. KETTLE TEST LA LB %
YEAST meen e Z LT
Bbls. Balling ] paw
WORT INTO FERMENTER e BT, PABe (b % 7’%3

BEER INTO CELLAR /J/‘S : z/ % W/%

REMARKS: Mashed in by: 5




Tun No. 6 .

A

WAL FEdv. Coaeasl Dol

BREW 376

DATE Zpor Fraa. ,?%‘J

HOPS /S~ HG rop. ¥4 0. . HG. 5 20
LB CE 552 £ L0 L s 2 ST G i
(0K G gy 2L Gosot 2 I A3 G i M i . 237
Foris,
TOTAL

0.l (0 Ptrenty. 2.5 LB U LTS,

WATER
Bbls. Temp. Time
Mashing in Fo o D.20AM
Malt all in Lo Wz
Undetiat 2 2Aas. Tod Ao, A 2igh a5 e
Finished mashing LaPe T /¢ o
Set taps SgToe |ISTapd o
Sparge ! W IEFS. | 22c
Hop e |
TOTAL 242
INTO KETTLE Vi o e Bbls. FIRST RUN 27. 4 %
EVAPORATION e Bbls. LAST RUN Lot SR -
our /50 Bbls. KerTie TesT . /2.2 %
YEAST A Ainan (Borrtens 77 36 O ~T b5
) Bbls, Balling Date
WORT INTO FERMENTER /.97 42757 .. M?’!«t!g
BEER INTO CELLAR ‘ /oo‘]( > s

REMARKS: Mashed in b%




Tun No. 7

MALT ..& & 2o /MW
HOPS /I AEG S L2 B Sy

R st R e A it T Lz
BB S A g :za.,,,.'.é/dg 25

Jo. /45

BREW 377

DATE s

TP

TOTAL

M/a.//é =

D A s ST ) S

WATER
Bbls. Temp. Time
S 7¢ A2 S A5
Malt all in IH DL | 25
Underlet o7 22eir, Sizam s sol | f735
Finished mashing TTES N LG
Set taps 436l | LR x,
g 2 A T o L B
Hop e ; /7yv ;j a “
TOTAL e
INTO KETTLE e g Bbls. FIRST RUN P %
EVAPORATION 7 Bbls, LAST RUN A %
our Lge Bbls. KETTLE TEST Vi %
YEAST . AV 7
Bbls, Balling Date .
WORT INTO FERMENTER /70. P / s JZ @m/af%ﬁ:
BEER INTO CELLAR ‘ /€2 - 2.2 //”—47 .%///53

REMARKS:

Mashed in by: 27




TunNo. & ]

HOPS A~/ G 57 a0 BG 57 =5 v
AOBEE 572 F AP E g 7. B 57 N
UG LM 2 O Gy 2 S G st e T 257
TOTAL B s Lot B

BREW 373

P i e

OISt D innsar o B o S L e 1S,

WATER
Bbls. Temp. Time
Mashing in 7k SLo® | T./0AM.
Malt all in | HF° 7. 460 o
Underlet . &2 Zama Sy . 44 20051705,
Finished mashing | |
Set taps By ST
Sren L 4Rl 55 | P2l
Hop N D | ek s
TOTAL 24T
INTO KETTLE T Bbls. FIRST RUN T Y %
EVAPORATION 7 Bbls. LAST RUN ZA0 1 R Y
our /5o Bbls. KETTLE TEST .. /7.0 %
YEAST | Frurrrr, Msas #3722
Bbls. Balling Date
WORT INTO FERMENTER g ] BNV £ WL TRt

BEER INTO CELLAR

JE3 |2 | L sy

REMARKS:

Mashed imhj_ﬁy




Tun No. ?

,zﬂ/.

MALT D52 oot W
HOPS ../F 'Aa/_gy ... AL TG gt
LB gar 0 LK 5y T BE 37
A M5yt BB gy B g0 LG iy éy.‘/d:-

il Sen LD rr0mA

WATER
Bbls. Temp. Time

Meabinghin 75 qe2® | HMEorn
Malt all in (AT | S ST
Underlet o Zrasnt Steman A Fsoe [ 2T "
Finished mashing R Sl /2. 270 «
Set taps AT 32 A2a.
#R. | 4T |Fen 0
Hop A2 /.72 Coro
TOTAL =

INTO KETTLE AEF Bbls. FIRST RUN AP %

EVAPORATION b3 Bbls. LAST RUN 2.7 %

our 4Fs Bbls. KETTLE TEST V- %

o
YEAST/w-. AN A

TOTAL

W 379

DATE_zcens @am//»r;/g;f
737
=

L e L Uy

Fo /5

Bbls.,

Balling

WORT INTO FERMENTER

BEER INTO CELLAR

P T . R R T

sz

2. /55

REMARKS:

Mashed in by: ==
(




TunNo. Z....

BREW 380

/4Z S  oate et P 10 %52

MALT P EFY. Conranta:Zrial’..

HOPS /2 A Qs 700 L Gs P
AT CA 2 £ O 3 Gy 7.9
IOGG 17 oy = D sy TGy o, LS Tl 25

TOTAL

WL OTY W o SO Wened IV SN/ B s A D
WATER
Bbls. Temp. Time
Mashing in . . Fe W U Z.25AM.
Maltallin . e | [ xr° 7.8%
Underlet . R Z2vens Tlozim, 6. \Aa2. | T 20 .
Finished meshing g ZeF | & Fa .
Setitaps . Zosgrr (8702
Sparge : | 41, £465° P 42
Hop : TH2 L7200 | RATS
TOTAL A #H
INTO KETTLE L Bbls. FIRST RUN RS %
EVAPORATION & Bbls. LAST RUN PHT | S
our /.50 Bbls. KETTLE TEST T . L%
YEAST o i BB AR e T TR T B, ot SR i
Bbls, Balling Date
WORT INTO FERMENTER S ELF AR 2T i Taaa 112
BEER INTO CELLAR /J'\j_~ e D0 %/zf%///’.c

REMARKS: Mashed in hf_%ﬁ




Tun No.. ...

BREW 351

%‘? DATE %‘@o—%/}%i’
MALT FC to. oot Ayals”

HOPS . /T 4G 1.7 L2 BB 5 AT
MO B H gg 0 s0 EK Gy % s0 Bl 5y o
AF LK gp B AC gyt I B gy z§v 245
yo./4s
TOTAL

e AT B B i T R R A

WATER
Bbls. Temp. Time
Mshingdin VA AE/° | S25
Malt all in 1T | g5
Underlet o pesany. . JoZamnn el %, ot | W )
Finished mashing AFGe |\ L3e
Set taps ZAZ7°. . \2oP
Sparge A 2 LEF° | IHo «
s P S 70° VA 27 //,
TOTAL i
INTO KETTLE /.5 Bbls. FIRST RUN . &7/ & %
EVAPORATION ¥ Bbls. LAST RUN 2. I %
out AT Bbls. KETTLE TEST ... //.. 727 %
YEAST e 2 TT W
- Bbls. ... Balling .Date .
WORT INTO FERMENTER ; /[.940 AL K. 724«//-?'/4-”

BEER INTO CELLAR | Y ‘ ] /ﬂ%_ﬂ /}/é:s'

REMARKS: Mashed in by: ZF~




Tun No. v?

BREW 3§2

_____ ’ J,?? ) DATE . Fae. P70 13252
MALT T 10 Looitas 22227
HOPS /3 /G572 A L0.8.G 5. AL
OB g T LOL My 240 BC oy 2
AL 4. 2 DTG 350 B O REG. 57 LAt T K5
| roses

TOTAL 5

4.7l L8 P paar 25 B i, S L 115,

WATER
Bbls. Temp. Time
Mashing in A sér° |7 .76AM.
Maltalliin ... W > e Ci227 o0
Underlet 2 Pt T CeTrnn. il 002 W@ ¥ 0
Finished mashing B o |
Set faps 23’ |Gl
Sparge LKl . T 270
Hop | P o FoT Lot
TOTAL 2497
INTO KETTLE b Bbls. FIRST RUN GoZ et %
EVAPORATION 5 Bbls. LAST RUN 4.2 %
our /57 Bbls. Ketiie Test /- FT %
YEAST . <P e (onasse &t 2 20, ~ P A4
: Bbls, Balling Date
WORT INTO FERMENTER /9%3- 7 W S S Zrealr
BEER INTO CELLAR / ?7& 4 Ve %%—«’” T

SO ashed n oy HY




Tun No.

LiGer

MALT

HOPS. /J%/;.q S0 BG gy
/JA/‘J‘/ 2. L0 L 5y

AT B LG 1 T 33 o AL Gy o ée/«{ e

BREW 343

DATE &80 o /i .‘7//5;5

D EHC. MMoAT AL .. 5 Cowagda, e l7=

=753
..eF

T3 /4s.
TOTAL
k8. Al SO PFZIB A it S
WATER
Bbls. Temp. Time
Mesbing it A L6353 |\ I rm
Malt all in L3579 |7 /P M
Underlet o7 Frvain. Loceams 4 Ao’ | /2354
Finished mashing Ay aNA T
Set taps LT6° VA4
Sparge LT= SEFE e
i s S 70° 7A'>7‘o %
TOTAL i
INTO KETTLE /7o Bbls. FIRST RUN T 2 %
EVAPORATION sJe Bbls. LAST RUN Lo %
our Lo Bbls. KETTLE TEST Lo? 27 %
YEAST . Zrm o 3t Z 7/
/ww Bbls, ..Balling Date .
WORT INTO FERMENTER LES L2 2 Z Aol Ll %3
BEER INTO CELLAR /6. 2. ’ 2:2. %’4497_%—&/

REMARKS:

Mashed in by: %/




Tun No. ...}

_

NALT B F0 1 bl tall?

BREW 384

DATE P Pl 26 B 50

HOPS /3 4G v 7 KO EG 5 g
LT CE s o L. A 5y ToAAT B G 5 .4
0&G FRIERG s 2 S E g IF a7 wyl P
TOTAL Fgresn | |

A nY Y NN W s s s

WATER
Bbls. Temp. Time,
Mashing in 5o Lilrs el
Malt all in ettt TR
Underlet 2 Avian Sooarar. .. P4 2000 5 50 o
Finished mashing L5F° [P0z |
Snoe ol NFEd
Sparge 1L CéF° |104%
Hop Lane.. N oa: [@mTEA
TOTAL 2 4 4
INTO KETTLE VT o o Bbls. FIRST RUN 2.2 %
EVAPORATION 7 Bbls. LAST RUN 4.0 o
our YLl Bbs. KETTLE TesT . /2K %
VEAST . S oomn. Aot PSP E~ 227
: Bbls. Balling Date
WORT INTO FERMENTER S 77 RO I A Doons 2P0t /75
BEER INTO CELLAR ; ‘ / ;q .’z' 0 %’l/%u

REMARKS:

Mashed in W




BREW 385

SpiNes e
Tl ade A% DATE —zl-a@,a«v/7’/3

WL 47" TP TS > 007 N S T I TVORS A

HOPS /éﬁ_,-; 2.0 B8y . : e
M. BT 5. A L0 LW g 4 S0 By . |.Ze.s...
AU SRR s AT i éy_.,/ 245

Fo/bs
TOTAL

SO SO S T MRS S s AT~ 2 o Y

WATER
Bbls. Temp. Time
Mashingtin ¢ scr //-/iM
Malt all in e | 7 e
Underlet o7 P oeta. Sidimrn aa o’ | L4275
Finished mashing LB E° LA Z o
Set taps /;5-6,5 andod? 0.0
Sparge LH 2 ALeT’ | Feoe o
Hop. He 3 ¥ 1.70° ;?.é.”
A/
TOTAL
INTO KETTLE 48 2 Bbls. FIRST RUN 0. P4 %
EVAPORATION 5 Bbls. LAST RUN 2-3°35" %
our e Bbls. KETTLE TEST LLi %
7
YEAST .4 awwin @wﬁ:’.io
Bbls. Balling Date
2,4 | ==
WORT INTO FERMENTER 7 7&(‘ H il .79 PPl L g

BEER INTO CELLAR 156 l 2.3 % .%A’J/ !
REMARKS: Mashed in by: ,&‘7




BREW 3 8¢

et TIPS = -8 : OATE T PPRan £ 7 9T
MALT 56 00 Comtadblor 2202 00
"HOPS /A G sna BAO. B G5 g 2T
L8 BEr 12 70 ECsr i OB ;7 20, [
1 TNy 2 0BG s BI A G st s rt T -, O
TOTAL o dalee

L8 e Ll 0 Forentst. 23 sl 22l LIS

WATER
Bbls. Temp. Time r
Mashing in ok P WA 7.46AM.
Malt all in s 5" | 240
R T8 S S A 2/6° | Fa5
Fibiphadenicohling i LT N T
o 587 |58
e IS N LeFS |7 260 :
Hop y : HrH e !
TOTAL LRH#ST :
INTO KETTLE o= Bbls. FIRST RUN T A % ‘
EVAPORATION to Bbls. LAST RUN A2 e {
our /50 Bbls. KETTLETEST: .. AL .. % |
YEAST . Py Bnewn AL 2.7 ‘
Bbls. Balling Date I
WORT INTO FERMENTER /1731 //7 iLene PR 7R

BEER INTO CELLAR /fj - x 2 o ﬁ/ W"y
REMARKS: Mashed in W




/ﬂf

MALT .. S B0 rrocte P lg™

HOPS /5‘4{;-_1 .48 BE 5y
WZW. o SR 7 Y/ PPy, P
LRAC 3295 Blogy.— T sy 2P By 4/.‘4..;.::.“

Al ST 2O Prr8A

WATER

Mashing in

Malt all in

Underlet

Finished mashing

Set taps

Sparge

Hop

TOTAL
INTO KETTLE L TE

EVAPORATION 7

out LFo

TOTAL

X (- =S P s ) CL R

BREW 387

JI
o .

DATE _ecea. W/i%s

Jo /45

YEAST o, ocens te T 75 9. 5 7

WORT INTO FERMENTER

BEER INTO CELLAR

Bbls. Temp. Time
S0 seze | norm
A5 | ST
HE. g/o° SRTI "
AT7° | L2 3an.
AZ2° | L2e. ‘
Ve 2 VG NS e
“a T ATe? || SFF
i dd
Bbls. FIRST RUN do. 7. %
Bbls. LAST RUN z- ¢ %

Bbls. KETTLE TEST A2 2 %
Bbls, Balling Date
1727 B W/f%s
/857 PR Bonk 24

REMARKS:

Mashed in by: 27~




BREW 353

e, 2 70 SR y /%é DATE W%'f/f‘q/)‘j
WAL F 2 8. Corrailn. TRl

HOPS AT A4 G o2 Bl O BG. 57 e = -
LITBCR s L OEH 50 T I G 3y A0
G g PR Gty FE By 1o Gk o A 287
TOTAL b= =t

OIS e A2 s 25T Ty Sl S

WATER
Bbls. Temp. Time

Mashing in . | Fo 7o 7.6 5AM
Malt all in o “F° AT
Underlet 2 221eay /- Zodnnr /é 2aC 5. 40 o
Finished mashing e Tl
Set taps i e L TEE | EA2
Sparge L HL /EF° 1722 4
e g Y S 2o’ | [ Sert
TOTAL 245

INTO KETTLE e Bbls. FIRST RUN B LD %

EVAPORATION P Bbls. LAST RUN Aol %

our /50 Bbls. KETHE TEST ... el i S . o

YEAST W Aoman o rancs FEe 20,900

Bbls. Balling Date
WORT INTO FERMENTER (7357 M el Dren £

BEER INTO CELLAR (66 ] .0 W% s
REMARKS: Mashed m%




Tun No. 7

ezl
MALT T Z 2. et M

HOPS /J'ﬁf;; . M2 TE By

A/J;d%g‘f /I[/ﬁ'/ v A B g5y
SO 57 2 ATBG gy~ FE Yy I B gy Ay

REW 389

DATE %W /7:37:3

TOTAL

ik Bkl L0 PR ... D AT, Sl AT B

WATER
Bbls. Temp. Time
Mashing in 75 rége |badaiy
Malt all in P At | o el
Underlet femmemns Eima /& 2L T
Finished mashing LI T° | [2Fon
Set taps AL2TL N L2215
Sparge LA o V2% it
e H#aF /727
A/
TOTAL
INTO KETTLE L8 F Bbls. FIRST RUN TS %
EVAPORATION £ 4 Bbls. LAST RUN 0. ¢ %
ourt LFo Bbls. KETTLE TEST .. /oZ: 2 %
YEAST /%/aw 2 acin. =T 7T,
v
Bbls, Balling _Date
WORT INTO FERMENTER Saos (2L 72 %a/if“//{h’
BEER INTO CELLAR /53 £ 2. %/%’/J

REMARKS:

Masl

hed in by: ¢




TunNo...Z....

BREW 39 (
—/&(/4 = oare Lhunlr %z

war  F 200 Cornoola 22047

HOPS /0 7 G %l 0BG sh........ 25
OB ECE 2 Pl O E A a7 * ST LG s 20
L HG g PG uy. 2T G sy P B AIC s s o T 237

TOTAL A A ey
B ) P NI o s L W ey A

WATER
Bbls. Temp. Time
Mashing in | Fo 260" J. 05AM
Maltallin .. : . IxE" 2380
Underlet 2 77w, T Alorn A w2Lg e v
Finished mashing 4 L5FC | &2 -
Set faps ....... lLaes g2 b
Sparge /4‘// /er° 722 .
Hop : it 20 | 1 #57Y
TOTAL A2 HS
INTO KETTLE T Bbls. FIRST RUN AL 257 %
EVAPORATION & Bbls. LAST RUN oL S
our /E0 Bbls. KETHE TEST ... [ WBeD o %o
YEAST F norrr B pE T 50252
Bbs, Balling Date
WORT INTO FERMENTER i /‘? 2. b 2menadt %

BEER INTO CELLAR /&5 ¥ Z.0 ,%’ @“2‘

REMARKS: Mashed in bEM




TunNo.o?__|

BREW 391

2,
B
HOPS /J‘xﬁ,,;; 1.4 BE gy
A g0 9 40 LW Gy 9. I BG 3y
MO KB 53393 BG 5y — SEK 574586 57 Zap st

DATE ;é'@-»%’_a '%:

MALT

TOTAL

QT B PPN P CO S L1 Sy N I ¥ ) 7 T

WATER
Bbls. Temp. Time
Mashing in Jo DA /L Ao P
Malt all in LB FC | [DL S
Underlet o7 vzsean Scaomnr VA Zroe A5«
Finished mashing LI7° | /A don.
Set taps I I WAL A
A, 135\ Lege | oo
Hop Has Vi iFTD N
TOTAL i
INTO KETTLE i 2 Bbls. FIRST RUN A/ 4 %
EVAPORATION 7 Bbls. LAST RUN onle %
our ASo Bbls. KETTLE TEST S22 %
YEAST - ez TF2
Bbls, Balling Date )
WORT INTO FERMENTER 2B AR ATD. @mzz.f)'(éii
BEER INTO CELLAR SE 7o F 453 Lo, A6 Paree

REMARKS:

Mashed in by: L




BREW 3 9 2

s AL : /ﬂé . AT Poeny edin A7 o
MALT S E L0, (mmedn:. Rt
HOPS /2= A4 G 322 7 430 & & s . 30
FLCE 552 Al O ez S, 2 )
FOG g B sr =S Ly 73 B G sz, A;—)’J y 2
TOTAL RN - o i

WATER
Bbls. Temp. Time,
Mashing in o i, JCa’ VR0 prM
Malt all in W T )
Underlet 2. Zrens o o .. AU Y N V2
Finished mashing S [ < 2.4 D
Settaps ...... VA A | e o
Sparge | L0 ZhES NV B
Hop 47T /7o’ |Fws
TOTAL AT i
INTO KETTLE S F5s Bbls. FIRST RUN e ¥ A L%
EVAPORATION & Bbls. LAST RUN /s e
our /50 Bbls. kernie Test ./ 2. %
YEAST ..o s, Bt #5. LT 4.
Bbls. Balling Date
WORT INTO FERMENTER 172 s iR M%)Jﬂ
BEER INTO CELLAR /5 -2 2.

REMARKS: Mashed in_lyi%




Tun No. 4

22l .
MALT ... S 982, taronds ctsg adli
HOPS /d‘»(é;;; #. LS Bh sy

LS G H 30 9. LOETK 5y 7.5 BG 5y

ARG 5399 FBG. gy LK 57y {aagy.;z;%e

TOTAL

BREW 3.9 3

DATE Z0n. Py o Z 3708

E

Fo..

vl 757
¥ /4s

BEN s e panl WY SIS oy oAt ol o ol 0 A0

WATER
Bbls. Temp. Time
Mashing in ¢ Alo2® Joem
Malt all in Ve &t AE3
Underlet 7 220m . Lt zarm /¢ F2’ ! ijj.l/. “
Finished mashing VAR i 5/0
Set taps gz W eeay
Sorrgs 7 i P L ol
o Vi i P O B | LR
TOTAL il
INTO KETTLE 155 Bbls. FIRST RUN C L %
EVAPORATION 7 Bbls. LAST RUN 2.9 %
out » 47 Bbls. KETTLE TEST SoZ - Z. %
YEAST rkin e TIHL T G o
Bbls. Balling Date
WORT INTO FERMENTER /Z? Fhid /2 3 M_Zi.-f%j
BEER INTO CELLAR /55 Z 437 @n W’ 7

REMARKS: Mashed in by: 55/’




Tun No. J

BREW 394

DATE Lcss Poten 2t P57

HOPS /374 G o2 7 /3 &Gz .0,
LI EE sz Aol D Ed sz S s 20
PO LG g ARG st B i A I G s »k:///,&i,‘é =
TOTAL FITHE

Il i T e

287 P, S bl LT

WATER
Bbls. Temp. Time 1
Mashing in 75 WA R | 7 s
Malt all in s F 2 a5am
Underlet Pt L/ mors i RAdS MR FG
Finished mashing FF° |gaaa :
Set taps 713¢ ‘ .02 1
s s b e .|
Hop HrI L 2a° | GHIT
TOTAL 2 4 7
INTO KETTLE L FF~ Bbls. FIRST RUN 20.8 %
EVAPORATION ! Bbls. LAST RUN /.0 %
our /£ . Bbls, kernie test L2 & %
YEAST . Prrernr. et 2 AT ..
Balling Date
WORT INTO FERMENTER Va0 L2 P Do G
BEER INTO CELLAR /ﬂ LRReT %1?%

REMARKS:

Mashed in bym




Tun No..&....

BREW 395

,ﬂ%. DATE 4«@0—«1‘4’%:
MAT I T 2. sl A

HOPS /.1'14_;-.7 2. /8. BG& gy
WA DRV ) IR B
O g zn TB R gy e SLW sy 0 F B 5 0 4

TOTAL

R SR ST PN RN e S PR ) A e

WATER
Bbls. Temp. Time

Meshirghia ix (CZ | ToSPn
Malt all in fHZe | T E5u
Underlet 2 230em . St Zampen 4 ZLee 723 |
Finished mashing AL Al | B
Set taps 4127 o «
Sparge AT bk ze N2z
Hop 7 T | e
TOTAL ek

INTO KETTLE /75 Bbls. FIRST RUN 0. FE, %

EVAPORATION & Bbls. LAST RUN e. 78 %

our LFo Bbls. KETTLE TEST LB %

YEAST Aot (Fnccce 7 F 55,

.Date .

Bbls.

WORT INTO FERMENTER / ?J»; /R- 2. i@m&dﬂ’%ﬁ
BEER INTO CELLAR Ve I ‘W3/ Az

REMARKS: Mashed in by: Iy




Tun No...7..

e,

MALT  FF 8D Coaraota. P2ali

HOPS /I A G s #4378.G s

LOE C s PO E g # I H G s

P PO Y,

A AT O 0. s R B .

R T T TP Y 4

BREW 396

-

DATE W%.zﬁfw%/‘i {

TOTAL

WATER

Mashing in
Malt all in

Underlet 2 Zrtass S Zonnr
Finished mashing

Set taps

Sparge

Hop

TOTAL

INTO KETTLE

EVAPORATION Y Bbls.

our /5 Bbls.

YEAST Frorrr. Dresns. 7. I T 2.

o T Bbls.

Bbls. Temp. Time
T sco’ |\ /4o pm
L E WA AM,
AL | 2sa8° { A
L8F MAHx7
dses s
/4t 2 65" 4577 =
| w27 e zes |F AT
243
FIRST RUN RO A %
LAST RUN Aule 3
KeTTie TesT . /2 Ai . %

Balling
WORT INTO FERMENTER /92 7 (7. (9 Do
BEER INTO CELLAR N 87 Zd
REMARKS: Mashed in/ly%

e




BREW 397

/4%- ’ DATEMW;‘?#'%J’
MALT 57 8D, corraata dgads
HOPS /J'Af,ﬂ; a. /3 8BG gy
L T 2. 9. 00 LK oyt 5B gy
MOKG 521.9.5°BG gy — FLW 5703 Blsy Zp

TOTAL

AL AW 2 A0l BT e e W e oo A TS -

WATER
Bbls. Temp. Time

Mashing in ¥ A e
Malt all in | /H7° s
Underlet T Pzeny. Soiadnu /e 27" Foo 1
Finished moshing L3P F/8
Set taps b Al i-’é/;"’
Spbige 4 2 (6 8° | 9AT
Hop b A S| el
TOTAL i

INTO KETTLE LT Bbls. FIRST RUN T & T v %

EVAPORATION ¥ Bbls. LAST RUN .72 %

our ST o Bbls. KETTLE TEST S22 %

YEAST%)’M- Gveer a0 FF0

Bbls, our.Balling Date
WORT INTO FERMENTER o2 A2 A W/-”?.,ﬂ/gb’

BEER INTO CELLAR / 5/¢ = l = 3 W/ o %@-

REMARKS: Mashed in by: & B




TunNo...Z..

BREW 398

!

b A o, = DATE %/%}(3{7
N e . |

HOPS A TA# G 152 h AIE.G 57 =5 ) Lo

L0 RBEr a - AOE a7 A0 LG s ) o)

Vw0 P VW e I T P /?/J«J Z.0
TOTAL 70 +62

Al T s el B BBt Y TS

WATER
Bbs. Temp. Time i
Mashing Tn o) 76 ca’. |/t Ao ‘
Malt all in I#E" _|l2sapm i
inbsrlerdiPonsy. Solmmrnil, dpanstll 2l0°. N225 .
Finished mashing a L3F° 247 [
Set taps WS S| VP
Sparge " /A o EF T o
T i 0 D P YL | i
TOTAL 247
INTO KETTLE Ads s, Bbls. FIRST RUN RO, 2 %
EVAPORATION s Bbls. LAST RUN di i .
our /50 Bbs. KETTLE TEST e %

YEAST K Nerom. A runi) 2
Bbls. Balling Date

WORT INTO FERMENTER AR L3 20 FAun Zraort X

BEER INTO CELLAR ‘ /% ‘ 7 . /' 7 WW/ L

REMARKS: Mashed in by:%
Lod el Ao 1, %
s




T

Tun No. #&- |

Lgécr

MALT
HOPS . /d XK 5.9 4. /0. BE 5y
/2}(/5,—,; & L0 LK 5y

BREW 399

DATE %-’”ﬂ"""‘ ",/(53

AL sy B g — I Az ;M;; 2SI
73 /bs
TOTAL
MO ST 2 o A it S LY
WATER
Bbls. Temp. Time
Mashing in ¢y s1ec° J/o rm
Malt all in T e Jveo u
Underlet of #Priem L iaomm 4 Sl/ee z e
Finished mashing /-j—ya 7/} By
Set taps VA e Fsrdn
Sibeas ey P | A
Hop e 1:72 /NPM
2/ 7
TOTAL
INTO KETTLE V4 Bbls. FIRST RUN Fo. 4 %
EVAPORATION 7o Bbls. LAST RUN a.78: %
out Ao Bbls. KETTLE TEST L. %
YEAST  esin ir TEZ
Bbls, Balling __Date
WORT INTO FERMENTER /205" 2 A ."-’//é.'a'
BEER INTO CELLAR /¢4 3. W é/«!._J'

REMARKS:

Mashed in by: o5




Tun No. /

S

ALt FE 00, Coa ol 22l

DATE < Fw Zp22t 27 %

BREW 400

HOPS I A G s 143 LG s Z.0
(0. BEF 3 #AOLE a7 #1 0 PG 5, 20
P P N e e 7 TP N S | Zo
TOTAL FPorss

T AT ol e P T A s

WATER

Mashing in

Malt all in

Underlet 2 Pes oS leters
Finished mashing

Set taps

Sparge

Hop

TOTAL

INTO KETTLE <= Bbls.
EVAPORATION 7 Bbls.

our /5o Bbls.

YEAST K 2enrr. Brows 25 T7/

Bbls. Temp. Time
26 L Aa' |l uorM
&5 laegal.
/6 270" \a.3e.u
Vi O Ve
AR Ve
JAH 165° 453
P 7ol S 40
2 4 7
FIRST RUN 20.7 L%
LAST RUN e %
KeTTie TesT L 2 %

i Bbls. Balling
WORT INTO FERMENTER W 0 itk 20
BEER INTO CELLAR /f/ﬁ g 2.0

REMARKS:

Mashed in bﬁ%{




| é?/ﬂ(&) I

BREW RECORD-% 277 %
Brew No...... /0/ ...............................................................................

Tun. No.m% ....... Malty?&? ..... Lbs

First Runs...... 2D bed. .. t7p.... Last...Lod. . Dd...
Tnto Kettle. ...l H o Bbis. Evap.

Ottt Of Kettle.... o M. } """"""" Gl hbh
Yeast Used.,.7 A ,gﬁd«/#’vf7/ ...............................................
N eaEROalit e v o B AT R e b U L S S S el el
Balling of Wort........ /Jj ; ?& ....................................................

) don i

Balling of Beer....... L2 '?5/ ............. Rncked/}‘s/? ................
Remarks:

o

& el



WATER
Mashing Inff ......... Bbls.atve., ///fa%‘
Waderlet i, 0 sl ot e Alei b J/ﬂ" ......... S
o
Soarges rus e e e /ﬁ’j ............. Loy SRR, 7 K .................. e
H o R narpel o e e 7 ............ s i //‘Ja .......... IR
Total Water.........J ?Zif’;? .............. Steamisr. = o 77 ............ Mins

g I
3rd. Hops.Z/0.4.9....... Lbs.[{&..f%..ﬁﬁ....At ........................................
et Run at nh) /49? ..... p/? ..............................................................

Rackings Z‘%% J'%A/;yd j'ﬁ&j/w—:%/d

A e N £




LoZ
/720 %

BREW RECORD

Biew No.. 242, Z .............................................................................
Tun. No...2..... Matt, &£ 220... Lbs. L oarawtaMalting C°
........ A etite Tt AR
Bisot Rutls ... 0 6 i Last..... /...
Into Kettle............... (. E& ... Bbs Evap.

Out of Kettle. . lo@oD..oocieon } """"""""" . 9Bl
Yeast Used....w 280, Ao arttd FERL T ..o
AT R S R S [ LN P N
Balling of Wort......... 3 ... /92074 ............................................

Remarks: : ﬁ ‘—%Z



WATER

N AT ST o - IS Bbis. at,.. /G &.° . oF

Underlet......oorrrrernnn i AR T o B
o

SPATLEE, L s ciieas N R Ny, /éﬁp ............ SR
<

DD B DATEE, o asissscns s aies 7 .......................... Sl /74 .............. R

Total Water...... 243 ............. Steam... 2 oovvoereeerrrreeeeen: Mins.

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

statted Sovbotl Kettieatn bl o S el R A T MR
i i S S
1st. Hops. A3 L5 Ibs ST A i

o 0 2 57 U
2nd Hops./SEL 945 Lbs BCL=EWXAGGAL ..o

Let Run g e 2 O N SRS e b e

Rackings : S EL ¢ =5 EC s P /9/ J"”’{/



BREW RECORD
Brew No......: ’5/ 0\.? .............................................................................

Tun, No....£7.... Maltiyﬂ ..... L.bsMalting E°

............. Aé]?”/é/’zﬁf—-——/ﬂé’@?a
First Runs.......c2 4. 2. . 2D 0o Last.... £ 2.2
g MR B e Bbls. Evap.

Out of Kettle....... Lo } Tt AL e
Yeast Us%imwjyg ...................................................
VBastiualibn. o ASRE RSN i oS B s 0

Balling of Wort

Balling of Beer

Remarks: W M% 4/



WATER
Mashing In7f ................ Bbls. at..... /6 ............. 2R
(B E (Tl R O e Dl s il N, R lo s °B
Sparoecielc Lt /’977 ..................... By Kéfd ........ °F
Hop Spargeiny o0 hi 7 ...................... Rl /7Jd .......... °F
Total Water.......... grf’ - AR Steaii. .. 5 7 SR Mins.

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......./Z+. A&, Af/{/ .........................................

1st. Hops. /2 2../F . Lbs. /(ég ﬁﬁgy AR e
a7

2nd .Hops. /JT.‘[,U_.Q.Q...Lbs/ Z/A/ &‘At ......................................

Let Run at /%F/f ...................................................................

Rackings é i//’/é/ddﬁr’&/‘f/% /déo«/



_/Ra s s ) Loy Fny Fen 3158

BREW RECORD

First Runs......50. ;\2 Q. /;’/% ........... Lzl /0% ......

IntoiKettic. 0. ... /f? ........ Bbls. Evap.

f’
ErdeE RS of Jad o e AR G fed i
Yeast Usedjf"'*rf ................... o AN S U
ReashQUIlEve, con b et Mo e AotV s Sy L el e
Balling of Wort............ //474 .....................................................

S

Balling of Beer......[.q.&u 50 Racked.. .. /OCC,? .......

Remarks: (%{(
s %



WATER

MaSHIng Thoesesiosen s R Bbls. at..../. 48" °F

Underlet........ooerooerrnne 4 AL e A 244.5...F
o

Spargel. /#é .......................... e Zhd °F
o

H O DA e v 7 .......................... i / ?J ............... 2

Total Water........ ”? . 4‘ % é ............. Steam...........: ¢7— ................. Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

SEartEd dotboIl et At o o i i os seansrer i e Ve n s e e
S2 I

o e A e TR U et e N T o L i
STE I I

ond Hops /@ #/d 1l 0. 1Lbs ECF~EA=EGAG ...
4 P a3

3ed. Hops /Ot 00 LIS A i A AT e

e R Al e e i e e it asi s von oo

Rackings:: J5 Fa u"(~:, MJGA'{

A Ul s 4/—7/’/@4» Fasd)



255
BR RECORD
Brew No...... ’& ﬂf ...........................................................................

Tun. No....4&... Malt. §4 20.. Lbs. cmreont alting C°
......... /éﬂ’/éﬁfr‘”‘//?d?o
Pirst Runs............. (77‘0‘57’70 ............... 0

Into Kettle............. /i y .............. Bbls. Evap.
Out of Kettle.......... / : 50 ........................

Yeast Used., %247 @#5?54576 .........................

AYe BT TR ol SRR D o B e R R R R

Balling of Beer4...ﬁ.2¢..a,’5ﬂ.,ja..llacl<ed ...... /aOC ...............

Remaks: Pporood ﬁ e



WATER
MaShing Trooorosoosoneesmssns &G b Bbls. at....4Gd.2.....°F
T aderleh: i s iineiris oo G R £ Lo Bl TN °F
ORATEE. ok i iits P& 4~ AR W e, ,/6{0 ........ B
Hop 9parge7 .................... i Lo Lo R
Total Water‘??'y/ .............. Steam.......! s Mins.

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........... //ﬂ ..... //l{ .........................................
1st: Hops/j‘»"/j ..... Lbs. /{/ﬁ Qﬁéf..‘At .....................................
52 g7
2nd Hops /2.9./0.9/0. LbsBeF e Afb.’éAt ......................................
3rd. Hops. /4.9 40..... Lbs.{’.’ﬁf...ﬁ./aj.....At ........................................
It Runicats.....iive / ﬂ?/ﬁ/y .............................................................

Racklzjf% % iy /;«;2 |
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