Lan ’ A a4 2
A + b e 2D
BRE R OO K

APRIL T

Brew No......

Tun. No.....

F5 )

Into Kettle............ /f 5/ ............... Bbls. Evap.
Out of Kettle...,.(Z.Z ........................ }

Yeast Used..... %‘) .............................

Remarks:



WATER
Mashing In........ccocoien . J7 / .............. Bbls. at..... /éZJ ...... °F
Underlet.......ccooooeivirnnnn. ‘( . o ................. ok 'Z' / 0 ......... °F
BParge . b Fuiny / 53 ................ o / 70 .......... °F
Hop: Sparge. .ocwssasssus é ................. S /60 ............ °F

2nd. Hops 536 .........

Rackings



BREW RECO
Brew Nolaqs ................................. %%ZJ%‘/,

; e 2 O
First Runs.... ....... v i o o Last....... 8. 0o ...

N\
Into Kettle....... /070 ................. Bbls. E}\;p
Out of Kettle /7f ..................................... Bbls.

Yeast Quality..../.. Mﬂ%’ ...................................
Balling of Wort............. ////;/ ..............

Remarks:



WATER

Mashing In.......... 375 ..................... Bbls. at /(5:6 ........ °F
Underlet.........cco..n. /60 ........................ 6 /&/0 .......... °F

Hop Sparge.......cccov.. é ............................... /6 0 ................ °F

/5;/~5

QUANTITIES OF HOPS AND TIMEb Ol' ADDITIONS

Started 10 Dol KetHIe all s vl uosis oo susionseivimsssis oo
1st. Hops ...... /Z‘{ ...... Lbsﬁ. 5, A A adionll Sapall,
2nd Hops...j\j:. ......

3rd. Hops.... / O

Lat Run ats...coommmmons i RO ettt Do ENORL, 10, ST PR

Rackings



Into Kettle,‘:‘ ....... /fd ................. Bbls. Evag
Out of Kettle ....... /;3 ...................... }

Yeast Used.. M €. L SO...... .. Jd M AN EANT/TY -

Yeast Quality

Balling of Wort....... //'/Z ..........................................................
Balling of Beer...... / / ........................... Racked,.../.a.... AL

O ) Sy iy v e

Bl s 5




WATER
Mashing In.............! d/ d ......................... Bbls. dt/\jz ........ °F
Underlet............c....... 2 0 ........................ gL /*47 /ﬁ .......... cR

Sparge...........\.. / . 7 ............................ L LU / 7 0 .......... °F
Hop: SPaTZe: s omsissie My issseies A /{d ............ °F

QUANTITIES OF HOPS AND TIMES OF ADDITIO

Started to b01l kettle abdoc: oo Dkes vovrmim s e

1st. Hops......22. 8. ... Lbs. ﬁé ..............................................

Rackings



BREW RECORD

w293 fle  Wed 19 [far

Into Kettle ........... /67 ............ Bbls.} Evap.

Out of Kettle..... /5/ .....................

Yeast Used 73 2 7 2 ML et
Yeast Quahty?’ov’éf/@ ................ ’M ..... W

Balling of Wort............. /szz .........................................
Balling of Beer............ Z"{é ........... Rachdzj%/ )

Remarks: /:7/’87‘- éLe__w 71/4”_0('/4?./9
/ew  frot wort /ine.
Hal# o mg/?” 7f£/?ﬂ/ fi/e

cﬁ)/s ago,



WATER
Mashing In...... ... 767 ................... Bbls. at..... /6’5 ...... °F
Underlet........cccoennee '8 0 ........................ e e ’5 / O ........ °F....
Sparge .‘ ................ /54‘ ................. Wiz A il /70 ............ B,

Hop Sparge.......ccccco... 6 ....................... RS / 6 O ............ °F

Total Water....... 238 ............. Steam 70%—’ 4— ..... Mixlls
/H =755 6

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........ /O'iO ............................................
1st. Hops...... 3@ ........ Lbs/gg’o et A //’M .............

Rackings



BREW%ECORD

s 292 G N //}/M

First Runs.... ... /J/lyj% ........... Last“ja'3 Z .....

Into Kettle.......... /K 7 .............. Bbls. Evap.
Out of Kettle /0‘/ ........................... } """""""" /'é """"" Bbls.

Yeast Used........ 7‘/__ ...... )6 ..................... - BN
Balling of Wort........... // 7 ‘2 ...............................................
Balling of Beer........ 25‘72 ‘.Racked../Z%%

Remarks:




WATER
Mashing In............... 7? .................... Bbls. at:/k{-’Z ......... °F
Underlet...,‘......,..;..,A.....{Z.Q ................................. ’a/o ........ °F
SPALZE:..evnoreenson o /\7@ /70 ............ °F
Hop Sparge......cc..........] 6 ....................... o=l /60 ............ °F
Total Water..... ,83; ................ Steam /ﬂio%léhns
fo Ve

Rackings



Into Kettle / (7 Bbls.} Evap

Yeast Quality............, 7’ ﬂ-:/'/ ....... T o A e o
Balling of Wort............. /Zéfj .............................. s
Balling of Beer........... ZZ/‘Z .......... Racked.. /?/‘i/

Remarks:



WATER
Mashing In....... .o 5f .............. Bbls. at/j .......... °F
Underlet.......o........ A, G e o ol O op.

Hop Sparge. .o /é ................ S /6 O ........... °p

Total Water........ z@ 37 ........ Steam f///zﬂayyjl\/[%
T ST

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to Doil kettle at.......cc covvvmiins cirives cossmisimismesssssmrsmssssinsnsonsis .

Rackings



Into Kettle.............., / (7 ......... Bbls.} Evap.

Out of Kettle ....... £ ’7':3 .............................. e Bbls
.;5‘; e &P &
Yeast Used.........~ ] {Zo T 5 B & . = A ISR N
™ s =
Yeast QUAlitY...........aoflrr CBGAT i pierreensenssnsssesaressesssssessassissssnnans

Balling of Wort//Z'Cj‘g ..............................................
Balling of Beer............... Z 72Racked /O %/

Remarks:



& _/
Total Water’ojf ........... Steam.... .. d/Z‘ ........... Mins
/it 156/
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil ketile: b ainrms sotun mmermmr st
- ? -

1st, Hops..s22... ... 1bs. . C..... ... T e N %

Ind. Hops .<2&>......... Lbs. 5. Corroooooooo. B e o S

3rd. Hops...£.0........... Lbss\(&(ﬁzek.»,,mo.,..At ................................ .

Let Run atZ.0... v 2 ; ....................................................
\ N ¢ ox
-~ N &

Rackinés



BREW RECORD

Brew Noz8? ........... /4/6 ............... /70/13 /%//

First Runs.... ........ /5‘36—2 ...... Last6'7;z

Into Kettle............ / 57 ............... Bbls. Evap.
Out of Kettle /éﬂ/ ........................ } """""" /é ----------- Bbls.

Yeast Used..... 7Z (7( .......... o e s s A 0 S

Balling of Wort........... /Z’O;O ................................................
Balling of Beer............. Z 3‘> Z....Racked..ZQ....%.



WATER
Mashing In........ 80 .................... Bbls. at /54 ......... °F
Underlet........cooenn 20 ....................... A Ie /O ........ ...
Sparge ......cccocvn. .. / )8/(/ .................... e /70 .......... °F
Hop Sparge........... é ................................... /60 ........... °F
Total Water.od ois omseiosmmiigessss Steam.... ..o e Mins

Started to boil kettle ati. .. cimuminmms e ssssaisnmimssmmig
1st. Hops.“..éﬁ ....... TEBSwissHitiesasdomen S A st R o RS B
2nd. Hops j,@ ....... § 1T TR Abics: ovmminrmsasios
3rd. Hops... 2@ LOSueeoooeeo. B i e L
Let Run atZ’O ....... s
Racldng;\';;éé/ i



BREW RECORD

Into Kettle.......... P ¥ A Bbis. Evap.
Out of Kettle ..., D rrrrors oo consrsn G e TR
Yeast Used............ il W 9-{ .............................................................

Yeast Quality.......... %& ............... O(/ O

Balling of Wott........oc..... i oA

Balling of Beer

Remarks:



WATER
Mashing In...... fd ................................... Bbls. at:,/{;s-’,fZ ........ °F
Underlet......... 20 ...................................... LI Z/ O...°F
Sparge ........ / ¢3 Z, ............................... b / 7/ ........... °F
Hop Sparge.......... O A S L R 3 = /i é Y . °F
Total WaterZéc? ...................... Steam.... &F. //Z-. .............. Mins

A S -
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... .o coviiii v i

1st. Hops....c@a ......... Lbs. 4( SR TRGLIPE RNV |

2nd. Hops 2@ ........ 150 < A R e L

3rd. Hops............... Lbsa.Je : ' -\ AR )

Tt RUDL @b a2l s irsssidsmom st cossnmssisn soamsisssiisssmsstinsssies ssvsvssianthes
\*

Raékiﬁgs



BREW RECORD )
Brew Noff/«:l;;/ ..... V&%Z/Z/
Tun. No....g.. v SE2. ...Lbs...L/;a.......“Malting ce
............. LS dE LD /@/woff;é;:%

First Runs.... ....... /Zf‘ ........................ Last......o‘zr..'f.{

Into Kettle............. ,/é 7 ............. Bbls. Evap.
TR Oy oV A

Yeast Used......... %Z ................. / AT AP
Yeast Quality........... Z%W PSRN S S L+
Balling of Wort............. e e A
Balling of Beef................. ZfZZ..Rackedm. 7 d"/

Remarks:



WATER
) <=
TN Ton o S ek st B, et el op
Underlet............ 4{, 7 S el T G5 I Pl A el e °F
Sparge ........A. 4—]» ................................. R ) °F
Hop Sparge......... )é’ .................................... T A A °F
7. g
Total Wateré_c:,.l.g ....................... Steam....<7. /& ................. Mins
A S SS
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... cooviviieiis vvvis e
R TN (AN T e
2nd. Hops == Lbsd-(_ ............. A cvon s syt

2/
3rd. Hops...... 0. LbsC%/..zf"f-v« BiG,in B crns o NP NS R
(7 O e SR CYR A A

Rackings



BREW RECORD

Into Kettle......... /é// ............. Bbls. Evap.

Out of Kettle /Do oo } ------------- AED i B
Yeast Used......cccoovrcenee / B - i A
Yeast Quality......... //f’“ff/ .......................................................
Balling of Wort...i ........... /2./) .............................................
Balling of Beer......... IC B - 2‘ ........... Racked.... J ..... "é ......

Remarks:



WATER
BIRNRIEE B it A o o Bbls. at... 527 °F
i TR N T 2ALO... . F
Sparge ......... /07& .................................. s /70 ........... °F
Hop Sparge..........@z ..................................... SRS T /66 ........... °F

> p
Total Water~ u(?g f ........................ Steam.... .... /?/ .................. Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at ... it et e
1sty HopsadaBianil Lbs. ﬁ Clj ...... Bibiovissmniitibrasmnitn
N TR T N A N TR
3rd. Hops.....L0nn, Lbéfa«g/f?;g..m ...................................
Lgt Run atL/0 ( ...................................................

Rackings



e

/5.0.‘/5% = i a%—q

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

First Runs.... ... /fa? ..................... Last... Z 7
Into Kettle.......... / 6 7 ............. Bbls. } Evap

AR T - X A

Yeast Used..........l.l fo 00 %3 .........................
Yeast Quality............... = o A i e el A TR R e L UL SR 1038
Balling of Wort............ s A A bl g
Balling of Beer.......... Z/ AO..... . Racked.... . J/ v

Remarks:



Mashing In,. s % B . Jd ............... Bbls. at/‘j‘_}/ ....... °F
Underlet A d 5 /(J/ 0 °F

S SSE)

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle abiuu s s s swssmsnssmiis s
1st. Hops...on ......... Lbs. g»:’SAt .....................................
2nd. Hops 8% ... LbS Bl o8 b o ot
3rd. Hops....,Z@ ......... LbsC%{Af;//fwégAt ................................... .

‘Rackings



BREW RECORD
Brew No..[ 2P ,é, ............ Dor. 207k,
Tun. No...x%.... Malt. . £800... . .. o Drec. Malting C°
............. TS, T @’Mgg/ﬁ
PFirst Runs.... ........ // .......... 70 ........... Last........ / ......... =

Into Kettle........... /4 é7 ............. Bbls. Evap.
Out of Kettle /OZ ..................... }

Yeast Used. 7 £, é ‘=

.......................... et R B

.
Yeast Quahty% SRS SRR e AL TR Y L oW

Balling of Wort........... /227 .................................. T p
Balling of Beer........ /( I /Z) ............ Racked..... [g%f 60

Remarks:



WATER
Mashing In........... 27 0 ....................... Bbls. at..... /O/}/ ....... v L
Underlet.........c......... ’O 0 ....................... L — ’é/d ......... °F
()61 % - PREEIE——_— / ‘SZ/ ..................... “/)0 ........... °F
Hop Sparge..........ccc.o..... é‘ ........................ . /60 ........... °F
Total Water.......... ,dcf f ............ Ste J/é/ ...... Mins
LH /56
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to b011 KELEIE B vonrenre: riominszinesmmmesssnns ssansatns /&;/b ............

Ist. HOps: st s Lbs. 65 ...... ///‘l> ....... et

2nd. Hops ..... 50 ........ Lbs.
3rd. Hops...../.L........ Lo/

Rackings



First Runs.... . /f'f/Z ..... s, S LastZ'fZ ..........
Into K&:tle..i ........ /{] .............. Bbls.} Evap.

Out of Kettle .. / QA'ZM ..........................

Yeast Used............. /_ 3 ‘, ............. hitsssyibalinmris ol s e s s
I’ b
Yeast Quality............ /éz(c.z ......... T SO (AR o3 LN

> - }
Balling of Wort................ /'CJ ...... - IR e
5y . A8 /b
Balling of Beer............ / 342 ...... Racked... .7%. VLY

Remarks:

o;ie// m&va/éowf /lf



WATER
Mashing In........cccocoe. YO ................ Bbls. at..... / ............... °F
Underlet.....c.ccoooerevenn.. X/ 0 .............................. ’& / 0 .......... °F
SPatElcsidei boins / dZ/ ............................. / 7 0 .......... °F
'Hop OPATEOL ccuorersvevmmsussssionis é ............................. / ..................... °F
Total Water........... /d ‘5f ........ Steam.... ...... Z ................ Mins
7 =155~ &

QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at......... ooeeviies s e, /073 ........
1st. Hops..... =& . Lbsﬁ.é{? ....................... /‘/D ........
2nd. Hops
3rd. Hops.......
Let Run atzo

Rackings



Tun. No..... /a7 900 . Lbs/é?f{f:.Mamng g
Ve, A WA Reof

First Runs.... ....... / fﬂ 2 ................... Last........ j j et

Balling of Wort................ S ci fisssiphlsisnvanssmiss st p
Balling of Beer....... j// ................ Racked.. . ’CQ’ ............. !

Remarks:



WATER
Mashing In.......cc. J// ..................... Bbls. at..... /\jy ...... °F
Underlet.........ccoeivnnne. /C 0 ................................ é / 0 .......... °F
Sparge L \5// ..................... e /7& ............ °F
Hop Sparge.......cccovoveenne 6 .................................. 6 ................. °F
T H 587
Total Water...... CUF ............... Stéhin... . N, /&/ ........... Mins
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at....... .. .o oo oo (OS5 .
Tst. Hops. .+ vveminsd sisesis Lbs. it swaansis v Aty / /'/{ .........
20, HODS wrrscpeersirns o s a. L2 LS
3rd. Hops...ooev o Lhars. | e e At....... /'M ............
Lot -Run. atu:mmmamme s busisvmsapiesmd / /‘5 ................

Rackings



BREW RECORD

Bt 2 Q:z@ ....... G St Bkl

Pian Nt i o Malt...ggda.....Lbs......CZﬁtc......Malting c°
B 5 el BBt .. S0l

Tk B i P S Bbls.}

Yeast Used.......... % é ..................................................................
Yeast Quality..... / MLZ;MMJ

=
Balling of Wort....... //’/C/O ................................... o s
5 > A
Balling of Beer............ /(' ......... /0 ...... Racked.‘..z./”. *

Remarks:



WATER
—
Mashing In...... YO ................................... Bbls. at..... /VL/ ....... °F
Underlet...... 20t v o i LLE.....F
Sparge ........ /-32 ..................................... e .1/( ........... °F
Hop Sparge...... 6 ......................................... Y e /L'(\ ........... °F
Total WaterZed@ ovvvvee. coverrereroen Steam.... Jé .................... Mins

ZHe - 875

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

/Y & &
................................ /]/\‘

Started to boil kettle at......

1st. Hops.... 55 ... ..o.... b oot et e At..... ,{/,/:—_ ..........
2nd. Hops .7 v LIRS s Batyduy At.l../..f..‘.:.../..; ...............
3rd. Hops...%............. 151 o - B SR O At (OC’ ...........
Let RUn 2t oo oo AL 0%

Rackings



BREW RECORD
b B 2l oy c07oE

Vi = / ! / .
Yeast Used. @{7244:}/://%’5"”%73%'
= L/ / '/'"’ / /"’ / /
Yeast Quality 72/‘{/ orusll g ukdbpia 70000 o1 "34./

S

Balling of Beer................. N A A T

Remarks: u { VO T | E?
) WAAL,



WATER

Hop Sparge............ C .................................. “’L/{(/(?“’ ......... °F

Total Water...... ,&{&»‘7{ ............... Steam.... ..... {’) ..... (7 Mins

‘Y
4

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........ ..o s /0'75 ............

1st. Hops....... J 0 ........ Lbs/(jfé:'; ....... At..... ///°i ..........

— 2 LK L /A
gnd, gy 2.0 .. il w¢}*«xt/‘(/v ..............
3d. Hops.o®CO. ... toe 2t At... /..f..%...z....; ............
Let Run atx—oﬂ ........ O /' ..... ‘: .................

Rackings



Yeast Used/ﬁ,%/( £ 7 R R
Yeast Quality............. 240 S/ Nﬂ( ............................................

Balling of Wort................ Pt { ...............................................

Balling of Beer...... 227 ................ Rackedgﬁf.‘?. /\7/%

Remarks:



Hop Sparge......ccccoc.. el iy e

: o
Total Wate1..fz y & Steam.... .. /3 /é ........... Mins

Rackings



Yeast Used.......... y D(/ .....................................................................

Yeast Quality.......... / ............................................................
Balling of Wort ............. /J '&7 ..............................................

Balling of Beer: s s Racked ... . simsiviznstn s

Remarks:



WATER
Mashing In....... Xé ........................... Bbis. at. / y ........ i o
U nderlet ................... ZO ............................ Y s Z/ 0 ............ °F
Sparge ............... / Z,é ........................ SR el / 70 ............. °F
Hop Sparge................. »é ................... /,. b SRS 4, & O .......... F

Total Water........l.a...‘j. 67 ................ Steam ........... 7/ ..... (XO%dns

QUANTITIFb OF HOPS AND TIMES OF ADDITIONS

Rackings



BREW RECORD

First Runs.... ..... / . 7’7 SZ ........... Last....... 5 '/70 ..........
Into Kettle.......... /67 ................ Bbls.} Evap.

Out of Kettle /JZ .........................

Yeast Used............ 7&‘5 ..................................................................
Yeast Quality.......... / bz 37 %2

Balling of Wort........... //('OZ .....................................................

Balling of Beer. c.cossoiisisiseos sossusissssnsssvssn Racked.... ...cccooov i

Remarks:



WATER
Mashing In......... fa ...... ke o on 0 Bbls. at/5 ............ °F
Underlet.......cccoovnnens 'Z 0 ........................ s Z/ O .......... °F
BParge: wossvne o /3 Z/ ..................... i / 70 ........... °F
Hop Sparge.......ccccoev.ne. é .......................... P /60 ........... °F
AR /,
Total Water.........: /C 33 ............. Steam.... ... d/Z/ .......... Mins

THISE=7

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

1st. Hops...... 30 ........
2nd. Hops ..... w ........
3rd. Hops........ 4 O .......

0 e P IE MA 00

Lot RUD @f i gz

Rackings



BREW RECORD

o e

Into Kettle........ /é 7 ................. Bbls.} Evap.

Yeast Used:.cowevisnasidifions

Yeast Quality

Balling of Wort............... / (92 ............ LSl
a

5

Remarks:




WATER
Mashing In.............. /O ........................ Bbls. at...... /J- .......... °F
Underlet...................d Zd .......................... . Z’/O ........ °F
SPATEe s 4 /‘3 ;‘-7/ ..................... g /70 ........ °F
Hop Sparge.......ccccceenn. 6 ......................... LN g /(/{O .......... °F
Total Water........ 2 3J7 .............. Steam.... ....... 3 'Z ......... Mins

Skl 55, M TEEIE Bl oo s o 038 ...
1st. Hops.... 0. ...... Lbs. ﬁé‘/ﬂ ....... B Lt it
2nd, Hops..830........ Los, /860 py /RGO
3. Hogs..... 200 ... LelPb. , LW 4 A T
Dk Tk bt omienivers i B B

Rackings



BREW RECORD

"...Malting C°

/af ...... (5. Mo S22

4 YA
Balling of Beer,,// ..... (....C. ..... Racked £¢/. ('{/(/ S

Remarks:



WATER
Mashing In........ 7X ........................ Bbls. at/‘j~ ............. °F
Underlet.....c..coocoee. %0 Z/O ........... °F
Sparge s /Sq ........................ - /70 ............. °F
Hop Sparge................. é ............................ e /60 .............. °F
/
Total Water....... 23 (P ................. (5155101 DN, 5,/5.. ..... Mins
K= 15€-7

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Rackings



BREW RECORD

First Runs

i \,
Into K\ettle ........ /67 ................ Bbls. Evap.
Out of Kettle..... /sj-z ....................

Yeast Used............ 2 Vs ....................................................................
A

Yeast Qmﬁty...f..%&m .................................................................

Balling of Wort ........... /Z7‘72 ............................ Naginsmsrssmsafs
Balling of Beer.............. /{' ’Z ..... 0Rackedéé/.

Remarks:



WATER
Mashing In.......cceeee. Z O ..................... Bbls at/‘fé ......... °F
Underlet......ccoevnnenen. IZ O ........................ § R T ’Z / 0 .......... °F
SPATZE, cumissssanse 4 /8 Z/ .................... L — /7d ............ °F
Hop Sparge..........cc......... 6 ...................... e /6 0 ............. °F

Total Water.......... '8 ‘SJ ............ Steam vl ossmaiie Mins

F 30~
QUANTITIES OF HOPS AND TIMES Oéé/ ADDITIONS

Started to boil kettle at......... ccccoovepyes e /05/ .....................
1st: Hops... 252 ... Lbs, ﬁ S AR LB e
2nd. Hops..;...@ ......... Lbs /S é/\-" L”At/z/ts ...............

) —
Let Run atZO L l t ............. ” ......... /'/6 ...................

Rackings



BREW RECORD

oo SRS 0&7/@@;@ ...............

Tun. No..,& ..... Malto/gw LD Ik\‘/Ialting ce

/é'Qy ,/5’% ............................................................. :

Into Kettle......... /é 7 ................ Bbls. Evap.
L N L N, (e /y ~~~~~~~ Bbls.

Yeast Used............. Zz‘j ..................................................................

Yeast Quaﬁty.......%‘:ﬁ.’l.: ................................................................
Balling of Wort............. /A/ 7&7 ..................................
Balling of Beer '? ./‘SﬁRacked;z’Cé%

Remarks:




WATER
Mashing In.............. é/?/ ......................... Bbls. at... 56 ........... °F
Underlet................. ’é ......................................... ’6/0 ............ °F
Sparge .............. /& 3’ ........................... e / 70 ............ °F
Hop Sparge................ 6 ....................................... /60 ............. °F
O
Total Water....Z.&j..X .................. Steam.... .. J/ZJ ........... Mins

157' L 756/
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

3rd. Hops........ /O Lbsﬁ'g/MAt/Z'ysf .............
‘Let Run at..... '2 0 ................ l\ " ............. /'@'O

& iy
Rack?ngs



BREW RECORD

Yeast Quality..... //@??M ........ R (CT W 1 o
Balling of Beer.............. Z'¥52Racked2/4/ﬁi )7{%

Remarks:




WATER
Mashing N it P O Bbis, at.... ... 7 °F
Underlet.......ccooennnnn. /60 ...................... AL ’6/0 ....... °F
Sparge ......coceeeene oo / 3 ’6 ..................... AP / 70 .......... °F
Hop Sparge,“...........4.....,.....6. .............................. //%0/56;
Total Water........ 485(}7 ............... Steam.... ..... \5 /Za ........... Mins

3rd. Hops

Toet RUR A icciniimiiom s nas et s s mnbe sl Tl

Rackings



BREW RECORD

Brew Now.... 27l Q/fw) Zy'ga«,

Tun. No.....& ... Malt...&5. 3/«5 Q. .. Lbs.... ... M;i;ing ce
e T /4‘,/@{/ &//“

Tt R D 7 9 ........................ Last............ e byt

Into Kettle......... /é 7 ................ Bbls. Evap.
Out of Kettle /53 .................................

v Yeast Ugedidiblui // .......................... AN R AR, s

Remarks:




WATER
Mashing In.......: 3‘/61 ...... S Bbls. at /9’4/ ......... °F
Underlet............ . AT Y S P, ?&’ ........... B
Sparge .......... - £ 3 NI R /7'::’ ............. °F
Hop Sparge......... K ..................................... o TP /ééﬂ) ............... °F
Total Water ams .. oovvcersrress Steam.... ...... ,9”?),- ............ Mins

¥ sl d
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

1st. Hops.....< e Lt B OB
2nd. Hops ..c562 ... Lbs“éc .............. At/ow ...............
3rd. Hops.....£/ Q.o Lbs/gff/At/d'?/S ............
Let Run at.s..cocniiinne. Rt i el o b AT

Rackings



BREW RECORD

Malting C°

il B il . o B e e
First Runs.... .. /7,’2‘{ ......... T Last..... 3"7_ ..............

Into Kettle...... /é/ .................. Bbls. Evap.
Out of Kettle /-55 ........................................ / 7 -------- Bbls.

Yeast Used...... -..,‘.,(.%...‘.,Z .................................................................
Yeast Quahty ............... .'..'.T({,.x...c ...... il iR s RO EL Tt

Balling of Wort................. /ZM .............................................
Balling of Beer..........c........ /JS Z{acked}éu 3 %

Remarks:




WATER
Mashing In........ Y .................................. Bbls. at.. /.. "5 ;/ ........ °F
Underlet........... '60 .................................. gt ’6/0 ............ °F
Sparge ........ /J AL T, I, e /70 ............... °F
Hop Sparge............ é ................................... € et Vo (74 = S °F
Total Waterfa.q.?...f .................... Steam.... 037/(2 .......... Mins

T 5F-/5F
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil Kettle at ... . . o o PRSI
1st. Hops.......<3&2...... e e &L 20 R //'Jd ......... M.
2nd. Hops ... SL....... Lbs..@.-...é./..? .......... At/'Z’OhO ....... e
3ed. Hops.... /... LbsB.C et m L2 Y5 "
Let Run at. @& oo NP oL timncnirsesnd /'OOP

'

Rackings



Tun. Noéf()fffMaltf"X&C: ...Lbs. .....%...‘..Malting c°

UL ... Bty el

............. o ER TN

First Runs.... ........ /,2'.3 ......................... Last‘/ .............

Into Kettle............ /,74 ................ Bbls. Evap.

Ottt OF KeUHe o fonlrrrrrssesss s v F S Bbls
Yeast Used.............. ”ﬁ ..... 0/ ................................................................
Yeast Quality.............. gt S Em i Tnk

Balling of Wort//,é:’?.z .................... s iRy

Baliing of Beer ¥ Z - 76/2 Racked/h .......... 6 %

g

Remarks:




WATER
Mashing In.....! J BN o o Bbls. ot st de. X °F
Underlet.......... - R LN WL s, . W °F
Sparge ....... /)0 ................................ e O °F
Hop Sparge.........! é’ ............. R LT | I °F
V/
Total WaterZé{é ...................... Steam.... ....¢ 97 - Wls g Mins
A s
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to Dol kettle: abiicmms e wims wios sy
1st. Hops......«x ) Lbs#2. é/ /éy‘.;‘* A o it T et
B T Y s D M B it
3rd. Hops..../.../?. .......... Lbsiﬁ (}// {At ....................................
L L L T NN

Rackings



BREW RECORD

Brew Nto/Y .......... éf»tfé’, ........... ,?f’ {7&»3;7’“)(“;
- 0

Tun. No...#% ... Malt. 720 ... .Lbs.....(#c..... Malting C°
............. .,4’,5,/55'//4 %?442/;;}’55;’//;_
First Runs.... ... /JVC ..................... Last.......... :—/9 ..............
Into Kettle.. ........ / [ s{ ................ Bbls. Evap.

=, g
Ottt Of Kettle .o/ Fds ot o) vt 650 Bbls

Yeast Usedﬂ.é’ .......... %-‘%J ..... 7 A

Yeast Quality............... o TIPS S N B, Gt st EL g
;&>
Balling of Wort................ :,/L .......................................................

Balling of Beer.............. < ....QZRackeJ 6‘713%

Remarks:




WATER
Midabithe T NS i Bbls. at.... LT ... °F
Underlet........... o S S N Zl.ex.. . . B
Sparge ........ /5/ ................................ o e /70 .......... °F
Hop Sparge...... C‘ ..................................... s Ldef... °F
Total Water.Zj7 ....................... Steam.... .. '5 ';.gu ................ Mins

g — A - SEC AT
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started bo boll kettle: @i sdummsn: v srmbsmmieisssabemwnin
1st. Hopsﬁ ....... 15 0~ & AR 7 (R e LAl .10
2nd, Hops ..o262. Lb8. AL Bl it Sussanenibii
3rd. Hops.....~=& ... Lbsﬁ‘CA;‘/At ...................................
Let Run at. 2@ .o, Pt AT IR 0

Rackings



BREW RECORD

ot ol

Brew No....2.. 7 ...... . .97?;341/7%‘,
Rl Z
Tun. No.....es3..... Malt.. £.5.2.C.. . Lbs..(ss....... Malting C°

ARSI - W AR TN Evap.
Out of Kettle.../.ﬁfé'. ................................... /« --------- Bbls.

Yeast Used......... &L S ; W77 5. S SN ORI o, s, SR S

Remarks:




WATER
Maghing T 0t et BBIS, @b cooseresrnn °F
Underlet........ i L I G o T A WA °F
Sparge ....... P 7 I . s i SR °F
Hop Sparge......@.’ ......................................... OO, S e °F
> /.
Total Watersass. /o corrrressorenn Steam.... ....... o Mins

ek =
) ‘/'g /7
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at. ... oo vt i
1st. Hops..... TC.. ... Tubs: e e Al S aaddistitin.
2nd. Hops .78 MR o, OO B A e L e
3rd. Hops..... 2 6............ 1o 1Ry T At O T
Let Run at.aZ.Q ....................................................................................

’

Rackings



.\

Maltff ..Q..Lbs., o

Into Kettle............... /67 ............... Bbls.} Evap.

Out of Kettle ........ / ‘j O ....................

Remarks:




Sparge ............. / 5’6 £ /70 °F

Hop Sparge........cc......... 6 .......................... S /‘6 0 ............ °F

Total Water...... Z 3 X ................ Steam. 7/7\{5 /5 é - 7

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Mins

Started toabolRIRTRIE AL Lt oot hnerteisisieshen s rn b Sl e
15520 2 o) SR AR 7570 DR S S A0 alined nd SERE
20 HODS - cviivivnisiinsen 1 D)o TR, e 7 MO S A i N
SrdiHODS. ... coesans 1T G e A e e S
EEL SR AT, fugctcviminbastobonviosansronssosaming svns b smevintns Gk sisvsss So AR a M msvs oai s

Rackings



BREW RECORD

g &7 e
Brew No..... :J{Q/,ij ............. o7 Bl e \)4«
Tun. No....&....... Malt....:f.:ff‘.ff ...... Lbs. .....‘Kﬂz/.c......Malting (0
.............. ”)”’3(93// B ezl
First Runs.... ...~ 71( .................. gt Last....... ,5/ .................
Into Kettle .......... Bt Bbls. ~ Evap.
Ot Of KOUIE ooeylee ol oo s | o0 AR e Bbls
Yeast Used..........0 % t AT s i ® o Bl dre o o
e A
Yeast Quality............s " T oal R e L WS i WA AR 2
! -~ 9
Balling of Wort........... Al o R . S B

% /
Balling of Beer 2 : 7 SZ Racked.%{.‘:?..;ﬁ

Remarks:




WATER
Nt B s At e v ooseoeere i BB, Bl v mennn °F
2770 T T < SR e B e R A °F
Sparge ........ B s i s shomrantioe T °F
Hop Sparge...... e S < i oo LN T e Neabb. £ °F
Total Water. Zod /.. oo Steari. . ed Lo, L Mins

E . ST
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... cccvvines svnis cerncsniieiseincnrareeeesesesenes
1st. Hops....c# %, o.oou.. Y ) s, Aot e
2nd. Hops .«2G ... v A V. D i el =~
3rd. Hops....d @ (B - N b ol R
Let Run at. =5 e, ........... B el R A W e I

Rackings



BREW RECORD

Brew No;[’élh 7 S :f)ﬂ/p{f
Tun. No........ / ..... Malt...r)....?!—...(.:.'. ...Lbs. . [{L‘.g ........ Malting C°
s B g MR A . M. P VY, 4
First Runs.... /,47{)K ...................... Last........... 445 ............
Into Kettle ... G0 v Bbls. Evap.

Out of Kettle .. /il o } ------------- LRt Bbls
Yeast Used"g'k'j ............................................................
Yeast Quality.............; »7% ".‘ﬂ.{.i .............................................................
Balling of Wort............. / NU .....................................................
Balling of Beer.............. 2.4;7& ........ Racked’~ mZQﬂ«_—

Remarks:




WATER
Wbl T o s iveccmeensceiad T I °p
Underlet............ b S S, - TS e )
Sparge .......... L 4 K/‘ ................................ B, e T °F
Hop Sparge..........! | S eI KON PRI oo WA °F
Total Water.‘.“fé.).z .................... Steam.... .... s 51/1{ .............. Mins

Far G

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started t0 Doil Kettle ab........ coooorrvvis coves oo
Vet RO a2 ot D8 et B VR T ¥y 8
2nd. Hops....240%.......... Lbs........... T ot -y | T SIS
3rd. Hops...... Do 1 N T L. LN
Let RUN 8595 8 ioriieieeeesteeenctceseaeses cossesssesesssssssessesssss ststssossesesns

s s
Rackings



BREW RECORD
Brew No,\’?é{?l ....... .Da/l} ............ Z o Z/*J/‘L ........

Tun. No....4o...... Malt.. 542 ... .Lbs. ...As{é’k@. ....... Malting C°
W A LByl ... =P VY
First Runs.... ... /£ ¥ Last....... ’f'/ .................
Into Kettle...........,/.“.'.’ B v s Bbls. Evap.
= P
Out Of Kettle ... L liererrsirern orsss 1o 000 AT Bbls
A
Yeast Used..cv.:osuises - 2 ..........................................................
<7 !
Yeast Quality............. TN i ool ihvmnvinimissi s sk

Y
Balling of Wort................ /Z'&[’) .....................
(&
Balling of Beer............... ZéZ .......... Racked ,2/Zx. <. 9&;

Remarks:




WATER
Mashing In...... *Z ................................... BblSi @b sssmano °F
Underlet‘..“.....éf. .......................................... IS LSRR, o s °F
)
Sparge ......... o AR S W s e °F
HOp SParge..... ..o oo, o IR A e 1 °F
Total Water.f,.).’.:z .......................... Stean s o e s Mins

Started to boil kettle at......... cooivvis vrivies v
1st. HOPS..... s, o 5 OIERER - Bzttt o
2nd. Hops SO B8, covcostnssisoduigirigeatos, /- S R L . o
3rd. Hops..... C............ LB, 2 s eseenagaseonens AL e s engisssmanensssosn brsemns
Bt TRAUDE e et s bssnomaseisentos Sshpsesss s A 086 B

Rackings



BREW RECORD

s ey, 27 g .
Brew No.... b3, klAE......... //%”7{ ....... Zégm
-
Tun. No...c7. ... Mau..ﬁ,%m.ws. lodbui..... Malting C°
— N 7 A <N
............. /45//?%;//950..{,6/‘7’4//’;“
] yF ey 7 o5
First Runs.... .......... Vbl . Last.......c N AT,
Into Kettle ...,/ o s Bbls)  Evap.
Ottt Of Kettle ..l o o LG Bbls.
Yeast Used................. ﬂ ....................................................................
Yeast Quality................ /.
2 c’
Balling of Wort....... /Qé‘g ....................................................
i 1/ .
Balling of Beer................ 47/? ............. Racked,é/'m.mz,zgm
A

Remarks:




WATER
Mashing In....Z. S, s T e S Bbls Bt . i, °F
Underlet...... @l eveeesfonseios oo e e e by )
Sparge ...... /«: ? ................................... e T e °F
Hop Sparge....... e s S . 2 ol B °F
W
Total Water. 2l oo Steam.... ...... ‘ZZ .................. Mins

7 A ST
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kebtle abiice s e sommamsnomimnsimsmn
1st. Hops.....eX. ...... LB e dtaing: ot 7. SRRROON) URE A - X
2nd. Hops =T 5o R MR Y R
3rd. Hops... ... ..., 3 OSRGOS ST S VL o
BOE TRUD BEACY....... oo oo escoesesitse soesessssassssssss ssss emssersnsess

Rackings



BREW RECORD

Brew No...... Zéfz,,?/«:/qyf//!c ..... /D‘fo .......

; Pl yZ
Tun. No.../% ... M alt... & 82C... . Lbs. ... R Malting C°

Yeast Used............ o

Yeast Quality

Balling of Wort.......... 2. 78 Z ....................................................
Balling of Beer.............. Z.&

Remarks:



WATER
Mashing In...J. < N L Bhblsinabeoms dusvons: °F
Underlet........ 2 S R S Ee R P °F....
SPALEE coro ol B oo e e s B s e T = °F
Hop Sparge... st s s A °F
Total Water. <2, / .......................... SERATI.... sueuerrrsmasreesns soverasnsas Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Statted 10 Dol KEtEIE @i iiw o tumsait o s sbumsgysoeisibts
Ist. HOpS..coooovveirien v 15 5 SN Y- £ 5 AL A g Rl SRREE L
nds Hops wosvivnsss B 7 s R PR e
3rd. Hops....ocov oo ToBBLa it es s Dl TR A o
1 e o6 0 O SR 00 V1 B LR CP . P, Ot S Sy o S

Rackings



BREW RECORD
ol _— A" =
Brew Nojé/%‘-fxr%/é}%

Tun. No...e3, ...... MaltefT&‘CC‘LbsC?iea ...... Malting C°
.............. (=TI TR~ S/ SN - .
First Runs.... .......... /

Into Kettle............0.& i TR

Out of Kettle ........<. B ooriisivsisisiiss sy

Yeast Used...............

Yeast Quality.......... ) |
Balling of Wort.............. /ZQ7 ................................................... |
Balling of Beer................ ,Z/x‘f/c) .............. Racked .. 2. 2;1941‘4,

Remarks:




WATER
PRI TIE s RO BblS. b oo °F
Underlet.........c ”/’:r B e ety B e °F
Sparge ....... /3 C A W N T I P, o . °F
Hop Sparge........ (,; ...................................... VAPV Y s e . o °F
Total Water..<«3 /7 ........................ 151720 5 e e ol Mins

Started. to; boil kebtle iah... ... sosisimmimsmi i
IstrHops:iitum i | 50T TR M e St et At A N
2nd. Hops ..., | P N A W OO B, 1 oen s socmsconin
3rd. Hops....ooe vevviivinas iLbs ............................ Al i
Let Run at......ccoenns ............. o Pt BT NS RN X Bl iRl e

‘Rac.kings



BREW RECORD
A
Brew No.. 2ol ... i /7 .......... /‘“t’./{)ﬂﬂ. ......

Tun. No.....oou..... Malt...ss.:.gfz:f‘.ﬁ.. ..Lbs....... éi;«(. ........ Malting C°
................. P . < j/ P yga/
. 4 <

First Runs.... .co....... 7 0 AN, Last....... :..-.2 e TR

Into Kettle............. / ﬁ"é .............. Bbls. Evap.

Ot OF Kettle ..., eeroersseesn worss ) rerrre e LD Bbls
-~ i

Yeast Used........... # ..... = LN SO SO AT I,
-

Yeast Quality.......... s G < 5T SRR By )~ RSSO SO gt 5

Balling of Wott............. /il 4’/ .......... FEARI e o
Brllitse of Beec.......... Z «?’2} ........... Racked. wu& 22N

o

Remarks:




WATER
Mashing In....... 2 . cooooreesieereene BbS. @b ... oo °F
Underlet........ 2.8t L L T °F
Sparge ......... 5. I SRS I T S °F
Hop Sparge........ e oo e L N e °F
Total Water. s v eeeerereennes Steam.... ..... 97//1 ............... Mins

7. 66

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... oo v vt
1st. Hops...... 3o . Lbs. &+Ccns i P RS TR 1, X Ly
2nd. Hops .25, {50 10 A 7 W, VR, |
3rd. Hops... ... Lbser Cohne Abeoeeosoessvesssee
Let Ru‘n A T e e )

Rackings



BREW RECORD

Brew No..... ;ffsz’ .......... ~-/7/7 ........... 4;4(”/@;/94‘%
Tun. No....t ... Malt... & £ GC. . Lbs..... (7. Malting C°

T Lb.. —)‘,/é—,j// ...... /‘}-/Z«-c-/&:’gi/«/%
First Runs.... /77/ ............................ Last........ =V A

Into Kettle......... . 60 &......... BbIs. Evap.
Ottt of Kettle ... 2L Yoo o A Bbls
Yeast Used.......... %Zf ............... g/-éa ...... T W AW U T
h A
Yeast Quality............‘.,..%4..‘:...-. ......... 4// .........................................
{7
< (=
Balling of Wort............. L2, 3// ...................................................
2
/
Balling of Beera?g/ ............ Racked.%.”cn.dﬂfg%,
(o] (3
Remarks: ;
=74 e C
if

raby




WATER
WS Tiktssce B eeseomiiocsosint s BBl Whicie S sty °F
Underlet...... T 7 0 TN L L IRB PR 5 °F
Sparge ............ Y= 1o N o ey i SRR e S °F
Hop Sparge.....“......é? .................................... e T P °F
- o A
Total Water.. s & vooroeeeereroree Steam.... ..... P K Mins

T 188G -7
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Startedito BoIKettle af..in duiuiiin s mrmeiiioneimsssivssnsssstsns
1st. Hops....s2S .. L AT SO IR
2nd. Hops a0 ! Lbs..é’.l..C...z ............ Ao e D
3rd. Hops.....4 e Lbs M CAST T B
Let Run T & T, Bt s

Rz;ckings



BREW RECORD

Brew No..... ZQ’ ..... a(f%;,ig .......... 1 zc/é/“jéc(
Tun. No...‘,.g ....... Malt...< /{;K'( ...Lbs. {K‘«x ....... Malting C°
............... Lo o ... /ﬁiz“/jsgﬁ(/g—
First Runs.... ... it NN Lash..... 2 v
Tnto Kettle. ... o s Bbls. Evap.

Ottt Of KeLIE ..o o } --------------------------------- Bbls.
Yeast Used........... %7 ....................................... g SO R T
Yeast Quality.......... m«rfﬂ'fai ................................... Phatialt Pies

Balling of Wort........cc.cceevnne. // g 2 ..................................................

Remarks:




WATER
Mashing In...... 80 .. cooveeresscssimsssssinne Bbls. @liimisien. sommpmns » °F
Underlet............. 27 AU e o) e S e Bl B W °F
Sparge .......... LREL ... i i urvccions e bR . LN e L °F
Hop Sparge........ G A S o e e °F
Total Water<ad s oo Steam.... 55 % s oo Mins
o7,

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle abe s wmsmmn i ussussmsrossiii
1st. Hops.... e ... Lbs. ;7(¢€/41Y_At .....................................
2nd. Hops .« (..., LD A% coirsdSessomasivs At s
3rd. Hops..... LB Lbs#: /.2(2/4//At ....................................
Let Run at........... L L s

Rackings



BREW RECORD

A r7
Into Kettle ............. T A Bbis. Evap.
. 2
Out of Kettle ...... / .9'5 ............................... // """""" Bbls
Yeast Used.............. 7 j’)/;t/ ............... 2 = BT
/ » A___7._". {.'/
Yeast Quality...........oex ;:».m“.,.«f.aa/... b T S R P L A el

Remarks:




WATER
Mashing In....& .o oo, BbIS. At s cvveemonsinns °F
Underlet........: oo eeveveeeeosseens oo s, MR °F
Sparge .......: A - R I B °F
Hop Sparge....... 5 A B AR b P W °F
G P/
Total Water.cc.s. / ......................... Steam.... ...t 2t e Mins

s56 -~ 157

3rd. Hops
Let Run _at..q'.:’.t;?. .....................................................................................

‘Réckings



BREW RECORD

Brew No...Z206C....... «Dlaé' ...... r\;(z,é ........ /['\:)Kv‘c

!
Tun. No...4% .....Malt..d 4€.0... . Lbs. ... Malting C°

First Runs.... ....... TN, . N Last........s2. 289 covisees o

Into Kettle............. V4 /%/\/ ............ Bbls.} Evap.

Out of Kettle ........ .’)‘3 ........................

=
Yeast Used........... R Gellironei G i SN W
) o _//_/ e
Yeast Quality.............: T2 TN Y AR o B e e
v 2o v

Remarks:



WATER
Mashing In........s ”C ................................. BBl AL e wovstimnsmsns °F
L. T T o WA s T °F
Sparge .........4.« / .............................. e R TS °F
Hop Sparge.........} & ’ ...................................... A R . °F
=7 >/
Total Water..../....“..,.’. ......................... Steam.... .... N v beaius s Mins

7 A /5 H-SDDT
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

VRackings



BREW RECORD

’ - -/
Brew No.....2.237.... «?%'?A ......... ... (/:,;M .......
Tun. No...sZ ... Maltfjé’;/f ... ...Lbs. .......L./zts;g,......Malting ce

/f),x:zl)z///\’)(«g*ga/’/r; ......

TPirst Runs.... cocooev.v.n. i 2l Laste.ndn . ...

Tio Rpble o L . L Bbls.} Evap.

Out of Kettle .......... P -~

Yeast Used............. (C'/ﬁzw@/:) ................ /‘/ 2 T T

e 7
Yeast Quality........A.....,.‘.,\a..{:».x...«L(....d(:( ..........................................

Remarks:




WATER
Mashing In..........: R o oiiitiias BB BN wrsibsiomirs °p
Underlet................. " IR s st otk °F
s
SDATZE esmissiversns /r.ul.”/ ............................. R °F
g
Hop Sparge............. O A S T SO e TR T °F
>
Total Water.... »37 .................... Steam.... .= = — Mins

RO~

3rd. Hops...... E v Loso. C.Krd...... At............. R T
Let Run atll....coommmmreernn R e O N )

Rackings



BREW RECORD

Py ;
Brew No.... e, T Via e % . 1 e,

Tun. No.....4.....Malt... & L%, . Lbs. ... (F%...... Malting C°

Into Kettle............ ¥ o A Bb]s.} Evap.

Out of Kettle ........ i P S
*, #Z£ .
Yeast Used....... ﬁ?k% ........................... ’fz 7‘/6 .....................

Yeast Quality................. Yoy VL8 e RSN Lo ¥ o P 1

&
Balling of Wort..........o...... 2. [4/ ..................................................

Hialiiag 68 Boetorc cocerca B sl Racked..pZ:{.../é(%

(4

Remarks:



WATER
Mashing In.......... o A BBISS 8 ieveore corsreresrn °F
Underlet................ 04 0 2 N O . °F
SPArge .ovvoe. FX A AN, B e N °p
Hop Sparge.............. é. ................................ I ) °F
Total Water....amd 8 . ..oooeeerssn Steam.... ..... .,,f//Z ........... Mins

7 Y sE7
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle @b i oo s ssmamntasisinrmsisme
ot B, 0 o o B o 250 B il 20 e
d. Hops ...« Cnro L8 B e B i o oL
TR L R Ui % o0 e T
Let RUD 8tiol oo ot s SRR L I

Rackings.



BREW RECORD

Brew No... A.,J .............. = )...f.s'./f,«: ........... i OO TS N e
Tun. No....../.....Malt... 2. XL . Lbs.... 0 Crennnn Malting C°
....................... d‘,/'l/,/~/c),\“(fv,

Into Kettle . q..iu /é' 7 .............. Bbls. } Evap.

Out of Kettle ....... /.9’?1 ............................... P IO
A 7

Yeast Used...... /,/ ........... o BT S B g e e I
i B )

Yeast QUality...........c....owfe rclivunnn oo vviimniivmrerinnssnsssionssisonts AN, P

6
Balling of Wort//,f/ .............................................
Balling of Beer................... Bkl .. Racked. /2 v)(_ {'97 \y&u._,

Remarks:




WATER
Mashing In........... BO . ot BHISc GRS ot °F
Underlet................ - CR R AN B R e, °F
Sparge .............. A A LU SO ook W °F
Hop Sparge............. 7 AT e e R S R e °F
> < (/
k] T AT AT o octvorins Steam.... .52 20 o Mins

77 /-ir‘. /5 x

Started, to boil kettle afmmmmain s svmmmmmessmmssiamm
it Bopal o mllh o.. o B i Bl S
2nd. Hops ...eFetvenn, e Sl i 7. R
3rd. Hops....../ Lo A= W &, 28 o VO
Let Run at.coloilons T O SRt DO O OO S .  JOO

Rackings



BREW RECORD

D g A A

Brew No...... \,'J»w(;{(.,/cmu)/‘:.

TN DU~ .~ SScRURRIS: ST S POy 4
Yeast Quality........... R T e T LS

Balling of Wort

7
Balling of Beer............... b .2/7 ............ Racked/%%%../ -.32){%‘«_

Remarks:




WATER

Mashing In

Underlet................- A e

Sparge .............s / ’j ............................. P, n . O ey °F
Hop Sparge............ - I S SN S AT DN ot °F
Total Water... (et e . oo Steam.... ... PG s s Mins

7 A F) D 8

QUANTITIES OF HOPS AND TIMES OF AbDITIbNS

Let Run at.« % =N - o e S W e - el W & o8

Rackings.



BREW RECORD

vl o /
7 =7

Brew No

/

> “.'7/1
Tun. No... ... Malt. 86 E.. . Lbs...... (4 ... Malting C°

<

................ L& ... ’f//////,'fjczz,«/,&)ﬂ[/;

¥ g

/ 7

First Runs..: suswulli@esplicisnmn s Liast s s s

Into Kettle........... P 3 A Bbls.} Evap.

Out iof Kettle Lusissmnimmumsessn s

Yeast Used’r//? ..... > ot ST

I o N
Yeast Quality.......... -...i.;f..;.s.."r.f.:z.A ...................................................

9
ey ;

Balling of Wort.................s R o TR e LR L © V- S

L AP

Balling of - TSN 3 TN Rackedr;z/ ?/)(Qw..,

Remarks:

/ P = i ‘




WATER
Mashing T RN BEBISY A e st °F
TTRAREICE. .o vvo T or0reng s snssions osbgssonsasts oo R —— Y °F
Sparge ....... Lo = (— .................................. O L o L 413
Hop Sparge..... &‘ ..................................... Kot e oy eI s R, °F
Total Water..... ot . voovveeeeersreee Steam.... ..s3.L 2uveee veveeen Mins

7. 77 //4 ‘/
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Rackings



BREW RECORD

g e
.'.-A bl ki L. 0 s

Tun. No..../ ...... Malt;/; QO ..Lbs.. Lkeg..... Malting C°

L - 4 - 4 Sz o - "
.......... /"7-‘5/\/’.42/ /\".«u/.,;vsﬁd,{

’ 7 -

First Runs.... ....... e . s s eivismns Liastis sieiccid a P remnsomeon 2z

Into Kettle............. ,,’?3‘ ............... Bbls. Evap.
Ot Of KO ... ol L0 o | e e

i /’ i T
Yeast Used............... CELoattd e T g MR I

< (‘,/
Yeast Quality............ e m.:zg‘.:.z .......................................................

Balling of Wort.................. e B o 2 covsirsrressessiibe e asioesschs

e

alli 5/ / ‘Z/‘ 2 C\r
Balling of Beer................ <. 2 ............ R acked...%.\.g../.'%.!:./)u‘.c.

Remarks:

{/ / / BRI, ' ;
-1’( " & P p= L AT ALK




WATER
TR TR« I R Bbls. at...... 47 ........ °F
Underlet. ... Lo oo, b Wl SR 2R
SPArge oo Lo oo e v o LR o\ el °F
Hop Sparge........ A N A S Maliod, ! LG °F
Total Water,:z /}( t(‘ ....................... Steam.... .e=7. ;z_ .............. Mins

T A
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started t0 boil Kettle at......... ..o comes oo e
1st. Hops.. . o Lbs: s S X SR el (e
2nd. Hops el {55 R PR oo 7. A B
Sty Ha0R AL R T B oot o e
Let Run ati...oo. 1 s

Rackings



, BREW RECORD

Into Kettle........... W TN Bbls.} Evap.

Ottt of Kettle ...... e Lo v
Yeast Used............ S LT i - I
Yeast Quality.............. o000

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

Balling of Beer................ Z ,..?.;.Z ............. Racked,é./.l'(zd.,..fs?'.i;)k’t

Remarks:

(L s
.}X ; -/ % o /': /<//,/’/ %//(,/ /\/

= &




WATER
Mashing In....... ‘75 ................................... Bbls. at...... 255 ....°F
Underlet............ o < S O S N B e R e N °F
SPATEE .ovvvece Pl e e eeverrenns o O e P i °p
HOP SPATGe........fimvereeoeercccre oo LAy AGC....... °F
Total Water.ced e . voovrrsomessne Steam.... ... :.;;}hf(é ............. Mins

A AR
QUANTITIES OF HOPS AND TIMDS OI‘ /\DDITIONS

Started to boil kettle at......... oocvviiiis e e
1st. Hops.....:m3 &% ... LSy ot s A ittt G
Ind. Hops ...ethdenrsrss LDS oo B e ot
3¢d. Hops, A ALLKIDLDS. ..o B st
el £ 0 TR v L

Rackings



- BREW RECORD
2 1/ ( A =7 -
Brew NO;_i/;/(.S ............ t)..g./l‘/\fa'k(’ ...... L& ///\)((.. .......
14 >
Tun. No...... 2. Malt. 8.4 [-... .Lbs.... (dsx..... Malting C°

o
First Runs.... ... A bt i mpasionss ecszevas § DTS N D '

sy 7. Bbls,} Evap.

Out of Kettle ... 8 Ao trriernrnerrrrirns s omemeees e 43 Vto...... Bbls.
Yeast Used........... B A s DD i s
Yeast Quality................ ‘,f.f".'ﬁ..zfi-.:ac./.‘l .......................................................
Balling of Wort....... e o o Z;c‘7 .....................................................
Balling of Beer.............. A f/} ................ Racked /Z.éct.. vj)ﬂ-&(
Remarks: ) |
4 & LAY .
o
‘7 G ,',"//,/ foov— T2 v,‘"",?’//~ <t




WATER

Mashing In...... ("5 ........... 0 TR (o T ) Bbls. at.....” &= // ......... °F

Total Waterad s oo Steam. e irosrerd s lD rvsssossin Mins
7

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at..........ccoviiiee vt e
1st. Hops..... - T Lbs:(C. .4;.;,.'. - SRR CRY MO 1S
2nd. Hops It Lbs...amw...s \ ............ D A S S, )
3rd. Hops...d G LA B, Rl B s st
TERRAN Bt S Ol i B S o pomminrsasn s il

Rackings



BREW RECOR

9 I/ ‘// - g ~/
Brew No....o 2 Lo b e o o e

Tun. No....../o.... Malt....}:';{.ﬁ &.....Lbs....L

............. A conssoosss D (. .. MR AN, ...,
” R v )
First Runs.... ........... 5 N N A8 e s cvneonias regesionsisgact

Into Kettle.............. & L R Bbls.} Evap.

Out of Kettle ........ T “/ ........................

Remarks:




WATER
Mashing In.......d.Coeirs oo Bbls. at.... AP H......°F
Underlet
Sparge .......... S
Hop Sparge......... B o o T LA s L °F
Total Water..cam & voovvecereererenns Steam.... ...... 4 :3 ............. Mins

A - Y Cs

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at

15t. HopS......l L2 oo LS. B i s Abreesirsssissssssinss
2nd. Hops L . S Lbs........ Pz 7. A R
Let Run at.. 2. oo QPR SN NI, SIS R
Rackings .



BREW RECORD

-

4

Into Kettle........... /.:{:;.ft‘..".'-./f .................. Bbls. Evap.
Out of Kettle ..../ccte Lovviciiecieies v

// /

. oA
Balling of Beer......ooorosr Bl Rrerererisinnn Rﬂckedﬂ’f:v&z‘.ﬂ....m{..)@.‘fﬁ

Remarks:




Mashing In

Underlet............... A 55 . St S LY 4y o O, oR
SPATEE w.overrfo D LT s s e i & i e °F
Hop Sparge............. S N T N et IR - 7 2 A °F
Total Water.<so? L. . cooroorererennen Steam.... .... o e i Mins

e W

QUANTITIES OF HOPS AND TIMES OF ADDITIbNS

Started to boil kettle at....... ............ e e R e L
1t, Hops.....P2 oo i A gl oo
2nd, Hops ..:2 6. {3 s RN e W B e ol s e
3rd. Hops.....« 2= S LSl Aot e Al vssiomsissonsisivnisis iivvins
Lot Run at.«f@i.oomsmaends S Ty SR S e

Rackings



BREW RECORD

Tun. No...... 7 ...... Malt. ££2Q. ... .Lbs. éﬂp ..... Malting C°
............ P o SR 3 " é&wXéM
PFirst Runs.... ........... LEAB ... s Last........co..s 2.8 .
Into Kettle.............. A< SR, Bbls. Evap.
Ottt Of Kettle ... BT e s e A Bbls
Yeast Used............... #7/ ............... 25/;7‘4(- ......................
Yeast Quality.............. P ATTET A N NPT LY. .13
Balling of WOLL.....c.vvoorreesdl i ff/ / ..................... el
2 a4 / 7,
Balling of Beer............. il // ............. Racked w44 .c,....»:c...};m—g.
o) oA

Remarks:

- v 4 2 & At

- { / =




WATER
Mashing In..... ,7 P R BBISL abes S sboshonis °F
Underlet.......... L 307 R S e I L °F
Sparge ......... ¥ 4 1 R S P T R °F
Hop Sparge........ ,(l ....................................... R 8-t e °F
Total Water..4odle. ... . vooovvccrromrere. Steam.... .. J?L ................ Mins
VA VLB A
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at........ oo vt e
16t. Hops.... <P0.. ... Lbs.ﬁ.é.Z;éAt .....................................
2nd. Hops ..ci@..ccenn. 1], e A YU, S AL .. oo idensortpnapigponsvien
3ed. Hops,..ol.........c LosB.CRand.. At........... SR
Let Run at. 242, ..o B e T e e e e B I

Rackings



BREW RECORD
Brew No........ 24 «-{?‘ .......... %’(—f ..... L3 LD ..

Tun. No....#4..... Malt.. £247.... . Lbs...LAw...... Malting C°
................. /;\T;//J//gua/ CX..... Rl v

First Runs.... ........., A ,7. L Last......... - R

Into Kettle............ P S Bbls. Evap.
Out of Kettle ....d.@@.ccovvrees o,

Yeast Used........coe, Wm .............................................
Yeast Quality................ P AP A SN L TR BT

Balling of Wort.........cce.... /Zé&’/,c/ .................................................

=]

. ¢]
Balling of Beer.................. Bl i Racked./)%).u..'..g Q. l))*’s_

Remarks:




WATER
Mashing In.... @@ coooeeesers B T R °F
Underlet.......... P [ A e RN e e R °F
Sparge ......... LT o s B v s S e °F
Hop Sparge........ é) ....................................... e e L °F
Total Water. 4&eal. ... .oocccooa. Steam.... .....: S Sk Mins

T PG
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... oo v e

ist. Hops.... 2. 2. ...... Lbs. é,.,;@a/z(m .....................................

2nd. HOPS ..t LS tbeceees St A oo oo,

3rd. Hops.....:so.......... Lbs.:‘d.-L..A:£(¢"iﬁT..At ....................................
7 A b

Lot Run at#Sol o con i Mhasnss ssesvsssesssasssssvssivsonsssiassast sssnses

Rackings  / y3



BREW RECORD
Brew No.... 243 ...... élé_, ........ %WZ.?&.Z)C«L«

Tun. No...ed....... Malt...f ............... bs...... é«« ...... Malting C°
- <
First Runs.... ..o o in otz s Last............ e
Into Kettle ......... (% 5. ... Bbs. Evap.
Out of Kettle ........ /‘5‘7 ............................... Y y— Bbls.
Yeast Used#'f/ ...............................................................
Yeast Quality... 7 /«4/ .......................................
Balling of Wort.................. Ve .,Q%? ....................................................
. ) P g 7 ; D

Balling of Beer.....c....c...oouilsn 4& ............... Racked,//uzé..fi&.......é»
Remarks: "

p. \ -

W\




WATER
Mashing In..... Q. oo, BbIS. 8t oo, °F
Underlet........... 5 A R W e e e LRt °F
Sparge ........... LSO ot e B e s N e °F
HOp SPATge........qoecrrerrriniene covrrireeerinns e °F
Total Water..ZX4o...... .cooovvrerrrnrns Steam.... .... .J’/a_,_ .............. Mins

iy e~

Started to boil kettle at....... oociiires eeet e
1st. Hops.......=%. D Lbs. ﬁr.CA..?tzﬁéAt .....................................
2nd. Hops ... @@......... Lbs. S 8 M AT ool
3rd. Hops.....Z@......... Lbs.B.C. el Ao
Let Run at.e$@. ... X8, et e SR e R DR £ %

Rackings



BREW RECORD

Brow Now... ZH#..... ;»f .......... ﬁaza&&,

................ /ét),m'm/@w&w

First Runs.... ......., i / 7 2 S, Last........: G 10PN

............... SAE.. Bbls.

Yeast Used......... // p\f/m e 7'# ...............................

T T P fG. D Bbls. Evap.
Out of Kettle....... /;"‘/ .......................

Yeast QuUality......ccccco.. NgERTTTI 1. o vttt st se st
Balling of Wort................. /2‘4{:1;7 .............. ..............................
Balling of Beer........c.... o Racked,ff,/t;".._z. 7 da.
Remarks:

X




WATER
Mashing In....... W ................................ BbISi, gt t e sssmmissam °F
Underlet.......... -1 R, YR LIPCTRN SN, ot °F
Sparge .......... /Z.C ................................ s T A0S °F
Hop Sparge........ ,é ...................................... e e °F
Total Water.&é ....................... Steam.... q;’?L ............ Mins
L +E5L
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........ ............ A
IO S W - bs.ﬁf.%...m ....................................
2nd. Hops ... 2@.......Lbs.... #%. .. . G
. o L I C LI Moo it
Let RUD 2t 4282 e S i s e
Rackings y



BREW RECORD
Brew No.... . .24Y..... .ié— .................. AF Dt

Tun. No......&..... Malt..&L2.Q. .. Lbs. ... LAR...... Malting C°

/é’é//‘?M/
First Runs.... .xg..... /// ........................ Last........ ,//,/

o, Nt W, Bbls.} Evap.
............. /.

Out of Kettle ... & Do ool Bhs wrvian Bbls.

Yeast Used............... Ml rdao..... L2 7‘”— .................

Yeast Quality............ ,(h.w*;' ........ . ;./:i'/./; .............................

Balling of Wort.................. oA k. bt
- A

Balling of Beer..........c....... A5 R Racked;g:u ,Z/f .é)r(—(;

Remarks:




WATER
Mashing In... @ ooers coecoreeeeeeeereeersre Bbls. at.. /&% ...°F
Underlet......... b2 R o AR S > IR, °F
Sparge ........ v RV N B e Vo e °F
Hop SParge......§a oocooiveeeeeiveie e o1 O o, °F
Total Wa?ei'»&,{é .......................... Steam.... &7, /(.. .................. Mins

Started to boil kettle at......... oo v s
1st. Hops......aF@. ... Lbs.é,.f.,?/?}.é.“At .....................................
2nd. Hops ... X.......... Lbs....tseee. sk o 7. P TR
3rd. Hops......d/@........ TRl Rt Bsovnssscss somesssusisssisson
Let Run at @@ el don B vebosmsismmyisins s usmsissssy

Rackings



BREW RECORD
Brew No.... 240..... 5{?‘ ......... ﬂ),u(,/ZD%
Tun. Nov.... 7. Malt 0., . Lbs. .. [ As.... Malting C°
.............. LE:53 g dE Sy é 2. S

Pirst Runs.... .......... LT D ovocrioon iromenient Last......... N 13 A

Into Kettle.............. P X ’ ............. Bbls. Evap.

Out of Kettle ...... /9-4(/& ........................... Ad ... Bbls
/4

Balling of Wort.........ccco..... Pl S R D i .

Balling of Beer................... A Racked/.u}(..l 3. D

Remarks:




WATER
TP . o L R Bbls. at. /T A......°F
Underlet......... 57 o N TN U o, L, 0] °F
Sparge ........ AT D e il Tl 8 s 24O °F
Hop Sparge......... SR IR S K 1 - o °F
Total Water Ze3G....... covvveeerrrerrenns Steam.... %o oo Mins
7 r /3T
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at......... v vivis e
1st. Hops....... - Lbs&.C ,7%-4 B Lt R (L A
2nd. Hops .a®.@...... LbS... 5o 7.\ O SRR
3rd. Hops.....4@.......... Lbso’ Chtwd At...... S
et Buti Btadil s samasornin s st omsi i

Rackings



BREW RECORD
Brew Noﬁ? ......... % .......... %Jf(&é ....... /fa@—éc,

Tun. No...... é ....... Malt... 2£0P... .. Lbs. ... ... Malting C°
N J LY )W W= M- J ....... Ko sssinss

First Runs.... ...... /Z T L Ry Last......... =00 S

Into Kettle........... G D s Bbls. Evap.

Out of Kettle ... /7P v } --------------- 4. Bbls

Yeast Used.............. 7“’/ ............................................................

Yeast Quality.............. %6(: .............. m ..................

Balling of Wort..........c.c.... /,Zﬂ ........................................................
LS i )
Balling of Beer.................. 4..7/.’)’ ...... Racked /4. {3'3:0«_,

Remarks: )



WATER
Mashing In..... Y ........................................ BDIS: Bhabihan. .. ooty °p
Underlet......... L it L ORI S 8 e e v °F
Sparge ....... 2 A R S e °F
Hop Sparge......§@......cccooeviiivions vevvvicnrnnens PRI - T i v I °F
Total Water..ZZGr...... ccovocervrnn. Gteat e i o Mins
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Startod to. Boil kettle abieri iheetsomos mims st i ot sasssion
1st. Hops...o%€... ....... Lbslé@ < Y. AR 1 L M T
2nd. Hops .<ZQ@............ LbsB.C.....vn..c...... Y. I, LS
3rd. Hops...Z@............. 1550 AP o S
Let Run at..Ze. ... AR RS e P RIS R L

Rackings



BREW RECORD

Tun. No..... %‘Maltfdﬂv ..Lbs. 4«, ........ Malting C°
............. - % JKMXM‘
First Runs.... ......... it Last....... 30 oeerrrrrners o
Into Kettle.........., L. - S, Bbls. Evap.

Out of Kettle .. 7 Ao } --------------- V!
Yeast Used#7¢/ ...............................................
Yeast Quality.................. ?’M ........................................................
Ballipg of WOTt....oooovnernnna: L 4./]0/ ..................... )/ ........................
Balling of Beer.................. 4 g SR Racked,.r;.f:.".)é-.(k.,..A’sﬁ...@..‘&

o\

Remarks: @




WATER
Mashing In..@l.occcs oo Bbls. at..... /&7 .....°F
Underlet.......... L eorsagein o S 2lo...... °F
Sparge .......... i I A S LG i °F
Hop Sparge....... e e et evenyd ... °F
Total Water...‘a';é. ......................... Steam.... .e¥. é ................... Mins

T4 8@
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil Kettle at......... oo vt v
1st. Hops.....#5@.. ... Lbs. ﬂé%fﬁ@t .....................................
2nd. Hops ..&7@........... Lbs..t% ... Biivvass foves Y A RNC T )
3rd. Hops...2 @......... B - S0 < L A
Let Run atZ2a............... ‘-~ ...... . ...................................................
Rackings



*

BREW RECORD

First Runs.... co...... /Z/ ............................ Last............ 4/0 ............
Into Kettle.......... LS. Bbis. Evap.
Out of Kettle ... 7G| < I Bbls

A
Yeast Used........... %/"/ ..................................................

Yeast Quality

Balling of Wort...........e...... o4 ...ﬂ‘.‘.".’..y?.. ..........................................
s 27 )
Balling of Beer................ A Racked /4245 it

Remarks: &2
=0 i

. F2m™

T e wmipton otV




WATER
Mashing TR o s S Sl Bbls. at...<& 7. °F
Underlet....... @ oo L Q... °F
SPATEE o Lol oo oo oo bt erire X LT i °F
HOP SPATEE...... i errroomreereeeeereeeeeeeceeerrerrresei e e L@ 2. °F
Total Water..2asGu....... coovvveerorrrrene, Steam.... ....... T et Mins

A TG
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Statted. to: DOl KEEIE G ...cni i teistonniss drrmnenmemmsssssersarssns ioasosnsshemnmnaosnts
1st. Hops..<®@.. ... Lbs.é’i.za.%yﬂ/ém .....................................
2nd. Hops .« @........... Lbs....tteit e D TR S e IS S,
3ed. Hops..... O .o Lbs. 8- G(«K,.“At ...................................
Let Run at.@d.. ... o 7 T e b T ¢

Rackings



BREW RECORD
Brew Nofjé{ﬁ ........ ;f/ '—t« ...... /T sLlte ...

Tun. No...a7......Malt..££22.... . Lbs..... Che..... Multing £

Into Kettle........... L& % ................. Bbls. Evap.

Out of Kettle /%7 .......................... } """""""" LA Bbls
Yeast Used...oocvisnouss 4& f ....... CV/ ......................................
Yeast Quality............ W .....................................................
Balling of Wort............... /Zﬂ/7 .........................................................
Balling of Beer................. o I Bcearpssaesonscn Rackedv/:@ e LL b7
Remarks:

C);/"/ //7




WATER
Mashing In..... gO ..................................... BB, atotont: vl °F
Underlet......... o7 A Lol SR Ry e T °F
Sparge ....... Foa ? .................................... I °F
Hop Sparge...... é ......................................... i ol Ml ot o R °F
Total Water.Za & .. oot Steam.... . Zarm... e Mins
Vb a4
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at........ v vvis e
15t. HOps.....cf Q.. .. Lbsﬁ;é.féfyéf..m .....................................
2nd. Hops ..-#Q........... Lbs...t8 0t I AT bt s
3rd. Hops....480............ Los B C Al At
T LT Y . S

Rackings



BREW RECORD

Pirst Runs.... v P/~ O Last.......... P F i

Into Kettle............ - Bbls. Evap.
Out of Kettle /910 ..................................

Yeast Used%/ ...... ?W ........ C ﬂ"gﬂé)
Yeast Quality........... W .....................................................

Balling of Wort.............. >0 . R S SO
o
Balling of Beer.............. 2. H ./fj? ............... Racked...(;)(:f.qu,:é.,./r’.'. «.’:?ic
/o
Remarks:




WATER
Mashing In...... fa .................................... Bbls. at........ LXK, °F
Underlet......... o S R et N —Z ................ °F
Sparge ........ PO - R S e 220..... °F
HOp SPArge...........cooooevevoeecces corveeerre, L LGQ.n... °F
Total Water-Cedla....... coovveeereorsreren, Steam.... . cf’é .................. Mins
Ay N

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started. tobolliRELEIE. Bl swisimisiiomn wotsmeosssssvmeagsssrorssbmd
1st. Hops....&5€2. ... Lbsﬂf j%//(,At .....................................
2nd. Hops..o".’f? ........... | ) o T S 5% M 7.\ O O
3rd. Hops....£@.......... LbsB.C. Kol At........ B
Let Run at.Z&. . ot L PR A
Rackings



BREW RECORD
Brew NO.ZJ’}Z ....... §/ ..... ”w/./‘D“C’ .....

Tun. No..‘/{..{Malt X800... &«. ........ Malting C°
.................. .. 4200, JM&“J
First Runs.... ........ // A Last..... 8L oo
Into Kettle:.......... VA TP Bbls. Evap.
Out of Kettle ..., /.8 A icrrerrrres oren } -------------- LA........Bbk
Yeast Used . -

| Yeast Quality.......... <§/wa/ .........................................................
Balling of Wort................. /ZAZ(?; .............................................
Balling of Beer..........: ...... S, SRR, Racked. .« a.ac., / OI&-

Remarks: X




WATER
Mashing Tn.... &0 o Bbls. at....../E#. ... °F
o
Underlet.......... - P S, L s T f/ 2. °F
Sparge ......... /. & NN N o / 70 .......... °F
Hop Sparge....... 6 ........................................ B, / GH........... °F
y/
Total Waterﬁ‘. ........................... Steam.... ..... o"é, .............. Mins
. g -G
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
DattEd o Dol KBUEIE B o womermsmasts fominst aemrssenmmsmrassapsonssretbugusleness
1st. Hops“.'..'a{o .......... Lbs &L %&At .....................................
2nd. Hops .al@........... 9T L S O g N T h s
3rd. Hops....//@.......... LbslC. T b e
Let Run at Q..o T Sttt e S e e

Rackings



BREW RECORD

Brew NoZJj:%—-%—@é)w

Tun. No,?’ ....... Malt... 2829, . Lbs... Lo Malting C°
A

............. /s‘é/a"/}?,@MJM

First Runs.... ........ //,Y ......................... Last........ G'/ .............

Into Kettle.......... Vo SR, Bbls. Evap.
Out Of Kettle ... oo ) oo Lié.....Bb.

Yeast Used............... % ..... ap XAt
Yeast Quality.......... W ........................................................

- S

Balling of Wort............... /—?4’9'/9 .................................................
4
74 - = W
Balling of Beer................. F AP ., Racked..//u.c./é.,..«‘.\)-éc;,
e
Remarks:




WATER
Mashing -~ SR 201 S —— °F
Underlet........ ,20 ....................................... e i - o M Vo L TP °F
Sparge ....../. P S . °F
Hop Sparge.......! L I S T ool - b A °F
Z
Total Water 4 ....... oo Steam.... oF 2 ..... ooooree. Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... v veies e enenes
1st. Hops......F . .....Lbs. &: € .7:?)/ - TN W Ty )
2nd. Hops ...e3@......... 1) AR O SN o, SO
3rd. Hops......4@........ Lbs#Sx C’(J ..... B
Let Run at:w@ @il “‘\‘\1’ .................................................

Rackings



BREW RECORD

Into Kettle.......... Ll iosinees Bbls. Evap.
Out of Kettle ... @l s et i AR Bbls
Yeast Used...............7 7. 7 . g WP s ot Mo Py Al sty e
T RTINS WM Bt
Balling of Wort............ /.z...,a.'; .........................................................
(-]

~Z = .

Balling of Beer.............. z,.é./.?. ................ Racked.,i/m.,zé...@
{

Qo

Remarks:

—om A




WATER
Mashing ... coresrssmsesessee Bbls. at......d @Y. °F
(5% )T R SR R SN
pulip . 3
Sparge ......... LR ..cs vy woveomrimsisan L, V4 '70 .......... °F
Hop Sparge........! G oo For i e s Gl N JD.... °F
Total Water. &@....... .o Steamm.... ... Lo Mins
| FH sDE
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at........ ..o s
1st. Hops.....<?.2.. ...... Lbs. 5&,"7 ..... A erisitfids it
2nd. Hops ...&8.0......... Lbs... 3 L A e e e L
3rd. Hops..../@.......... Lbs. B.C. KL B ciasetiomicadl
Let Run at.A&Q.. S TN - .. OO S N B AT - SR, .

Rackings



BREW RECORD
Brew No..... fj/ ....... Q&,%@?ﬁ% .......

Tun. No....,{.fMau.fm... Lbs. ... (Zas_... Malting C°

N o~ N > - - B e BT bl
First Runs... ... WA T A, | TS - A,

Into Kettle........... L. Bbis. Evap.

Ot Of Kettle ... oo o Yo P - Bbls.
Yeast Used............ ’¢xd ........ .z“__ ...... N W W e )
Yeast Quality............ .7 Mt. ..............................................................
Balling of WOTt............ s fofrreoeoreeeeeeoeseeesesessssssssssseesenereneseeseenes

w '? s
! 2 g %/ ¥

Balling of Beer............. e B AR Racked.._.‘,’/./él..).u./é.géf.t.g,

%

Remarks:




WATER
Mashing In....2a........... T Bbls. at...... /f4/ ........ °F
Underlet......... s FR R R 1 e N ZLO...... °F
Sparge ......... P T s B0« A °p
Hop SPAarge...... 4o .ccooviueierivrree e L — fao...... °F
Total Water. .@G....... cvooveverernnns Steam.... ... . 4 /.L .............. Mins
T sTE
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at......... coviviiie soivres e
1st. HopsA...of.Q ......... Lbs.ﬂﬁ..é.:mAt .....................................
2nd. Hops ..g2D......... Lbsﬁ(:? ..... Abo: sasmisuarpsinmiain
3¢d. Hops...2B......... LllC Rl At............ SRR b
Let Run at.l@...ccocoouue. kciassest e

Rackings



BREW RECORD

v

Brew No..... ;’a’aw//,y. ............ o i DB i
Tun. No..%.’%Malt“é.’é/x:?Q.... L. (. Malting C°
b T il ettt DO
First Runs.... ........ T oM iscrsiinsess mgsssiens Last........... PP <

Into Kettlc//é ................. Bbls. Evap.
Out of Kettle...... /2.'%. ...............................

Yeast Used 72 <—%x/ .

Yeast Quality......... TR - g - R R e R M
* Balling of Wort.........oonc /ZOZ .................................................
5 wr/ .
Balling of Beer........ccccooo...... Z.2.).....Racked sLAdis.. ... 47,,)/4,_
°

Remarks:




WATER
Mashing Inn...d2& e e weovooeessscessssensn Bbls. at.... 4F Z.......°F
Underlet......... (2GRN e TN S - N °F
Sparge ........ Bl s s s i 2 L E—— P (o SHRSE °F
Hop Sparge.....Gr....cccovvvvveveenes coverinreniens LI LERun °F
Total Water. 4 @......... coovvvierevr. Steam.... ..... o7 ’Z. ................ Mins
o~ B
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at....... it vt et
1st. Hops.....58.. ...... 5 - OF RN, b5 S S PRPTL
2nd. Hops ...ed@............ T, e e Bl ol
3rd. Hops..... @ ocoooe. 155 < A 2 A -\
Lt Rant al et muanisssnsmssssoionsiinss

Rackings



BREW RECORD

Brew No...227%..... %% ......... %éh@% ......

Tun. No.....Z ....... Malt.. 5@ 2., ..Lbs. ... /réﬂg ....Malting C°
........... oS ... o ely....... B vcads.. ol
First Runs.... ........ o o I Last....... /& o ..

Out of Kettle ... S o,

Tnto Kettle ........ pl @.cocorrrcnen Bbls.} Evap.

Yeast Quality
*aaning OF Wott.crvvorsseen 2% ol e SR Sl 7
()

Balling of Beer.......‘........,L?.J../? ............ Racked /Z..LaL. //s\',é‘,

c

Remarks:




WATER
TRETNI SR - - R Bbls. at..... /S ... °F
Underlet......... B2 NI s, S TR +/( - S °F
Sparge ....... /J s SR L E— A2 °F
Hop Sparge..... ... e, Y e bns Lep..... °F
Total Water.....cad do . «oooorvrrinrnns St T, S Mins
7 FC
QUANTITIES OF HOPS AND TIMES-OF ADDITIONS
Started to boil kettle at........ c.oooveein e AT S L,
1st. Hops.....e%€. ....... Lbs; svilasatin o il At ninudnadiad i
2nd. Hops ... Z2........ LbS....ooorvcesbripagensens e s sty
3rd. Hops.....4%........... LbS.ieinneiis 7] TS NS, 1 s
Let Run at. <<, ... LB = o S T B e I we Loy

Rackings ? 2



BREW RECORD
P ;4“ > /"/ -
Brew No..... 2«2(9 ......... J/? ........ %ﬂ Q_Q#L_ ......

Tun. No....&.....Malt. 272 ... . Lbs...... (#x....... Malting C°

Into Kettle........... Lo uiz it Bbls. Evap.
............... /2. ... Bbls.

Out of Kettle ...../& ¥ AR

Remarks:




WATER
Mashing In..&f4Ze ... oo, Bbls. atiooois oo, °F
Undetlet...... ZO.....nrvnomees rrissessessess s ot s e S WL °F
Sparge ......, A T T e e °F
Hop Sparge....§o..coovvoveeeeeoeee e, M evenissrys ety °F
Z
Total Waterdd@. ......... ..o, Steam... s % ..vvvveves v Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at....... coiviiis vt i
1st. Hops.......¥Q.. ....... Lbs: il i Al svrmensmoedmaiida
2nd. Hops ...@.......... Lbs... &8s, 7. SRR SRC ST oA
3rd. Hops...../Q............ Lbs.B.CAtwH.... At e SO . Y.
Let Run At RO L

Rackings



BREW RECORD
Brew NO....oslofloronnnnn j’/#l ...... M,{W#%

~ , 7
Tun. No..../. ... Malt...c;z;{m ..... Lbs.... &Zec........ Malting C°

First Runs.... ........ - T A, O S 4 S

Into Kettle......... Al . s i Bbls. Evap.
Out Of Kettle ..o oS oo o | s 2~ A Bbls

e/
Yeast Used/'& .......... T ne 2. .2;0 P e

Yeast Quality.........‘....‘;,;"Z;‘.:.?::/..;..:.: .....................................................
Balling of Wort................... /Z,o/ .....................................................
Balling of Beer..................s 4 WY Racked...,s:;z;‘(,,../ﬁ..{yue;(,

Remarks:



WATER
Mashing In..... e oo Bbls. at.... 4D ... F
Datotlot ot bissscss et o B meinan e S °F
Sparge ......... el = S IE et R e g A Lol I °F
Hop Sparge......... ot ANt L . b oo o 5 A °F
Total WateraZeZ ..o ooveeeecreerinnn Steam.... .... d’fﬁ ............. Mins

VO NP T
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at....oi s s sommnvmnismmssamsim
1st. Hops.... .. ... Lbs. .&..C.. . Y. SN (18 BTV 4
2nd. Hops ...3%........... Lbs.F.Con. 7 N T A
3rd. Hops...../ @ Lbs. 4. C Al At.... T
Let RUN Qb2 N8 riniseesestse st seses seesnsssssens

Rackings



BREW RECORD

Brew No..ZZ6..... 7,«& ....... Zac.. . A e
Tun. No@ S 8/0. Malt. ££40.... vﬂ'(_ ...... Malting C°

W aiineins
First Runs.... .......... W A Last........ - L
Into Kettle.............. Pyl Bbls. Evap.

e ~
Out of Kettle ...l nnviniirias ariana) e g Bbls
Yeast Used................ (e & O R N TS ST
Yeast Quality............... /‘;.,f- ............................................................
Balling of Wort................. //Z 7 ......................................................
;i 7.

Balling of Beer................. ,Z..i.. 7 e Racked. v/ Zc... /3. d2éc.

Remarks:



WATER
Mashing In.. %o coeeeresioersesennn Bbls. at... /@ Z......°F
Underlet........ o s e 7 - SR °F
SPATge oo oS e L P o~ °F
HOP SPATZE..... e oo, Lty L@@... °F
Total Water e s o coooreresrsien Steam.... ... fl_ ................. Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

~
Started to boil kettle at........ coovoviiviers v e
1st. Hops....eZ.O.. ... Lbs. &. . ChéanlZ... At LM
2nd. Hops ..ct@.o....... Lbs. &L L. il e
3rd. Hops.... 4. .. Lbé’cf}‘/d’a At....... /‘....7.’..5 ............
Let Run atff.? .......................................................................................

Rack}ngs



BREW RECORD

Brew No....CLl@.... cele.... It ...l
Tun. No.....&.... Malt. L2.0 Q... . Lbs. - Malting C°
.............. . 25 Moy Bt S ...
First Runs.... ... Bl essrsssrranris Last......™s.Z oo .
Into Kettle........ i G siissirn Bbls. Evap.

Out of Kettle ... oG crvvieiirn o } --------------- A ... BbiX

Yeast Used........c........ #/ .......... %.(/#.4— .......................

Yeast Quality.............. W ................................................

Balling of Wort............. A{‘.a’az ..................................................
Fy & (/ n
Balling of Beer.............. B - Racked 4/ 4x7.... .‘Z...'.Qx.(,

Remarks:



WATER
Mashing In...... 5.5 ANy Bbls. at...../ZZ......°F
272
Underlet.......... B s revnrsninimmmesnssssmis s oo S LT o 47 °F
Sparge ........ Lo Bt v v mvsiwse T FT - . °F
HOp SParge..........ooveoooeeeoieee oo, ol LG °F
Z
Total Water.aZ.Gaeees oo Steam.... .... T I S Mins
T BE
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at.....o.o. coovviiiies vt et
ist. Hops....s2.0. ....... 13 PG AN At ol S0t
S, BEOD8o S e L M. . e
L, TP D e KL Sl il st
Let Run atZ Q. ....ccoce R T S S R TR B
e s

Rackings ~Z0



BREW RECORD

Brew Nozza%’:f .............. Fai. av.Hod.....

Tun. No..... ... Malt. . S&LP0... . Lbs. ... L. Malting C°
T kP M Tt AL

First Runs.... ......... //AC. ......................... Last.......... R

Into Kettle........... ol A Bbls. Evap.

Out of Kettle ... oo o, } """"""" LY Bbls

Yeast Used............... %/ .......... LM 42: .....................

*Baning of Wort........om.. K. A 1 N O e

7/ -
Balling of Beer................ ,Z,Z{Q .......... Racked .24, &e.

Remarks:



WATER
Mashing In...&@. ... oo, Bbls. at... L& 3.......... °F
Underlet......... B rosinomirnse wrssesssmssnsssnions e Ll D °F
Sparge ........ ¥ A 5 AN K, s LT O.coviviiins °F
HOp Sparge......Co oo oo oo, A o L@Q...... °F
Total Water. <2 G........ coooovvvviirrerrnn, Steam.... ...... B koo Mins
77
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at....... oo vvis e
ist. Hops.....c%@.. ... Lbs. .80 ....... 7. ORI E R £
2nd. Hops ..& Q... Lbs... B0 b . TR
3rd. Hops....£&.......... Lbs/?m ......... " TR w -
Let Run at.€@... .cooniviiennne T

Rackings



BREW RECORD

Gy K05 B, o .%: ....... %«,Zf%

Tun. No.....7 ... Malt.. FEAQ.. . Lbs.... 00 ...... Malting C°
AT gm—,zz,@’mz,’m ............
First Runs.... ....... // 8 A Last......... . & R

Into Kettle............ GG Bbls. Evap.
Out of Kettle ... fdl@..couevvuvmisuuns vansan oo

Balling of Wort............... 2 B AL S
Balling of Beer............e0. &) :/ .............. Rackedd.‘..“,é‘...44...(3«;@,

Remarks:



WATER
Mashing In....@Pm ..o ooeeecoreerieeenenns Bbls. at....A4F3....... °F
Underlet......... B0 - G Bl °F
Sparge ........, 55 S & i > [ °F
Hop Sparge........ IS v ook LA e B A Bisnsisiins °F
Total Waterdond o ... coovvvrverrenrene Steam.... ....... s T 72-..... Mins
T ITE
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at......... oo v i,
1st. Hops....c®.@... ....... Lbs. .ot o, B L, BT
2nd. Hops.J@.......... Lbs.. &G BB, oot st
B, Hops... 4B LS M e A B oo
Let Run at2e2 ..o o, e PRy e NG Bl e Sy, S

Rackings



BREW RECORD

Brew No....ZZZ, y «%5,7/

Tun. No.... ... Malt. SF AP, . Lbs.. Malting C°

............. A, /4’%/,%MJ¢%

First Runs.... /,Zf ............ o Lasti..ou %/ ............
Into Kettle............. /{ ot s Bbls.} Evap.

Ottt of Kettle ... oS ameerrreerss e

Balling of Wort................ /Zﬂ/ ......................... S csvasiestbonasenins

Balling of Beer.................c . ’/’“/ .......... Racked..mu.._.u,.‘l At
/\)

Remarks:




WATER
Mashing InXO ................................... Bbls: abssmes ssmwanns °F
Underlet.......p.Cvvvvvecooeres v L °R
Sparge ........ /a‘? 7 N e ) T e =y °F
Hop Sparge....... C ....................................... v e e RS °F
Total Wateréfé ...................... Steani.... .<% é__ .............. Mins
st O
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started.to boil kethle al e s s sovmsmasiagesmsss
1st. Hops.... @@ ..o LbS. oo cevanes Bl e RN
2nd. Hops ED........ TabScvesssnmsenionvglesssa A sosommmiers ssspsammss
3rd. Hops...d/ &P.......... L8 ccirrrsisisrsnnarasiaens Aticranans TR, .1
Liet, RUB G 0 o sronsgrons ot vt a5 a0 RIS st pe

Rackiﬁgs



BREW RECORD

Brew No...22 /... %T ............. %Z‘%} ...............

Tun. No...aJ ...... Malt..&FJO.... . Lbs. .. e P Malting C°
............... ST, 1S M,...... 64«/‘5 Lo.........
First Runs.... ...... // 7 ........................ Last......... L. 15 S
Into Kettle.............. A G, Bbls)  Evap.

Out of Kettle ...l v } """""" LS - Bbls
Yeast Used......c.civiviny #‘ ..... A S P L L
Yeast Quality.............. ayo‘o*{_ ..................................................
Balling of Wort........c........ L. 0/ ............................... o o
Balling of Beer.....,.......‘...Z‘.é.../. ............. Racked/z,( e R A2,
Remarks:




WATER
Mashing In.... 2@ oo BBIS. be..oooocei covreeien, °F
Underlet........ 4 o W SO S S g °F
SPATEE e loaaB O s s e . e B o s WL sy °F
HOp SPATEE: G wssscsssssivsssissssanssosmissbissssis o T °F
Total WaterZe3G....... vovveevrernnn. Steam‘..efé ...................... Mins
FoA I
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at. ..o s s s
1st. Hops...aX ... oovve. 5 TR - N N L T T
2nd. Hops .-Z&........... Lbs. &% ... N nt m ks
I L TP R 7%
Let Run at.2e.............. 5«&,&/ ...........................................

Rackings



BREW RECORD

Tun. No......4 ... Malt JZ2C..... . Lbs.... é«,‘..Maltmg c°
First Runs.... ...... )/KJ .......................... Tiastis e ormsicsiinns vz
Tnto Kettle....... /éé .................. Bbls. Evap.

Out of Kettle /:J'D ........................... } """"""" P — Bbls

Yeast Used........... #‘ﬁ"F&‘ ST '%c...a ................

Yeast Quality......... %:%‘?‘% .........................................................
Balling of Wort............... W /"/27 ....................................................

a5 14 = p
Balling of Beer................... 2 // ........ Racked,./..v;;.(...é....é.%&:

4

Remarks:




WATER
Mashing In..&0& ooooooo. woveovoeceesicisissssnnn BbIS. ab...coooorrs i °F
Underlet....... P A O o Bocsss rabosstususd it °F
Sparge ...... P <% = B Bt M °F
Hop Sparge...... AN e B S e °F
Total Wateread.G...... . ... Steam.... T Z.rmrr e Mins

0
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started fo boil kettle atii: s wmg s
1st. Hops...e%o..; ... Lbs. £.:.L.... ...... N T o
2nd. Hops..&2.......... 0 T S AR 0. TSR I 15,
3rd. Hops...Z-@........... Lbsf (}W ......................................
Lot RUR. G0 svinnnrsrnsosmmsnsstiinenesfibines saromsnssrssinsnsssind fonsnasisnsssassssssasonss

Rackings



BREW RECORD

Brew No...C/.Z......... jé ............ % ZZ/A‘

Tun. No.. 2 ... Malt FG20. ... ...Lbs....‘.,.()&a.,..“Malting ce
.......... /éj/fM£>«:¢Xja/,€
First Runs.... ..... WP . Liasto. o @5 o vveninin
Into Kettle ........ 0. [ Bbls. Evap.

Out of Kettle .../ o } """"""" L . Bbls
Yeast Used.........~ 7%;97 ....................................................................
Yeast QuahtyC';('//Wﬂ/ .........................................................
B 08 Wi oo st et et e
Balling of Beer............... - S Racked 4. u(,c//%u
Remarks:




WATER
Mg Tl e osssmssscissssoi BBlS. Bhisidicrs snsisns °p
Underlet......ul@e oo e . ol J N ) RN °F
e R A SR L T S P °F
Hop Sparge....... é ....................................... e e °F
Total Waten@’.d ......................... Steam.... .. 07’7& ................. Mins
T Sl
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at......... cocevviiris ceieies e
1st. HopS...ooooiives e 5] 0 AT SO W AL oittannithd L
2nd. Hops .....ocovvvvninnes LB s A sisssiives ssmoanhe
3rd. Hops.iioo sssvensiesanss L DSE ol sveiie emaesensras ARGt o Lk o0 N SRS
EBE: RATEIAE vttt B B s 108 i e (SRR S S S R RS AT 05

Rackings



BREW RECORD

Brew NoO..Z /50 ... % ........ (% I 4 / ..........

Tun. No..u/.. ....... Malt..‘f..éf.‘?!? ..... Lbsinris T Ry Malting C°
........... o A S — A TN Y NS o
First Runs.... ........ B3 AT = Lastics e s covsiriores s
Into Kettle.......... W AP Bbls. Evap.

Out of Kettle ... L8 A n....cvvrvrrrris wrvres } """""" AR Bbls
Yeast Used

Yeast Quality............. &/W?ﬁ/ ....................................................
Balling of Wort................ /,/? :3-/57 ....................................................
Balling of Beer................ oL {f/ ............ Racked/Z «/Z?h/h//.,

Remarks:




WATER
R T AR BBIS, Bl mmaisin op
Underlet...... e oo oo et s °F
Sparge ... /& 7 ............ O, . et O °F
HOD SParge.....Ga.....oooooooveeoeerees coreeeerern, o °F
Total Waten&?’. ,7 .......................... Steam,.‘c?f..//z_ .................. Mins
7 2
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle: .l . memmen s wovsmermmmos s s
1st. Hops.....fe2... ... Tehs. e rn B 7.\ RN 10 B ¢
2nd. Hops ...52........... LBS s Abis: oo
3rd. Hops.....#£€........... L] T e 7. AR TRt D A
Let Run at.Z<=>. ... T AN 1. - GOyt S VI SN P Y el =8, i

Rackings



BREW RECORD

Brew No..u@il o ci?k‘ ...... ﬂu&,&a%

Tun. No... z&...... Malt... F522 Lbs. .. (Aw..... Malting C°
.......... TS AT D il a R
First Runs.... ....... // et ot st Lasbin ol s st
Into Kettle........... e Bbls. Evap.

Out of Kettle .. &5 oo o } ------------- A Bl

Yeast Used................ /,Z .................... 2 %1_. ........................

4
Yeast Quality........ eV oo ORI O T R L SRTY s P
; 79
Balling of Wort.............. B0 LY SN e BN AL L 7 %

Balling of Beer

Remarks:

%’;f’;—fo WerH / 2%




WATER
Mashing Inn.. @ coeeooerssresssnee Bbls. at.... @ 7......°F
Underlet......... 7 I N B N E ) X B 2. °F
Sparge ........ B wBa S LI L. cion °F
Hop SParge.....Ceooevveeeeooeeeeoecceeesevrecesrennenn, LA o o el °F
Vi
Total Waterz.?.’% ......................... Steam.... .@2 Zo..oovrs oo Mins
T SEE
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at......... coveveceis civer s
1st. Hopsc,?é ......... 1]y TSR Py A 5. © - M I
2nd. Hops &3 C....... .. - S . < I L
3rd. Hops, L4 %4 Lbs....,Z/Z/. ............... Ateonee, T e
Let RUTL Bl T 00 s oo s oo v s e a8 a0 S A G e e o es

Rackings



BREW RECORD
Brew No.. 2. %’ ............ P ///9 ....... ig
= P
Tun. No.._<Z....... Malt. & 4772, .. Lbs. ... (tBza,.... Malting C°
............. M55, T e . Il
First Runs.... ....... L7 / ...................... Last........ A - SR
Into Kettle.......... L@ ....Bb. Evap.
Ott of Kettle ... /. F oo o } ---------------- AA........ Bbls.

Balling of Wort.............., s ,Z/ﬂ/? .......................................................

(=]

o .7’ i E il
Balling of Beer.............. = - S, Racked.e;.c.%,,...Z.(x.[.{/,.? »

Remarks:




WATER
Mashing In... g8 oo oo Bbls. at... /& ...°F
Underlet....... e oo e . b INEAL - o ot o= T °F
Sparge /0‘7 / .................................. S 3 T /70 ......... °F
Hop Sparge....... R W e W s i el B i °F
Z
Total WateraCad /... cocoereerserene Steam... .. oF . oo Mins
A
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
otarted to Dol KebTle 1af.w e welumimss vt cossuirvedliEiblanssesvssrobsssssabond
1t Hops.. b - e 5 Mo bl TR
2nd. Hops . ey, s Lbs....é.:.../ ........... Aot ot fsssmgs
3rd. Hops....A@......... Lbs ;.4.‘.65..-{.“ ...................................
it TR GO, e e isvse Mosesconi srnssssssassssciss wisysm st

Rackings ? (=



BREW RECORD

Brew M6 A8 édé // ............ %c/ ........

Tun. No...oZ ... Malt. /222 . .. Lbs......ﬁ«w.,..Malting c°

.............. T iy Bt By Sl

Balling of Wort............... 7 -0/ .......................................................

) / )//’
Balling of Beer.........o.....lus C ................. Rackeddfco.... L. 2. 4408 ..
C

Remarks:




WATER
Mashitg In... Q.. worssssnismssnsi Bbls. at... /2 4. F
Underlet........ = o - T T FCAND . irsriints °F
Sparge /.5/ ..................................... L /7& ............ °F
HOD Sparge.....Coeeeevooeeccceereeeoo eeveeseen e o 4 o SN °F
S 75 5 5
Total Wateug‘% .......................... Steam...o).../;g. ..................... Mins
//% o8
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started: to. boil Kethle ab......i. cocpniivinns soivinn svmimmamecsismsisscoremsessesesiss
15t HOPS...aT@... i Ll B skttt o
2nd. Hops ... Lbs...é.':‘.cﬂ...../. ....... S T 0
/'7/’/
3rd. Hops...2.C........... Lbs...é?—.ﬁ,,,:’.&‘,’.f»;’f ....... At stetonrebeas oo iy
Lot Run st covitsspn S8 N i e e e

Rackings /&



BREW RECORD

Brew No...Zf4........ % ........ Z—/ﬂ'%

Tun. No....2...... Malt. J200.. . Lbs. ... (2. Malting C°

......... /g‘"é,x&‘?///\‘ﬁ«og‘w
First Runs.... ...... /4‘9'/7 ....................... Last..........., o

T80 K8 . oo flng 2o Bbls. Evap.
Ottt of Kettle ... a2 lnerrrrvciorres covrc) ooeeersseee b s pui— Bbls.

Yeast Used............... %//@M .................................................
Yeast Quality............... cff ...... B B b

Balling of Wort............. /z...gamy ..................................................
! 7/ /
e, % )y
Balling of BeeTinin oo e csssssersi Rackedn/.,:’s/séb.n-.:’/.-,-/,' el ..

Remarks:




WATER
Mashing In... 2@ cursssressumsismmsisserissinsss Bblsy atorte s wasuds °F
Underlet...... @ oot e o s S R T e e °F
SDALTE. ..sn e oasommonnss consarns mamsnsnt sssmsnsssans was b e °F
Hop Sparge...... N A Y, rseranes TosEs T °F
Total Water&}] ........................... Steam.... B e oo Mins
L
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Statted to Dol kettle BE.ior cummnion yumas nmsmsabssgmissismmons
1st. Hops....a%#2.. ....... e sy N o R st O
2nd. Hops - e LB sicesimstomssusen s At sinsiaisisspe
3rd. Hops...L-@........... ¥ IR e AR S ot e
L6t "RUTL LB et dvomsnsivansssdhassinsi svasii 5 Sbasessvamestis ioviais s bovinn S a0

Rackings



BREW RECORD

b No. 208 St L.zl

Tun. No...... /... Malt. .7«7 @2.. ..Lbs..... é«. ...... Malting C°

............... Ty ke Tl Ot
First Runs.... ........ // / .............. ey Last.......... oD irnirein i

Into Kettle.......... o Bbls. Evap.

Ottt Of Kettle ... B ionrrrrrrrrsrern vorss § ovisee e AD n Bbls

Yeast Used%ﬁ‘/m ............................................

Yeast Quality............... /‘%ﬂﬂ/ ......................................................

Balling of Wort............ P AT 0 S NN Vi
alling of Wo: g

Balling of Beer.............. % A S, Racked (i /éaf... zc‘//fL

Remarks:




WATER
Mashing In..... // .................................. Bbls: abiefaus wismespses °F
Underlet........ @it e oo N S R T °F
SPATEE oo e, Forrirs oo e e T T °F
Hop Sparge....... é ........................................ R T °F
Total Water<od, / ......................... Steam...s7. / ..................... Mins
A D)
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at........ e v corsneisimsnemeosmsssssssssnones
1st. Hops....a%€2... ....... e, 88 Attt S
2nd. Hops ..Z@.......... T I LR BB e eho e g
Bl B, e T War 5 A SRS,
Let Run at.Ze@.....cccovninnn R

Rackings



BREW RECORD
Brew No....ofdon........ .D////%Lﬂ /.,4&(, /5/

Tun. No.....@.... Malt..£& 3., .. Lbs...

First Runs.... ... A = Last........ P (i SO
Into Kettle............. e 7 ................ Bbls. Evap.

Ot Of Kettle ....... /oo eereeomrernnns soresss) e LD Bbls
Yeast Used................ % ’5/ ...............................................................

- ':/‘,
Yeast Quality......... 5/ o I s b SOOI .0, Tl 1 11, M 1114
Balling of Wort............. // Jr? ...........................................................
/o g ,

Balling of Beer............. il / Racked. j A)t/f)/w

Remarks:




WATER
Mashing In... %2 oo ccoeeeserooreeiesese BbIS. ab......covors coreereernee °p
Underlet........ Pl e e E R e 71
SDATEE el siflosines o s ismmmansss ssmsvise 8 T T | S °F
Hop Sparge........ Z ..................................... VNS, DT ot S e °F
Total Waterfz'.;{..z ........................ Steam.....f.//.g.,, ................. Mins

LA S
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... cooiiis it e
1st. Hops...«%®.... ....... T A T ARSI S A
2nd. Hops s+............ Lbs.&..E.... Bcss onvisterssgsieasios il
3rd. Hops...€ L. LS. Gl Al e
Lot Run aba@ e Rbivsmists wssasotassibisapnessssslis

Rackings



BREW RECORD

Brew No....Zfl....... 5/ /‘ ...... z_ ...... /,&/az)

Tun. No....Z5......Malt.. 2242, .. Lbs. é«:« ........ Malting C°
............... LT .. Bt Sadl.

First Runs.... ... /7?’/ ........................... LIaShE e toinsist spdisssis soe

Into Kettle............. Bt Bbls. Evap.
Out of Kettle ....... /97 .........................

Yeast Used............... . .?7 ..............................................................

Yeast Quality..... W ..........................................................

Balling of Wort............ /z..a/:. ...........................................................
Balling of Beer........... 0.8 d v v Rackeq//f./éea..ﬁ:’.’.,ﬁz.‘. ’
/(:

Remarks:




WATER
Mashing In... o cooveeeseresrssiees BbIS. At v °F
Underlet........ By | SN A Y O e T e °F
ODATEE onsinllab adlorsvna: i viinss w0y S8 da s T A °F
HOp SPargei . ot mvistsrepsssborzssessivrseis T Lo 2B e R Y X °F
. V.
Total Water.Z,5, / ......................... Steamm... g e Mins
, Tt sH
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle ab......... e vones vivirevccnmarinesianisnsesssassereneas
1st. Hops....a5€2.. ....... 5 R AR . S ORI
2nd. Hops .cF......... Lbs...L..... B st
3rd. Hops... ... R .. =i
Let Run atZ&/y ........................................................

Rackings 7@



BREW RECORD

Brew No....Z/A.........: i . /“ W/‘é‘ ,/f;zl Ll
Tun. No7Z ..... Malt. Z5278... .. L M ...Malting C°
............. e I (
First Runs.... ....... /,70 ............................ Last....om¥o a@e oveveerne o
Into Kettle............. LE. L. Bbls. Evap.

Out of Kettle ... & .l o } """""""" Spe— Bbls

Remarks:




WATER
Mashing T C e ssmssspenssssisni Bbls: abcumsss saspni °F
Underlet........ = = [N TPy S | LSRR RO LA o °F
SPATGE ... foaT, L ioiies oo i ) P YT Y I °F
Hop Sparge....... 4.‘ ........................................ e e ol e °F
% A
Total WaterlJ, / ......................... Steam.... . s %Zprovvrs oo Mins

T S
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started £o Doil Kettle: At....cw civimoi s s o bunsgssvessssissassons
1st. Hops....sZ€2... ....... i D (BN | N T
2nd. Hops & Q..coov.. Lbs.. &l . S I
Sed, FRopEt. e rion el Cllndl .. Y
Let Run at.Ze.....cccovviuiiinns 53 L S R ST e

Rackings



BREW RECORD

Tun. No.. <3 ... Malt. £22€. . Lbs. .. (Ame.... Malting C°
el P b BB SO it Sl

First Runs.... ........ P A T S Last......... A A

Into Kettle............ /{ . 7 ............... Bbls. Evap.
Out of Kettle ...... /;?7 ................................

WEaRE TTROTS ot B s s B s iihsamnsonns s mniabomn e s o s
Yeast QuUality..... oo B@mmgl o oo ivstionnessesasasanissonssnsbinsrassnsdhbons
Balling of Wort........... /Z?/ ........................................................
o - L152
Balling of Beer............. D e Racked. «t.... . A k.

Remarks:




WATER
Mashing In... & @ ........ cooooeoervcoieerro Bbls. at... A& ....... °F
Underlet......... P < A LT LLO........ °F
Sparge ....... 27~ 4 AL e VA s °F
e
Hop Sparge........ TSR 5 A s o = VRN °F
Total Water.Z»3. 7 ....................... Steam.... ..o ./g_ ................ Mins
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started 10 Doil Kettle ab...imu comsivomins srpion swssmsravsessssssvetovamssnsivemssneins
1st. Hops....e 2. ....... Lbs. . 8. & i S At A . 4
2nd. Hops .&d@........... Lbs.&. E.... A oo e it
3rd. Hops....2........ L0680 il At oo
Let Run at"&ojfii ..................... T T O N PP

>

Rackings /4©



BREW RECORD
Brew No....Q.50........ %

Tun. No....Z..... Malt.. Z@FQ... . Lbs. («%‘(4 ..... Malting C°
........... MO Sy kT ... Bl S .....
First Runs.... ........ PAZTT- . e A Last......... P =
Into Kettle............ o Bbls. Evap.

Out of Kettle ... /éq/ ............................... T~ — Bbls
Yeast Used......... e e T it il T
Yeast Quality P S SRR X1 N
Balli £ Wort ..o el =e T [ SO i S

alling of Wo < /<?
aarY 4

Balling of Beer................. Z&/ ............ Racked.. ,é/o‘)(.../z[.. . ,,/;/ac/.“

Remarks:




WATER
Mashing In...... - A AL Bbls; atiess wmsipae o
Underlet........... KD, cciniscoragsnpmosrinsstis g N R e 1 .. B
Sparge ........ 1L 7 ................................. R et et e R T °F
Hop Sparge......... A o, ). W LI VS SR b 0
2
Total Water.Zo¥. 7 ........................ Steam...cF. Zvrrerrrs oo Mins

A T

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Startetl 1o Boil, Kethle: al.mmimi s sonssmsmmsmsssssrspessissmasosmes
1st. Hops....<L2.. ....... Lbs. é( N — . YR T L
2nd. Hops..22....... Dot ol iy O Y
A
3cd. Hops....2G......... LosB..C L an "At....... L ey
) 5 P4 './
I T T St . T ARE——————————

Rackings /22



BREW RECORD
Brew N06W£075f7 ....... 4)&,&3”

Tun. No...#. ... Malt. Z25222.. .. Lbs. ....éﬂ(.,,.....Malting ce

First Runs.... ..., Ao /,{ ......................... Last.....cfo. e oo .
Into Kettle............ AG. 7 ............... Bbls. Evap.

Out of Kettle ... @ o o Yoo IR Bbls
Yeeast Vsedsummmmsotand i imim i it S adine
Yeast Quality........ QAT it et e
Balling of Wort........cooe.... 5 A R A i

7o

Balling of Beer............... 2.7/7 ........... Racked.nZ:_.AZ.ZM '

Remarks:




WATER
Mashing In...0 ... coovoeeriveriinriinnens Bbls. at.ccoenns o °F
Underlet.......... B35 DR e ———" °F
Sparge ....... A Tt ot e i spstvnss o LA e o °F
Hop Sparge......... ( ...................................... el S °F
/)
Total Water,{.j.'.z. ....................... Steam.... .83 Znrs o Mins

T A DS
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at.......c ccumss s swmmssisminmminssissmsg
168, FHOPS...af @ voreo LB, 5. vovicMisioncnssccsuiaitsr ool b
2nd. Hops .sA.Q........... 15700 e G AL e ecvosiosfhoniodpstisssssdits
3rd. Hops.....AQ........... Lbs %€ =27 S -\ S s
et RN BIRE D)t iitvims s oee N chosspons o s siovscas coraun eimisysvdomm e obions el

Rackings



BREW RECORD
Brew Mol @7,727“' ......... S e S

Tun. No...S7...... Malt. & &@e... . Lbs. éﬁ( ....... Malting C°
____________ B2yl %/MM‘
First Runs.... ...c..... /,70 ................ s LSt tsowsssssimsssasionisssiss a5
Into Kettle ............ o AR Bbls. Evap.
Ot Of KEtHe .o o voccvaransininsy coimesd) RIS B Bbls
Yeast Used......ccccoevvrnnna & I, L T e I . S
Yeast Quality...... W .........................................................

) e X \
Balling of Wort................ /..Zzﬁ/ .................................................
Balling of Beer............... el /? ........... Racked%ﬁ(;.wdﬁ:{@f

(-} 7/

Remarks:




WATER
Mashing In...82@ ... oo, BbIS. @b e °F
Underlet......... {1 AU, S S e e e o L R °F
Sparge ....... Pt (1 LIS S T, °F
Hop Sparge....... S A, 200 e O, T LR °F
Total Water 7 7. ...... .ocoevvveree Stean... ...e¥em v vrrre Mins

T rE <
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at ... oot et e
1st. Hops.....a982... ....... 1D T AR . WU S 4
2nd. Hops ..39............ Lbs.. 8.C . . 7. N
3rd. Hops.....4@............ Lbs. f?(/lr"a .............. PO
Lt Run. 880 uuoinmmmanionhstinmun s s

Rackings



BREW RECORD ‘
Brew No..@2.&5 ... 8l8......... AN B
Tun. No....7. ... Malt.. ZZ22.62.. .. Lbs. . éz,g. Malting C°
............... D Q,JQM)@MSJ
PFirst Runs.... ... A S P 3 -
Into Kettle ........ G - f o Bbls. Evap.
Out of Kettle .. eleZ s o } -------------- A ... BbIs
Yeast Used.....c.cococmeenene, 7 ..................................................................
Yeast Quality........s Mv/ ........................................................
Balling of Wott............. B /»f ..................................................
Balling of Beer..........alouie. Zreerrrvre, Rackea/;ym..z&alcf

Remarks:




WATER
Mashing In.... S oo oo Bbls. at....../c9. 5. °F
Underlet....... @ .................................. R el ,,,/ 4 o S °F
Sparge ......... /Z—7 .............................. “:4 5
Hop Sparge.........4 o o e o nsssonn i HR...... °F
Z
Total Water.<o. 7 ........................ Steam.... J/g_“_ ............. Mins

7. oG

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at

1st. Hops...... i o S Lbs. «§~C.\ ....... Bt b
2nd. Hops ,_-ﬁb ......... Lbs..B.C.. At it

3rd. Hops....A42......... Lbsﬁi}.‘zm..“.At ...................................

Let Run at..Zl@. ...

Rackings

4 "



BREW RECORD

Tun. No......#..... Malt. S&70... . é«( ......... Malting C°
............... A f 8 MMW
First Runs.... /7,6 .......................... Last.......... ol T
- -

Into Kettle............ WA SO Bbls. Evap.

Out of Kettle ..... /3‘.(, .................................. P D— Bbls
Yeast Used%({ ..............................................................

—<

Yeast Quality............. WA < SRR BRI e We ) [ VIO o) )
Balling of Wort............ L. / ........................................................
Balling of Beer............... /72 ............. Rackedl)@dé £7L

Remarks:




WATER
Mashing In.. a2 .. oo cooereeeserrreresn Bbls. at....... 2. 7. °F
Underlet......... 2 RO S S g 2ra ... °F
SPATE oo RS s e e s o i k... F
o
Hop Sparge...... C ......................................... W e s ':'.24.‘ .............. °F
Total Water.€5.®,Z.... ...ccccoorren Steam.... .%o, Mins
T IS

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... coocovriirier vvves e
1st. Hops...... &2 ....... Lbs. ..&8...€. ... 7. A" S P L
2nd. Hops ..4@......... Lbs... A% o e, L
3rd. Hops....4@............ Lbsd?.m ...... T I
Let Run at.2e: i PR T I S

Rackings



BREW RECORD
Brew No....... 405«,2,/7%.“ ....... (,L)%A;M

Tun. No.....& ... Malt ZF 7 C2... . Lbs.... (lsce....... Malting C°

.............. LD Dyl B BT .xgw)xxmxa

Into Kettle........... AT pstigtiion Bbls.} Evap.

Qut of Kettle ..ocoovvvvivieiieiiecieeiiie e

3 =~
Yeast Used................ ;#/ ...... 6./.2.6:4) ..... i 1 < IR R

7

Yeast Quality........ = P A

Balling of Wort........cccoo...... /z:/” .................................................

©

Balling of Beer........ .07 -89 vuvevivrirriris Racked.‘iﬂmm@

" Remarks:




WATER
o
Waitloy B Pl clnsmsgaimnes Bbls. at.... 2. °F
Underlet........ P12 NSy, S LS — O AT . °F
Sparge ...... P 15 SR " / ;;' 1 G °F
Hop, Sparge.«.(Gasism ol e u//[} ............. °F
Total Water.;‘f.ilf.. ........................ Steam.... .. J//z_“ ................. Mins

7S~/
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... ooovevivies et e,
1st. Hops....ad Q... ... i - R ST K Bsiinissoaleinbsiiibe d
2nd. Hops ... Lbs.d o B et B
3rd. Hops....4@............ Lbs. J74g cuza.... At.............. ST Y
Let Run at.<£0...coccoovvvienen /( ....................................................

Rackings



BREW RECORD

Brow Now ol Q8. [l ... A el
Tun. Now...../l ... Malt. J220C. ...

.............. Z ey ...,....../.5’5....4/}7}

Fitst RUNS.... .o T R N
Tnto Kettle....... @ Ll erne Bbis. Evap.

Out of Kettle ... L4520 v } ------------- A R— Bbls.
Yeast Used”‘é .................................................................
Veast Quality...... %a-/ ..........................................................
Bl 8 WOE.roereo 4 // ......................................................
Balling of Beer..........aCn e oo chkeqﬁ/zm <L, W
Remarks:

=4 '/( (-":'( / :
oL U / ape) N 2,7 S A
"7/ i Z .

/




WATER
gt
Mashing In... @ oo Bbls. at..... /f-:74' ........ °F
Underlet........sl@...oviviiiires oo o - = . °F
Sparge ....... ST, ovvvirss vetenen suasien sitvsscensnt nas Rl e o /(,; (ﬁ. ........... °F
Hop Sparge..... ST W Yo A e A (GL....... °F
7
Total Waterfé’a?’/ .......................... Steam.... ..a¥lzu s e Mins
7 ‘///' G

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle: at.:.ca. s s ssomsamnammm s

1st. Hops....Z@.... ....... 5 N AT B et e T

N T =S - LT . O N\ W
B.C

3rd. Hops... 2. @ Lbs. & Ay..... Db ommmpmae

Rackings



BREW RECORD
Brew No...2AOL.......- :4?"‘ ........ .,uzu.e(_ ..... ?M

A

Tun. No....&..... Malt. 22J0... . Lbs. ... LAec..... Malting C°
SRR - WO~ A E el Sl .
First Runs.... ........ 50 T > RN Liast e e 56
Into Kettle.......... oy AN Bbls. Evap.

Out of Kettle .. 4P . } ------------- AR5 B

Yeast Used............ M .............................................
Yeast Quality.............. %—/ ...................................................

Balling of Wort................ R N S Lt o
V/,
of %
Balling of Beet........... - A Racked..d«.«ff_../g,éﬁef

Remarks:



WATER

Total Water&a....... ..o CTAPOMPE R i Mins
7 oG
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started: tosboil Kettle 8t v st
1st. Hops......a%@.. ....... BT o A0 MM SOOI b0 C U (1 5 08
2nd. Hops ... 2@.......... Lbs G 55 P | R T
3rd. Hops....£@.......... Tl ssecsbsasondpmpides
Let Run at..Zee€.......coovvevvvnnnnns ¥ RS 0 P or iSO ol D

Rackings



BREW RECORD
Brew No.... 2202 ;/_ ........................... Lot & M

Tun. No..... / ...... Malt. 82... . Lbs. (o Malting C°
o /.s;..i;@ ........ LA ALy D lhitt WLQ&M/
First Runs.... ......... y4 6/ ....................... Last........: é( s v
Into Kettle.............. Lo s o itisioge Bbls. Evap.

Out of Kettle ..., @i o, } """""""" LR Svsreen Bbls

Yeast Used

Yeast Quality
Balling of Wort............... L. f/ ......................................................
Balling of Beer................ oA Racked.: M /E:?:,,

Remarks:



WATER
Mashing In.... ... —ooeeesressmsssseee Bbis. at... /R % .....°F
,»:?'/,3
Underlet.......... < - R | LU P AR AT °F

AR
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle abiiuses swoomsds s
1st. Hops.....w¥.. ...... Vb, MR T Bt i o
2nd. Hops ... %@.......... Lbs......... st Al monsnnnavmnig:

3rd. Hops

Let Run at. 2. oo e e R e

Rackings



BREW RECORD

Yeast Tsed.immonato

Yeast Quality

Balling of Wort................ A2 ../.2 .....................................................

Balling of Beer................. VA5 S, Racked / (ZX,/W—

Remarks:




WATER
Mashing In.... g oo Bbls. at.., /2. 5. < °F
Underlet.......... AOHDbapuvn B, <massingezasoncin Y iz et - ;f./. .~ SR, °F
Sparge ......... b2 [ N el ey N ... °F
- /"/f )
Hop Sparge......$e.cocoeeeeeeeees eeererieis S flt...... °F
Total Water.&iﬂ .......................... Steam....<. / ...................... Mins
7 /¢

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started. to: boil Kettle: @b s wevmmosisiigsammos s
1st. Hops...<22.. ....... Lbs. B.E.. ... At s e s Ba §
2nd. Hops .&2............ Lbs.B..C...... LS s e S
3rd. Hops..Z©............ ﬂ?m ....... At RN RIEN e
Tiot ROt GEaCios v isssssssvoomsssvsvnsissss s saiiastsn Torsssssous SR s s A 3 et

Rackings



BREW RECORD
Brew No.... /2. .
Tun. No... 2. Malt. $&22. .. . Lbs. .. (... Malting C°
AAAAAAAAAAA RO b e I ittt B S B
1 £ A Last...... e ..
Tt Ebbles s sl (Brollesisocsignn Bbls. Evap.
Ottt of Kettle ... o At o } -------------- A 2. Bbls
PR NCSION. .y N U A
Yeast Quality.........« ,,vam’/ ........................................................
Balling of Wort................. /Z#Z .....................................................

Balling of Beer................ // / ............... Racked.%ﬁ.‘g L{Z/ .
]

Remarks:



WATER

Mashing In... 80 ... wooveeeesreriee e BbIS. @b..... BT P
Underlet........ R e LIS~ = °F
Sparge

Hop Sparge...¢

Total Water g ... ovvveerererne Steam.... .. 67/ ................. Mins

T rE
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to: Doil Kettle @b. ... uesisiamsissisiosmsisassrssiisessssgonssasssarssnans
Ist. Hops...... %@, ....... Los & C. Ktal.... At s R L,
2nd. Hops ... 2€.......... Lbs. 8.C...: fsossnive A wvmimsmisrassimnn
3rd. Hops......AC2......... {?’?m ..... . AR SO
Tiet: Rt ah. 458 o iimsnm b s s ana s i

Rackings



BREW RECORD

Tun. No.. A ... Malt. FL20... s...(#&et_. ... Malting C°
............. R M Salh
First Runs.... ...... // ..... '...‘.._. ...................... Last....... o
Into Kettle............ P A N Bbls. Evap.

Out of Kettle ...... /9-7( ............................... Cop— Bbls
Yeast Used........... 47 .....................................................................

it A
Yeast Quality @764.« Aefes...........
Balling of Wort.............. /..(....9....71.’“ ..............................................
Balling of Beer................ 0 Racked j/ ,7 dﬁyc
(]

Remarks:




WATER
Mashing In...d?@.......cc.. cooecooooveercciirrernne, Bbls. at........c 8.9 o SF
Underlet........ Q. .ovveveecooeees oo . LR Z442........ °F
Sparge ....... V- AL e WP y (,/n
Hop Sparge...... ST I i LN ¢ 5 & °F
2

Total Watetled ... . cocorrrrerrrn Steam.... .5 Zrr vorer Mins

7 27

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at

1st. Hops....s%2.... ....... Lbs

L. ... At

2nd. Hops ..s............ Lbs..4 .l B Losordssinpummpaes

3rd. Hops...../P............. %W ......... At e

Let Run at. .20 ccccocoennns

Rackings



BREW RECORD
Brew No..... /?é ........... % ........... O XD W

2

Tun. No...s ... Malt..22@... .Lbs.....(dac..... ~Malting C°
e e 10 P - R /Q’MMQM
Pirst Runs.... ....... Dl IV - S Last...... s o ...
Into Kettle........... Wt A, Bbls. Evap.

Out of Kettle ... 85 s o }’1’ ----------- Bbls.
Yeast Used............ ol e B i B o
Yeast Quality HCPLIAY, 55, oo s s vanssiontisiinnen T o ot A TR
Balling of Wort.................. / [,412 .................... T g ST

Balling of Beer............. v M- Racked%.. R Bef”

Remarks:



WATER

Hop Sparge
EL-L IR LA S A—— Steam.... .,,)’é_ ................... Mins
T s C
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... v v i
1st. Hops.....+%@.. ....... Lbs. /JCAMAt .....................................
2nd. Hops ... 2@ b L T B, <isivretessesionsnsiosiions
3rd. Hops....L@........... Lbs. j’f? Qe 7\ TR R
Lt Rum ab a2l it i s v bt won i i

Rackings



BREW RECORD

Brew No.. /.22 .. .. ,DZVL

Tun. No.... Le..... Malt. £4eC. ... ..

............... MB8T5 ot K. Mt Al
First Runs.... .......... /é P B | -5 R N S o
Into Kettle.......... PR A I Bbls Evap

Out of Kettle ./ o } -------------- A& ... Bbls
Yeast Used/f/;‘ ...............................................................
Yeast Quality....,.“...u%f/w...-.. ......................................................
Balling of Wort.................. /Zaz .......................................................

Balling of Beer................ /,..f% .............. Racked.%..gdy—
0

Remarks:



WATER
Mashing I 2 ccoocce cooooooeeiorereoeceee Bbls. at..... /0 . °F
Underlet.......... ' AL °F
Sparge .../ . A-. 4 . s °F
Hop Sparge °F
Total Water... ... e Steam... JZ_ ................. Mins
e A
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at......... .ot ciis v
1st. Hops...... £O. ... Lbs.é.ﬁ.ﬂ ...... At nmnnm bt b
T TES 8 T e TR M st B it
3rd. Hops.....4@......... LbslA4k 008 0.... Ab........ eI
Lt Run ol e it S s St

Rackings



BREW RECORD

Brew No..../.P%.....o ui’:? ............ @44«)«/f
i
»n
Tun. Now.../ ......Malt.. S #FQQ . Lbs. ... ... Malting C°
< ) p y r

.............. P ée) .2.)/}[/ }(’W&éqﬂ'(‘
First Runs.... ........ LB riorivnenn crvivirsnn Last.......... W
Into Kettle.......... P AT Bbls. Evap.

Out Of Kettle .l BeT s i orreeees L — Bbls
Yeast Used M .............................................
Yeast Quality............ ::30,20“#..—10/1 ...............................................

: , -

Balling of Wort............... //a'/a ...............................................
Balling of Beer.............. A N SRR Racked.ﬂmHML

o

Remarks:



WATER

HOp SpParge...... & oo I S JEA............. °F
s 7 -
Total Water.,w.gfs.. ........................... Steam.... .ol s oo Mins
75%

7. A
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil Kettle at. ... oo vt s
1st. HOpS.....cl. ....... Lbs dL..MAt .....................................
2nd. Hops .. 3@......... Lbs...\g..(: ..... SN B lire) ol lbor ot oo sty
3rd. Hops.....4@......... Lbs.! ..}.—.‘7‘3.@ e S AR
Let Run at..Z@. oo ol |- Do R R . s S

.

Rackings



BREW RECORD

Brow Moo PR S 7 ........... ;ZA@MW
Tun. No.....F.... Malt £H@Q... . Lbs. .. (A Malting C°
............. /f;//g,m,;ﬁ«ﬁ>

First Runs.... ........ S S s o Last.......ln s .
Into Kettle......... L. 0. Bbls. Evap.

Out of Kettle .../ 202 .cormcrrre o } -------------- S Bbls
Yeast Used......... L f (. /Jzﬁ) ...........

Yeast Quality
Balling of Wort........c....... L. /2 .......................................................

Balling of Beer............... - T Rackeddd o m

Remarks:



WATER
Mashing In..... IR Bbls. at
Underlet.......... Pl I SRR, S e e A, < S,
SPArge ... Hooes et i . st 7 A
Hop Sparge...... fovoiiiieinies e oy .1 7 N °F
Total Water @’ ... coovcvvvvnnrionns St e -, e Mins
J . /PC

QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at ... oot v v
1st. Hops......¥@.. ...... Lbs @e m ...................................
and. Bops, B0 The, o O s he
3rd. Hops......4Q.......... Lbs. s g e A s b e
(O TR R S . % VR

Rackings



BREW RECORD

Tun. No.... /... Malt.. LH&Q. Lbs. ... (#%..... Malting C°
........... L805y MF Uy EbeSor.... M.
First Runs.... ....... S ..... 7 ....................... Last.....o% @ oo .
Into Kettle........... B E Bbls. Evap.

Ol of: bt el R i } ------------ A Bbls
Yeast Used.............. /_,c/ ..............................................................
Yeast Quahtyﬁéﬁ‘v‘*/ ..................................................
Balling of Wort................ /4.2‘,‘5/7? .........................................................
Balling of Beer. . smsssinss ssvessessssisisn Racked.... &/iims wiommss

Remarks:



WATER
Mashing In...87Q....... oo, Bbls. ativiuies coueternorenns °F
Underlet.......... P R R U N ST, °F
Sparge ..ol o e s e 88 i Do T °F
Hop Sparge.......... S . R OGN . B S S °F
Total WateraaS. o v eeoveeeeeeeenenn Steam.... 07’/2 ................ Mins

72
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started 1o boil Kettle: At ....s cuorisonmses susiuns seessivnsasibsnosions s tWeessisesos
1st. Hops.....a®Q.. ....... Lbs. 2K .. i

2nd. Hops ...c% ... Lbs

3rd. Hops......@...c.c..... Lbs 3

Let Run at. £ oiinniian S L RN YL R TICE I NS |

Rackings 7]



BREW RECORD

Brew No... L/ ......... %— ........ AL(,LQ“W

Tun. No

........... 4575,

First Runs.... ....... /4;_7 ...................... Last.......... AP,
Into Kettle............ o A, Bbls. Evap.

Out of Kettle ... Loz 7 i oo } """"""""" /7L --------- Bbls
Yeast Used..............? /Ff ................................................
Yeast Quality Bt IR R e LW I I
Balling of Wort................ /.&....!...,Z". ...................................................
Balling iof Beer... .o wisivssissavinsss Rackeds T o o s

Remarks:



WATER

A ST
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at........ occoeeiees eeet e
1st. Hops.....a2@.. ....Lbs, .MeL.. ....... . SI c' LR Ty
2nd. Hops ... Z&.......... Lbs..Zn G 7 R SV I
3rd. Hops......4.......... Lbs%w—a ....... I oA O
Let Run at..Aad.......ccoviccninnn B et i b

Rackings 20



BREW RECORD

Tun. No.@#¥70 Malt. £H#0 .. Lbs. .. (sc...... Malting C°
............ /é“él/g*b?,mw
First Runs.... coov.v....: V(7T A Last s b dllai o o
Into Kettle.......... flotsessning Bbls.) Evap.

Out of Kettle ... G k. ..coovvrrrvrrs oo } --------------- S Bbls

Remarks:



Mashing In.. & oo oo Bbls. at.../45.. ... F

DG
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at......... .o v v
1st. Hops.... 2. ...... j5: L SO . T ARENRE < T L BNy
2nd. Hops .2............ Lbs.B..C...c...... 7. R ey S 5 I
3rd. Hops....A @........... Lbs..d%m, ....... A i e st Mo et
Lot RUD. Qb2 s s samasssvossssa oo ssssmssssssmassesssmnsas s sssovassn iobe ssszassans

Rackings



BREW RECORD
Brew No....... /f? ....... 4&_%’//91445 ....... w

-

Tun. No....€..... Malt. EZAP.. . Lbs.....Ldwe..... Malting C°
First Runs.... ........ /,Z// ................... Ta8ts oo B T sarmads

........... CED T R Mett
—

Ty B i il i e Bbls.} Evap.

Out of Kettle ....... &= X~ S

Yeast Used.............. /;.J ..... ",,7 et T

Remarks:



WATER
Mashing In..... XO .................................... Bbls. at........ i o °F
Underlet........ 2o v o - A
Sparge ........ BBt locies suiasss v soon wsminsrsns som £ i, sed
Hop Sparge......occeeeeeeeeeeere e, A vz{,«-:...x ................
Total WaterZ3. 4 ... .o Steam.... ... // oS Mins
/A 9 e
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle ab........ wiime vevies oo
Seb Flops.. B e s B s bbbt
2nd. Hops . %.......... Lo B v Bl oo oo by
3rd. Hops... 2. oo Lbs& 242082 At comtitumbitiml
Let Run at.Z-42.. \‘ ......................................................

Rackings



BREW RECORD
Brew No. A #&.. le.... DA el B

Tun. No..... f ...... Malt. ZFL2 Q... . Lbs. éﬂtﬁ ..... Malting C°

............ B2 b R - A PP GV )
: , ~

First Runs.... .c...... l 7/,7 ..................... Lastosivcalan i s forvirs

Into Kettle............ WS Bbls Evap

Ot Of Kettle oo, hoforrercron o s AR Bbls

Yeast Used.............™ 77

Yeast Quality

Balling of Wort............... 04 <%~ ER R SR

Balling of Beer.....c.cocovevieviniins cvrsivierennenns Racked.... .coooovnes coveneen

Remarks:



WATER
Mashing In.... @2 e oo, Bbls. at.....”. ,§2~('/‘/ ........ °F
Underlet.......... D s s immasoes sz o e L it e A Y °F
Sparge ....... -, S VLN B i A °F
Hop Sparge........ (SIR AN W SO D M ot L 8 o o T °F
Total Waterli% ........................ TSR, o SRR Mins
7. 77 = ﬁz
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettlc B e e P e e e op e oS e
T5t. Hopsioiad i i Lbsilllo /KY S AT REETE,
2nd. Hops...22.......... Lbs..é.é ........ s tEAL L
3rd. Hops....~@...cce... dyw ..... At R, B
Let Ru txla. ....................................................................................

Rackings y ;/a



BREW RECORD

Brew No/f/ ........ y—?—' ...... %Zﬂw

Tun. No...»7 ... Malt. F4Z0. ... ..Lbs. é‘( ....... Malting C°
........... /Q‘J//g"%@mxfa//:—
First Runs.... ...... i A~ [ Last........ DL ..
Into Kettle........... Ve %~ Bbls. Evap.

Out of Kettle .. «7@ & oiicis e } """"" B o Bbls
Yeast Used..ouvnnis % ....................................................................
Yeast Quahtyvayﬂt?ﬂ/ ......................................................
Balling of Wort........c......... /ZoZ by
Balling of Beer.................. /3/ ............ Racked. 4744

o

Remarks:



WATER
Mashing In...d@......... ccoeovrrvocrerreese Bbls. at........ D% .. P
Underlet.......... B v i Z 3 = °F
Sparge ....... YIS o B L et W LIRS ;»
Hop Sparge......... e i, AL I [ZZR & SR
v/
Total Water. LI ... oo Steam.... oF. L i Mins
7 A PG

QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Shartediito. DOMAKELEIE at........ coreseiivnes sssioes seseiranmssanssonssmmessassansnsassasens
1st. Hops...s%@... ....... Lbs. dC [JAt .....................................
2nd. Hops .Z€........... 13 7 1 A el (SR LS VN

Rackings




BREW RECORD

oo Nl 2 1 5{; ......... Hler 19 5pT

Tun. No..2.... Malt PHCC . Lbs.. CRac... Malting C°
........... /a.sj,éz»,é’mfi Salk
First Runs.... ....... PR — SR, 7 YW S
Into Kettle ......... G & Bbls. Evap.

Out of Kettle .. @ A urorrrsrs o } ------------- AL Bbls
P Dsiirn o DA, it
R - 7~ R0 B (N S s
Balling of Wort.........c..... Al vsicsssosi sty

Balling of Beer................ L, .{/? ............ Racked. %A 26 W

Remarks:




WATER
NEashing: Toin, P uisiion ssesssesssesi i Bbls. at..... 28 &L.....°F
Underlet......... D it g i s “
SUATEE. .. il AR s ovines eosorn wiserasnvns o LA ¥
Hop Sparge........ it o MO Y s ’-a«'\ ............ °F
Z
Total Waterdoad ... . woovvveveers Steam....ét./é .................... Mins

T A

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

1st. Hops.....e5@. ...
2nd. Hops...‘.Z..Q ..........

3rd. Hops....4.@......... Lbsﬂ?m ....... By LT,

Toah RUT 8502500 s feenesstinsions o B s swetorsts insessiabanshisbs ddinenies spastirms oot

Rackings



BREW RECORD

............ M85yt B ... Pt Sl
First Runs.... ....... //42 .................... Last..... w7 a.So o ...
Into Kegtle,.} ....... 7Y~ NN Bbls. Evap.

Out of Kettle ... £.& oo s } """""""" L J— Bbls
Yeast Used...w:...:j «Z«)‘!./ KMA .................
Yeast Quality............ %/ ..... (éé- #t— ...........................
Balling of Wort................ /Af// ....................................................
Balling of Beer................ ..883 .......... Racked. [()44 L3 W
Remarks:



= P d

A oG
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle @b......o wmmnmions sommonasssrssansssistasiniassonssinssossinstin
1st. Hops.....a%0.. ....... L s B R SRR IORRT
2nd. Hops ..%@.......... Lbs..&.C........ AL s ot s e
3rd. Hops.....£@........... Lbs.0Ty. 062, At.............. s
Let Run ate.. ..o (a5 W N s

Rackings



BREW RECORD

....... -
Pirst Runs.... ........ A 6.3/ .................. Last.......... .é.% ...........
Into Kettle........... LD, Bbls. Evap.

Ot Of Kettle ... i@ @ o) et -~ — Bbls
Yeast Used.......... - EEPCGR ...t cieireveecsencissiansnssns
Yeast Quality.......... %«rt’/ ................................................
Balling of Wort............ A mC T SRR SRR i) s

&7 4 5
Balling of Beer............... /'f‘) .......... Racked \é—cl#;w
¢ Y 4

Remarks:



WATER
Mashing In...., 722 oo Bbls. at..,<9. ... °F
Underlet.......... Corma BT BT s - /:z,/, ........ °F
Sparge ........ V-2 S ST ek °F
HOD SPArge......eeeeeevoeerocereoree eoveerecsrnen il L. °F
Total Waterd% ..... P — Steam.‘.f..:é‘..’../? —[ ...... Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... oo et i
RS - S ORI - A R S N
2nd. Hops ...%........... 68, Bt i A L v oottt
3rd. Hops.....4@............ Lbsd’rf?‘m ...... 7 RN (a0
Let Run at.Zg... oo L ey B T

Rackings



BREW RECORD

Tun. No..../ ....... Malt. £A420. ... . Lbs. . (Qec........ Malting C°

............ MBSyt 8 .. ottty ..

First Runs.... ....... A ~5 L Last.......... e

Into Kettle.......... sJa. 2. AT, Bbls.} Evap.

Balling of Wort............. //?(,9 ..........................................................
Balling of Beer............... B Racked AZ‘/ éyif'
Remarks:

7// &



WATER
Mashing To.. . Z e ciemmscsesssmsens BbIS. at..... . Z.... °F
Underlet.......... C 3 = RSO SO . ,,/.7//’—3 .......... °F
Sparge ........ AP sivvis s s eiscsnss 5o I L. ) S °F
Hop Sparge....G oo e, el L. °p
Ve
Total Waterded Aor...... ooovvcevvvnnn: RGN ¢ e Mins
e X~
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at......... oo vt s
1st. Hops....«®@... ....... T Sl s P Y SRR | V8 WEPE
2nd. Hops..Fa.......... Lbs... 48l A et it eyt
3rd. Hops.....<4@............ {7 o N . | S G
Lot RULL AE&r0c. i osisiisissioniosissusivnsss: sosissss svtsssssiossesasssssisssssiasssiss

Rackings



BREW RECORD

Brew No.../P2...... {f .......... %@//;yr

Tun. No...,é ....... Malt.fé‘.m.. s LiDS eses &q,.....‘Malting (02

First Runs.... ....... /éﬂ/ ..................... Last.... ﬂ’f;;
o
Into Kettle.......... L TR, Bbls. Evap.
Out of Kettle ... 280 iiiivimniiniins samasa ] orommmerseseess s Ja— Bbls
Yeast TSedu.otirmdionn B B oo eseeesens e ssesnsis
Yeast Quality........... i Bohtat 2 ot et
Balling of Wort............. //;?‘,? ..................................................
Balling of Beer................., /- 3/ ........ Racked.. @, ,éé, %a;
Remarks:
7:0‘/3', OMI—W il /// ,/&ﬁt&«.l
= i o o

- . 2 i ; 7

T "Cretcey 2 ,5’/;7/21«,
4



WATER
Mashing In... 7@ oo oo Bbls. at.... /& F......°F
Underlet.......... P AR SO, SO &
Sparge .......... LB ivvs vvsseissssssion s ¢
Hop Sparge..... ..o, e e T = S ki1
2
Total Water. @ ... oo Steam.... .... T 0 LS Mins

77 A

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

1st. Hops.....«%@... ....... Lbs: il v T.C MR ATy
2nd. Hops ..£@ Lbs.....8:L...... BEee oremsmfiarsofis omsseine
3rd. Hops.... 2............ Lbs.dl? ...... - R AL csmssnmssmn s
Let RUn aba@d... o isivcissmssimmsiss N . S LB R e o |

Rackings



BREW RECORD

Brew No.. £F/... ... J/m/é .................

Tun. No....D.... Mat FEZO.... . Lbs. . LReq. ... Malting C°

........... /é‘é//,e"ﬁ}fj ﬁJW
First Runs.... ...... ,//% ......................... Last........ F- O AR

Todo Kabter s /é/ ................ Bbls, Evap.
Out of Kettle ... 20 mvveomrrrcrins .

Yeast Used............. ’%/ .................................................................

Yeast Quality

Balling of Wort........c....... /Z// ...................................................
= ¢ <,
Balling of Beer............... P - P Racked,,.;;é/'}.éx«.éa’....{%éf

Remarks:




‘WATER
Mashing In..... /f ................................... Bbls. at....«/23..%.....°F
Underlet........ 0 o ) SN A B, o ./ D eet] °F
SPATEE cvcoo flodECD s o e LY,
Hop Sparge.... ..o oo, LW Ml LE0... °F
/

Total Water.<LeJ, j/ ....................... Steam.... ...e7, /z_u\ ........... Mins

S s

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started. to' boil Kettle mb e wiemmsimiasmgn woessesmsssmssmmersyssovssaessasiss
1st. Hops..... g8 ....... Lbs. ...8..C 7R NIRRT
2nd. Hops .. 2........... Lbs...B.L...... B iy )
3rd. Hops....éo. ........... Lbs¢/- U s v T O S W
Let Run at. 2. oo, ST U Y AT [

Rackings



BREW RECORD

Brew No/?@% ....... m/éﬁ%f

Tun. No...x?( ....... Malt.Z2&F@2... ..Lbs. ...... %‘.“.Malting c°
e BT AR M 2 . Pl .
First Runs.... ..., //7/9/}‘7 .................. Ltk A e

Into Kettle............... . 7 ............. Bbls.} Evap.

Out of Kettle ........ /9’/ ..........................

Naast USE....ooiomiorns B O oresnon msastiansrelatonsn Shnsnnsraiin oy onssnatswonedansmgale

Yeast Quality

Balling of Wort................ L. ?—/ .................................................
-

Balling of Beer............... Z.,a??. ............ Racked.ﬂc’?{alﬁ.w
o P

Remarks:



WATER

Mashing In/y B W Bbls. at.... =2 ’9/ ....... °p

. -
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at......... coceccneres sevren rvcncensininemmincenniniesenensensns
Tst: HODPS. i st sesas Ebs; dcneushiotie s Al commtilehalnin L,
2nd. Hops ...occovvvvvevenrnn. )5S O S . 7 R RN e =2}
3rd. Hops....crr orserieoncics LbS i sminms L
Lot RN Blussiwii b sssmsssson o s wsransovission o sosss o sos s iongatons

Rackings



BREW RECORD

Brew Mot //f/ .......... Hac' 3 E AT

Tun. Noé/ l’,]ﬂ Malt. é/f‘m ..... Lbs. W Malting C°
........... S,y O M i SRl
First Runs.... ...... /{5,/7 ......................... Last.s.ofbodls s o
Into Kettle.......... /,ZZ ................... Bbls. Evap.

Out of Kettle .4/ o7.crrrreerrcrrn woree } """""""" ? """"""" Bbls
Veash, Uebtlo i MBI T s vl ot b st
Yeast Quality......... (/(m;z .............................................................
Balling of Wort............o...... /cz,.fj ......................................................

Balling of Beer............ Lol Racked%g..&é%@"

Remarks:




WATER
Mashing Int... Z8 e cooesossvossossee Bbls. at... L2......°F
Underlet.......... " LD o o ff’ Fd C‘ .......... °F
Sparge ....... /4(7/ ................................ S Le ] o W A °F
Hop Sparge...... e e Al o /E/(} .............. °F
Total Waterar#O........ ..ccoeeerrrrnn Steam.... o Zm e corvrreeen, Mins

7 A P
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... coorrves vvies v
1st. Hops....le... ... Tohiss e e o 3 oA S oo tbrl 12RO
2nd. Hops .4ZcD........... Lbs....&aCc...... Aos Mot it saeih
3rd. Hops....4@......... Lbs.é%lh‘:ﬁ?. ...... Abeoror... RS . .
Let: Run abud@ s i e S SR RS

Rackings



BREW RECORD

y
Tun. No...=3. ......Malt. £% P00, . Lbs. ... (,2( ..Malting C°
........... P 3w /94/6M 5@%—
First Runs.... ....... .. //v.: ..... ................ Last..... sz /v;'.i‘?. .......
Into Kettle........... o = A Bbls. Evap.
Out of Kettle .. £ % ooorrer o } -------------- AR s Bbls
Yeast Used...........7......... ’f( ...............................................................
Yeast Quality.......... 5?&-0—/ ......................................................
Balling of Wort............. //53"/7 .........................................................

Balling of Beer.......... /297 ............. Racked. Z{, L. 7 W

Remarks:



WATER
. '// /5 €,
Mashing In....... oo wooreerrscsrcereresssi Bbls. at..2.%...... °F
Underlet............. LIO otk B i Zra °F
Sparge ........... = T O N, s //l(/ff:; .......... °F
Hop Sparge.......... 7 NN S M. T LE o P L = °F
22 )/"
Total Waterao @ oo oo, eI o R vk s tarmsss Mins

Zodh S5 G
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started. 10 Doil Kettle @li......c. cowssonesncsimorenns srerssraresinensspssessasassussssssnsason
1st. Hops...s&@.... ....... Ebs: el G V. O (L e Ty
2nd. Hops .. 5@.......... 5 5 O VA o e, Ao A
3rd. Hops.... 0..........

Let: Run atudeoomssmivenis) s TTen VRN el e R e

Rackings



BREW RECORD

Brew No...... /7/ .......... ﬂ;‘?’ ............ -Z&./OW

Tun. No...& ... Malt... & 47, .. .. Lbs. ..‘...@L......Malting ce

....... PR W SEe—
First Runs.... .......... L Last.......e0:. 6=

Into Kettle............ A Bbls. Evap.

Out of Kettle ... £. 7@ ..o . R
Yeast Used.......... f ...... é[ ..................................................................
Yeast Quality............ W ....... A RO R s U, o=
Balling of Wort.............. HRATBE v csrsissmssisgsssaes

Balling of Beer............. oo Bl Racked.. %./é..‘.%lf’
o

Remarks:



WATER
Mashing In/y ................................... Bbls. at..£Z. 6/ ......... °F
Underlet......oine. e L — T 2 °F .
Sparge ....... PO 1 R L L LI P %. j’/ ............. °F
Hop Sparge..... ..ot e, T e //é‘:j .............. °F
Total Water. T D. .o oo, Steam.... // ................ Mins
AT STH

QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at......... .. cooooviies covis e
1st. Hops.......: O ... Lbs. . 8..€ Ao wasesteiss o
2nd. Hops ... +5@.... . Lbs.. 80l 0. ORI - YO}
3rd. Hops...... Q... Lbsd?am ........ e o S
Let Run at..Ae? ..o > ‘“ ............................................

7 “Rackings



BREW RECORD

Tun. No..../ ... Malt. S2%42C ... .. Lbs. ...... c(/dlq.( ...... Malting C°
.......... Y, {J//JM/ﬁ%'j%
First RUNS... ... S e v Last......... et
R Sl s Bbls. Evap.

Out of Kettle ...t eiensciiionn v } o ......Bbs.
Yeast Usedf 0 i e b e by Bl el
T e A AP
Balling of Wort................. L 2NN R ———

Balling of Beer............... A 7&7 ............ Racked%../‘.. .W

Remarks:



WATER
MaShing Trt... el &0 .iicss werssises s linsircene Bbls. at... /2. ... °F
Underlet.......cccoomoiiiii i e ‘“ ZC7°F
Sparge ........ P < S SIS e i /Ié e °F
Hop /Sparge e i it cbpsissts = /éC‘ .............. °F
v, 3/’
Total Water‘..'.;m‘jﬁ ........................... Steam.... ..¢ = F N Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at....... .. cccoooois vt i
1st. Hops....oZ2... ....... il 8 ol s V:% Mo S S 0 ST BT Sl
2nd. Hops.,.«af.(? .......... Lbs... & €. Al e i
3rd. Hops...../ & ... Lbs/l{‘?m% AAAAAAA . O )
Tiet TR (el sttt S IO ooy reer oot ot o b S

Rackings



BREW RECORD
Brew No//a‘ .......... déz.. .......... ,A/ J)L?\;:’:/ ........

3 . 2
Tun. No......@..... Malt..XF20. .. Lbs. .. (Mas.... M alting C°

el BTy U BT My B 12 Sl

First Runs.... ........ /Z i - N Last.....cccooovoeeis e
Into Kettle ......... . /B ) 7o Bbls. Evap.
Out of Kettle ..... ./.577/ .............................. L@ Bbls

/z
Yeast Used...............¢oe0: a—r—n/:a .............................................

Yeast Quality

Balling of Wort.............. Pl Z .....................................................

Balling of Beer............ AG/ ............ Racked%c../ é.w

Remarks:




WATER
Mashing In....& % ... oo, Bbls. at/éy ....... °F
Underlet............ TP N e okl @......F.
Sparge ......... A Lo i svmsss vosasus v Rauson S (I W L. ()(/) ......... °F
Hop Sparge....... (T . O e Rk s ,/é() ............. °F
Total Water LS oo, Steam.... 4%, //z,_ ................. Mins

7oA s
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started ‘to] boil Kettle @b o iummang siie smssessnstissesssnsnsnestusmansssnsnss
1st. Hops....@.... ....... 6T e W SR T .
2nd. Hops .Z2........ . | 5] S B comrmsomarssigioinsss e
3rd. Hops...#<€............. Lbs A llporeo.... . Ab...ocns .

Let Run at4ed.....ccccovevinrennnes o SRR Rt e ST, SR b o

Rackings



BREW RECORD

Tun. No..... S ... Malt S#ZD... . Lbs. é«:. ........ Malting C°
........ L8t B P MBiet . ...
First Runs.... //3 ........................... Last........ £ T A
Into Kettle .......... @’ i SO Bbls. Evap.

Out of Kettle . /:28 .............................. } (ISR}
Yeast Used... %/ // yf 47}

Yeast Quality......... pod? .......................................................
Balling of Wort................. /A..a./ .......................................................

Balling of Beer................ 3-3/ .............. Racked. % . W’

Remarks:




WATER
Mashing In..‘,Qé .................................... Bbls. at/’:Q'é'{ ........ °F
Underlet......... P S-S L, = S - Z /0 ....... b L
Sparge B R TN, e o o /éf ........... °F
Hop Sparge... £ oo e s W = I °F
Total Water T, vocorvvreern, Steam .. J/ ....... e S Mins
T G
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at......... .. .cooooies oiiis e
1st. Hops.....s=©. ... Lbs. ..8..€ 7 M SRR L S -
2nd. Hops .«£.2....... ... $5 T, A 55 i
3rd. Hops....4@............ @W ................................ .
Tiet, BUTL B A0 . oiinens ssimiurens ook iBesicinsnres sons. mesoamensansasiBinnmsnm orssssssansins oh

Rackings



BREW RECORD

Tun. No...&# ... Malt. A 9.. .. Lbs. ... u&vc. ...... Malting C°
/9’5//5‘% 6M§¢/{
First Runs.... ... B i Do P~
Into Kettle ...... —*,—/6 o Bbls. Evap.

Out of Kettle ... /DL } -------------- A Bbls

Yeast USCd........W.ﬂW
Yeast Quality........... W ........ vt nanings

Balling of Wort.............. /4...97.;. ......................................................

Balling of Beer.............. L. /? ............. Rackedjd;:../-.i..ww

Remarks:




WATER
Mashitg T.... 8P oo cmeroresseemseessssne Bbls. at../ /... °F
Underlet.......... S W R LT L. S
Sparge ... D% L /éhﬁp ............. °F
HLOD: SPATEE...oilsnwicnsiisntimsiuention ietiinnsisconin AR /@0 .............. °F
Total Waterad L........ ccoocoorvrrir Steam. X Lz oo Mins

A I
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started. to! boil kettle abicises winmmie s st
1st. Hops....3Q.. ....... B, Bl s . S T
2nd. Hops .JQ....... ... Lbs.....88::€ ......... ¥ R S S
3rd. Hops...LO............ Lbs: A7 006 A vicconsvsssvvinssimmninyins .
Let Run at<e.... ‘1\ SO FORARI ST e . T

Rackings



BREW RECORD

Tun. Noéff/ﬂ..l\/{alt.ffm S ) o\ R &‘( ....... Malting C°

First Runs.... ... //.TZ ......................... Last....... .4 oo .
Into Kettle .......... F &2 I, Bbls. Evap.

Out of Kettle .. G0 . }3 ------------- Bbls
Yeast Used........... @I ZO.... .. M ....................
Yeast Quality.......... <%(«( .............................................................
Balling of Wort/ﬂiz ......................................................

Balling of Beer/f/ ............. Racked...—%../j..%‘j‘

Remarks:



WATER
e
Mashing In........ oo v, Bbls. at.....ov.eres corerinvensnes °F
N
Underlet.... \\ ........................................... T — °F....
SPEEFR v ealourimens omadigenion msmmmussiasnes ssiensvnon. i e R S S °F
\\\\
HoOp Sparge....ccocevvevivnieiriieies ceeersinnns (AR el e °F
Total Water.......ooocooeeies oo, Steam.... ..o e Mins

Started to boil kettle at........ .. .ccccooiiiis v
1st. Hops......5x. 50 Lbs BBt mosssosiiis ostessacins oo
2nd. Hops ....ccooveveen . LU e inmmrnigssaznsnons UG i st oanstpnegucsagasas
3rd. Hopsilius sowsnssss Lbs....... [T A i N i s i
| DTT DB R S S e Sl IO S U I .. e e

Rackings



BREW RECORD

Tun. No...o¥ ... Malt.f%m... .Lbs. ....L#&=c_... Malting C°
....... S5, LB ﬁMM
PFirst Runs.... ........ //,é .......................... P . ) N
Into Kettle ........ WS S Bbls. Evap.
Out of Kettle .. /2 oo oo } --------------- A s Bbls
oty Tl S Lo e AL ol
Yeast Quality......... %M ............... // .@/ ...................
" Balling of Wort............... KR A SRR T —

Balling of Beer.......... P L~ Racked%.... 9%}‘)

Remarks:



WATER
Mashing In.... & [ BT MU, U Bbls. at.. 055, °F
Underlet........... Al TR R ORI 8 s o s R
Sparge ........ = A [ O e ek.... °F
Hop Sparge......... L sy TR VA JO ............. °F
/
Total Water. 2,57/ ......................... Steam.... ... 5/;,‘ .............. Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at

1st. Hops.....#22.. ... Lbs. .. B .C.. ... At

2nd. Hops ... X-@......Lbs.. #5:..C........ . e RNy

3rd. Hops.....4@....... ﬁ'ar?auq ........................................ .

oot RUIL 8. AR ovoiiansioecnomemsnns B i wssshenmsssommn s nds ensaps ok wesswisoss

Rackings



BREW RECORD
Brew No...... /70 .......... Z& ............. %«(, ...... Y >4

Tun. No....2..... Malt. 20>, . Lbs. .. L2sc....... Malting C°
A L ... Rt Boy. Il
First Runs.... ......... VAT~ Last........ = SR
Into Kettle ........... P % AR Bbls. Evap.
Out of Kettle ... 5T } --------------- A4 Bbls
Yeast Used........... %6 ...................................................................
Yeast Quality.......... (,%/t ...............................................................
Balling of Wort................ /A..xz.é:)a;i. ..................................................

Balling of Beer............... /i o /9 ............ Racked%....z..w

Remarks:



WATER
Mashing In.....« g / ................................... Bbls. at/Q‘A( ........... °F
Underlet.......... /Q ...................................... & ,,Z,/C7°F
Sparge ......... /3/ .................................. “(g,/,‘/ ............. °F
Hop Sparge..... % s e, s /ZG .............. °F
Total Water.» / .......................... Steam.... 49; ?L ................ Mins

7 Aoa
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle af i s wvisn iovmetmmisamiiss s sminatnssons
1st. Hops.....X&>.. ....... Lbs. 5.( - AN ¥ A o
2nd. Hops ..J2...... ... Thas £l - = .- CUNCT SR )
3rd. Hops.... ... Lbs%.: ..... 7. o .
Let Run ateZg2. oo oo .............................................

Rackings



BREW RECORD
Brew No.. £/ G.%...... ?— ........ W— LS ey

Tun. No.... \J.£. Malt. 5440 . . Lbs. ... (... Malting C°
........ P SR L ﬁmX‘M

First Runs.... ... TG siions srrrions § U7 O T R SR
Into Kettle ... A eT .o Bbls. Evap.

Out of Kettle /9",5( ........................... } """"""" o A Bbls
Yeast Used......... 71 8" ....... = G T SRS B
Yeast Quality....... W .....................................................
Balling of Wort.............. L2 Z ........................................................

Balling of Beer............ A 74‘/‘? .............. Rackedﬁjfédz. »#W

Remarks:



WATER
Mashing Int...... oo oo Bbls. at...£ D .......°F
2/
Underlet............. <R, W LI ﬂ—/d ......... ...
Sparge .......... LT ke, Wbl St Eten Ul L ;(/7 ............ °F
Hop Sparge......... N i e, /éc) .............. °F
/,
Total Water @8 ... oo Steam .. o387 ¢ .. ... Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle abe . voimmut avis s i
1st. Hops....... FO. ... Lbs. ..... 5C, ........ 7GR OIS
2nd. Hops D Libs. @il /- S A SO o
3rd. Hops.....4 0. ... Lbsmyﬂ}w ....... At o Rt g
Let Run at..4.¢. ﬂ\ .....................................................

Réckings



BREW RECORD

Brew No.. /ﬂ; ........ ﬁ:’(f ......... Z., (/&% ......

Tun. No.....£&=..... Malt.. (? AP0 Lbs. ... ,_,AJ( ....... Malting C°

................ SR D D ?)@M =
First Runs.... ... V4 / F- T R Last......... / / .............

Into Kettle ............ /‘_e/ ................. Bbls. Evap.

Out of Kettle..... LDE i st } """"""" /7[ """""" Bbls.
Yeast Used............ #7 ........ ot T BN E M |
Yeast Quality............. 62:;‘4-4/ .....................................................
Balling of Wort................ L. 83 Z .......................................................

Balling of Beer............... b Racked..z_..d’...w

Remarks:



WATER
Mashing In... & o oo, Bbls. at....,(.@ff% ........ B
Underlet.......... LA ARSI U A S § Ry Z/ O ....... °F
Sparge ....... /. L?‘ ................................... ik ST A & Jr) ........... °F
Hop Sparge....... et ¥ S, / 5 ] °F
Total Waterd . .ooovs oo, Shedimo g fe ] Mins
A~ s9 G

/_ .
QUANTITIES OF HOPS AND TIMES OF

Started to boil kettle at..cuu: semmni s sy
1st. Hops..... %0 ....... )51 Tl ) S SO
2nd. Hops ... .. Lhss e . T s At.... ..
3rd. Hops.... #@........... Lbs(?Z’.'?},.ﬁm ...... At......
Let RUD 8t ..oooooeeceocees Xt eeeverecos

Rackings

ADDITIONS



BREW RECORD

Brew No. f&,7. %‘ ....... bZ.z;@ ...........

Tun. No... 3 ... Malt.5%#2°0... . Lbs. .. (##s...... Malting C°
/f&j/é‘/)ffﬁﬁﬁa-/ ......
First Runs.... ... LA Lk | PR
Into Kettle .......... e T i Bbls. Evap.

Out of Kettle ... £ DT o } ~~~~~~~~~~~~~~ LH.........Bbls.
ORI RN .o -7 F. S T

Yeast Quality
Balling of Wort................ /43/ ...................................................

+ 7O
Balling of Beer.............. £.2 / ............ Racked..Z‘...vS...W

Remarks:




WATER
Mashing In....82@ ..o cooooeerseeeserone Bbls. at.../ D7 ... °F
Underlet............ s i nsore AR .Z//C.//"F
Sparge ......... VAL o R < AN, SR /(o e °F
Hop Sparge.. 2@ ... R 0 AR °F
Total Water .3 &....... oo Steam.... J/,\ v oo Mins
Zor.

QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at....... .. ccooooes v e
1st. Hops......a5x€2. ....... Lbs. ....4....C b
2nd. Hops ...5€...... Tibs... Ll e, Y s bovsotieoagiogiions fuorasss B
3rd. Hops......4@........... Lbs.dffm«;. ........ A, rvoeomensmmsssssmemssrmesss .
Let Run at.Lor convromined 8 ¥t sy v P e TR

Rackings



BREW RECORD
Brew No /w Q ......... m i

Tun. No.. ?‘ Malt. 5= .. Lbs. . ._,M ..Malting C°

............... /3?;5,/9/’1) ﬁ»"IXM
First Runs.... ........ / ,Z 6‘ ......................... Last.......... l/ ...............

Into Kettle ........... P T e Bbls. Evap.

Out of Kettle .. /@@ .oooooeres . } """""""" O i Bbls.
Yeast Used........... f = Norb i1 =40 I MR (N | X¢C
Yeast Quality.......... 5/¢-n-ﬂ/ BELL i oo AN . Lo 3
Balling of Wort................. 1 -ﬂé? ....... o SO

Balling of Beet......cc....w. S Racked.%&..d..w

Remarks:




WATER
Wialing T ... SR sl Bbls. at. L2 7. . °F
Underlet........... Voo spest R, R /7/0 ........ °F
o
Sparge ........ DAL - O LS PP S °F
HOP SPATZE.......§o oo oo LBty CE b 2 = °F
4
Total Water.f&d A e Steam.... ... X /4.~ ........... Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........ .. .ot v
1st. Hops.....ele?.. ... Lhoe Nl T At i AT
2nd. Hops .22 2. ... Ebs.... & B ottt e B8
3rd. Hops....2@......... Lbs.ﬂ?u‘;m. ...... A st tn st ssimimons ol :
Let Run at. 2. oo 2 TN T REENNE el i T W

Rackings



BREW RECORD
Brew No/éﬁ—d&.__ ....... %&4@@7

Tun. No...e3...... Malt. FFOC. .. Lbs. ... { Aec..... Malting C°
AT e L. et Sl
First Runs.... ... /d,?‘ ......................... Last........... — .
Into Kettle ........... AP G vt Bbls. Evap.

Out of Kettle ..., el aF.oooovcr o } -------------- R - Bbls.

Yeast Used.......... s

Yeast Quality

Balling of Wort.......... T W A 0 AR,

Balling of Beer.......A.&&. 0 ... Racked.%c....i...w

Remarks:




WATER
Mashing In..... T bt Bbls. at... /% ... °F
Underlet............ Z o iy wsussssssiesss “f/a ....... P
Sparge ......... ol Gt cnsvios i e e Lé :f,’ ........... °F
Hop Sparge......... T sl e SR, . M e //KJ/ V5 B °F
Total Wateré,‘i'.?f ............................ Steam.... .,f/;__ ................. Mins

J e SPC
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to: boil kebtle 8t o wnbing) wom mermmnmm s :

Let Run at. & .o L TR, SO SN S i

Rackings



BREW RECORD

i By - M At B S M ...
First Runs.... ........ /// ......................... A Ltz s

Balling of Wort.............. LEAEL G oocmnvesistipensemsgpspenerins
1% (/ e
Balling of Beer............... . SN Racked .+ l«:&.{aéji:f

Remarks:




WATER
Mashing In.. 2L oo oo, Bbls. at/ﬁ—fl ....... °F
Underlet........d oo oo B i Ao I
-
SpArge ... fAEQ i i R e 2ol ... °F
Hop Sparge... ... B S X s /6(’ ............ °F
Total Water @4 oo oo Steam.... ... £~ ?L ................ Mins

7T
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........ .. .ccooivis v e
1st. Hops.....<~2 ... 1T OO AR o O SR TS 4
2nd. Hops .«Z.2...... ... Lbs... s C........... 7o\ T L) &
3rd. Hops....£%......... Lbs.. 4. €. ., SO N e |

Let Run at./27. ... J?Ozm ............................................

Rackings



BREW RECORD

Brew No.../ @X......... >, d@é/%

Into Kettle .............. W AR, Bbls.} Evap.

SIS T SR

Yeast Used..............: / ...... o G5 YN Y. SOOI~ SESME L o). SIS

Yeast Quality
Balling of Wort................... /ZAZZ ...................................................

7
Balling of Beer................ /:./7 ................... Racked.m.éyz. gf?,

Remarks:




WATER
Mashing In...... J/Ad ................................... Bbls. at..... /'ﬁ7’( ........ R
Underlet........... / (:. ...................................... “ Z/() ...... o L
Sparge ......... B e “/[f/ .......... °F
Hop Sparge........ t; ...................................... il /(—’ ............ °F
Total Water Zd B oo oo, Steam.... 3’( .................. Mins
i 166,

QUANTITIES OF HOPS AND TIMES OF ADDITIONS
otarted to boil kettle: gt i oo mommas b s sl
1st. Hops.....++€2. ... LBs. o s i 5 A B ssambon it sncnss e
2nd. Hops ...Z4©...... ... Lbs... . 8-€...... ., A
3rd. Hops...../ @.......... Lbs&({’—f’*-@ ,,,,,,,, G T
Let Run at..€.9. ... S ol Pt v e R R
Rackings

74



BREW RECORD
Brew No&dl‘z J’/—? ./dt‘é Z/%

Tun. No... /. . Malt F400 . Lbs. . (Rac... Malting C°

AP b T M. oty 2.

First Runs.... ....... /7 I Last........ T
Into Kettle .............. I A Bbls. Evap.
Out of Kettle ... M@ o Yoo o S Bbls

Yeast Quality
Balling of Wort............ /45’,5 .........................................................
Balling of Beer............... // ................... Racked. z il /7 %

Remarks:



Mashing In..... =2 S
Underlet........... ...
Sparge ........ 2= 47 -

Hop Sparge...ﬂ...f—‘ ................

Total Water<3 4‘ ..............

WATER
...................... Bbls. at..LB25.....°F
........................ ST~ S .
.................... Sl °F
....................... i o
............. Etoarat B e s TR

—

ro°¢

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........ .. .ot viiis vt
1st. Hops.....-%.. ....... Lbs LBl A rrs e i s 1
2nd. Hops ...ad¢....... ... 575 O - 158, e - T Y
3rd. Hops.....£@.......... Lbs.ﬁxﬁgm ....... . e
5,0 ST R A 2 U W I . N TSN S O SO

Rackings



BREW RECORD
Brew No/G/j/yL— ........ %4_460 .........

Tun. No.....& ... Malt.. PH#00.. . Lbs. .. (et

.............. P YA - D =) A
Pirst Runs.... ... //Z .............................. Last........... B A
Into Kettle .......... L S Bbls. Evap.

Ot 6F Kebtle oo It csssisrmrinn, dsvi } -------------- A e BbIS
Yeust Used........ BBt o o ieiessssinsssiommnine
Yeast Quality........ d?/“)a/ ..........................................................
Balling of Wort............... Lo smrosmmsmensmgss

Balling of Beer............... LTS Racked....%‘.. 4/4;7

Remarks:




WATER
IR N AR R B, at... o 20 % oF
Underlet........ £ NSNS, ot b I L ¥ e o ?f L. °F...
Sparge ....L ... o .@/(S) .......... °F
Hop Sparge.....€e oo oo, e, LEa... °F
Total Wateréeé.?{ ........................ Steam ... & Z_.. .................. Mins

ZA rOF
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boill kebtle mties s umsmans s soiniiistis mmmmsesmsmrsarin
1st. Hops....-Z.. ....... 3 FLT. A AT BRI W=,
nd. Hops .. Z@2.......Lbs.. 80 . ... Abues s
3rd. Hops....d@........... Lbsf?./ﬂ, ..... Atmunme s .
Let Run at.2Ze>... coooooierein. ot =" B SRNEN ) N W MEESY SO WSO, oW

Rackings



BREW RECORD

Brew No /60 ............ é/% ..... Z—»‘CO% .....

Tun. No.....7..... Male. FHEO... . Lbs. ...... e\t alting C°
AL 9,/4%MQW ........
First Runs.... ......... P AR N . Last......... oo A LI
Into Kettle ........... A Foor e Bbls. Evap.
Gtk f TRl BB .o b wisons } ............... vt~ Bbls
Yeast Used.......... 7)(7’/{/ .......... e : LR ...............
Yeast Quality........o P SR s o ve@o/ ............
Balling of Wott.............. YA //.7 ........................................................

Balling of Beer............. YAS - W Rackedzz....zlz.%.

Remarks:



WATER
L’
Mashing Inj/(«: ................................... Bbls. at...£ 7. 7. °F
Underlet.......... I S N B s il . °F....
Sparge ....... 4 S L I N i A 4 éf/ ......... °F
Hop Sparge.....Co ..o oo, S Wl / .............. °F
Total Water.».(af.ft .......................... .Steam.... ..... T (g, .............. Mins

7 A /TG
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... .. .ocoooois oo
1st. Hops......c2@... ....... Lbs. . 4. < Attt SR L
2nd. Hops ..< ... Tbs. & €. B s comprirthesmssnmasoidiess
3rd. Hops.....4Q........... Lbsy.ﬁ%.‘f?. ....... .
Lét: Riifl Q1. cocovmpivossiaisdon . NRY [N DU

Rackings



<

e T AT P Y
First Runs.... ... /é’/ ........................... Last........ . 7 ...............

-

Tirto Kettle i P, 5 A, Bbls.} Evap.

Out of Kettle .......... v .

Yeast Used............. f# / Bl <~ LS T N0 C R C
Yeast Quality.............. m ......................................................

Balling of Wort.............. /z/./ ..........................................................

Balling of Beer.............. //" ) .............. Racked.,d/m.-..z.ﬁ..?

Remarks:



Maghisg Bt T e oo

Underlet.......... Ao vivinis ot

Sparge ... S LT ...

Hop Sparge... &

Started to boil kettle at......
1st. Hops..... T3 Lbs
2nd. Hops .& ... .. Lbs
3rd. Hops.....4 . @.cscvviis Lbs.
Let Run at. 2. ...

Rackings

WATER
..................... Bbls. at.. D5, °F
....................... “ Bl D P
..................... “/,(4/25)°F
....................... IR U » S
............ Steam.... J;g. woveee.Mins

“

[N



BREW RECORD

%m ..... /7%:7 .......

Brew No/{/ ........ e =

Into Kettle........... e s i o ns S Bbls. Evap.

Out of Kettle . /25 . } ---------------- Ao BDIS
Yeast Used&f/‘f?:z/ﬁl ......................................
Yeast Quality........... Qf;qvq/ .....................................................
Balling of Wort.................. L. / Z ...............................................
Balling of Beer........... " £ ST, Racked £f0%.... 24 57

Remarks:




WATER
Mashing In.. 0 C . ... Bbls. at. LD oF
Underlet.......... /C ........................................ el P 2/0 ....... OB e
Sparge ........ AR civsss istionn sinsinn momiimsron oos RETE / (23 f ............ °F
Hop Sparge....... (ol s ety A é & °F
Total Water.s(,z.?{ .......................... Steam J’%L_ .................. Mins

F A s G
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started 16 Boil Kettle: abi....um oo ansin wuilivsssmimsssborpobmsesns b
1st. Hops...<%<2... ....... Lbs. . 8-C G AR T - 4 G 5 ¢
2nd. Hops £.8....... Lbs.. B 7. RO S —
3rd. Hops...é<2........... Lbsﬁ?u}s@' ........... . <T ol .
Lot Run. at Zatd nmmoiihis LA R R B o O

Rackings



BREW RECORD

Brew ﬁs‘%/sf’ .......... fz(. ...... e ey

Tun. No..‘... 7 Malt S Lbs. .. (st Malting C°
AN
B S A . . MW .....

First Runs.... ........ /43 .......................... Last.......,,{;?.. ...............

Into Kettle .......... W % ARG, Bbls. Evap.

Out of Kettle ...l B Y oo N Bbls

— % 7 S

Yeast Used............ ’%é ......... MM .........................
4

Yeast Quality...........s _..,;/*/’/"- ............................................................

Balling of Wort................... lL.0. ; ..................................................
o

Balling of Beer............ T A, Rackeds#% ZZfZ

Remarks:

-



WATER
Mashing In..... &2 ................................... Bbls. at.../é é{“F
o T <SR ol oF
Sparge ... .S e . M L A (? ......... °F
Hop SDATge. -l i siny somsommssaiisns e /é 0 ............ °F
7
Total Water..<.&. 7{ ....................... Seanc.. o9 Mins

Started. to boil kettle b s s s o s
166, Elope. S0 DB AR S AR i) i,
2nd. Hops 2 S Lbsé@’s ........ 7 OO S L I 1,
3rd. Hops.....2.Co........... Lbs”?ﬂ‘ﬂ ...... .

Lot RUD BE AR ocrorroas i b B8 i ussbistoessommons Soiesbethge dhaommsnsins

Rackings



BRERHESLaRD

Tun. No..oJ, .' ...... Malt. FFDC.. . Lbs. ... Rec.... Malting C°
.......... /f@,«.{y/’f/fMXM
First RUDS.... oo s ooeoeoeeoes oo Last... 6/0

Into Kettle............ s / ................ Bbls. Evap.

Out of Kettle ...l a? & cceoirorrres e, } """"""" Lo i Bbls
Yeast Used#ﬁ‘ﬁam ..................
Yeast Quality............ %«&%‘ L D am s I B ol I
Balling of Wort................... £ #/ .....................................................

Balling of Beer.................. L@, Racked. % 22, ??

Remarks:



WATER

MisgitE Tl s el Bbls. at. LB ... °F
SRR N | - S “o L. P
BBl e i ot 70 “ronnf B F
I Babe . B o i “onnl@Q.... op
Total WaterZ B .. ... oo Steam.... . ,;i?¢ ................ Mins

AR A
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

fob. Hops. e e dibn e B 3ttt o
2nd. Hops ..@.02.... .. Lbs.. .. € ... I
3rd. Hops.... 22 ... Lst‘EymAt ............................... 5
Let Ron et Bt " AT P AN s b - A

Rackings ,/ z<



Tun. No..... ... Malt.. T 4PD... . Lbs. ... #7#%.  Malting C°
/9":2;, /9‘/7,“4@,/:«’5' =PV, ai
First Runs.... ... ; /7 ............................. Last........ -l
Into Kettle.......... /;z/ .................. Bbls. Evap.

Out of Kettle ... -l R } --------------- £ o B8

Yeast Quality........ %a—ﬂ/ ....................................................

Balling of Wort/z/"/? ....................................................
Balling of Beer............. 2LGE ... Racked Mel. 24,

Remarks:



WATER
v/ -~

Mashing In..28 &, Bbls. at/@é{ ....... SE
Underlet.......... /oo oo e 4/0 ....... °F....
Sparge ....... i Wt L R o e /éF ............ °F
Hop Sparge.....f% oot v .0, /éO ............ °F
Total Water.@.@( ........................ Steam.... .. 7‘ /1_., ............... Mins

T SEE

QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at....... .. .ccoooisvioes i
1st. Hops....<7€2.. ....... Lbs. .8 & Al resenii el
2nd Hops...-.?(—,'—.’ .......... Lbs... 8. ( .............. 7S AR |
3rd. Hops..../C......... J‘Eyﬁw ....... Koo teeness rsssesmnensenserio A
Let Run at<€2.. ... I Y Nl L 0o o DGR

Rackings/ 7 =



BREW RECORD

Brew No.. 7@4‘ ........... 5/% ........... %(/ ........ ? ......

Tun. No.... / ....... Malt FHPO... . Lbs. .. (2w.... Malting C°

ATy /:fbfj,/ ................. el ...
First Runs.... ........ /67 ........................ Last...oooo & o
Into Kettle .......... P AR— Bbls. Evap.

Ottt Of Kettle .. LB s o 2 p— Bbls

Yeast Used......... 7)‘42.#7( ....... — K A

Yeast Quality

Balling of Wort......... Rl L e e

o

Balling of Beer............. B SR, Racked... dﬁ:& L ?

Remarks:



WATER
Mashing i T 5 SN . Bbls. at/é‘\f( ........ °F
Underlet...... ..ot e, RN 4 - N F...
Sparge ... Qi e < I, / (A f ............ °F
Hop Sparge.... ..ot e S e /6 s, °F
Total Water. €3 4....... oo Steam.... .. @l Mins
T 976
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at......... c.cocoeiviis ceiren e
1st. Hops.... &P oo Lbs..B.L... 7.5 OB G R WL
2nd. Hops ..=£Q....... ... Lhs... Q... AR renrmnssrbessrt vy K
3rd. Hops.....A@.......... Lbs.l.—.‘.’?a‘.égw.,.. . - L .
Let Run at. €. S5 SNE RSN NS N ¢ R N |

Rackings



BREW RECORD

Brew No.-\/olsf?,;v/ .......... , "'/7/(’ [

o, =
Tun. No.@#/@. Malt..d Z4:7%..  Lbs. ... Z=t.  Malting C°
......... /;‘J;la‘%é/%

/> 9 3 Ny S g
First Runs.... ........ /1,/\, ...................... Last....:?s‘..v...,...{t’., .............

* —~. 7
Tnto Kettle o I M Bbls.} Evap.

/ %7 &
Out of Kettle.../. doiflsssimmy meg

Yeast Used..............C .
Yeast Quality........ . LT oot ot ittt
Balling of Wort.......c.cceo...... y/ AN ,.7 .................................................

Balling of Beer............... D it Racked.%&i..%ﬁ..@e

Remarks: Py



WATER
7 AT NEY . ST N Bbls. at. DA ... °F
Underlet..........(é?. ........................................ - 4/0 ......... B....
Sparge ....... /4‘ é‘ .................................... . T /é : AP .............. °F
HOp Sparge.....&e...cooovcooeeeceoeees oo, S / GO.... B
Total Waterm ........................... Steam.... ?"7/2,, ............... Mins

Started to boil kettle at......... . cooeies vt e
T RO X S - T - W e Sl T
2nd. Hops ... 4@........ 13 U - A At ssismisinn meiisnion s
3rd. Hops......L2........ Lbs £ M~At ...............................

Let Run at. /2 ... ... SO -t 87N

Rackings



BREW RECORD

frew No. .25 2ot e B A ff’fx./d Z

£

Tun. No...&, ... Malt. S4GO... . Lbs. .....(Zax... Malting C°

. ) - -
................ A b//,,tx,;)lp%

First RUDS.... oo o oeeoes oo Last.........s 7, -

Into Kettle A/ ........... Bbls.} Evap.

Out of Kettle ......ccooooiiviiiiiiiiiice e
Yeast Used’#/’x&“/%&“/é‘/&% ..............
Yeast Quality......... D s - iy 0T DT

Balling of Wort.............. Az..z/?. SO B S G
b 3 (-4

Balling of Beer.......... - Racked/%m...x}?f‘j«

Remarks:




WATER
Mashing In... &/’7( .................................... Bbls. at.../27 % ........ °F
Underlet......... /}p ........................................ CT— Z/O°F
Sparge ... Moal oo oo e e . b S / 659 ............. °F
Hop Sparge... ... 6e .o oo, S Bee /6 ................... °F
/
Total Water e ...... ccccorrremnnn Steam.... & 2o Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle At cosimsn v srvaimsminisiiviomsssmesissise
1st. Hops....a2<2.. ....... BBE, i€l o Ao hitodoeesiseieis o
2nd. Hops .32 .. Lbs..2%. €. .. R
3rd. Hops..../@............ Lbsj’iijcmaAt ................................ .
Let Run at.Ze>... ool ~x... ......................................................

Rackings



BREW RECORD

Tun. No......z ...... Malt. 2-‘/&7’ .. . Lbs. ... é—c. Malting C°
S Bwidh.. Talh...

......... /(9-..02\/\

First Runs.... ......... e A Last..o... bl o
Into Kettle ............. L s b Bbls. Evap.

Out of Kettle ........ P -1, S, B L Bbls.

< s, . p i

Yeast Used......... zn B DL it L o> T T
Yeast Quality......... i LT B, O] TR
Balling of Wort.............. Ve ‘.f; ..........................................................

Balling of Beer........... k.59, /7 .............. Racked%)ﬁ A Y?

Remarks:



WATER
Mashing In..... /C .................................... Bbls. at/ﬁ ....... °F
Underlet...... Ao e « RLO.  oF..
Sparge ........ P27 < S R G. (‘F ............ °F
Hop Sparge......... A s vsmani ey S Do o i /éO ............. °F
VA
Total Waterﬁ?.(. .......................... Steam...2.. ORI b Mins

=7 X~
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started £0 Boil kettle at .o s voves st
1st. Hops.. . . Lbs, MB.5.C oAb
2nd. Hops .57 2.......... Thabidin. G AT viotimsimesad Sosimmiiainton
3rd. Hops...€.C......... Lbs. A ZGmern. . Atbecs oo .
Let Run at. &2 oo, - ORI L oIS s S

Rackings



BREW RECORD

Tun. Noy..42...... Malt SA2O.. Lbs.... (... Malting C°
F N
enf B gl BB M 5 SRl ..

Into Kettle ............ /égf ............... Bbls. Evap.
Out of Kettle //jj .............................

Yeast Used................. 7. 7 '/}"3 ..............................................

Yeast Quality

Balling of Wort.............. P2 A SRS .y

]
7z

Balling of Beer............... L35 }.7 ............. Rackedzﬁl/7k€j

Remarks:



Mashing InX/(; ...............
Underlet.......... A o

Sparge .../ & A

Total Water ‘Z’j?‘ ............

WATER

.................... Bbis. at . A0 X oF
______________________ « .2ZLO. °F..
____________________ NP 4 AR 1

............ Steam ... 4{ e wvisvenenss NS

7S
QUANTITIES OF HOPS AND TIMES OKI;{ITIOF})S

Started. to Boil Rettle @b co v imininn 4ot oombmmmresiismeassssssnrnssmosrs meis
1st. Hops. «Z /0. ...... B A e R el RS o
2nd. Hops£ .......... L IR o BE B
3rd. Hops..../C......... Lbsd74gem=. ... Abeooois oo e,
Let Run ate@. oo SN oo e e e

Rackings



BREW RECORD

Tun. No.. & ... Malt. S4LC.. .. Lbs. .....(#=c_.. Malting C°

bl B D M Sy Y/ N
First Runs.... ... /// T AL Last........ W5 e 0 T
Into Kettle........... S ? .................. Bbls. Evap.

Out of Kettle ... £ o) /% """""" Bbls.
Yeast Used......... ALY e L& L. ST R RN Ly
Yeast Quality P sy S AR
Balling of Wort........cccee...... /Z..Q’:?}?. ..................................................

g Y
Balling of Beer.................. Lol 2 ivscin Rack Aé( /9@

Remarks:



WATER
Mashing In....d Cooooooe oo Bbls. at. LB T
Underlet.......... P LA V. * Q LI...... °F
Sparge ........ SO O onit o esbisn b o ST /é}? .......... °F
Hop Sparge... ... ey K S /éo ............ °F
Total Water. ZJ% ........................ Steam / é/ ........ Mins
A D&

QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at...... .. .......... W .............................................
1st. Hops....sX@... ...... 5 TR - 15 Soul, S VS T
2nd. Hops &€ . Lbs....42. E G 7\ R
3rd. Hops....€@.......... Lbs? e At oo
Ligt: Rt ata@ed L Lt M st s csefnissussenmipivgy sseenboalig

Rackings



BREW RECORD

Brew No’75— ................ u/‘ﬂj ............ %(A 3,47 1 o

Tun. NQ.{ lt Malt..gf..ﬁ A@.0..Lbs... M.‘.Maltlng C°
................. / Jaﬂwﬂﬁm / AaAds
First Runs.... ........ ;732 ............ Last....... D0 e .
I e s el e chon Bbls. Evap.

Ot o Koottt . 2t oot o } ............. A sovsin Bbls.
Toots T T Bl R i i by
Yeast Quality... f /f/{ﬁf’-&/— ..................................
Balling of Wort............... 7z, T b i
Balling of Beer................ EX S Rackedﬂ./ua. /é‘fz

Remarks:



WATER
Mashing In..... ? = SR Bbls. at.. /8 2......°F
Underlet........... £ C- ..................................... L— ,é/O ....... e L0
Sparge,.“../.z(..ff ................... L L /ég .......... °F
Hop Sparge........ (G i o C2 B il 5.0 °F
Total Water.u./%. ......................... Steam ... 7" ...................... Mins

7 /4 /S o
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........ .. ..o oo o
1st. Hops...w%@.... ... Lbs. . & ... 5 .. 1 BTV T
2nd. Hops .«%2........ ... Lbs... 8. ... 5. AL SN SO S
3rd. Hops...£C............ Lbs. g, ...

Let Run at.Ze... ..o Ao s ol T O

Rackings



BREW RECORD

Tun. No .J’ ....... Malt. J%20.. . b. ... (R ....... Malting C°
.......... /7—;//9‘,;;‘)/&:%

First Runs.... ...... D& A, SN Last...... 5T oo ..
Into Kettle.............. ¥ 1. STy Bbls. Evap.

Out of Kettle ... 825 . }/’% e BDIS.
Yeast Used/a“/%to ...............................
Yeast Quality...... z“ ........... x///‘::—@‘/d‘/ ............................
Balling of Wort.................. /Z//? ...................................................

Balling of Beer...................&C.. 97 ........ Ra cked .J%?/ /é‘f?

Remarks:



WATER
Mashing In% ................................... Bbls. at/ﬁz ........ °F
Underlet......... / W e 75 sitonir S vt R2LO... °F..
Sparge .../ el e e / G. F ........... °F
Hop Sparge... ... B e N s / Q... °F
Total Water< .3, é( ......................... Steam.... o'?%zﬁ .............. Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started: to Dol ketller at s o cimumsen s smmmsmsssmmmimivs s
1st. Hops....e7.@... ... Lbs. .. &.. (... ...

2nd. Hops ..o ... Lbs...

3rd. Hops....£4@Q............ Lbsz

Let Run at.<Q... .........................................  Weneladh

Rackings



BREW RECORD

Brew No. DG ‘.Jf;/ ...... it %;7/«7'

Tun. No‘\z: ..... Malt. &7/7‘@ bs. ....4#%=c_ ... Malting C°
.......... /4'&//5,&;,;&’%3”-524%’)
First Runs.... ....... /75/ ........................ Last...... 202 oo
Into Kettle............. LGT.cc Bbls. Evap.

Out of Kettle ... fDKG ... }/5’_??—— Bbls
Yeast Used‘#;éFﬁ‘z.—o "/3?9-’/0/0
Yeast Quahtyé ....... M ..... L

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

Balling of Beer............ Z/’.'? /9 ............. Racked. //(/!.(d/% 6

Remarks:



WATER
Mashing In....... F - A, Bbls. at /J 2. . .°F
Underlet............. b R DL, - SR Z/0°F
Sparge ........... LAT oserin = b iy g s /éP ........... °F
Hop Sparge......... 305 s isingonsms s bt S /éo ............ °F
Total Water..z.i/,‘t(. ........................ Steam ... &% %L ................ Mins

T /5~
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at....... .. ..o ocois e
Ist, Hops...e3 G v Lbs. .. &L .. .. E O - P LT L
2nd. Hops .a3¢2....... ... 17 I~ T AT A e e
3rd. Hops...4@............ Lbs.i)f%a.am.wAt ............................... ;
Let Run. atidZe?... .o Y e e o

Rackings



BREW RECORD
Brew No...../’z}s..‘}.. r‘:/,:;,&::;_, ..... &.. ?Mj/

Tun. No... /. ... Malt. s CHPC .. . Lbs. ... (2ac... Malting C?

B R
soars. & -7 ) 5 S “:’)7 3
............ L2 ..}’9?7 ool oes oo ). A n/‘\f( AN
-

First Runs.... . /fz ......................... Lot o L B e

Into Kettle.............Z. R A" Bbls.} ~ Evap.

Ot of Kettle ... B o VL m— Bbls.

Yeast Used........550 . &2 4 Y B 7( el - ¥ e /5(4« ..............

=, 7
Yeast Quality......... 4 -,4~v¢»/fg/

Balling of Wort............... L2, Z] .......................................................

Balling of Beer................ 23/ ............. Racked. zﬂ A3, ‘—ﬁ?

Remarks:




WATER
Mashing Ing?:a .................................... Bbls. at /éz ....... °F
Underlet.......... LG ciints Fesisien ot I— e °F
Sparge ....... LG o ] e e, RIS /6 (P ........... °F
Hop Sparge........ /AR R G e 1 WL G e o . % = °F
/ /7
Total Water.,Z..5. 7/ ........................ Steam ... .. ‘5/2, ................ Mins
ToI S G
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle abi . oo v o momsmmsvmsmsssye s
’
1st. Hops..«52€2.... ... IR 5, B rncooviodosencidiin
'
2nd. Hops Z€2. ... .. Lbsﬁ(s .......... B L gt iy e iz
ed, Hops.d G Lbs%?mm ______ B it _
Let Run atZ.O.. oo, NIV e e el

Rackings



BREW RECORD

TRy fB P g BBt SalZ

First Runs.... ....... 5 o . S Last....s%eF oo ...

Yeast Quality
Balling of Wort................ i X S .
Balling of Beer................. .44 /c? ....... Racked.,&’l?&[a.;.i&:

‘o ’ / _X

Remarks:



WATER
Mashing In...... f’?z .................................. Bbls. at..Z4 d Z ......... °F
Underlet........... b R B e Z/@ ....... °F...
Sparge ......... P A N [ R S/ & F ........... °F
Hop Sparge... ...€a oot oo o /éé ............. °F
> 7,
Total Water.ﬁ% .......................... Steam ... &% ... .........Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at....... .. ..o v
ist. Hops... Q... ... T BN Bt g, AT
2nd. Hops .-39...... . (5O . A BB v s
3rd. Hops....A @........ ﬂ'L‘?M ................................... .
Tt Rum abtal i e it 8. st B e o et Sttt

Rackings



BREW RECORD

N

Tun. No... 7 ... Mals SHZ.O.. . Lbs. ... (et Malting C°
N

~

e 5,4)3;@«,%/9%
First Runs.... ........ /XC ......................... Last......: 3 X

Into Kettle .......... WLl Bbls. Evap.
Out of Kettle ..... /?—3 ...........................

Yeast Quality

Balling of Wort................... /Z«J/ ...................................................
o
Balling of Beer.................. h:ID ............. Racked.;ff)j:':;‘..l v./:,/ =
o :

Remarks:



WATER
Mashing In/j/ ................................... Bbls. at /é\Z, ......... °F
Underlet.,....../¢. .................................... e /Z/O ......... °F
Sparge ........ P A LR /& P °F
Hop Sparge... .§o. oo oo, A << o R °F
Total Water@F 4. ... oo Steam.... .3 ?z., ................... Mins
7T /de

QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at........ .. ..o e e
1st. Hops.... Q... ...... LbsT. e G o Btk B
2nd. Hops .20 ... . Lbs... &2 B, oo ssrsen oo
3rd. Hops.. <O, ... .. Lbs. L. om0 At
Let Run at€d.... ... o SRR WO - I e e N

Rackings



BREW RECORD

Brew N‘o\/%z.;/f- ....... % ...... /?4‘@,7,
Tun. No..f ... MaltfZZ2 @ ... . Lbs. «,éa ....... Malting C°

Into Kettle.........£
Out of Kettle /(77? ...........................
Yeast Used.........7..... .

Yeast Quality
Balling of Wort............... AZ..2. / ......................................................
( 4

Balling of Beer............ - N S Racked. Llcal 17?

Remarks:



WATER
Mashing In...... /Q ................................ Bhbls. at/§2 ........ °F
Underlet........... e Q .................................. e ,2/ .......... °F
Sparge ........ /jé ............. S — /éf ........... B
Hop Sparge........... é ................................. N 60 .......... °F
Total Water..’f—x; ‘7( ....................... Steam &’ / LI Mins

g IS
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... ..o viiis i .
1st. Hops....<%©. ... Lbs. §~C‘ N R I e T o0
2nd. Hops .«#@..... .. Lbs.. &~ &

3rd. Hops..... /e . Lbs.C

Lot Rin, aF.28€d i s oo o i

Rackings



BREW RECORD
Brew No. 34/ ..ol /4.% ..... /@;; ...........
Tun. No.. d ....... Malt. X% .. . Lbs. é«‘ ...... Malting C°
/@'5//5/&/ /@’{M,X’Sa@x;—
First Runs.... ..... & 0 AT Last, . e

Into Kettle ........... / {f ............... Bbls.% Evap.

Out of Kettle ...... /43’ ....................... /é‘ weeee BbIS.

Yeast Used.......... %,73’71@7%«) [539//55’;[ .......
Yeast Quality...... ,._:..%(?4/.’ .........................................................
Balling of Wort................ -y P AT SRS

Balling of Beer............. £L.23. /07 ........... RackedW /? .

Remarks:



WATER
Mashing In..... % ................................. Bbls at..“/ ﬁ-z ........ °F
Underlet............ / o = AR Sl e W Q...°F
Sparge ......... LB o S5 — /Z f ........... °F
Hop Sparge.......82. .o e, S Wl e /6-0 ........... °F
v 4
Total Watere{o{éf ......................... Steam...,c?.’./ ................ Mins

T DG

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at

1st. Hops....£&.. ...... Lbs.....é....ﬁ'. I USRIty )y
2nd. Hops .<3© ... ... Lbs. €-€. ... 7. DR O
3rd. Hops.....&€@........... BB oAbt e,
Liet Runy mbaleed i bamvmssns iossthios S inrssinotss: st sashihasos PR .

Rackings



BREW RECORD

Brew No.24O...... ,«/;{,)«7

Tun. No..A..#z Maltm Lo .. Malting C°

First Runs.... ..... VA . Last....“..{(. 2 oot

Into Kettle .......... R st Bbls. Evap.
Dt of KeMls.. 8. oo vt

Yeast Used%j ..... 6f:¢(a). ...... /.,;)) > T P

Yeast Quality........ Ci%}—o-;/ ....................................................
. s S

Balling of Wort.................. /Z\fi ..................................................

Balling of Beer......i......d.a.-..:);; ............... RackedW /?
-4

Remarks:




WATER
Mashing In... e oo oo Bbls. at .. L. Z__°F
Underlet.......... 4 ,C ....................................... 8 B ﬁ/ Q. °F...
Sparge ...... /c‘i ¢ ................................... AT o /é gp ....... °F
Hop Sparge... “f ....................................... T /60 .......... °F
Total Waterﬁ 7‘ ........................... Steam.... .= ¢ £ o A Mins

7 ’/?’_ <K=
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Statted to botl kettle afnwr s muves srsmmsnlnssmssmsmage
1st. Hops... <. ....... Lbs. . 20~ Y G - S0 W .
2nd. Hops 2. .. Lbs.. Ll " R B
3rd. Hops...4@........... Lbs.,y;?«f‘am P, A ;
Let Run at.Ze. .o o A AT

Rackings



BREW RECORD

Brew §0%>j?% ......... ﬂ/odof/)a?

Tun. No...... .‘@....Malt.. CHPD... . Lbs. ... (.. Malting C°
.............. (IR M. Bt .. Sl
First Runs.... ....... //'_:fQ_ ..................... Last....... @ couennn. ...

Into Kettle.......... O T s s Bbls. Evap.
Out of Kettle/;?’/ ....................................... /&r ......... Bbls.

Yeast Used............. %4& ......... éu«) ....... /:55 .................
Yeast Quality........ W .......................................................

Balling of Wort.............. b & A I S ————
Balling of Beer......... IR 40 SR Racked./i‘.._m..d.%,
/s

=¥
Remarks:



Mashing In........ 3Z ................................. Bbls. at /{Z ...°F
Underlet............. /G .................................... S :

\
Y
H

;
Sparge ......... P 7 - L S é. (P ............ °F
Hop Sparge......... 6 ..................................... il 7 é 3t °F

Total Water.éj#.. ......................... Steam ... .? % ................. Mins

7 eFe SO
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle abic.ii: i icuiiiion sisnen sonsroncrsusnsussensnessnensmssmmssssenos
1st. Hops...a3@ ... Lbs. .. Al .
2nd. Hops .3 ... .. Lbs@..é T AL e coonsssprionnn Bz e nmnsds
3rd. Hops..../@ ........... Lbst/llgentrs..... At....ccooeeee e .
Let Run atZO.. \\\”‘ ......................................

Rackings



BREW RECORD

Brew No.S /5. ,,%P ;%c_ofe)d’\af

Tun. No......ﬁ‘.[.Maltﬁdf) .Lbs. ... 8 .. Malting C°
AT, L5y ol Sl

First Runs.... ... // ,7 ......................... Last..... o8 & o ..
Into Kettle ........ 0 Fovrrrrorrir Bbls. Evap.

Out of Kettle /.7‘ .................................. /‘3 """""" Bbls.
Yeast Used........... /%4 ........ @74&4«)/(,7 ...........................
Yeast Quality....... W ............... M ..........
Balling of Wort............ /6’.1‘?‘@' .........................................................

o " .
"y o T »

Balling of Beer.......... Z.Zé./;t ................. Racked."i.c‘.si..::?ddf

Remarks:



WATER
Mashing In....... i 4 O SIS Bbls. at.. 2B L. ... °F
Underlet............. Vol <RI, T . Z/ Q... °F..
Sparge .......... LE e, G I /ézP .......... °F
Hop Sparge... ....... Yo et Wi Ot o, WIS L il A ... °F
4
Total Water.,&. g # ........................ Steam.... .. o /?-— ............... Mins

g7 SEE
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at....... ... i o
1st. Hops...<€2. ... Lbs. ﬁ 6’5 AL e S e et L
2nd. Hops .«3¢2....... ... Lbs. B.C.ls... 3\ O
3rd. Hops.... L O.......... Lbs...}ié.émﬂf _____ TR _
Let Run at.«ce ..o, ‘...!.‘. .......................................... T

Rackings



BREW RECORD

Tun, No... &7 Malt, S5 .. . Ls. ... CPot. Malting C°
.............. L3 D .. @MW
First Runs.... ... - Last......4220 .. .
Into Kettle ... 007 oo Bbis. Evap.

Out of Kettle .7 .. it } --------------- 4 &.......BIs
Yeast Used........ 7. Z/&,«) ....... P <. AT,

Yeast Quality..é:.w; ..........................................................
Balling of Wort........... s e T ok b I =

Vi
o 7 =
Balling of Beer................ s’.’...:f..‘g ............ Racked./..?;(???’.-r.... 9&&

Remarks:



WATER
VB
Mashing In/ﬁ ..................................... Bbls. at...s/ S5 6.......... °F
Underlet....... /(; ......................................... R 2/0 .
Sparge /o{/ .................................... ) /éF .......... °F
Hop Sparge.... &2 ...ooovvveecccerriers oo B b A °F
Total Waterféé?. 7 ........................ Steam... X e Mins
Al ABE

QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at......... .. cooviicces criee crrnsssesnsnssresseasns s enensasanes
fih, Hops. B .ot i T S . Y O N
2nd. Hops 22...... .. Lbs... éLd .......... 7 R SRR ot TR
3rd. Hops...Z........... LbsZ2pe=........ Aboooos oo
Let Run at.<Q... ocooovvviee. e ‘ ................................................

Rackings



BREW RECORD

Brew No... /o ie....... %Zngg

Tun. No..../ ... Malt FHA2..... Lis. ..{,éec........Malting ¢

First Runs.... ...... //.O ............................. Last....... )l .

~ =~ Y
Into Kettle............ P~ S Bbls.} Evap.

Out of Kettle /9’{ ........................
Yeast Used.....~ '%/ﬁ/zwi ....... /zf ......................

Yeast Quality........ ﬁ&v—/ ......................................................

Balling of Beer.............. % 5 FOS, Racked./}/zm.. :J”‘.Za/(f :
—t

Remarks:



WATER
Mashing In... « §; ................................. Bbls. at.... /4_2 ....... °F
Underlet.......... / ,é ................................... R ) Z 0. °F...
Sparge ...... /0‘3 49 ................................ T /6F .......... °F
Hop Sparge......... Cé' ................................... e /{0 ........... °F
Total Water&dj..’%. ......................... Steamu% ......................... Mins
QUANTITIES OF HOPS AND 4IMES OF ADDITIONS
Started to boil kettle ati ..o v voviiuss vnins vovsrsissssnsssmsissssisanssmsnsmanss ;
1st. Hops....e5&2.. ... SRR 0 AN U AN
2nd. Hops 7= S Lbs.“é..«é ........... B s s cmbsgrason s ven S
3rd. Hops... ... Lbsl/ &4 e T X A .
Let Run at 42 ... o T TR e

Rackings



BREW RECORD

Brew Now LT . a;z/ et B

Tun. No....& ... Malt FAA—).. .. Lbs. ..{Z&.....Malting c°

TRk B, D A T
First Runs.... ...... //,7 ...... e O Y Last......#6.88. oo. .
Into Kettle ........ ../éﬁ ................. Bbls.} Evap.

Balling of Wort................ /«.Afﬂ‘z ....................................................

Balling of Beer.................. 47 ,7 ........... Racked. w// i (2:7

Remarks:



WATER
Mashing In...... 7& ............................... Bbls. at/ﬂﬂz ........ °F
b
Underlet........... / Gt Tt ol LET VN & TN e T Z/O ...... °F....
Sparge ....... £ ;V ............................. T — /é Y .......... °F
Hop Sparge... /v .................................... oo B /éﬁ ............ °F
- 7 @ I./
Total Wateréd?z_ ........................ Steam.... o’j'/g sy e VLIS

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

A

Started to boil kettle at........ .. oo oo e
1st Hops....afca ......... ,55_\ ....... 0.\ e S B 5 o SR L )
2nd. Hops c{v .......... Lbs.. //;3— e e o PR
3rd. Hops....4 (= S Lbs«-ﬂ,.;f 057 2 -\ A .
Let Run at. &) ... b "‘ ...............................................

Rackings



BREW RECORD

Brew No. 3/, ,,5.% .......... C;ﬁo;/; ..... z Zég.g;?;

Tun. No.. 4‘ Malt. JHI0 .. . Lbs. L. Malting C°
............ NI WA - MM_
First Runs.... ........ /// ........................ (PR . (R
Into Kettle ..........., A s it Bbls. Evap.

Dt of Totlle ...l o oscicsssisn wisins } -------------- LF.....Bbk.

Yeast Used//f/éj/m ...... /zé/y .............................
Yeast Quahty....g y-a-/ >

Balling of Wort.............. /«_.:)2 ....................................................

Balling of Beer............ ST it Rackedu/// M W

Remarks:




WATER
Mashing In...... 77 ................................. Bbls. at /é—‘z ........ °F
Underlet........... LAR oo amoregrassersirs _p L. . F...
Sparge ........ /59” ........................... e /éf .......... °F
Hop Sparge... Ry e WL WEEED (- e D °F
/
Total Water.‘..z..é% .......................... Steam.... J/ A Mins
7 o
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at......... .. oot i
1st. Hops..... F2 ... Lbs /3 ¥ Al oo, Lol
2nd. Hops e 2 Lbs... & éAt ..............................
3rd. Hops....A C........ Lbsd2bpan— .. At.......... e .
Let Run at.Z=2. ... . > N, SR

Racki&s i



BREW RECORD
Brew No.i?/,?’d ....... j/ ...... %6{ .

.............. /:9‘ 2y LT KWXM

First Runs.... ... /@né/ ..................... Last_;’ci
Into Kettle ...~ N Bbis. Evap.
Out of Kettle /ﬁ‘é ............................... AL p— Bbls

Yeast Used.......... %/%%91@(«.1/54‘9‘/&,4

Remarks:



WATER
Mashing In/i/ ................................ Bbls. at/§2°F
Underlet......... /(o- ....................................... B e 2SO °F..
Sparge ... fZ- 7 ............................... e VLW = °F
Hop Sparge..“...k ....................................... 500, S W e °F
Total Water.‘.(«jf ......................... Steam.... .67 & Zere coomnne. Mins
- Y
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at ... .. ..o oo oo
1st. Hops:.:ed ... ....... DI . ST AN S LT
2nd. Hops I@......... .. Lbs... &3. {,:
3rd. Hops.. Q... LbsZZ<
Let Run at&O.... oo . s

Rackings i



BREW RECORD

Brew NO\VJZ;%&_‘%Z%

Tun. No..Z..... Malt TH0D  1vs. . (Care.. Matting C°
TS ... At T Tl

First Runs... ... ¥ & A - A | 77 AR

Tnto Kettle ... Pl Bbis. Evap.

Out of Kettle ..., /2 oo oo } ~~~~~~~~~~~~~ P2~ B— Bbls.

Yeast Used....... ;f;/qﬁf ..... %M/AKth/AC%
E i

Yeast Quality..... B e essssesgsisienRariey

Balling of Wort............ LM -

=7, / .
Balling of Beer......... /_é’; ............... Rackem L. ?‘J\

Remarks:




Mashing 111/7? ...........
Underlet............ V4 S

» Sparge .......... A £ =

Total Water,zo‘zé{. ............

WATER

..................... Bbls. at.. <% <. °F
....................... “ooniBl O P
_____________________ S S S °F

/.
............ Steam ... ;/Z—— weree..Mins

7 P

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started ™o boil kettle atbiis i wiimns s simsesigssssmssmmmiom
1st. Hops....jﬂ ......... 7T < (B . O -
2nd. Hops 7 Lbs... 5-C ............. J. s ey, NSRNCII,
3rd. Hops..... P - Lbs/?m ...... At_ ................................ :
Let Run at«2<h. ... VLo T oot A S B

Rackings



BREW RECORD

Brew ﬁo'?]/ ........ pzﬂ - d)—(d&@%

...... /ﬁ’{/a‘%ﬂ/«xéa%‘

First Runs.... ...... FELTDN ... oo e eressasiis Lt i S .

Into Kettle ......... //7[ .............. Bbls. Evap.
R NN 7~ s lh VAR, TUUN . (O Bbls.

T % A N
Yeast Used......... (a??]c‘ ...... %f%d«.)/([/ ........................
Yeast Quality............ W .......................................................
Balling of Wort............. /O..? ........................................................

Balling of Beer...ad. ¥, Racked..&% /\»? J

Remarks:

%7%/%;



WATER

Mashing In.. 7 G Bbls. at.. /%D ... °F
Underlet......... .o o “....lLO.. F..
RN 3 AR N “ornd ... oF
HOD BOALRE........ foorrrerreerio wieomiio w 5 AR °p

Total Waterz.é.( 7‘ ........................ Steam ... j//?’ ................ Mins
T O

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... .. ..o i e

1st. Hops...2Q... ....... s, M- AT /Z%SA/M

2nd. Hops L. ... 151 < (N o N At./..é.‘t. YR o N

3rd. Hops....Z. 05 Lbs. ... C... At/-TOMR o . ..

Let Run at/g’

O:L?Myz“/ a../o,?z‘-;

Rackings



BREW RECORD

Brew No.X /TR L. ot o
é/
Tun. No.. / Malt, £EZL). . Lbs. .. A+x... Malting C°
et a ........... _fsz.ﬁ; ........ Afwﬂ S
First Runs.... ...... /’ZZ ........................... Last...... ot oo ..
Tnto Kettle....... LG Bbls. Evap.
P— ,/
Out of Kettle .....fno ke s Yoo lom s Bbls.
Yeast Used/’/fj ........ 3/‘4«) ...... PP K L VL)
Yeast Quality............ %m ............................................................
"Ballmg of Wort............ 5 s

Ba,lhng of Beer.. . fo oW . Racked. % -3%

Remarks:



WATER
Pz
Mashing In...... ,7)/ ................................. Bbls. at/g’-z ....... °F
Underlet........... /(,:7 .................................. it 2/ O . °F
Sparge ........ /6;7‘ ........................... i gh /é? ,,,,,,,, °F
Hop Sparge.......... (,e .................................. s /éo ......... °F
iy g /
Total VVater,éﬁ.?% ......................... Steam ... J/.L .............. Mins
L/Zr /755

QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at........ .. ... —
1st. Hops..“o‘ao AAAAAAAAA Lbs. /é- ............ V- IR W W () 4
Ind. Hops L2 e L08 e € siBo oo oo
3td. Hops.. L2 ........ Lbs. . L224gMn. b oo
Let Run at.».‘.&.&% ......................... R e s bisiis et ool o Al

‘Rackings



BREW RECORD

Brew \1?1 /4 gpeiiil Zt.... %e,zj(j#é .....

Tun. No ..... é ..... Male £ 500 Lbs... (Pos... Malting C°
........... 3, 1 . M AT S ..
First RUDS.... ...l rrevrsesrn serrs  PIORI A
P o TS /- 1 A, Bbls. Evap.

Out of Kettle /§7< ............................ }/’9 =L

Yeast Used;/’//w;%’f/ 'E/W/&/KldﬁA
2

Yeast Quality.......... ,f/zz,‘(e/ .........................................................
Balling of Wort............ / ,(,..7/. ...... 7 .................................................

Balling of Beer.......... P A, Racked..%m..z%

Remarks:



WATER
Vikititng Bos FO N i Bbls. at.../ D). &.....°F
Underlet......... 76 s R * @ G..°F..
T L - 7 A S ke / é P ...... °F
Hop Sparge... ... C ....................................... - T LD °F
Total Water 2344 ... oo, Steam ... o3. 9; ................ Mins

— 7 /o
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle ab e s s st :
1st. Hops..... B, 7o TR Lbs. 56 ....... AR Dl s S e BN
2nd. Hops . J0...... .. Lbs.. 8.C... B
3rd. Hops..&.0........ Lbs&?wv ...... e e ;
Let Run at&Q . ... .. 2 SR N ey
Rackings



BREW RECORD

First Runs.... ..... - o e I Last......... B 4‘ ............

Into Kettle ......... . T Bbls. Evap.
Out of Kettle /6’-7 ................................ AL Bbls.

1%_ B
Yeast Used......%r.... GV T .. L and L2l Bl2S....

4
Yeast Quality............ c';‘//é‘#q/: ........................................................
Balling of Wort........c.cce...... e N e e s b o I e

Balling of Beer.......... P, SN Racked.ﬁ/é?.z«. P W
=

Remarks:



WATER
Mashing I o ST e ORI Bbls. at.. /2L 2. . ..°F
Underlet........ P 5 TN AN o TR ?O ...... °F....
Sparge ...... Gl svmes vnososs S ssitings, 1 i /68 ........... °F
Hop Sparge... . &em oo oo, AT /é@ ........... °F
. L4
Total Wateréé% ......................... Steam.... &8 2o vovcnrinn Mins

J /DG
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........ .. oo vt
1st. Hops“..éfO ......... Lbs. ....4 {5 ..... ( ....... .5 SRR VN | T 5
2nd. Hops P 7' . 7. W« TR Ao ssisgomsmssnaripinss
3rd. Hops...../Q.......... Lbs%uw I T e IO .
Let Run at. el oo TN | A Sl

Rackings >



BREW RECORD

Tun. No......Z ..... Malt.ﬁm... .Lbs...(Re...... Malting C°
A o~ S B . D0 L.
First Runs.... ... F a5 > N, LA 5. 22 o i

Tnto Kettle...... o . Trrcrcna, Bbls. Evap.
Out of Kettle . £/ 2 oo ... B,

Yeast Used.....77.. €3 .9 2. .= lROZLZR.....
Yeast Quality......... g’?/ ......... Ot R R N, 1. 1o
Balling of Wort.................. R B s mmmmpmarivsgssnriss

Remarks:



WATER
Mashing In..... 5// ................................... Bbls. at/ﬁz ....... °F
o () > SRR s A « 2SO cF
Sparge /3 e e e iy, S /é-y ............ °F
Hop Sparge... ... ; ....................................... v LGO.... °F
/
Total Water.zz..é 4’( ...................... Steam.... é/L ............. Mins

Y/t S
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at. i s il s st .
1st. Hops....éﬁ‘? ......... Lbs. 5—C TR Y. NP S W
2nd. Hops éi@ ........ Lbs... .E = AT omtichemet i o
3rd. Hops“../Q ........... Lbs.L

Let Run at.2C>. VIRl - A E N e

Rackings



BREW RECORD

) ,ﬁg ...... ,%/
Tun. No.. ., gs" . Malt. FH#FO... . Lbs. . i _Malting C°

o T E R M0y T ..
First Runs.... /%/;/4 ...................... Last/%éb‘

. Into Kettle..... /G . L. Bbls. Evap.
Out of Kettle . /" / ___________________________ } ........... e o Bbls
S e P (s A F Ll .
Yeast Quahtyf /{My Mq/ zo«Z/
Balling of Wort........... L .Z ...................................................................

Balling of Beer......... P ,? ............. RackedZﬁ%’yﬁg

Remarks:



WATER
Mashing 111}79 ................................... Bbls. at /Qﬁ .......... °F
Underlet........ / é ....................................... g Z 7). . °F
Sparge....,/_ci,ﬁ ................................. “/657 .......... 2P
Hop Sparge.....4 Q ........................................ = SO °F
Total Waterl\% ......................... Steam.... ... ”‘)> //Q,, ...... Mins

Started to boil kettle at......... .. ..o it vt
1st. Hops.. B, ... AR S N © o il ir
2nd. Hops (5& ......... Lbs é.CS ......... V- %l N R
3rd. HopsA.../Q .......... Lbs.ﬂ,. L7 DR S O

Let Run atz&? ........................ B, RN SR

Rackings



BREW RECORD

Brew NO/ZQ’J/?‘_‘ ..... %/%

Tun. No...... ? Malt..mq e i fﬂ“... ...... Malting C°

kTt T Bl Sl

First Runs.... ....... /%02 ................ Last.... 3.48 ..............

Into Kettle ........ AT . Bbls.} Evap.

Out of Kettle . /&7 7 ..o e Ao.....BUS.
Yeast Used......... %ﬁ_?ﬁ%/ ..... 52&4///4‘//7

Yeast Quality............. %ﬁ .................................... S R

Balling of Wort.............. o 5 SR

Remarks:



WATER

Sparge ........ /&)‘f ........... S ST A /6 Y .......... °F

Hop Sparge......... (S-SR, [l o S éo ............ °F
Total Water.»z.i% ......................... Steam.... . kz,\ ............... Mins
N A A7
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at........ .. ..o oot e ’
TR e B b Ny L BE i i
2nd. Hops .<62...... ... Lbs. B.C...... b, U LN
3rd. Hops..... / - S Lbs;'j’?ﬁ&' ......... B s st
Let Run atZ€2. oo, e e Bk e I

Rackings



BREW RECORD
Brew No/z# ....... Q// W«‘/@

Tun. No... /z .Malt.g". 7.

20 Lbs.. 4.../1—2#(.. Malting C°

Into Kettle ........ /é %A Bbls. Evap.
Out of Kettle /9"4 ................................ DL - Bbls.

Yeast Used.............. ‘/&WQPM’//QW/Q

Yeast Quahty%éb/@ﬂy/w

Balling of Wort............. W . A5 LSO SRRy . o D

Balling of Beer.............. P ot S Rackedw.&,«ﬁff

Remarks:




WATER
Mashing In..... 7 ..................................... Bbls. atv..,@o ........ °F
Underlet.......... /C’ ..................................... oo Z/O LWPF
Sparge ....... P j % .............................. s /gf ......... °F
Hop Sparge........ ? ................................... L fetlht P % s I °F
e
Total Wateraiad 7‘ .......................... Stem.... . "5/2, ............ Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........ .. oo i . .
1st. HOPS......rrer o B oo N i ' T
2nd. Hops ..o . | 13 R S B 5 st S st
3rd. HoPS. i somvessins 1 o= Ao mmsming

Lt B AT Do sobnd oot ssalommsggeommissmomoll ool msmabeo

Racking‘.s



BREW RECORD
Brew'No.z../zi....ai_..‘Z% ......... Al AT Y.
Tun, N03 o Malt FH2OD. ...Ls. . Clar..... Malting C°
First Runs.... ... 5 AP A SR Lasb... B3 . .

Into Kettle ........ 042 oo Bbls. Evap.
Out of Kettle /9,/7 ............................... L. Bbls.

gt = 3L

Yeast Used.............
Veast Quality..........ar™ AN SR AL W, 53
Balling of Wort............. /Z-/z ......................................................

Balling of Beer............ Lol i RackedW Z@f

Remarks:




WATER
Mashing In..... /? ................................ Bbls. at /ﬁ\o ...... °F
Underlet.......... / c ..................................... o= ,Z/O ...... b
Sparge ....... /0715 ................................. 5 e /éf ........ °F
Hop Sparge... ..... C ...................................... T /éO .......... °F
/
Total Water&% ....................... Steam j/ - TN Mins

TJ A STE
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started. to: boil kettle: @b o s o ko mas il
1st. Hops‘.ja .......... Lbs. é.-c_ MR S [ P e
2nd. HopseZ®....... .. 1IN 0 o, . .
3rd. Hops...dO............. Lb AR oo AL

Let Run atlco.. ... 072 DD o e A

Rackings



BREW RECORD
Brew No Rl i W J/_ \ﬁ% /@fg

Tun. No...& ... MaltgfﬂL S. wﬂ«—gMaltl
/s*.a/g;/ ....... @ 2.

Into Kettle ......... ol i Bbls. Evap.
Out of Kettle ....../, j—’ﬁ{ ............................. Aot i Bbis.
erast Used...............c /;/ L T O e

Yeast Quality............, Wi L._# .z-ot/ ...........................................

Balling of Wort............ / .d 3,2 .................................................

Balling of Beer............. = R Racked.z...z.w




WATER
Mashing In.. &L e Bbls. at. /22 & .°F
Underlet......... / Q .................................... S Z/O ........ °B..
e
Sparge ... £ I ih . b seora i ot E8h /2 f ............ °F
Hop Sparge... é .................................. “/éd ............. °F
Total Waterz..z& ....................... Steam c‘f% SR A Mins
TH. IO6
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at.....a2r 32, /5 M ...................................
1st. Hops.ud..Q ........ Lbs
2nd. Hops JO ....... Lbs...
3rd. Hops.HJ'.Q ......... Lbs (7. CePene
Let Run at......... é:oo ......... Ao s el Bl ot

Rackirigs



BREW RECORD

Brew No... /C/L...... &é/?-%ﬂ«//é el

Tun. No.. g Mt FH20... Lbs. .. Carc.. Malting C°

First Runs.... ... /8 - 2 .............. Last........ 4"-2 ..............

Into Kettle........ 47 oo Bbls. Evap.
Out of Kettle /9’)7 ..................................... /Z‘ ........... Bbls.

S /‘/
Yeast Used,%/m ...............................................

Balling of Wort........... /. 455,% .......................................................

Balling of Beer....... - . Racked..jM.. 2.39:5

7/

Yeast Quality.........., s/

Remarks:




WATER
Mashing In7/ ................................ Bbls. at./=F. O .. °F
Underlet............ LR e i R 4 O...°F..
Sparge ......... /3 s AN S o A 76, 59 ............ °F
Hop Sparge... ... 755 BN Mol ol S o s P = 0 °F
y /
Total Water L0 i Steam.... o3 %2 oo . Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........ .. cccocee o £ ol Mmoo ol O
1st. Hops..é@ ........... Lbs. g«é ........ Ui SR SN W2t
2nd. Hops o¥@........ ... Lbs.. 8.C... Ailives wmmimpesiyensiitge:
3rd. Hops..£.E2..... Lbs¥. & e TR X ,
Let Run ate®2. ... N e S e g

Rackings



BREW RECORD
Brew 1%0 ...... Y40 ........ W.- [02C .. /{} ‘(ﬁ

Tun. No..... 8 ....... Malt.FECD. .. Lbs. ....%....Maltmg (i

Into Kettle ........... W o A R, Bbls. Evap.
Out of Kettle ....... /,S—C: .......................

Yeast Used

Yeast Quality.........%ﬂ\qﬂ ..............................................................

Balling of Wort............ /2- 7Z .........................................................

Balling of Beer.......... P« .....Racked}%;.f&ﬁ}ﬂkz
c{

Remarks:



WATER
Mashing In/d ............................... Bbls. at/Q\o ......... °F
Underlet........... P X . /Z[ Q. PR
Sparge ........ / sjc ....................................... /€. Z? ........... °F
Hop Sparge......... (; ................................... Lol S / 60 ............. °F
Total Water <o, 7/" ...................... Steam ... ... (;//ZJ ........... Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

1st. Hops..... T Lbs@-s: ........ A i A R e B B L
Sl Hoe. 0. v B, B b SET IR
3td. Hops... ... Los(FUforetes At

Let Run até(?. ......................... s DR e e S R -

Rackings



BREW RECORD
Brew No‘//?%%@/f; ........
Tun. No.....7...,..,Maltﬁ&.ao.. .Lbs. .... .L./././.;f?‘afsf..“Malting c*

e T M. BT M.
First Runs.... . //3 ............................ Last....... %0' ..............

Into Kettle......... ./ @.Z oo, Bbis. Evap.
Out of Kettle ... /20 s e oreeeesss s RO gl Bbls.

Yeast Used.........g7 . 20 , ......... ﬁ&&()//j}/ .......

Yeast Quahtyc;ﬁ,f

Balling of Wort................ 7 i O R N

Balling of Beer............. P Racked&//d)b‘z‘z}:?v

C

Remarks:




WATER

Mashing Inq}lé ................................ Bbls. atv.../é ............... °F

Underlet..........d oo e o b 2L 0. oF

S

Sparge ........ /\/'/(’( .................................. LIREW WY /6/) ........... °F
Hop Sparge... ..q& oo e LR, SAEE). . °F
Total Water.,.\:j.gf 7‘ ........................ Steam.... =8 %c__ ............. Mins

TS

QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kebtle @b o wwbosds s e
1st. Hops....sZ @ oo Lbs. B &, V% N PR - S L 1
2nd. Hops &co...... .. E - U G S
3rd. Hops. . Z&......... LoD OB At oo
Let Run a‘@zo ............................ oo L

Rackings



BREW RECORD

Tun. Noé??.,‘?'a.qwalt..ﬁ../f@._ .Lbs...(#z.... Malting C°
................ (BT A2 B il Skl
First Runs... ... €307 oo Last...... G2 .. .
TR et l B it Bbls. Evap. ‘

Out of Kettle .. /Do } ~~~~~~~~~~~~~ /. Zw........Bbls.

Yeast Used.....%u.?. ...... 7 ...................................................................
Yeast Quality............ /g O e T

Balling of Wort............. //77 .....................................................
4

Balling of Beer.........cccovveiict eeericiriee, Riacked.... .ooseinsngind iy o

Remarks:




WATER
Mashing In....... /C .................................. Bbls. at /ﬂ ........ °F
Underlet........... A E T, .. .S 2L0.... P
Sparge ......... /é[é ................................ S vt /é . CP ........... °F
Hop Sparge.. ...... C .................................... LE PRI SEE ... °F
= "/
ol Weter Ao o Steant,., . & AR, i Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at....... .. ..o oo
Yot Hops. oD, s dibs, o A oo bttt
2nd. Hops 7‘@ ......... Lbs P02 Atb.... oo
3rd. Hops.....2Q.......... Lbs@..{fWAt ............................. .
173 B ST LTI O SRR Sl T, RSN NN e S

Rackings



Brew ﬁ)‘/y ...... 55‘%/\ ....... _

Tun. No.‘..‘... ... Maltg/m.. ...Lbs. ..‘&%...Malting ce
........... /;5',\&//0'%74@4%—5 ‘
First Runs.... ... /é? ..................... 7.3 U S S

Tnto Kettle ......... )G T Bbis. Evap.
........... L% ......Bbs.

Out of Kettle /fé— ........................

Balling of Wort 4,
Balling of Beer.........d o oo, Racked.éf'./ﬁk’..../.,zy&?

Remarks:




WATER
Mashing In74 ................................. Bbls. at. /22 @ .. °F
Underlet......... / A . . WO I L. °F....
Sparge ......, £ g é ................................. e ) /64? ............ °F
Hop Sparge....... o S AR, “/60 .............. °F
Total Water.Z.&. 7‘ ....................... Steam.... c9>//4, ........... Mins
—f/% e .
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at........ .. ..o oo
1st. Hops.o 3. ... Lbs. 5,€ et A ek
2nd. Hops <. Lbs.. 8. . B bR i ol
3td. Hops.. A @.... Lbs@%“,....m: ................................ .
'Let Run at<2€ oo R T LR 1oy

Rackings



BREW RECORD

V/
Into Kettle /% & R .Bbls. Evap.
/HF > . Bb.




WATER
Maihifiy Tas. 175/ .......................... Bbls. at../ 2 ... °F
Underlet.............. /Q ................................ e L/L. . °F..
Sparge ........... /65/7( ......................... T @. a/ ....... °F
Hop Sparge............. %L .......................... LA AG............ °F
Total Water. Z,;% ................... Steam.... .. J /z__ .......... Mins
7/ ro&
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at ... .. ..o oo o .
e ooty s B e e T o
2nd. Hops ... . Lbs é

3rd. Hops..... . - Lb:

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

Rackings



BREW RECORD

Tun. No...#’ ....... Malt, Y2 0. Lbs... (et Malting C°
AN, AT ... MZ ekt .
First Runs.... ...... 2. t7. 7( ......................... Last... o2 2. ...
tiipgetns. LG I i Bbls. Evap.
TS R 7w NN } ---------- /"2-\:; ~~~~~~~~~~~~~ Bbls.
Yeast Used..... 7. B i B st
Yeast Quality....... 44 g e DRI PINTENC g0 ey
Balling of Wort............ / LN ‘7" ..............................................
Batling of Boet. ... 459 ... Racked L. Tt L 7.:47

Remarks:




WATER
Mashing In.. €3 . Bbls. at. /2@ Z ... °F
Underlet.......... /Q ...... e W L o 5 ol oo T ) L0
Sparge ....... /,5 BT o S L /éf ............. °F
Hop Sparge... .... é ...................................... Lo ninlie= /50 .............. °F
Total Water. Ao o oo, Steam. ... ..... > L ki Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........ .. oot it e
tab, Hope. B0 D Tbtncdo o M i ik
2nd. Hops S.Q....... .. 5 e MR e T B eesssscponion s sessistbions
3rd. Hops...Z2Q............ M .Y, ST DN !
Let Run at?Za ................................................................................

Rackings



BREW RECORD

Brew No//f/ ...... ij
Tun. No.. ﬁf Malt 57 {@O a:g
............... /ﬁé/aﬁ/)émzi&ﬂ“

First Runs.... ... N / ...... 7 W T Lasts....... 5»- / ..............

Into Kettle ........ s Lo, Bbis. Evap.
Out of Kettle ... Mmoo oo

Balling of Wort//.fﬁg ..............................................
Balling of Beer................. /7 ............... Racked%l«.. /ldj*/zé

Remarks:




WATER
Mashing In...... //7( ................................. Bbls. at... . Z.....°F
Underlet........... /C ................................... LT, & /& Q. .°P..
Sparge ......... /35 ............................... “/2? ........... °F
Hop Sparge... 1 - il et A N T b ZE0.......... °F
V
Total Water. 25% ........................ Steam.... o3 é, .................. Mins
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at......... .. coooiiis et s
1st. Hops....:3O... ...... Lbs. Q.Q TN R 1L OG- ). /8
2nd. Hops . S0.. Lbs... .4 6 -C,, ....... 7. N o
3rd Hops....éq ............ Lbs:so @é, ...... Atmns ot
Let Run até@ ..................... P2l o O oo SO o)

Rackings



BREW RECORD

o oSt T Pl %%

Tun. No...g ...... Malt.aam ...Lbs. .A.Agm.Malting (0
/a‘af//::“//)@adfw
First Runs.... ... /,75 ........................... Last....%.[ ...................

Ty TS ool v oo Bbls. Evap.
Out of Kettle /?’f( .................................... Y Bbls.

Yeast Used%/yfﬁ,g'(@()/o‘JQ‘/&g

Yeast Quality...,. =

Balling of Wort............... /J : .CJ. “ P ...................................................

Remarks:




Mashing P P T W Bbls. at/gﬁf ....... °F
Underlet.......... / y é .................................... pieln A ﬁ/ i o I °F....
Sparge /jé/ o als Sy M SR P A °F

Hop Sparge......... A e, L SLGEO.. ... °F
Total Waterz.jé(. ......................... Steam.... j /z, ............. Mins
7T -7

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... .. ...l o

1st. Hops..c%€... ....... Lbs. 3.6 s DA N et AR

Rackings *



BREW RECORD ;

e — /;Z .
rew No...... ... AP ... f ... ST = .
Brew N /. @2% o = (j««f

Tun. No.. F. ... Malt /7 0. ... .. céee... Malting C°

............ /,5‘—7/7,}7’@
s OSSN L7 il >SN L astéd./

Techr BRIl oo A sl Bbls. Evap.
Out of Kettle..../df!.?{ ................................ /é """"" Bbls.

Yeast Used............ = 7 A W ..................................
Yeast Quality....... ﬂ ..............................................................
Balling of Wort....... ¥ é?'f/? ............................................
Balling of Beer.......... 2. Do Racked:é/%
y

Remarks:




WATER
Mashing Inuzg ................................... Bbls. at..«<27 .2, .. °F
Underlet...... /... G oo i B T I & ZLO. . °F..
Sparge ..... A - I R RIS O (/6— f ............ °F
Hop Sparge....... (; .................................... L /é@ ............. °F
/
Total Water;(ni% ...................... Steam ... ... @? by S Mins

R, e
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........ .. oo it e
1st. Hops..«$2C)... ....... Lbs.i.M: ......... At st i
20d. Hops .e%2.........Lbs.. MwiCov.......... Bl e o
3rd. Hops....,d ... Lbs¢

2>
Tet-Riln, att oz ot e P LE L i s eyt

Rackings



BREW RECORD

rew No. 3 .. Bl %{ ...........
Tun. No.. 2,.‘ ...... Malt SFAO. Lbs.. LM Malting C°
.............. /&“,‘6/5/37/ A Sk
First Runs... ... Lor Do Last........ . &

T T NS o . Bbls. Evap.

Out of Kettle ..A_,.A,;.?..j’_ ....................... } ------------- A 4e......BbIs.

Remarks:




WATER
Mashing In/( .................................. Bbls. at./Z 2. .. °F
Underlet.......... /é ...................................... 8 Z/O ...... °F.
Sparge /,,3’ O e 1) | R o /ff ......... °F
Hop Sparge... ..... ¢ ................................... “,/60 ............. °F
> /
Total Water.<. 571 ...................... Steam....<>. /4., ................ Mins
T s

QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at......... .. .o oo v
Vit Flopsc..d.: .38, S G oo M vissiniiciiationiosstlls oo
2nd. Hops .c3(o...... ... 1575 P (BT /A A e =
3rd. Hops... Q... Lbs.. & mem.. . At....oocooees oo ;

SLO >

Liet: Rttt @by suusstumodioemisomsisavsssnss s ivmesmsnodiisss e somsisiimants

Rackings



BREW RECORD
Brew NS AL Dl td el il
Tun. No.ZZ ./ Malt 47, .. . Lbs..(arer.... Malting C°
.............. ST D, T3, B iy Sall..
First Runs.... ..... VA ol SRR, RPN W - G

Into Kettle .....£. &0 Bbls. Evap.

Ot OF Kebtls:. 28 ooy i } ........ A AP Bbls.
Yeast Used......... #’? ............... [W 187 s
Yeast Quality........... j ............... { ST — T s
Balling of Wort................ /'23 ........................................................

Remarks:




WATER
Mashing In..... / / ............................... Bbls. at.£.47@. ... °F
Underlet........ /ol ooon, oA oA A P
Sparge ....... /5)”‘7/ ............................. B 4% AN °F
Hop Sparge.......... (2t I T AT et / é’d .............. °F
Total Water..eé.vi.% .................... Steam.... ... J% weveeee. Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... cocoiiiivrie ciniens seevmereesersrenesnsessssessonnessoses .

/

1st. Hops..... 56 ......... Lbs. M) conre A  ssrnmisontols i X,
: P

2nd. Hopsl....s...d. ....... Lbs.‘..gﬁQ‘s .......... B srcoisomn i

T8t RUTL 8. sovrernrnrrrercnsoneerersmnensssers bevinusenisnsns. ssmosissonimmnse bessnssanamnsnsnassmss s

Rackings™



BREW RECORD

Brew No./ @ ...

Into Kettle.......... !'ir Bbls. Evap.

y § 7 a ? ¢ i,
Out of Kettle ..o bbb ) e Bbls
Yeast Used.......... /ﬁ// ..... AT D Bl s e ks

Remarks:




WATER
Mashing In..... LT / N ey Bbls. at....Z 5. &....... °F
Underlet........ sl oo B e =
Sparge .......... B s e i /éc? ............. °F
/'
Hop Sparge....... %o i, Sk /60 .............. °F
Total Water <3 7/ ...................... Steam ... ... T i

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... .. oot coies e
1st. Hops..<#T2... ..... Lbs 6‘ ............. B U
2nd. Hops A2 ... Lbs.. Bl At o o
3rd. Hops...ie......... Lbs.... é’;MAt __________________________________
Let Run at...cooooo v, esld . o R a s )

Rackings



BREW RECORD

Into Kettle....... / é 7 ................... Bbls.} Evap.

Out of Kettle/g.:z ............................. /cBbls

Yeast Used.......... /4 ......................................... 7 Q‘;;qﬁ ............

Yeast Quality................. ot — e~ ARG, el RTINS
ing of SN . 4 - e S SR
Balling of Wort L33 ?O

Balling of Beer.............. &, 7 .................. Racked.éjlé /%

Remarks:




WATER
Mashing In........ ... XoA ......................... Bbls. at....... /Sﬂ ........ °F
Underlet............... /é ................................. B o, ’z[g"F
Sparge ..o /$6 .......................... “/6(6\ ......... °p
Hop Sparge............. é ............................... el /Q& ........... oy
Total Water.. A8 Z ... Steam .. . 3: e Mins
TH IS G
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at........ .. cooiis vt e
1st. Hops...... 3'6 .......... Lbs.{}.'g'. ............... ACR ensntinimasmig &
30d, Hops..5.0.... LeEls ..., BB it vt
3rd. Hops...AQ......... Lbs.Onsaerd At
2O o P
16575 o S T s, AU RTINS  n oo EIN - /= Il 0 e o

Rackings



BREW RECORD
Brew No...... /07 ........ M.. Akl L L e
Tun. No...4# ... Malt F8C O... .. Lbs. .éﬂt{m.Malting &

First Runs.... ... /ﬁ/ ......................... Lasts........s é:O ............
Into Kettle ....... 02 Lo Bbls.} Evap.

Out of Kettle

Yeast Used.......

Yeast Quality.................... . el SN ST A0 V- o3
Balling of Wort.............. A A -

Balling of Beet............. P A= S RackedsZAecte. 4.

Remarks:




WATER
Mashing In/é[ .............................. Bbls at/ﬁz. ...... °F
Underlet........... /& ................................... * vame LD ..
Sparge ......... /..')75 ............................... “/éf AAAAAAAAAAAA °F
Hop Sparge.......... é .................................. I S / o - N, °B
7/,

Total Water‘z;% ...................... Steam.... ..... c9>/2, ........... Mins
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Statted to boil kettle @by swmemmrmm sovmmsmmsasmmmrims
1st. Hops...aZ.. ...... g A TP T

2nd. Hops .. / ........... Lbs..

3rd. Hops...2@......... Lbs.

Let Run at....cccoovvveiioernernnens

Rackings



BREW RECORD g

Brew* No/@é ......... j/L , / K

...Lbs... L,ﬂ« Malting C°

.............. @&/Qﬁ/ ) -y

First Runs.... so..ll /o bimrnrirns corr  PYCIE .
Into Kettle ..o To. Bbls Evap.

Out of Kettle ... £/ &2 .. .. } ~~~~~~~~~~~~~~~ 4 71 --------- Bbls

Yeast Used... 77 /7(51// ..... Ttcaded.......

Yeast QUality. ..o Bl e
Balling of Wort........4 Aoc. o o
Balling.of Beer%..,d,zy ........... Rackedu/ @;}
Remarks:

e . ;‘,\




WATER

Mashing 1n78 ................................. Bbls. at. L2 2...°F
Underlet......... /; ...................................... S ,Z/CJ°F

Sparge ...... /3 f .................................. . o i °F
Hop Sparge... é ...................................... L SC.O °F
Total Water‘,Zci.% ..................... Steam.... ... e //4,, ............ Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Rackings



BREW RECORD
Brew No/aé» ..... p%% ; .aL»ZéQ@u\

Tun. N J4J0. Malt 4O, ... Lis. . (Zaws.... Malting C°

First Runs.... ...... Ve 33 ........................... Last..... Z—« ................

Into Kettle............ / 52.. ............. Bbls. Evap-
Out of Kettle ........ /57 ......................... /. 5 """""""" Bbls.

Yeast Usedﬁ/p’/&’ M ....................
Yeast Quality......c........ P i VRS O Soe O e e 8
Balling of Wort.....//4. /‘7///? .....................................................
Balling of Beer.........ccocccevevies veveeiiieniiee Racked.... ...coovvs covueceivenee w0

Remarks:



WATER
Mash_ing 3 E AT 7& ............................. Bbls. atAZ{ Z ....... <
Underlet........... /¢ ................................ Lo T ZL..0F.
Sparge ........ /%% ............................ O /{g ............ °F
Hop Sparge......... ,@ ............................... . /é-@ .............. °F
Total Water..:% ..................... Steam.c.: .o =, //z ........... Mins
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at......... .. .ot ot v
1st. Hops.... %> ......Lbs. ..... O B B oo sy

2nd. Hopsl.élﬂ ........... Lbs... g.EAt .................................

3rd. Hops. .ot o....... Lbs..“&:/#ﬂm,.At ................................ .

TLBE RATTL 155 . cmemmss smme sbinmsanbe doniioeammaionasssiost bt smseions saversspmaioamnssies v

Rackings



BREW RECORD
Brew NB:]O% ...... cﬁé ...... %— /dé%

A
Tun. No... .Z ....... Malt.SF#LO. . . Lbs. .. (Ccmec_. Malting C°

............. LS By AERY,.. it . A,
First Runs.... .. /;./é .............................. Last...... oi? ..............

Into Kettle.......... /é? ................ Bbls. Evap.
Out of Kettle /9‘,7 ........................

............ 4L .....Bbs.

Remarks:




WATER
Mashing 1117? ................................. Bbls. at/jéz ...... °F
Underlet.......... /é ..................................... - ,@O ..... B
Sparge /54( ............................... R /é‘? .......... °F
Hop Sparge... é .................................... sl /60 ............ °F
Total Water..Zéé( ..................... Steam.... .. 5//2, ........... Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........ .. ..o oot o
1st. Hopso‘z'e ....... Lbs. 5()’_5 4444444 A s s B
vid, T D g MO Bt oo o
3rd. Hops.. L. Lbs.A 24P oo Db .
Liet RUnialbi.smvssmsthonmcit ot s Cosmim e ey s

Rackings



BREW RECORD
Brew No/o‘sﬂé—’ ....... %ﬂc‘ Z%&M

Tun. No..../, ... Malt. 802 . Lbs. CM ..... Malting C°
.......... (8.5l B Tty el
First Runs.... . /&3 &8 s e PR
Into Kettle ...t /7 o Bbls. Evap.

Out of Kettle . o } ........... A ........Bbls
il T T o [~ % S
Yeast Quality............ e T e R P P ikl S
Blallge G Tt sl o o G crissss st mspatiensiased

Balling of Beer............. -0 Wy S, Racked.j%%. Qy 3

Remarks:



WATER
Mashing In..Z27 &2 oo oo Bbls. at..« 2. 2.....°F
Underlet........ /- oo oo B e ZLO.. . .°F
Sparge ...... /,’)7 5 S S W) O /6,5) .......... °F
Hop Sparge......... é .................................... Y b’ T S °F
. Z
Total Water <o, f/ ...................... Steam.... .« 3/2 ........... Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... ..oocoevivis ciis v
1st. Hops...j.@ ........ Lbs. @g?(;// ...... T8 R ) 4 WL T A
2nd. Hops /0 ........ Lbs... gg(,i ......... - ¥ A
3rd. Hops..Z ... Lt@w/ ..... s i .
Lt RUN Bbcooeives oo ceseeeees o eeeeeeeeeeeeee o ereeee oo

Rackiﬁgs



BREW RECORD |,

Brew N07az ....... éf %Z@y«&,

.............. /9@//9%54%%
First Runs.... ... /ni"?/ ...................... Last.... Jhé‘ ?O

Tt Kebthe: .oonmics RS Bbls. Evap.
Out of Kettle /,’5.7 ............................. A s Bbls.

Yeast Used.......... LO/{M ...................................................
Yeast Quality...... ,5%9’-’0-6/ ......................................................

Balling of Wort............ A s S TN WS e

Balling of Beer........ AR T Racked..y./zﬁ...é@%&

Remarks:



WATER
Mashing In/g ................................ Bbls. at/Q-\Z ........ °F
Underlet........... P~ el A e VDB,
Sparge ........ P /7( ................................. & e ~e. 52 ............ °F
Hop Sparge......... ,é .................................... v A D) °F
Total Waterzéj..?{. ..................... Steam.... ...... cﬁé .......... Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

—*"Rackings e



BREW RECORD

< g /7 90
Brew No. {30 ... ..L = 2 e
Tun. No../ . ... Malt.. 3.5 70 Lbs... S5 .. Malting C°

A / =N WD Y f
.................. ol Al LA [ Ao,

= 7 5

PFirst Runs.... el dtde fovs e, Last.... 2049 . L. ...
Into Kettle .......... AL it Bbis. Evap.
Out of Kettle ... Go D ooororrrs o) o000 Af....... Bbls.

Balling of Beer....2..2.<. 2 .................. Racked%. Z&M

Remarks:



WATER
<A —
Mashing In.oae@me s Bbls. at..... /QZ ..... °F
Underlet € s LGP
Sparge .........#= f:.. BN e e ke /é 6? ......... °F
Hop Sparge............. e O e L o 51 L WO /60 ........... °F
Total Water,@{% ..................... Steam... .7 %2_/ ............. Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

//
Let Run ayz& ................................................................................

Rackings



BREW RECORD

Brew No.....: ....................... s’ ........ VEU ST &
Tun. No. . ... Malt.Z. 400, . .Lbs..C s ... Malting C°
PO . V. (Y 15 S ........ 1.4t lena. Lo L.
First Runs.... ........ s o Last........ /,4{“1 .............
Into Kettle......... /@ 7 ................. Bbls. Evap.

Out of Kettle /57 ......................... } """""" /'Z’ """""" Bbls.

Yeast Used....... % ..... 1-.,/ 4«4‘/#!‘%74 .........................

Yeast Quality
Balling of Wort......... P 5 - ? .................................................

Balling of Beer.......... / 5/9 ................ Racked\% .ZQM

Remarks:




WATER
Mashing: Tt......c... ool ssosmissmosmnssmnizas Bbls: @t L. s °F
Underlet............l . 80 i T T o S A °P....
Sparge ... hi e RGO (S8, VT / (SO °F
Hop Sparge. ..« Sl s . Al s °F
Total Water../.o.....l o Steam.... ... e, Mins

1st; Hops........=2. 57 ... Lbs. .....d [ s X PR S - X o [e -1 90
2nd. Hops ......L ... Lbsi. F NS eiminss G
3rd. Hops........ v Lbs.. . 8.0 057 A cimesswnns sssonmmisivrrnss
Lt Bt b imr s s o roiiiss dus et S SR B

Rackings



BREW RECORD

Tun. No..&~. ... Lbs.... S8 Malting C°
// / ,!’,;/7

....................................................... A R Y Wl

First Runs.... ...£. =2 i v, , PR, S A SO

Into Kettle

Evap
Out of Kettle /58 ......................... } """""""" // """""" Bbls.

Yeast Used........ % & ..... 05/26(() ...... V/I/ qk?%?fl
Yeast Quality.“.W ............................... T —

BTG O WO Rl tmicssstbiisivmsmitessmsi
]
Balling of Beer....... /mﬁdg ............... Racked[c/’/M.@m(,

Remarks:



WATER
Mashing In......£..@ce iviniiisnnionns Bbls. @bl e °F
Underlet.......c...o o bl e DR . Y I - [ °F
ODRLLE ravvsadlrn o osmelss Seoios Boniins inRsesrion oth IS I (o Iy, [ °F
HOD SParge.....cc.ccvmsuereisraicinenins ssvasssserasens SISO SO . e SR °R
Total Water.. .5 50l coismmmmin Steam i 3D smvma Mins

Started to boil kettle at....... .. oot e oo
leti Hops oo 520 sie LB e P 3. SRS I 0. S o
2nd. Hops ..o Lbs.. X nirrnn V% L T,
3. HODS::sis: sonrinessassss Lbs..ClAke. . oixedd... A T e et N
Lgh, RUD ab.o.gousiscasssmovsisiusorinss B N
Rackings B



BREW RECORD

Brew Nofcs ......... 5 2A ... 7 ............. 3%0\
Tun. No#Maltg <. .....Lbs.. gﬂt‘-—- ..Malting C°

/0’5//9'%/ B wckZox. e
First Runs.... ... //9 ....................... Last..........»?.:..f( ...........

Into Kettle ......... W1 =% A, Bbls. Evap.
Out of Kettle /Q.é ................................ / o TP Bbls

Balling of Beer......... At

202 S 2oSem

Remarks:



WATER
US = =
Mashing In............. e N NI, W Bbls. at/éz_ ...... b 1
Underlet.....‘...,,..d ............................................ L Z/0°F
Sparge ............ B R s o e 3 pe~3 . °F
D= [y o 5] oy ol IR, . SR i N S g /é@ ........... OB
Total Water....4n il v Steam.... ..o Mins

Started to boil kettle at......... .cooiis teieet e
1st. Hopsawaitan . Ebsd ) S50 B B S A L,
2nd. Hops .../ ... Lbs.. A0 i, Al s s
3rd. Hops........ “recive. Lbs..LLAYG cont 2 A ovsmovsis conmsassmnsmmmmeneins

Lot RUnN 88wt s wi i i s sy

Rackings



BREW RECORD

Brew Notw. 77 ....... jc,/‘;f?—/ ik L85 o

Tun. No ..... 3 ....... Malt. &, '?/ OO Lbs. 6&“— Malting C°
First Runs.... . /8/,9 ......................... Last j§2 .........

Into Kettle............. WA —o ey Bbls. Evap.
Out of Kettle ....... /ﬁb‘ ............................

Yeast Used......... %49/‘9"4@”7%
Yeast Quality...gﬁ J“O\?/ .......................................................

Balling of Wort............ WA A SR

=
-7 =)
Balling of Beer............. A /& .................. Racked.{4eé¢. & d%&_,

Remarks:



WATER
Mashing In..... ,7 ' ST, N9 Bbls. at... Q\’?( ..... °F
Underlet........ il I W O 4 3 I
Sparge ........ /957[ ............................... S / 69 ........ °F
Hop Sparge.......... é .................................. 1, 2y, e /60 ........ °F
: 7
Total Water. ,Z o ) 7/ .................... Steam.... ..... J . é ........... Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... .. oot o v
1st Hops....q;ﬂQ ....... Lbs.%.m.c ........... A osscerosiv Diade eu?D, bes
nd. Hops.220... . Los. A ... B
3rd. Hops.. Z2.... Lbs%mmAt ................................ _
Teet, RAA 8. c s dicesnorensbussvoransonass A e e I W

Rackings



BREW RECORD

Into Kettle ......... P =1 Bbis. Evap.

e . SRl S S } ................................. Bbls.
Yeast Used.... 7 39‘7‘3/24«) ...... EEEBT..
Yeast Quality..... C::;/Q"“’é ..........................................................
Balling of Wort............ LA AT o sttty

Balling of Beer.........., O AR Racked%ﬂ&..é@ﬂﬂ{

Remarks:




WATER
Mashing In... / o T W, Bhbils. at./é'\(j ........ °F
Underlet.......... / i é ..................................... S AP
Sparge ..... 3. é ................................ o /éf .......... °F
Hop Sparge........ R AT ARG - sl TR °F
Total Water..z..i.% ................. y ....... 7[ .A..;....Mins
74 =0

QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at......... .. .cccoooiiis oee e
1st. Hops.aZ-E2.. ....... Lbs. g- e— e . S8 S
2nd. Hops.Z.Q....... Al s L
3rd. Hops.. & @.......... dgm B e nenensn crsirs emnanins
Lo RUDL Bibicsessne sussrom dininmmssmats ipesss s cosiuss i 5o7s6es s s eararst e s o 55058

Rackings



BREW RECORD

Brew Nosi: Lo i sdionuilhnmXadntnonllif M ol [ / W il

Tun. No...f. ... Malt. 0. Q. - 5 . Lbs... 20 Malting C°
d../ , Lally .

First Runs.... //f/ .......................... Last'.. ,%,9

Into Kettle ......[....5 /. .................... Bbls. Evap.

Out Of Kettle . dBLooses s rmrees L Bbls

Yeast Used................. A 3.‘4(«)5 ............................

SRR A R, X5, SR

Balling of Wort.........., el st
Balling of Beer'Z/Qﬂ ............... Rackedz /23 4‘6

Yeast Quality.... =Y.

Remarks:



Mashing In........ W e Bbls. at..l..f.f....... °F

Underlet..............Z. i Ot AR i Eeer R

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Statted to Dol KetIE: &t . summminvin: sosposs s sssitessoims s :
1st. Hops... D bs. . ﬂ ............ . T« o | IR )
2nd. Hops /0 ........ jé ........................................
3rd. Hops...z,.Q .............. L At e .
L o 1 T T R Re

Rackings



BREW RECORD

Brew No?%/./%,% —, »

-7
Tun. Noéf%.MalW& ... ...Lbs. ....C.’é’.—e.—s...Malting ce

Into Kettle................0 ... e

Out of Kettle
Yeast Used..... %/ ...... 3AA¢O ...... - B

Yeast Quality.&,,..j.%% ...... O SN e PO e

yott

e |

.. /2

Remarks:



WATER
Mashing In...... / é ............................. Bbls. at.. L. °F
Underlet........... P 6 ................................... - /Z/O ....... °F....
Sparge ....... /%é ............................... sy L ét? .......... °F
Hop Sparge... /é .................................. e DX o0 WA °F
Total Water.z.’f(é./.. ...................... Steam.... ....... ol //Z, ........ Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... ..ot e
1st. Hops......" 5. OeDbs. o D2 S % SR STy 1 o
nd. Hops .. ... Lbs.. I35 ... W o
3rd. Hops........". *k ......... Lbs..L/ .85« fa D T —
Let Run at.......... 9 ....................................................

Racl&ngs



BREW RECORD
Brow No.S Lo c;:f T L)
Tun. No..i.g ....... MaltFA2D0... .. Lbs. ‘//M ..... Malting C°
First Runs.... /5/2 ..................... Last. aFT e

Into Kettle .......... BT i Bbls.} Evap.

Out of Kettle‘.“/;f.'.é .......................
Yeast Used......... % = ﬁdca) GorEe..

Yeast Quahtyéf\afa-ﬁv/ ..........................................................

Balling of Wort........... PP T S

Balling of Beer............. Bt i Rackedﬂ&..zgﬁ\m

Remarks:



WATER
Mashing In....... 76 ................................. Bbls. at/éﬂz ....... °F
Underlet........... /é .................................... L 2LCO. . °F..
Sparge ........ P 5 , ¢ ................................ e p3 4? .......... °F
Hop Sparge......... 5t g S G T, S ... °F
Total Water. ,Z 5’6‘( ..................... Steam.... ...... j& ........... Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........ ..ot i i
1st. Hops.....o2-€2 .......Lbs. ﬁc'ﬁ ....... Y N 5 NNl
2nd. Hops 4‘0 ........ Lbs..B.C'S........ At il bt
3rd. Hops....zo. ......... LbsP2CF02:6-2  Abeeecs e .
Let: Rus sl sompiias T LW T W R e

Rackings ~ *~



BREW RECORD

Brew No?,z_ ........... ;}5 %/3%
7

Tun. No..../.  Malt BRI Lhs [ @ac.. Malting C°
B B . .. T .
First Runs.... .../ " ............................ Last... 25l .
Into Kettle ......... B A Bbls. Evap.

Ottt of Bettle.. L LDED o v } """"""" /7[ """"" Bbls.

Yeast Used%’/}fg ........ 87[%55// ....................
Yeast Quality.....a_.. 55"9""// ......................................................

Balling of Wort......... L uC.n..lon...... 2 ................................................
Balling of Beer............. Py 32 ........... Rackedﬂ).ad/.e.c?..},m,

Remarks:



WATER
Mashing In..... /7 R Bhls. at/én .......... °F
Underlet......... 7. & ...................................... O Z/Q ...... °R....
Sparge ........ /5}7{ .......................... B /6& AAAAAAAAAA °F
Hop Sparge... . =l RO i — /6@ ............ °F
7
Total Water 2 A ... oo, Steam ... ....... c3/2/ .......... Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... .. oo ot e .
1st. Hops.... 2. ... Lbs. .85 Cr oAb el bt
Sid, Tlops L. Lt T A B oot s

3rd. Hops...... 2>

753 ol 3L T AR AN sl O

Rackings



BREW RECORD
Brewﬁo\?/ ............. <;A A/%
Tun. Noé‘ ______ Malt. E#20.. . Lbs. (et .. Malting C°

First Runs.... coooveeveveiinn Il SO Last......... : ‘/ ..............

Into Kettle.......... AN R Y, Bbls.} Evap.

Out of Kettle ....... 7 Bt il

Yeast Quality.................. = ke e e NSRS W13

LR DR B A R

Balling of Beer..............s AN /a:;/ ............ Racked.;;‘.v:f.zf(( 7}.&"/«{_

Remarks:



WATER
Mashing In......, 5 ............................... Bbls. at/g‘% ...... °F
Underlet....... oComor cooeeees S L. F...
Sparge /;’5‘ ............................ Y i /669 ......... °F
Hop Sparge........ ot A S Y b e P e TR °F

Total WatenZ.‘ff% .......... Z.'.T:.ff,A‘.'j..Steam..t ..... o i W Mins

QUANTITIES OF HOPS AND TIMIES OF ADDITIONS

Rackings



BREW RECORD

N S, } Z,
Tun. No....? ...... Malt = 7} . ..Lbs, ~#¥ ... Malting c°
B SR el fz‘? &AMZS.

First Runs.... ........... / q)/ 3 j .................. Last....... f(- ? % .....

7 ’;rf

Into Kettle............. / é 7 .............. Bbls. Evap.

Out of Kettle .. & oo e P K. Bbls.

Yeast Used...... / /{M ....... 69/?(53 .............

Balling of Wort........ /2/4‘); ..................................................
e

Balling of Beer........... Z / 2 ........... Racked.iZ’(#ﬂ.../ {){M

Remarks:



WATER
Mashing In....... 39 .............................. Bbls. at /Q:Z ...... °F
/ ”~
Underlet.......... // .................................. i Z/O ...... °F....
Sparge..”./u% ................................... LI /éf .......... °F
Hop Sparge......... et e o M= o LN LA W o P B
Total Water,z.&].;.?{ ..................... Steam. ... ... > é .............. Mins

Started to boil kettle at........ .. oot coiis i
1st. Hops......2€. ....... Lbs.,ﬂgC...,ﬁ. SRR\ e R 1 B T
2nd. Hops '% ........ Lbs“g..c.,.'j .......... AT« B s
3rd. Hops.... Z8....... Lbs45 D b o _
Bl RiAln 18 o livamsnsotsimotos o spiovmsyiariss s o s sos s

> .
Rackings



BREW RECORD

/4 . /
Brew MO, Bl ivurion /!/;—(714, ...... //'-//QMVQ

Tun. No.% .. ..... Maltg.q.}’..’*.l:‘, . £, Malting C°

________ (LS. AT ... Aoy Sl
First Runs.... ... /Y‘/S_)/ ...................... LaSt;t-'"-Zngm

Tk, ORPE1E, o A g et Bbls. Evap.
Out of Kettle /9—7 ................................. V47 AR Bbls.

Yeast Used%%zga‘)/a ..............................
—pe

Yeast Quality.— . ...0-2%x....... SR e A0 ]

Balling of Wort/ZZﬁ'z .......................................................

Balling of Beer.......... 2.0 2 ................ Rackeija’u../@m

Remarks:




Mashing In....... g 0 ..........
Underlet.....ccovo. VA~
Sparge ......... /3( ...........
Hop Sparge.......... ~ :

Total Water . 3;-'% ..........

WATER

..................... Bbls. at../ZF5...°F

....................... o et D riss B

................... AT /éﬂp"F

....................... SOy & .
Y/

............ Steam ... J/Z,Mms

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........ .. ..o ovirs oo 7
/

15t. Hops... €. ... LSS oAb oo
l

2nd. Hops 2. Lbs.ﬁz..ﬁ._ﬁ .......... B e ot divongian:

3rd. Hops..i.zo .......... Lbséyw.‘....At ...............................

A o T

Rackings



BREW RECORD

Brew No..88.. . ~— D 2. 7
=
Tun. No.wZ. ...... Malt.&HP.Q. .. Lbs. .. [ Zx#<.. Malting C°
/

....... A32.... :),/51}?7, JWXPM <
Pirst RUns.... .. €@ @eeorererees seveersee Last.... A0S m ..
Into Kettle iaf ........... Bbls. Evap.

O Of OIS .o coveissmvonsssovirsavivomsns: soessen Y EP TS RSEEE ssioiss Bbls.

Yeast Quality.,.m ...... ‘ ..................................................

Remarks:



WATER
Mashing In/jé ................................. Bbls. at/fé( ....... °F
Underlet......... ) R N ] ot I ,«&O ....... °F....
Sparge ,/:Z;,/; ................................. e /68 ............ °F
Hop Sparge......... y;' .................................... g LGCO........... °F
Total Water Ao, O Steam.... .c?. 7% .......... Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... .. oot o
1st. i{ops ...... “ZC...... Lbs. ,5»(’ st i 0
2nd. Hops .. %0......Lbs.AZw(C.......... B cvcuserssons ssass s

3d. Hops.... L. LosBA LA, At .

Rackings



BREW RECORD

Brew IiIo' ..... 3/ ............................. %&;&m// we HG

BDEE WREF YRS, 2o A= A
First Runs.... ... //6 ............................. Last..... el B o .

Into Kettle............ 269.... Bbls.} Evap.

i ... BE.

Out of Kettle ... L&D

Remarks:



WATER
Mashing In..... Pt IR e Y W Bbls. at/§6( ....... °F
Underlet.......... P PR £ W 8 ] 2O .. B
Sparge ........ - |- SRRY. I . /éé’ .......... °F
Hop Sparge....... 6 ...................................... B ool ot °F
Total Wategled A oo Steam .. F%. . Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........ .. .cooviiis v o
1st. Hops.... e ... Lbs. Bk, ... 7 T A
and. Hops . .70 Lbs.&..C..... ARTL et et

Rackings



BREW RECORD

Z 5 ol

Tun. No.../ ... Malt EH00. .. Lbs. .

P e Y o - . B s
First Runs.... . ... LI s i Last.....&...
Into Kettle........... Pd =% S Bbls. Evap.
Out of Kettle ... faT @ e } --------- MRt i Bbls
Yeast Used.... 7{7&:&5{«&«0 ...... 7:7 ..............................
Yeast Quahtyo‘?{z—’)’”/ .................................................
Balling of Wort......./ z’z,/ .....................

Balling of Beer............. Al - S Racked;ZiA, /SM

Remarks:




WATER
Mashing In..... /5 ............................... Bbls. at/éaf ...... °F
Underlet............ / : & ................................... - Z/O ...... L
Sparge ....... /‘5? % .............................. T /é? ........... °F
Hop Sparge......... e N 8 iz LEO..... °F
Total Water.féi 74 ....................... Steam.......... 5? /2_ ......... Mins
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at........ .. .c.coooor i e
1st. Hops....oZ2. ....... L ekt i A e
2nd. Hops é(& ........ Lbsﬁg .............. Ao sevimvpsnmes s
3rd. Hops....Z2.0..... bs L2Lp Do Ao oo _
0P8 Bl e i /7
Let Run at fO ..................................................................................

Rackings



BREW RECORD

Into Kettle ........... /é? ............... Bbls. Evap.
Out of Kettle ..... /9'? ................................ P 1. - Bbls
S Tt L
4 Ry
Balling of Wort.............. /3-0 ........................................................
Balling of Beer........... F - i, Racked(j’ D /J:Dm_,

Remarks:




WATER
MASHIAG T T B weveeeseersosrrerer Bbls. at.. /@ 4~ °F
Underlet.............. AeiGasssssiins wvsmnssiign K i Z/0°F
Sparge ......... SR ION oo wovironsia B eI oo °F
Hop Sparge.............! R A A e i L. °F
y/
Total Water257‘ ................... Steam ... cj/,z ........... Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at..ccow. simusn s s iumsmsms
1st. Hops....- T ....... Lbs.

ond. Hops..Z.0.... . Lbs.. . &

3rd. Hops....é@ ........ Lbs.

Lot RUIL Bh..cociunnes enerenuanennetenencsneseccensreseses orescsssnsasmonsacsssassens sesesessasaesss

Rackings



BREW RECORD

First Runs.... u/7? ........................... Last....... }]LZ ..............
ity Kehtlsosscod T vnsvto Bbls. Evap.
Out of Kettle .. /. 2w s Lt L &......Bbls

,'

Yeast Used........... ,7 ........ (&8 ..........................................................

Yeast Quality

Balling of Wort....o. P> A0 S-S
L
Balling of LA Z}L ............... Racked. M@M&

Remarks:




WATER
Mashing In..... /77" .............................. Bbls. at../29. 2. .. °F
Underlet.......... /,\. .................................... g e LLO. oF..
Sparge ....... /;j E .............................. i /ég ........ °F
Hop Sparge.......0e7 oot e e B o ol oo J S °F
Total Water“(_f.j . /é ..................... Steam.... ... jf/(, ............. Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... .. oot ciis v
1st. Hops....«%C2 ....... Lbs.g ( 7.5 TSN S I ST ) B
2nd Hops‘...&.@... ....... Lbs »6 .............. Aiiics mrmemsopitss e B liogs o
3rd. Hops....20...... LbsB. Cxay.. B e o A
TIBE R, B0 Mo bty brimsssmiesito st i s siosbre s Binssiosscos osisesnnienaol

Rackings



BREW RECORD

Brew No...&.3..... 5?7%«.&%

Tun. No....&=... Malt S420. . Lbs. .. Co=e.... Malting C°
....... L Dy LD P .. 25 B Skl
First Runs.... .... e o TR o Last..... 2o,
Into Kettle......... / & F o un Bbls. Evap.

Out of Kettle .52 oo o, } """"""" P SN Bbls

Yeast Used........ i &

Yeast Quality

sy
Balling of Wort......... /AZ«?% ...........................................................

Balling of Beerz-/ ................. Racked%%.%
c

Remarks:




WATER
Mashing In........ 75 ................................ Bbls. at..... /éu% ..... °F
Underlet........... DA A S AT 2LC. . F...
Sparge ......... /3’% ............................. LR /6-? ......... °F
Hop Sparge............! é ................................. ¢ ety s /éﬁ ........... °F
/
Total Water.eﬁ.ﬁ..?{ ....................... Steam.... .5/;, wireeeen. Mlins

7H /26
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... ..o ot e
1st. Hops....:22.82 ....... Lbs. zc N AT o IR D
sl Bloproil el N oo B s e s
3rd. Hops.....@........ Lbs. & G AML Ao oo _
167 06 FUa 08 e R S AT OA T O SRUE NS, SR ORI Lottt |

Rackings



BREW RECORD

Brew No,. S08R......p ZM ..... a),a{ecl)a.g
7 s viila

Tun. Noéﬁaml\/{altgf ... ..Libs. H&fs«u..Malting c°
e Dy 5y, Bttt Sl

First Runs.... ... 4@ ..o o Lt Bt L o nviero
Into Kettle..........dF R, Bbis. Evap.
Out of Kettle ..o covvriiiiloBm....... BB,

Balling of Wort.............. // ’ ’7 .............................................................

Balling of Beer.. s,/ o Racked/fgww

Remarks:




WATER
Mashing In...... 25 oo Bbls. at. /2 R.......°F
Underlet. ... TGt LRS- ./ B
Sparge .......... / & ’f‘{ ............................ e LGS °F
Hop Sparge............ R e S | = Y- LEO. ... °F
Total Water...Zél.% ...................... Steam.... ........ % ............... Mins

T FIE
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Rackings



BREW RECORD

Brew No....&8/ ... Jf' ....... 721/594&(&_

Tun. No...& ...... Malté)ﬂd ...... Lbs é‘<. Malting C°

Tnto Kettle. ...t [t L Bbls. Evap.

Out of Kettle ..... /QT.Z ...................... } ------------- L. Bbls
Yeast Used...... ')@ ¥ 4 A 3/3&)73 ’(Zf( ..............
Yeast Quality.....i.m ...... R N Db Yloelitetocd (0
Balling 0f WOTt........ /e ee S eeeeeeoeeeeoeeeeeeeeeeeeeseeesseeeesseeessessses s eeees
Balling of Beer........L...... By e Racked.../...... M b G

Remarks:




WATER
Mashing In...... 79 ................................. Bhls. at. ol 2. o °F
112 T T~ o BLC2.5F...
Sparge ......... /§ ’7‘ ............................ Y oy s f ........ °F
Hop Sparge......... é .................................... o e Ay S °F
Total Water.gj&{, ..................... Steam.... .. J/& ............... Mins
Va1

QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at........ .. ..ot oot o
1st. Hops....3.Q... ....... o R R
2nd. Hops é@ ......... Thsd - 0 Rl comprssnesimsrtonmssnn iy
3rd. Hops..... 2. L bsgf%m: ................................
TUEE RATN, A iosvitis ooz st s tvesieds D ovdierss e e koo T o e e

Rackings



BREW RECORD

Brew Nogogf ...... /,M;z%%

Tun. NozjZ o Malt. E#P2 ... . Lbs. éﬂn ....... Malting C°
............ PO T W~ A i

First Runs.... ...... /7:35- ....................... Last....... J 7‘ ...............
Into Kettle. .......... / 47 ............... Bbls.} Evap.

Out of Kettle ..., /9—& ............................. A3 .........Bbls
Yeast Used

Yeast Quality........ccocoovivvvrrvorrinennne. o e S s
Balling of Wort........... AL ............................................................
Balling of Beer............5...... R Racked....;..*;.&.‘..... /’ 7¢

Remarks:




WATER

Mashing In/f/ ............................. Bbls. at.. /P 2.....°F
00 4~ “ LLO. .°F
Sparge ...... /3 ;7[ ............................... L | L ... °F
Hop Sparge......... & ................................... S 6.3 °F
Total Water..Z.f.% ..................... Steam.... ........ 7{ .............. Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at......... .. oo oo o
E - PUUIREY, e i A T R SE I
2nd. Hops 4(0 ........... Lbs... 36 ............ §- % SO . .
3rd. Hops...2Q........... Lbs....~ O e Ao e
TR BN TRV T s Vemmret s g egdgmsam ko asagtg oebamein y eart Hcinal

Rackings



BREW RECORD

Brew Nou... o/ et  JYMED . 32, )iimtd ..
Tun. No..sar. ..o Maltl A2 . ... Lbs.(.éfmRiss: Malting C°
B o L O - Y/ SRS = S X bt 7=
First Runs.... ...0..cc.. ' SO, Y Last........ PZOW O S
Into Kettle ...t ot Bbls. _ Evap

/o
Out of Kettle .../....o..... e o e e s Bbls.

Balling of Wort............ VA R N
Balling of Beer.s.. /. datiicr wor e Racked.../ Lttt |
Remarks:

OfyMWJ/*




WATER
Mashing ... e oo, Bbls. at..../ 2.2, ...°F
s
Underlet......... 0. S el SRR e TN - . ;=i .
Sparge ...~ ......................................... e B o °F

Hop Spatge....... S 8 oo iniinonides viaiiiascssins S /é@ ...... °F

Started to boil kettle at......... .. oottt
1st. Hops...<2.2. ....... Lbs. . 6 C"i ..... 7. RN o B s LE
2nd. Hops R S Lbs../g.lé..'.§ ......... AR e crmonsessbermgisaain
3rd. Hops...... / (N Lbs,ﬁg- C/«;J"At ...............................
Let Run at..,ZQ ................. LN TN SUE S SOOI WS, S

Rackings



BREW RECORD

Brew NO....ihovovceronn b ’f.l ................... S AL N7
Tun. No.. e Malt..Z....Z. e A, bbs.. %8000 Malting C°
; ¢ [ et 4
Pirst Runs.... ool Qo / ................ Lasgt..: el we
Into Kettle....... .. 42, Livivciivnricrurinns Bbls. Evap.
Out of Kettle , ...... : : ......................... } """"""" bl s s Bbls.
Yeast Used........ocvoveciiioeennn (XL LAt it Y Lol bl AL
Yeast Quality....... . ~' ........................................................
Balliityr of Work. . ad e e oo osssossesiion By
Balling of Beer............: 5 SR e Racked...‘.-;’; .......... e

Remarks:




WATER
Mashing In...... ........ L e Bbls: abalas sl °F
Underlet......ccocooee e S0t i, AR <l Y °F....
Sparge ... Bomecidls s s reieren e RSN 4 I ¢ SR °F
Hop Sparge....c... 8t wapresanessins S TR (8] /. N AT °F
Total Water.A..foviirs coiniiivininiiiens Steamm .. oot v Mins

Started to boil kettle at........ .. .o oo o
1st. Hops......s% 50 oo Lbs ; ............... - VIR T A MR LT )
2nd. Hops .../ . T Lbs.. defo . P PR N e
3rd. Hops......= 2 O Lbs..{/.0. il h el ooy wosnmsms mesessnne
et Bty gbeedonmesssimaummmersis .................................................
Rackings



BREW RECORD

Brew No/é ............ %3&%:2,

Tun. No... B4 Malt EAPP... . Lbs. .. Chwe-. Malting C°

Remarks: [~ Wy ¥ T [

‘~\\\' X /
\




WATER
Mashing In.......7. i BEE, s i °F
Underlet.......... / G e o N K NG| Nl Slr B
Sparge ....... /J 7[ ............................. e, °F
Hop Sparge.......... B i e i =T s °F
Total Waterz.z% ...................... Steam.... J,% vsssses VNS
7% ,58°

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... .. ccoooois v
Lot Hopsi oo b TibS it s aveebi 7. C AN T
2nd. Hops ...oooovveieenn Lbs.ioiiiiiee e A oozt
3rd: HODS - sbsssninss IS s Al mampensns
Toet MR aF s L B e e fn i A i siiss s Bt s

Rackings



BREW RECORD

L7 e /

Remarks:




WATER
Mashing In......Ze. s o S, Bbls. at.Z. b °F
Underlet............ LN o ST T o .. AN e
SDATEE wilosdiand [ s v o pwsois 5 ST A1/~ WA e — °F
Hop Sparge........ e B e ) [l °F
Total Water:..... i cossnsevmarinis SHEAMEY. o drmprairorm st Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........ .. oot i i
1st. Hops:..oouociduess esnten § 7% S 7. RN A T | o
2nd. Hops ..o, TiB8 . cmnmnmonsmrgra s mnnse . A S S
3rd. Hops::: o shensssnas LbS s ssemvsmmsnenizas Y.

Tu6t: AT B o hal i howamtionsngratamauossesh soieonsdond pmonsumaibassdiunswedostivasmtlionsgbussy

Racltfngs



BREW RECORD

Tun, No/ ....... HFO. Lbs. ... (et Malting C°
/ T

ot AT IS Mo sl e

o ;
First Runs.... /... ( ....... ’/' ....................... Last......Z.. .4 A —
Into Kettle ........ V2, R, Bhbls. ) Evap.

; / /
Out of Kettle...........;....{ .............................. / """"""""""" Bbls

Yeast Used..?.ﬁé ........... §/£4«)= 2. ........................
{.

Yeast Quality.................. ; ......................................................
Balling of Wort........... L., e

(e 2
Balling of Beer....... P R Racked.. .¢4/ 2
Remarks:




WATER
Mashing In........ A L - Bbls. abi.fM. oo °F
Underlet...........s AL U SN 4 S T - Seh 4
ODATTE ..ol G ii500m sennnas fae sons moninnsssns: o SRR e 2/ N °F
Hop Sparge...... &7 ..o v $ et [ L. ' AR °F
Total Water: . sonvmms Stean s s Mins

Started to boil kettle at......... .. oot it e
1st Hops.....::.u../ ........... Lbs. ....0e S Aot o
2nd. Hops ... Lbs... Yl niiantonnn Al s wrmsmenehinnms s bpamingiihe
3rd. Hops.... S Lbs. /. g 8 O e P
T AR A e ool i tsasronissebimsrsiniy s o, dresesssmsboss S iabdttse bbby

Rackings



BREW RECORD

Brew No..../...loeid { ................................. AW / ...............

Tun. No...Lo. ...... Malt. & 4% .. Lbs... S b Malting C°'J
ERVRR 4. S0 - reido S M ... (547
Pirst Ratis o ootk o swvasen Last...../ /.. Lz o SO
Into Kettle....... ;.j.xw"...i D Bbls. Evap.

Out of Kettle ../....... . e N } """"""""""""""""" Bbls.
Yeast Used s

Yeast Quality..... y ........................................................................
Balling of Wort............ Ll ,,2 ......................................................
Balling of Beer................. / ? ............... Rackeddgmgé

Remarks:




WATER
Mashing In.olfisims s Bbls: @b s °F
Underlet........ocooio T s e e i, LB IO °F....
SDAEEE: .. cocioillviapsilinn: i 5o ws b v S M R °F
Hop Sparge........loooooeiiiiies e LTy LI °F
Total Water. 7. 0[imm A i Steam...; ks sy s Mins

Started to boil kettle at......... .. ... e R
1st Hops............n. .......... Lbs !‘\ ........... B skt N o
2nd. Hops (i, LbS. o DA e 7. AL, (P
3rd. Hops.......m i Lbs... .Y al g iy AL...osoecsmnes enramammmmmasnsns

Liet: R @b teo ot o syt

Rackings



BREW RECORD

Brew No... /7. .. @?4%@,68 %

Tun. NO.A‘.. w.....Malt. #do ...Lbs. .géek....,..Malting ©?

................ LB kDM ... Drdbn Dot
First Runs.... //(/ ................................ Last...... ’}/% ..............

Tk Biktlnics o B sid Bbls.} Evap.

O B O I I s e peeetees Bbls.
Yeast Used....... %2 ........ S ez =Y A T R
Yeast Quality.............. e e T bR AR R A SN
Balling of Wort..............0 e \ ............................................................

Remarks:




WATER
Mashing In...... /.. L P e ~...Bbls. at... /2O .. °F
Underlet............ /4( ................................. g e L L/ °F...
Sparge ........ / J# .............................. ey Lk °F
Hop Sparge........... L= SR e AT S LeO. ... °F
Total Water.Z.i.t% ........................ Steam.... ... 7 Z’, .......... Mins
7H# 78°
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started. to: Doil kettle b cuuu o smitie ssmnisimissnsomsisinosiniss
1st. Hops.....ooooovee v T ST AN R V.Gl SN - - Ll
2nd. HopS ..o Lbs ot o /Y A W W
3rd. HOops s sskaomses 1 o1 S SO 7.3 S ——
LEEE RATHUAT 5ol crsiemsssmonsmsisoom i s g ams besdsssmomssabioimsgnsioonmrssrgs et

Rackings



BREW RECORD

Brew No....*.ﬁ.', ..... o SOOI 4 (8. -or s WO o7+ - K oo B T £ 4 6O
Tun. No....|.. ... Male. LC7C Lbs. & OV ... Malting C°
First Runs.... £ /.55 .............................. Last...... 0. .

T T ok P Bbls. Evap-/

Out of Kettle /?—{% ................. } """""" /—&/& """ Bbls.
Yeast Used.......... ZF‘{? ......... 31444«‘ el ¥ . 4.
Veast Qualityo s oo ammmmsmism e sosmmissmmmmmdsssissnmiis
Balling of Wort......... £.2. ...... ..... S

Balling of Beer............ - 20 SN Racked.jlm 4‘(‘9‘0‘&—

Remarks:




WATER
Mashing In..... .2 .5 Bbls. at../ohots oo, °F
Underlet..............J. e A B ol 1 AR, &F...
Sparge .. blaifbon s st st i LIRITIRT 12 . PO, °F
Hop Sparge.........fecioiiiiiiiiis i, NPT 19 - § I A °F
Total Water: ... liussumomsss oo Steamt..: et s Mins

Started to boil kettle at........ .. oo it e
1st, HOPS.cooossiindicss <Ak Ieha P sonitsanness Bl fosesssmssinsonstibis ooy
2nd. Hops ..cooovvvievee e LBS...ovcorennivononnans dusstivnns V- S
3rd. Hops: s sshamswsis Ibsssimmmnuranms At s

TRt BT e cos oo biinsboiossitionsBiomums mwsimsmecsssshoimss sosamasambonses sshsasbvsgos b

Rackings



BREW RECORD

Brew No..... //&_,:Zy%a ________ L. 27%

Tun. No...ad ...... Malt.. 57 /JO C,M ..Malting C°
............ /95/9,/ 23M/§z/f
First Runs..... /8.4/? ..................... Last......2..3 <

Into Kettle ... .@. 7 oo, Bbls. Evap.

Qut iof Kettle i..ih Qi Bssdumsinn. dwne } """"""""""" Bbls.
Vst TR centcovssscbiions B sisess sesorssebiBpassitssomsion T ABL.

NV EASE UAIIEY o cniecmsessrommnssadonnsniosnions msassessssasssanssnsssnessensrssnesnssvmnsion
Balling of Wort.............. /2?9 ...................................................
Balling of Beer............ [0 T Racked.. it i 2. il Y/

Remarks:




WATER
R T S 5 s T B, B S esramives °F
Underlet............ /& ..................................... S S N °F....
Sparge ......... /37‘ ................. s s 540 s °F
Hop Sparge.......... é ................................... L R I ol ) °F
Vs
Total Water..aZal ... .o Steam... ...a5 M. e Mins
& IPC

QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at........ .. .o v e
1st. Hops..oooesosdiiss sonis Lbs. - cumvanersscimrasnes Al isvnssosspiningposso il s
2nd. Hops ..ccoovvcvnn Lbs. e, ¥- 5 I P o —
3rd. HOpPS..oovvrs voovrrerrn, LbS.o..... B i F . MR
Eet RATL: Bl oornilommmimemstossemmonsssiioomssibfisss osasssesmmss st dol

Rackings



BREW RECORD

Brew No....[. .G B8 Ca........ndn. //

Tun. No.....4~..... Malt..0..L .C¢ .. Lbs. ..[.o0 ... Malting C°
! ¢ / / 7S

.............................. i i A I s 2

First Runs.... ...... /? ............................ Last......!.z:...'?%"

Into Kettle ..o.oooiooer b v, Bbls. Evap.

Out of Kettle ... ...0...... W A —" TR Bbls.
- e

Yeast Used....... 7%@5/2«0’é 3 ............................

£

Yeast Quality............. &7 L;)//( ... V7 re - R N S VI

Balling of Wort............... L&Z.0., R

Balling of Beer........ s oo e Racked../R00. [Jaini.s /),

Remarks:




WATER
Mashing ...t £ ooereseeererse Bbls. atu...brdld. °F
Underlet.............../ O R — i 0 5 co— i L
SPALTE . coucssnfs guareslls muonsss wrsssvmsosiwsesis o A SR 15 X | L °F
Hop Sparge........... e v W erevanenren Lonn BG vrrned °F
Total Water........... oo S Steam.... ../ i My, SR T Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle ati:...i. w s e s mmse :
1st. Hops......... Ml Lbs i\\ . TN b O 1L .8 O
20d, Hops..2L..... Lo 09 Bln et o p g
3rd. Hops......20 ! b TR L bs‘ ............ B oot el
Let Run at...cccooe voevvvvcceenn. ’ ..................................................

Rackings



BREW RECORD

Beow 6.7 é?,p?m«éﬂy‘zp%

Tun. No.&f% /8 Malt. P FA3 . Lbs. .4.@.«.....Ma1ting ce

First Runs.... // /749‘ .......................... Last............ i
Into Kettle ............ //5/ ............. Bbls.} Evap.

Out of Kettle /é 7 ................................. NP Bbls.

Veosh Vot Mo il At B Aoy

Yeast Quality............... 'l/ ¥ 7’”"0 .................................................
Balling of Wort.......... /202 .......................................................

Balling of Beer..........s 2 LY, g ... Racked.f %

Remarks:




WATER
Mashing In/g ................................. Bbls. at...«eaF......... °F
Tinderteb....oll oo i ismisiergrisiom B s 2L CF..
Sparge ........ /c:aﬁ// B sl A~ °F
{19\
Hop Sparge........ é‘;’f ......................... ST, P~ N °F
Total Water..z.f.(.é ....................... Steam.... ............ > SR Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle ati .o s imimn s cmmimmimsmamims s
1st. HopS...ooooovoeins v 3 . X0 L Y. S (AN SRR ORE) B 4
2nd. Hops ..ooooeicen T8 oo fsson Sl momsionsany 7. S SRR ] ¥ o}
3rd. Hops....ooe. cvvvenne Lbs..coooiiiiiiai, B e st Sl s
Leth ROIL GE . vcredoss o cromeensanassomnsmsnnsmsmssdhansassnnsiisnmamsansssshsnessessnionsssronsdisons

Rackings



BREW RECORD

Brew No..& 5. . ”hbnk?%» 3%

Tun. No..... / ........ Malt, /&'O Lbs. é ...Malting C°
WY, e S W JM _‘_74//—

First RUDS.... ... / ,3;‘74 / ......... Last..... 57 oo

Into Kettle ........./.. / ............... Bbis. Evap.

Out of Kettle /9/ ....................... } ----------- (... Bbls

Yeast Used............ f/’g/u«) ...... CRER, i

Yeast Quality....... JA==z.. apq/, .................................................
Balling of Wort............. /2 Z/? ...................................................

Balling of Beer.............. BT St Racked.d.&...%.é‘.é

Remarks:




WATER
Mashing In..... 7,é .................................. Bbls. at... (&2 &2........ °F
Underlet......... /& ...................................... I L. F..
Sparge /3 G I s S — LT o °F
Hop Sparge......... o i S et T, Al °F
Total Waterl,&f.% ...................... Steditr. ! Lodle i o ki, Mins

7y e

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... ..ccooiiiis et
1st. Hops..=72.&2. ....... L s Bl e g B i
2nd. Hops .52 Lbs... 3(" ............. . A e
3rd. Hops... AC.Q.......... Lbs MMM ..........................
Tt RALTL T oo vussomedhsmensonsinimsebsmmesncenmarits s s b bl s mvssiommsvisisscvsis g

Ra:ckings=



BREW RECORD

Brew No....Xgloeeeeornae LKoo QO A2 I,
Tunr, Noww® o Malt..0).Q 5 Y. Lbs. . S5 Malting C°
. s Kt (. 1L
e &
First Runs.... ........., / (2//7 ................ Last........... ’?’?L. ......
e
Into Kettle ............... = 5 S 0 Bbls. Evap.
Qut; of Kettle kil s 1 B Bbls.
Yeast Used................ VAR5V TP TE vl NN P S T
Yeast Quality........... M o UL TS - bosdbonnnnssansssavasssssarmassrigrion
/ » ¢ 7
Balling of Wort.................... Lot N s o b s cssesonns

Balling of Beer.............. Sl { ............ Racked....-a.z‘%f 6(6

Remarks:




WATER
Mashing In........ .......................... Bbls. at.......... . °F
Underlet...............il b = JR R . Y onmsas s A L °F....
Sparge .../ = Y s in oo sesssssr sl AN - 1 ¢ [P, °F
Hop, :SPATEE s-safussrsuinimmrminssssss seliiybessmes SR 31 O A, °F
Total Water....ml e SECHIINL .. woimrssiinanstin Samstinsss Mins

Started to boil kettle at....... ..ot o
1st. Hops.......b. 5 oo, Lbs. .. (8.5 ... Y R Lol e
2nd. Hops.........!.: ......... Lbs.... 8. X7 7 10 RS
3rd. Hops....ooo. voveeiinne Lbs. (A2 LA YL BE....ooorecns cermrrrnnreneranns
Lot Rty it o WA E——

s

Réckingg



BREW RECORD

Brew Noé[ ................ tt::{;;(’;{/ ..... ey 91‘!

o)
e A Malting C°

A—>r~}\i

First Runs.... .............. //f{: ........... Last.... /.....s / ....................
Into Kettle. ............ /J? ................ Bbls. y Evap.

LT v WY } ........... & — Bbls.
Yeast Used........... A \/—;’—M ..........................................
Yeast Quality........... ,'/'L»Z'/‘ﬂ* ...................................................
Balling of Wort.............. ~ ...... ..............................................
Balling of Beer.............. Lo Racked...&?.j{j«...[% o

Remarks: ~
(/M ¥ O ¥ | s lf <
Dttt la




WATER
Mashing In................. Y SEN - N S Bbls. at....... ,uj ........ °F
Underlet.........ccocevvnn.. LA 5 E o O a(/::)"F
Sparge ....ccoeeeen e )4,,16' ...................... S ,.‘:JAK .......... °F
Hop Sparge......ccccccccuvune 0, srecsiinggivess L —— / A Bl °F
G
Total Water.........X.2 o, Steam.... /e e Mins

Started to boil kettle at......... .. oot coies i
1st. Hops............ U Lbs. .4 ‘\ ............. L
2nd. Hops ... 0 Lbs... Y X e B o s st tiomsicn s g
26, Hogs. ... 5. .. Lbs S00LLY Giloa\ o
Let Rum abistosmdumibnntm o it

Raéking§.



BREW RECORD
Brew No..... é;ﬁ‘ ......... % WZZ”%

Tun. No....d. ...... Malt.ﬂda. ..Lbs. .gﬁma.....Mélting G2
/9"&‘/{% e R
First Runs.... . /c‘)’./ .......................... Last.....j“.(

Into Kettle /(,;; ................ Bbls Evap.

Out of Kettle ... /gjzj ............................... v F Bbls

Yeast Used...............4& ::/i"/ ................ acsn. S L
;0

Veust Oty oonil Moo odppeeil - o1 el

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

Balling of Beer.......... /? ..................... Racked.‘zgwy...#é.

Remarks:




Mashing In ................................. BBIEN At oo sestiiaensa °F

Underlet...oceo o e e, T P

Rackings.



BREW RECORD

Brew No..... RN o2 % o AR ..... , .......................... LA %% ,..
Tun, No...27. ...... Malt.. /600 Lbs.. Lo BxZ........ Malting C°
7/ 7 /
SRR (o AT o AR - S VY ST R A {2 SO Pt £
First Runs.... ........ /8; «g o i Last......... J.O ...........
Into Kettle ... & 7o Bbls. Evap. ‘
/0

Out of Kettle ... /57 ................................. A enann: Wamsansnsios Bbls.
Yeast Used............. F AN 738 K (2UUWT].D.4 7.0
Yeast Quality........ e e g AN TN ATt N+

Balling of Wort.............. / 2- 5/ ..................................................
Balling of Beer.......... .Z,-./..Q: ............... Rackedza..%aﬂé

Remarks:




WATER
Mashing. Ini.........c.flele. cmeimssssmsemsasmsgaess Bbls. at.....z...- o <A ) £
Underlet..............7 o YR SIS -5 o I B
Sparge ........... e e e e LA e B et Bt AT T . °F
Hop Sparge.......cu S swnnms T~ °F
Total Water.......co..co. 7 oo, Steam ... ... | 2 ........... Mins
AL T

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... .. ccccoooeeis s e ...............................
1st. Hops,....zé ......... Lbs. ?Cn .eﬂ-.—..,At .....................................
2nd. Hops - N Lbs........ Al svimsmsas v
3rd. Hops...Z2.@.......... Lbs.gmmAt ............................... )
L Ty

Rackings



BREW RECORD

Brew No.. £ .ow..ccviiineinnn st ‘//_/ .......................... ot o /// Z
Tun. No..Z: . ... Maltd..[CC. .. .. Lbs. G5 d....... Malting C°
.......................... “ (Mt /“
Pirst RUns.... 2207 oeeeeeeceveeer cvreraens Last...c.. 52007 i
f
Into Kettle........L....5.. .. £y, oegns. Bbls. Evap
/

Out of Kettle .42 lomrmmmrersias o) 000 R Bbls.

A=
Yeast Used.......... 7( ..... Z, Llead 4_7( ......................................

/
Veast QUAlILY. heoc it P T B G csorivissssssosessonssssssssontomions
Balling of Wort.................. FR° - Rk I O
7 A /

Balling of Beer..... /5. 0 Racked.... /.5l ol i ]

Remarks:




WATER
Mashing In...2.0 .22 D i Bbls. at.../.. °F
Underlet.......oooovei i e g S =(.(....... o S
SDOELEE el ot N 5 sodausssalings o3 TR (Y 1L 60 S, °F
Hop Sparge............ s ol i ek T O e Tt L i) °F
Total Water. LKL/ ... civiiaiais Stean: .. Lt v Mins

Started. 10 Doil Kettle Al .o coioisimsin 5t contestesestusssseesiniisinsmigiionns
1st. Hops:....w S0 vinnes Lbs 5. Stricismnaia 7 A IR . TS
2nd. Hops ..., Lbs. 28 e A}; ..................................
3rd. Hops......éd wilvene Lbs.fy st e At ................................
LEE RAN AT s somammmmsrimison Bgsenton s T A

Rackings



BREW RECORD
Pr hiwu 0. %05 7

Brew No..lo A AR L8 AL 858
/ /

Tun. No...o. ... Malt... . /¢ . Lbs. L& ...... Malting’ C°

T RAa ks ieisind Bbls. Evap.

Out of Kettle ’ ..... s s } e

Yeast Used.............. Do l ........... I Vv WY R 1B
Yeast Quality...........c......d = 5 2= (S Stk
Balling of Wort............... x .............................................................
Balling of Beer........... ’! ....... O e Racked.... /// %

Remarks:




WATER
Mashing In...... £ i, Bbls. at..£8. S °F
Underlet.............. tap. b Rl I . ... °F
Sparge ......... L ) ............................... S k@il svsnnnsses °F
Hop Sparge........ oo oo e RS L S °F
Total Water ... vviiveiins SteamBailtt . troton wrcoron Mins

Started to boil kettle at......... .. oot it i
1st. Hops........: (%’ Lbs. AN e e AR e e e
2nd. Hops ... v Lbs....0h , S At e s
3rd. Hops........ & {ii.. Lbs. ket S04 At e

et VR A T el e I o ool e e

Rackings



BREW RECORD

First Runs.... .......................... Last.....:" Al = i s
/' /‘. L 4
Into KoWIS. 1oL loriosrr st Bbis. . Evap.
N f
Out of Kettle ....L.52 melieniinnenrinias conren ) 70000 Kol s, v Bbls.
Yeast Used..c.omsemisiins 250 A PO b e deokin S
Yeast Quality.............. Zo...050 ) e PN Tl nnnrasinanie
Balling of Wort.........ccc.. Lo L mmarrersneiismsnsnsnisininisisissssisssesnssenins

Balling of Beer

Remarks:




Mashing: Tnsalbos 8 wosimimasnmsd Bbls: abicesn s °F

Underlet.............s...] £ IR B Wt e o o e 1 W Y L

Rackings



BREW RECORD

/ /
Brew No..07 it {'..f{? ............................ f .......... Ll gt
/ /

Tun, No...L.. cce.e. Mals..l. L2 . Lbs. {2n..... Malting C°

, by Hid e o Bl

PTTC TSR S R SIPRIRP g SUOURRNRIETY JTT T TR {8 10 (AU ¢ W ot £ o A% B FR S TR o edhs

First Runs.... ...4... J...... S Last........ , ................
Into Kettle .......... S O, Bbls. Evap.

Out of Kettle ........ et Gt sumpm ) PR Ran TG Bbls.

Yeast Used.................. : L)) £t 1L T N N Nt

Yeast Quality.i ... E2QIZ . o invimsssssmssssionsissssssansosssonid o

Balling of Wort........ccoiniiicilnn SR ) S SO e s

Balling of Beer........ 2{ ..................... Racked /Z. 23 %

Remarks:




WATER

Mashing In

Underlet.......ocoooo i Sl o

Sparge ..o AL o IR S o °F
Hop Sparge....ccoakDiamnmnn suaumnas i B i e °F
Total Water...........cocoooo. oo Steam. ... ..o e Mins

Started to boil kettle at......... .. cooiit vt i
1st. Hops....o.ocoovvis e Lbs. J A Seee e V- P SRR S (. )
2nd. Hops :.=d.ifisiciiiinns Lbs... )l Mo At i s
3rd. Hops....coo. voveveennee LbsJCiaivla. et AE... 70 eceeeverniinssenaienes
Tuet RO B s st e St s e e oS A Ahoms

Rackings



BREW RECORD

7/ (

Into Kettle /47 ........... Bbls. Evap.

Out of Kettle .......[. VST AT et e s Bbls.

— ) ’

Yeast Used..........ccco..... (S P S B e LB UL )
Yeast Quality......L/........ " o S N WA s
Balling of Wort........cce.... e pe Kom £ RN Ml
Balling of Beer............... KA, N Racked...\ oot et

Remarks:




WATER
Mashing In........ ... A ST, Bbls. at..Z.0. Mo °p
Underlet........cocoeecdeeforrcies i J—— ALLG...... °F....
SDATEE cvssendlin radlcnrs samats wunen Shvnsrie o T 2 Y o Y °F
Hop Sparge.....cccoooiiioiiiiie e SR | < (5 etk °F
Total Water ... cssmmsmorssdion Steant..ch..w il e Mins

Started to boil kettle at........ .. .cccoooiiis iovii o
15t HopS s v 19]57- SN S8 V. PO C . X
2nd. Hops ..ocooovviin 3 7 o - PR S Y- el
3rd. Hopsiwsas: s 15 o T Abiesssismn wmnpami
Toet TRUATATE o b e s ostssoicdsumivameom g Sassams gz ool oo s

Rackings



BREW RECORD

Brew No..io oAt T WAL /00
Tun. Nowudos wsis: Maltg... /A5 .. Lbs.....L. o424 Malting C°
....................................... /5—)
First Runs.... ‘6/0,, ........... Last.......0..... o N
Into Kettle.......... IR0 S Bbls Evap

Out Of Kettle .../ oo 7o f o Bbls

B P {
Yeast Used........cccc.cec. ,:/ .t;‘.f.f;a...\ ...................... . AT EIN

Remarks:




WATER
Mashing In....... L. 4 R S, Bbls. at.... s °F
Underlet.............. 0 A )l o PR T 0. A P
Sparge ... oMo e s e SRR AL W 5 WS °F
Hop Sparge. ..ol i Sl ilihmaismaninn °F
Total Water.... ... o Steam.... b oforrner corvenenes Mins

Started to boil kettle at......... ..o oo
1st. Hops.....oniZors e 15700 | T SO 7. ARG, - E M. ok
2nd. Hops ..o .8 Lbs o Mad Sedscissvnanons WA oo pussmaim
3rd. Hops.... .05 LbgliAllt v 12! ( ,',_.!.At .............................

Toet-RUN S, comiiin bt st e s ey

Rackings



BREW RECORD

@)
Brew No...~> ~‘7 ................ Mg .................... /#3/

/

Tury, Nowiloses Malt. &£ 00 . . Lbs. ... M ..=..Malting C°

Into Kettle ............../. g? ............... Bbls. Evap.
Out of Kettle .../ bl sy o AT e Bbls
= / A ' 4 )
Yeast Used.....cccoooerfereerneniaenas £ \“\k//'/{ ...........................
TR S
Yeast Quality.............. L ............. ‘ .............. = 4 W N Y kel
9 ,f

Balling of Wort........... /'\'5 ..........................................................
o / ; /

Balling of Beer.......... o S0 S s ol Racked M. O\ 2321l

Remarks:




WATER
Mashing In................. 83 .................... Bbls. at,v%»,l ....... °F
Underlet........coooeiiine. L, SR D Y - 4 0. . °F
SPALLE wsnesssssosos sorsesssd { 32 ..................... s ,a(’? ............. °F
Hop Sparge..........cccccco.. o= SN 6 S, W A ,‘,9 .............. °F
- 7 4
Total Water........... o? \3 LlL ............. Steam.... .... <3 Refsseen somsenson Mins

QUANTITIES OF HOPS

1t. Hops......... 2 Lbs (s At csseeosionoecd ot o sAEmn s
2nd. Hops ... 2. 2 e R
3rd. Hops...... 287.... e U 2 .

T8 L TRAL: i L ot smsossbamsebaiisgoions s pwacesoamesssis naeo: Mixon  sonia

Rackings



BREW RECORD

First Runs.... ... /... Lhad Ly Last........7 N SeEea

Into Kettler...........0 Q.M Bbls.} Evap.

Out of Kettle ........; AN o ) TR - .

Balling of Beer......0o i e Racked...A% ... 70n 0 S

Remarks:




WATER
Mashing In............./. oo e Bbls. at....£.s2..5 b °F
Underlet............0..0 e o L e ) ralrsnsss eusalos S L°F...
Sparge .....decede v i e e SRRIY A - B . TR, °F
oD, /SPATZE ssors Serovisisssesspemssionss sppsssimsvssges Pl i °F
Total Water.-x. ol e Steamnd Lo oo vt Mins

Started to boil kettle at........ .. oot oo e
1st: Hops..cu.ccvoss aiisin LBS: o, o v Y e e e S I
2nd. Hops ....ccovviisisivs T8 e vvcrubones exTotebisess 7 IS W
3rd. Hops....ooe. covevenne Lbs...coooooiiiiiiii At
Ll L T

Rackings



Into Kettle ........... '

Out of Kettle ......

Remarks:

BREW RECORD




WATER
Mashing In...... ..., e AR e, i Bbls. at....ls fii °F
Underlet................ 5~ S B P 42 °F....
SPATZE wrvisscosdinsstos feven sumvss womvass wvssssnans wos Y (L o < Y N °F
Hop Sparge......cc.oiiioviieiiiiie v, SRR A 0.1 5 °F
Total Water... /528 coc. v, Steam.... el e Mins

Started to boil kettle at......... .. .cooiois oo o
1st. Hops.....x. .. e Libsy XN Ne i sbions Aoty ssuvoesitosbminai s
2nd. Hops ...coooiiiennn. Lbs. L) e ",.At ................................
3rd. Hops...Aakd s oY NI 2 A O
L ARAIL AL .ol Bunsoramsnsmmnossmaponns syusrdessimsesmasseras oo ononnpsdiass

Rackings



BREW RECORD
- V.
Brew NOQ\T% ..................... /5/7/,/% Ty

Ve
/J

................... i.-Malting c°

Tun. No...4% ... Malt. &#¢.2.%... . Lbs.

X WP o/ A = O

o o 7 -
First Runs.... ......... /,«J‘ ..................... LaSt: ol bt by st

7

Into Kettle........... /Lf” ................. Bbls.} Evap.

Out of Kettle ........5... L A e B

Yeast Used.....cocsnrefusldett® s N AAALE i £l siiisgmrssdiivtn
Yeast Quality...... oo, o B il BB
Balling of Wort........cccveueenn. = TR ALY N SO T

Balling of Beer.........ccccoeeeeids v, Racked.... oot Lo

7 /

Remarks:




WATER
Mashing In. ... ... b5« MRS Bbls. at...., /a0 0. ... °F

Rackings



BREW RECORD

Into Kettle............ L. G.... {ak Bbls. _ Evap.
Oib GEReE e o o™ e L LN, Bbls.
Yeast Used.........coooevinioveissereenifonendbdori o AL AR 35 SR Z.
//
Yeast Quality.................. | S i ol SR, oy i otte Ao
.y,
Balling of Wort................ //2'33 ...............................................
Balling of Beer................. VAINE O TR Racked.... ../ o i

Remarks:




WATER
Mashing s N A S Bbls. at....4.s.50 ., °F
ATHACTIOE . o n st csommmsssnsin Seigiins s bons vt T *sert N O S i Lo
SDATEe s sl s s e v o T T 8 | £yl & CRR— °F
Hop Sparge.......fc v e, ERR (81 =~ A °F
Total Water...< ... T\ e A Steam.... ....../ . Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........ .. oot vt e .
1st. Hops.......s2(7 ... Lbs, V0. ... ... ¥ SR & e W
2nd. Hops :

3rd. Hops........ 7.

Let Run at

Rackings



BREW RECORD

Brew No..m2 it san ianommssn d A d QR o ) T LT o
Tun. No... 0S5 ..ot Malt..8.€.7.. 7 .. Lbg...oiranmacinn Malting C°
f { (el
PAESE RUTE. .o ooloraflcicline B slinssve sovassnsiidh Lasti ot ol e
Into Kettle ..........L.. ... £ Bbls. Evap.
Out of Kettle ........oovviveiiciiniiicis e } """"" """55" -------------- Bbls.
Yeast Used................... &.J’—///:.«,w g’l‘ ..... Kok *lf.
Yeast Quality.......c.ccocenne %w ............................................
Balling of Wort.........cceeeeue. ’/ ..................................................

Balling of Beer............... % .. X ................ Racked. f 4 L

Remarks:

—




Mashing: Isibondo s Bbls: atof N °F

Underlet. ..ol o o W ALY °F....

Rackings



BREW RECORD

Brew No...s)... LRI AR 2 S Jhun. ] nay o,
. \ > it
Tun. No...&... ... Malt.. 8. 772 .. . Lbs. .55 .. Malting C°

Balling of Beer.......... AW oo S Racked.... /oo Lo

Neatsd il UiZy 2 2

Remarks:




WATER
Mashing In........ .. 7L/ ............................. Bbls. at..... /(5’—‘9 .......... °F
Underlet................ / ¢ .................................. o fz £ d ....... °F...
Sparge ............ /. 5? ............................. L /@é}\ .........
Hop Sparge........... é .................................. e /é d ............ °F
Total Water. Bl b S L T Mins

/6
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started. to boil kettle atiow s s smmmmiissmsmsimsm
1st. Hops...... 28 Lbs. [3/6‘ N. % TR T E R T
2nd. Hops .5 9...... Lbsg/é .............. A, fsmssnsio sanninzig
3rd. Hops..... 9. Lbs@uwf—ci/ U
TAENRAT B e et oo topbisen S tsmmssisnionsisns B msssin &3

Rackings



BREW RECORD

Yeast Used......... el L i i\"!lj.5 .......................

Remarks:




WATER
Mashing In........ A e Bbls: at. £ S °F
Underlet................ 0 - R R (S £ & N -
SDALGE .. cxiassilonrnwPeiithsns sovsenm aan vina masissarszse. 2o N . = S & e, °F
Hop Sparge....cc.cce¥liinirinnivusmarsn sassarssesasens AR - °F
Total Water .oty i Steam.... ..o [/ . Mins

Started to boil kettle at......... .. oot e e
Ist. Hopsi-wrameme s 8 o1 P Abirsuseninntimmnvail b
2nd. Hops ...cooovvveenn, 5] - S AL e sttt et
3rd. Hops.....oo. ceveevene LB miimsesinnsnnmmasins Asciin siniiss fimiassass i s
L6t (R, Ao ot e et onth s M B A s o

Rackings



BREW RECORD

Brew No...... /o /it AL MLt S M G
Tun: Nowsab s Malt... 0 L 55 Lbs Loee Loscrvans Malting C°
.................................................. Y. Meades Lalle
FItst RUHS.. Lowdie B i csnersesistonsbusnsdins Last.... ... O -,
Into Kettle............. ................ Bbls. Evap.

Oribiiof Kettle . fowy . L T =" } ................................. Bbls.
Yeast Used........... 4 LG AR ALY R bl
Yeast Quality................../ \"( ...............................................
Balling of Wort..............4...0 \ ...... e, AU
Balling of Beer.A.....‘.’ ....... 5.4 A1 W, Racked....c.iici..

Remarks:




WATER
Mashing In....... ..., fonN, s T Bbls. at... . °F
Underlet.......ooo /i e P ...... °F.
SDALLE 5scvseef e usmochnts: ssssss womasny e sassassy, o B . °r
Hop Sparge.........fet oo e e AR L 0 A °F
Total Water...Z42 it v, Steam.... .../ B ML Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........ .. coocoiirns cvees o
1st. Hops....... Q.60 ... 155 T I g b s O I om0
2nd. Hops ... %o 1Tt lR © TR AL it S
3rd: Hops: s & Hissses Lbsfx &2 .. Ji e ? Qe
Let Run at...cooooe v / .................................................

Rackings



BREW RECORD

Brew No.... 7. /5ol 4 o ol K,
Tun. No....7 ... Malt... . L EC .. Lbs..= G55 Maltih; 54
e g el | I " £ o] /’ ............. Levig. ../ =4 ‘/
First Runs.... ....... ;..' ...................................... Last.....«. T S
Into Kettle ...l /oo B, ‘Evap.

Out of Kettle .............iios .o v } """"""" 5 -, Bbls.
Yeast Used..)2 il 00000 i W ....... ’y
Yeast Quality................ \ 4\{ .......................................................
Balling of Wort........cc....... Pt s S TE R S
Balling of Beer........coooeveiions i Racked..)viven iy o s

Remarks:




WATER
Mashing In........ ... I Bbls; et smmamad °F
Underlet........ bl i R N °F....
SDAIZE ..o e v wediiisesnn wonsoon sonmmas sviersessen aon S I T W °F
Hop Sparge..... A it e, e o °F
Total Water...<.7.0 .. \ .................... Steam. v smn msman Mins

Started to boil kettle at........ .. .ot oot i
1st Hops.“.f ................. Lbs: Y wuossn Assee s s
2nd. Hops ..o Lbs.. 8l B cagmemarosaagin sgugnipins
3rd. Hops.....: e LodlSALA /S

Jiet BUm: mibsivesvmms s s s it

Rackings



BREW RECORD
ESNEI, b
Brew No“/7 ................ Q(C‘? ................................... 7% o

Tun. No. 5 Male §5490  TLps, ..Qﬁﬂ.‘.\..z...Malting c*
. AS”S /..s’/(( £ vy
First Runs.... ........... f%?/]'?iLast——' ...............

Into Kettle .......c..cc... L6 ? ........... Bbls.} Evap.

Ouk of Retlls o2 & . -

Yeast Used.............. &(é ................................ (//24%) ......
Yeast Quality........4...........K ..... w-h#“#%m_,
Balling of Wort.............. / 232 ....................................................

Balling of Beer.............::: onl IR SERGT Racked..Z "o o L0l g

Remarks:




WATER
P )
Mashing In........ (L/‘ ................... Bbls. at.coooeeeis e, °F
Underlet......cccoeveriiien ‘ D - L) NOICE T P o °F
Sparge .....cccooevet e, Z 2 ? ..................... S ol = LR, e °F
Hop Sparge.....ccooooe. 1A T AT Y °F
9.~ 2
Total Water........®. 5.3 . Steatm. .. oY s sossinacons Mins
/. —

QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettleiab. .o it s e s
1st. Hops...cooooovvir e 1 b0 ToH BT - .G e R St .
2Ind. HOpS ::oitiisiisginens Lbss omimmanmsai At Soisdman o
3rd. Hops...oooos covveeennne I, 1 A e N e
Lot RAUTH, B i oo ionnesnshmnmminsin s essessonma oo iss i T iais ol

Rackings



BREW RECORD

Brew No..{f.é ................. \Q’ ...... ( .. "} ........................... ,u 8 7/\4&: .
Tun. No....%..... Malt. %0 2. Lbs. . %Maltlng c?

/ 7
Into Kettle ......... yAA f .................. Bbls. Evap.
Out of Kettle /.) ..... g [ e Y Bbls
Yeast Used.............. ot S 0 SO G Y B R L

Balling of Beer..............iiihviee e Racked....\.o ol LSl i

Remarks:




WATER
Mashing In.........coo. "3 R BhIS, B i °F
Underlet........ccooooooovoerenn.. Nt O B e oY W L °F
SPATZE iocsvvciny ssrsavens 4 1 19 S i s R SRR °F
Hop Sparge......cccccocoiovnenn Bt oo L S, TN oot °F
/ 4
Total Water'zg) ........... Steam.... .. % o 7 S Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........ .. oot vt e .
1st. Hops...ocomovessiss sximns Ebste smnisssan S Al bt 4
2nd. Hops ..cccccovcvrne Lbs. s A crmonsmnitenss whmomarngssi
3rd. Hops....ooo. covevene LBS.siimrammnines At sy

TSt R B et sonconmiebsohsuomalinn ot enflesmashions. Buticas rewalbimiscs Bnsmsston S swnshsension il

Rackings



Tun. No..2 ... Malt.. 8202 Lbs.. (wan .. Malting C°
{4 ¢ > -
~ . W i /< i a\-f . /’,Q\
/sf);b /,\)/4, LGN LAS
y 5
First Runs.... .......... /&/ .............. Last.......... .:17:7, ........
£ 7/

qQ
Into Kettle ........... V4 I P Bbls.} Evap.

Ok oF TGS ool D ol ecsicbromsecsis ot

Yeast Used............... “?‘ ...... d ...... / e L W W Ty SORE

Yeast Quality.............. A/' ..... ZV\’J PRI L s ST

Balling of Wort................... /'?‘2 " R SR 5 L ool S

Balling of Beer..........., el 4 R 4 A0 S Racked..// 0./ O LTE [

Remarks:




WATER
- 74 s
Mashing In........ ... Lo Dsasnmn sttt Bbls: @b s F
7 /
Underlet........ccoeeen. 45 CIORRINN Nexsryolloes it o tat. °F
Sparge ...coooveien o LT TS WL, °F
Hop Sparge.. ... ol BN T et °F
1
Total Water............... ’)\ ................... Steam ... = hou s wss Mins

Started to boil kettle at......... ..ot ot
Ist: Hops::. e sivs BBty s A sssvmesmlibnmwatfies b
2nd. Hops «.oooveiie e LB8i, ngueeesssnes soagransrana AT s oyt oo
3rd. Hops....ooo. vovvienne LBS: S i At sninssins ssivsmiiramiinien
TEt ROl resos s ssvossivottovsvssstenspsons gl e et sl oo PO i B

Rackings



BREW RECORD
» A
Brew No... A5 QZ_ ......................... " 6 ........ M‘D .

g - N Malt. S0, Lbs. . eaaa. Malting C°
o L i gy 2 <« 0O/,
/w&«)" ,. /é,/{{;/ix.,{:(fjéqu)fn\/sw@'
_35) >
First Runs.... /f?-\:)/ .............. Last...... C? '5‘/ ...........
Into Kettle........... il iin Bbls. Evap.
Out of Kettle ... /'S_é ................................... /3' """"" Bbls

Yeast Used........... /«& ..... L. ot o B O I S S . . 11
i %

Yeast Quality.....cooovveivcvnecc At et et

Balling of WOTt.......cooiiiiiiiiiinccceecce et

Balling of Beer..ooooooiiti, 7‘/;""' ............. Racked...;,é;..’.‘...h.;’....‘.‘.../}JA.*.. [ 7 '

Remarks:




WATER

Coamy i
Mashing In ... oo il o Bbls. at........ L5 2. °F
Hnderiet. .o bmspmmd A — s LD ..°F
SParge ..ot cerveeies / ':’j’ ............. A sassersaverans / 0{? ............. °F
Hop Sparge.......ccccocovoveeinernn| 122 i LRI A Y ) Ao °F

6 o ¢

Total Water................. . CL2..)....Steam.... ... o S Mins

- ,.’;,”; -~/ )

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle: ati i wo s s s
1st. HOpS...cooovverver e T8 sciiens Shoens eat st V.5 ) RS = W TR I
Ind. Hops s EB8semasiensitii Abon st st
35d. HoPS: oo sovomsspvanis 1] o7 S A8 e b ersmaonygesin

Let RUn Gt e e e

Rackings



BREW RECORD

Tun. Nok./£ /5. Malt... £..LE T Lbs. Lz Malting C°

Into Kettle .../l b, Bbls.
/L7 |
Out; of Kettle £.(9:[wwmmsmmmn wn TS e R

Yeast Used........... &”3?—{/3 .,«”“k»\/\n«- ...............................

Yeast Quality............ olru—.o ...........................................................
Balling of Wort............, //?'07 .....................................................
Balling of Beer. .23 T AL ...Racked.... Kl&xi £.3. [

Remarks:




WATER
Mashing In...... ... N e S Bbls. at...oooooes o °F
Underlet.............. A R B et s e R
Sparge ... Ll i i i T °F
Hop Sparge........ccioieeeiiieie e SE Rl e L °F
Total Water...ooooieiiioe oo, Steam ... ..ocooooviiiiin e, Mins

Started to boil kettle: gt surmumans sune wewionsmmrsmimmmg
1st Hops......;..y ............... 1SR P o AT, ot bR s
2nd. Hops ... foveriiene e LbS,.. f DS cnnnsesenes . S
3rd. Hops......0 ceeeee. Lbs. \fuase f s N e i S
Let RuUm at...cooo oo s i e

Rackings



BREW RECORD

1/ [/ /
Brew NoO...o/oo e (L EA......cd L] e L) A (
Tun, No.:fd s Malt..L.. 2.\ Lbs...\a=zg Malting C°
First Runs.... ........ /gé/ ........... LABL.... cadceeee o liiensnonnnase iaos
Into Kettle........L.... 7 SRR Bbls. Evap
Out; of: Kettle .. rmmtammmes )0 ey, déncisis Bbls.
Yeast Used.............. Y 4 .............. | DALLL] S Jor— LTI A
Yeast Quality..i.ooovee [ 5l S e
\ ] 3 :\ \ -
Balling of Wort........cccoee S e R e A WO Yo A W e
Balling of Beer.........c...Zeoeee. @i Racked.... (L. a8
Remarks: "
|




WATER
Mashing In......0... e e - Bbls. at...fo)ob °R
Underlet...............[..... AN S e N1 P
o R D N * il Cd s °F
Hop Sparge........c.. b e, AN . o e e, °F
Total Water #yadad smwmmsss Steam ..« e Mins

Started to boil kettle at......... .. oot viiis vt
1st. Hops.......5. 4 ....... Lbs: o oo sessia Bl st Bt o
2nd. Hops .....itoiiveene. Lbs... %0 . 5. V- S e
3rd. Hops.....7 5. Lbs. [y (0AL T = Ga) At ...........................
Let RUD @bt i et it e

Rackings



BREW RECORD

First Runs.... .4 Y. /././.J .......................... Last. @y s o
Into Kettle ..o 60 oo Bbls. Evap.

Out of Kettle .../ .odeee s e } """"" brssadns s dsissasisss Bbls.
Yeast Used..”.......: ............. ......... ¢ ..................... b i b
Yeast Quality.................... Mooconin \ R R T WL
Balling of Wort............. N N SR I
Balling of Beer.............eil b, Racked...... ...l ey

Remarks:




WATER
Mashing In........./fo.loee oo T Bbls: at....fed. sy °F
Underlet................ Ly e T e L L °F....
SPArge cusninife S wvi s smviss 5 G 1] A °F
Hop Sparge.........divveioiiiiiies e sl cssbsuss s oo °F
Total Water....fmmd s Steam... ...ludertisus s Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........ ..ot coiis e
1st. Hops....5oldeoi vuinenn Lbs. .4 . F R 0y S TR e 3 I
2nd. Hops ..cooviivennnn. Lbs..... 0. Y. -
3rd. Hops.....:oofeee Lbs o BN st iisns - - W SN
1077 DT IR i, S oV SO VRO SN s S

Rackings



BREW RECORD

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

Into Kettle.......... VAR AT Bbls.} Evap.

Out of Kettle ......../ D ol -

Remarks:



WATER
Mashing In......ioolo e, Bbls. at......... - - °F
Undenlet. .ommald@ompssms v T g (0 °F....
Sparge ..ol e it s e SRSIIIRY ./ 1 & I °F
Hop Sparge. ...y s 8 bl S s °F
Total Water.. 2% 2.2 e Steam.... ./ Mins

Started to boil kettle at......... ..ot v o
1st. Hops......tveotoeen e Lbs. 4. S e AL v nmssnsssos oo penset B e
2nd. Hops ...”uoiovernninit Lbs.. ]SS Abics sovmimmmeoios
3rd. Hops.....cs . Lbs} i e ! Cortofto
Lot Rt 0 s svominissosst ibsonnsovsnasian misms soess paduss 0 st disasbisniodinty

Rackings



BREW RECORD

Brew No...........eoeeei, [ A Ert......... A E g (e g

Tun. No... /... Malt.. 0. L5C. Lbs E55K...... Malting C°

Into Kettle ... oo, Bbls.} Evap.

Out of Kettle .. .ooioiloiiieieiies

Yeast Used........... eeoradoend o A RS o S 1.9, 5., Vi
p R RO . . TN S
Balling of Wort.................. el S SIS L ER e

Balling of Beer........coooeeveiien v Racked.... ...coees cvreveiniinn oo

Remarks:




WATER
Mashing In....... B SR BblS. at..ccernes reneireiicanes °F
BGE T3 [r,) (<) AN G = S s A, P..
SPATEE «..ooveee e Pt e i e s g TS o i S BN °F
52070 015 072 (- RO T, SO I °F
Total Water... 7 coludin v, Steam. ... oo i Mins

Started to boil kettle at.......... .ot ot i
1st. Hops......o.toevis v Lb8. VX e cecens B S o s Bt v
2nd, Hops .« 851 1T 1 "o e Abis sposamsmssiis
3rd. Hops...cooos voveveinnne Lbs.... 2l W e L e /. S

Liet RUn, Bt sootvmmssins shonssvsssnsnsns s ivios Supobss iibsinssi ansoiins sissosesnbiaiant

Rackings



BREW RECORD

Brew Nou=t. b B QD0 22N ‘ .........
Tan, No.D- oo Malt... ... AYL LBS,... 32000 Malting C°
PBirst Runse.. coodica Bl wapie Last..... 0. ,ri ...............
Into Kettle ....... i Bbls. Evap.

Out of Kettle ./ oo o } """"" P W~ Bbls.
Yeast Used........o..iwerssmnsn tBas QAT 2 .........................
Yeast Quality........c..ccoee VT SR e 74 ................................
Balling of Wort............. B R O
Balling of Beer........ccovvivviiis e Racked.... ..cccovvee crreenine
Remarks:




WATER
Mashing In........./1 ... e By e D Bbls. at..£.al S °F
Underlet................ /. o= N T S . (5 SO °F
Sparge ...........L »2., Y S WO T A o [ °F
Hop Sparge..........fioeoeoiie e I (N (7 ) ! [ °F
Total Waker .. % s s Steam snwbliems s Mins

Started to boil kettle at......... ..ooiiis ot
1st. Hops.....o??. %7 iiie EBse s s e D T e
2nd. Hops ...l Lbs... 43 T A e
3rd. Hops........ £..0..... Lbs s S 0A LA 7y A Y
1iet R alctin it Momponinyiomssmmongommss s
Rackings



BREW RECORD

Brew No......hfeiiee e \ I, 7 S TR, © {4 o . X R < V 24

Into Kettle ......ccocier. i " Bbls.} Evap.

Out of Kettle ..o b e

Yeast Used............. i d2S L5502 o~ A S
Yeast QUality........ccoomrovvecesllormrrcesssbenn e oo T T
Balling of Wort. ..o do e e seeeseseseesssrsssseessne

Balling of Beer..........ocoeeceriins vveienieinee Racked.... ...ccoceusoseasinssiasn oo

Remarks:




WATER
Mashing In....... ...... o . oW ot Bbls. at....£. ol °F
Underlet........o.oooioioinc e, i O s R °F....
SPALEE cosvisnidlissmdsmmlinn e @ waesans o (i T— AW 7 i °F
Hop Sparge.......ciiivieieeeiies e T e S °F
Total Water.....m ol e, Steam.... ... RN o Mins

/ (
QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... .. ccooiiiis v
1st. Hops..u-To s Lbs. /.3 7\ O Y8 RENCE A N
2nd. Hops ..o i . Lbs..;.\ ey Y. A
3rd. Hops....o. s liveeeennn. Lbs. L0064 ¥ bl o
Lot RUN 8f.ccc e iisiisvsnnemessssessmonnsosavs \ .........................................

Rackings



BREW RECORD

Into Kettle ............ i et Bbls.} Evap.

Out of Kettle .....oceovvevvviiieiiiciciieiis e

Yeast Used........cccoo.. i, ......................................................
Yeast Quality................. S Lol R i
Balling of Wort....... ..ol ..................................................
Balling of Beer........cccoevvvviis e Racked.... .cccoovier evveeen

Remarks:



WATER
Mashing In........... e o e Bbls. at........... 3 Lt °F
Underlet........cocncn i 8 L W o I T v R s = o
Sparge .............. \ ........................... S, M T °F
Hop: Sparge. s Kl s TR 1 < S—— °F
Total Water........h b v, Steam.... ...y i e Mins

Started to boil kettle at........ .. oot oo o
1st. HopS...ooooovvoveree e Lbs. oo 0. 5 PN 0 SUON 1= 10
NG HOpS s 47 N — A i
3rd. Hops....coo. coeeenan Lbs..cooiiiiiiii X N R WL W
Tieh. Bt @b iladi mpvnmminsissirisimsind crammmarsimmnet s siine shosdomimsnms

Rackings



BREW RECORD

Into Kettle ........... VO I Bbls.} Evap.

Out of Kettle ...t e

Remarks:



WATER
Mashing In............ L5 . Bbls. at.../oos S, °F
Underletoorerrere @ . ROy o1 7 . i1 £ I
S0 g R B s L A— (oY s - °F
Hop Sparge.......co... 5o e O crmrmaanen oo D e crarnensians °F
Total Water... fam s s ssmmissnsy SUCAIM v sresevsssoimmomisss s Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... .. .ccooooe v e )

Rackings



BREW RECORD

Into Kettle............. Z 1p {. ................ Bbls} Evap.

Out of Kettle....................‘ .........................

Yeast Quality.............." ovsnvnrirsns (08 o 4 % .........................................
Balling of Wort............ B NS
Balling of Beer........... P A TR Racked.... |l K. Lty

Remarks:




WATER
Mashing In...... Al v JEE SEER W, Bbls.: gt s °F
Underlet...........L.. . = S SO, o P T w2 P....
Sparge ... o N v s e e ) °F
Hop SParge:: tusud s e seamovmiss N ssey s e B
Total Water..... ol oo, Steanit.. Gk ....cons s Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........ ..ot oo o
1st. HopS...oooootevrrs e Lbs. ... Y (o Alscot il s sl b
2nd. Hops ...<.GZ........ i3] 51- 9 2, " SE——" A e Nl e
3rd. Hops......7 ..o Lbs. 4. X500 x4 - SO
L T T R

Rackings



BREW RECORD

Brew No..sb s G50l 2560, G ,’/ ............
/

Tun. No... .. ....... Malt Lbs.. S Malting C°

’ ‘ r‘,i\ / / S )
= 9
First Runs.... .... /?-" .............................. Last.... & c/y ................
{7 ?'
Into Kettle ......... Lo d i Bbls. Evap.
Ot OF KBS cccremsmvvenserbsmmyssevenzovss comeugs Y 100008 SEERITS 365 igaaied Bbls.
PR ool O NN

Yeast Used......cccoouc... :_} .......... b*«}w}}\‘é oy ST,

Yeast Quality.i.\.“..,..V ........ “(\\3’- ......................................................

Balling of Wort.........ccooidin, (R SR S S st 0.

Balling of BeeT...ooorocotn ) T Racked... %kl candivbiti

Rmi& Susted i VA2

e



WATER
Mashing In........ .. 4 S SRS Bbls. at.. i °F
Underlet......o... e &2 iiviiins cvreiieieceseninns O el AT o7 (.. s
3] 072 LY A T SO RN 07 - 7 ¢ DO T, °F
Hop Sparge......c.iiiieeiiiiieniens e, SA— 7 Y O [ °F
Total Water...o. oo v Steam.... .0 Mins
(s ¢C

Rackings




BREW RECORD

Brew No.oD @i i Aot 0 (.
Tun. No...lo.. ... Malt...Lo L5 Lbs...5%L k... Malting C°
ERp IR T, NP (1 PRRSERSCISRIY Jnny. -u..--‘:;:} .......................................................
S
First Runs.... ........ /&4‘\) ............... Last. oot s
Into Kettle...........0c..... I (R Bbls. Evap.
Gl L
Ottt of Kettle ... Lo S o | e K"){ """""" Bbls
Yeast Usedw' ...... Bt LT b ek
I C* /]
] U~
Yeast Quality........cccocecevurencnns O (Y R e
Balling of Wort................ 4.« "f’”‘} ...........................................
/
Balling of Beer.........cccocovveveiits creieieree Racked.... i ol

Remarks:




WATER
Mashing In ...l lo v Bbls. at..lui2 et °F
Underlet.............. 6 ¢ RS . (& °F....
SDALZE vevivllnem ssdisson wisn wsaeon sssevssies i e Ly S—— °F
Hop Sparge.......femeicies e RS . <= & . °F
Total Water.... 258 v Steam.«; s smvani seresie Mins

Started to boil kettle at.......... ..ot ot
1st. Hops......-Seisaas Lbss cogdiodri svussna 7.
2nd. Hops ... Lbs..... . Nt e 7. R
3rd. Hops........ s S Lbs f2AL08 00 e [ e
IZ6t, RATH B e bofe sosmmssaimmsmststusmrseseguslumes. swmmmvossssis st sisihasssosssais sy

Rackings



BREW RECORD

Into Kettle ............... Y U?’ ............ Bbls. Evap.
Out of Kettle ...l sl ) oo s ST e Bbls.
Yeast Used................ BA. 87 Lot ML) 1 (.
W ;' }

Yeast Quality.............. Y P b e 3 I\ T2 R O N
Balling of Wort................lo.. % I s R v

3 5 § . I
Balling of Beer.................. <. T Racked... XA S L2 1 I

/
Remarks:
~NN

{/: 1w s
P OiloAT



Mashing In.......cccoooee, e S Bbls. at..cccoee coeiiins °F

Hop Sparge......ccccccccvvinas T Mt soistae °F
Total Water......... sk 3 Jucocrron Steam... ... T oo ....Mins

e -,
/ '/7>'-')q

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Rackings



BREW RECORD

Brew Novo )by BN A By (A L) 2L (fstye o
/

Tun. No...b.. ... Malt.£...L.CC. ... Lbs... 5.t Malting C°

/ /
...................................................................................... ‘..;{ { i’,‘,
First Runs.... .....A G5 0 A L Last....codccploc@ooniinis o
Into Kettle ... 5 ... Bbis. Evap.

)~ 2)
Out of Kettle ... £l oo Ty S s s 1 U
Yeast Used.............. 'f@r/mx,_ 6 Lo f.n ;
7 O f.-
/ ’ :% »

Yeast Quality:..oiiWomsst s (/ ............................................
Balling of Wort................. / . T T
Balling of Beer.............. (o . Racked.... \ooiiudes coiibieninf

Remarks:



Mashing In

Underlet................ T R .. .o1

Sparge ...l LD F e e RO §F. ot <SR, °F
Hop Sparge.:merkdBsmemi somss TR (0 °F
Total Water...<m...l b, Steam.... ...coocoooeiiiss Mins

Started to boil kettle at......... ...t it ciiiii e
1st. Hops..........hiie e Lbs. .25 e e B s asten s s
20d. HODS «ooitiasacranssiss Lbs... A\ i Aibci s mpssimsiss
3rd. Hops........ ool Lbs.. NS0 L At/. .............................
D L T T

Rackings



BREW RECORD

Brew No...0..4 SN, M0 - R VRN /s ol e W =V /. =
Tun. No...sds 5 MaltL..£.58 . . Lbs..C&t27f...... Malting C°

15 2 Y 3%
First Runs.... .............. /,'&/ .............. Last......... N BU Yl

//

it e PR Ny A—— Bbls. Evap

A=
Out of Kettle I{k{ ............................................ Bbls
Yeast Used............ %\f ....... A e foresd.

// (U /

Yeast Quality................. A i R e e
BAlling of WOrt.......ccovvvoofors B flrirsesserssessesssesss s s
Balling of Beer................./o. . Racked.... ...io..... : AN

Remarks:




WATER
Mashing In.......bii Bbls. at.... . DR, °F
Underlet........cif s Yol soshossassmininivgs " e i Ll °F....
S DBEZC csuussr il sy hess waims s ooy wsiasisEss s “ ................ °F
Hop Sparge.....c... b e SR 7 o °F
Total Water....o...lohs v, Steam. ... /.. Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started ‘to boil kettle ab. o vommi s st
1st. Hops...ondisi¥ivnsiunies Lbs, ... XNy i V. % AT s S
2nd. Hops ..o 10T T 25 ), O 7. 7
3rd. Hops.......imdelennnss Lbs.\Al o Le b S 5 T 1 .
oL R 1878 et ctmnmiien oo sumsonsmsesnamsnsusanbasuonss sssmsssssesssmsasaess saonsaanssssssmarsnsns

Rackings



BREW RECORD

L

Tun. No.p 2129 Malt €720, ... . Lbs.

/g_\..-.‘:{ /J/é(’} ...... Q. JZX 4

I by Y
First Runs.... ..., ///- ...................... Liast: oo sy
Tibo Koabtle, . datt .. sonvsntinins Bbls. Evap.
Out of Kettle .../l oo oo Y R S e Bbls.
: A ~ TN
Yeast Used.......... A 0.L.X. 00 LeArnts ot
Yeast Quality.............. Y AN R S e DT
Balling of Wort.................... Ay 1 oo v - R ¥ NN/
Balling of Beer.....cccoooovvveiiiis v Racked.... ...coeeer crveenncnnn .

Remarks:



WATER
Mashing Ins.... oo sommmannfieds Bbls: @b s o °F
Underlet.......ooooeiiiiiii it e 5 eloteto: sealbiabodoh °R....
SPATEE oot ettt et s e C L IEAETY °F
Hop ODarge:sseeussmmsmime sy D °F
Total Water........cccovvis oo Steam.... oo e Mins

Started to boil kettle at......... .. .o ot i
1st. Hops...oooooo ot e Lbs, 5. Miccnn soioens . A O P, £ -1
20d. Hops ... Ll Lbs... 2N 7 § R
3rd. Hops........ veeeenenee Lbs. Wi L At e
Lt Run iabi oo s St s

Rackings



BREW RECORD

Brew No..so fnn el Bt (SR A L ..
Tun. No......”. ... Malt...d....20ILL . .Lbs. .CA..... Malting C°
First Runs.... ........ 7 Y L . Last........ S0 = e 1/
Tnto Kettle ... /b Bbls. Evap.

Out of Kettle /Q‘F ................................ /"Z """""" Bbls

Yeast Used.............. ...............

Yeast Quality

57

/ =} )
Balling of Wort.....c..ccon........ P T W AR SR «
Balling of Beer...oooosssrse e Racked....';_;..;...... \4 R

Remarks:



WATER
Mashing In...... ..o i Bbls. at...”. (oo °F
Undetlets sl d s v N i A B
3] 07: 7+ YRY SO S S RO 5. =/ S, °F
Hop: Sparge.. o sbihssmna o snmvamss e L LN, °F
Total Water....cooocoooh e i Steam.... ... Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle @tu . i snmntsmmpmmsisomomwiomiis
1st. HopS...ooooevvees e I D17 e N S Vo AN, ST - & &)
2nd. Hops «vimsimas LBsiusammsisibm A sosmmvspsns s
3rd. Hops....cooe coveenenne Lbs..cocooiiiiiicecnn At i
Lt R (s sasstasnsns gt docsimsSibssissasmmnnsh trasspanninssessnifiontotssamsaintiothiedsss

Rackings



BREW RECORD

Brew No.... £ 0 sescescnevses o AL LA LS CULL.

Tun. No.....5 Malt...{2.6 GG Lbs.. (&e%....... Malting C°

First Runs.... ........ @8 Z .............. Last....fsg ~ /'

Into Kettle.,.mibo S fluspiine Bbls. Evap.

Otit of BOHtle ..oove el S i o YT SR B, S50 50500 Bbls.

Yeast Used.......ccoconenn L (S S (B . <, OO e  . o EC )
A~ Q

Yeast Quality.................. l/' ...... IR 5o SHMR RO Vo E 0 it T
/ ) ——’ 3

Balling of Wort.................. l...e’.\.. (Q' ...................................................

Balling of Beer............0m..... " ................... Racked.../ . 2l - Xp By |

Remarks:




WATER
Mashing In.......... ol e T Bhbls: at...losd «Stsivon °F
Underlet. ..o it e, ) ol A °F....
SPATZE: wicsinsvallimadioimh wsen susmes v pomsis, 5 T e (um N1 To—— °F
Hop Sparge......cooo i e, AT < TN S °F
Total Water. femdiarh. cviminaonsioin St .. ssddusin v Mins

Started to boil kettle at......... .. oot et
Ist. Hops....coodtis sosvins Lbs. 2 aamtien v e
2nd. Hops ..o Lbs.. Lo e Bt e e 3
3rd. Hops......l sieane. Lbs. £y ueidl e b s Bbd v s nes
Liet RUD At iionith st St Bty .. 0 it siuniisbags sosma s

Rackings



BREW RECORD

Into Kettle ..oooooodveboioeidov, Bbls.} Evap.

Out. of Kettle ... il wints

Yeast Used........... ......................... e L
Yeast Quality......ccocooovveceebierinnnn e %7 9 4 5 4 RO R s
Balling of Wott,.......... e e 0 i
Balling of Beer............[...... SRR Racked... L. il it

Remarks:




WATER
Mashing In............. e Bbls. at....bad - Hovornia °F
Tnderlebts sl s Y ol T ) L
Sparge .....coooofo Seedlive s i e IR ¥ . (ZF ¢ . °F
Hop Sparge.......coioiveiiiiiie e, SR 5 51 9 SN, °F
Total Water....0..l o i, Steam.... ... .oF e Mins

Started to boil kettle b «ommsmms wonuinummnnesans i
Ist. Hops......o.hooiics e Lbs, .M v B i asigirinos Do oo AR L
2nd. Hops ..o Lbsio, U o ssricnes At g s
3rd. Hops........ .. Lbs... oA VEAL V- A (N
TEE RUTLAE .. cons 0 somsioasiintimnns e sosinamosratonts ssmemsisssnsnsssassasasssinens bebeagaahans

Rackings



BREW RECORD

Into Kettle .ooooiioeiin oot Bbls.} Evap.

Out of Kettle ... .o2...&uiiviiiiniinnie coivens

Yeast Used........... . .................... Pre @ T Y 47 A LT
Yeast Quality................ S SN e Tl
Balling of Wort.............../ A T U U S S T
Balling of Beer............c........ ) TR Racked...S L\ LSS,

Remarks:




WATER
Mashing Ineco-Q-alinn semnmidime Bbls. atilioadd: Mo °F
Underlet...............] AR S TR R S 2o 4. 0 S B 5
Sparge sussds M ny chis v v Ssmvins wl ey /=7 A °F
Hop Sparge......ccco.o. it e SRS 5 (a 5 LR °F
Total Water. 0.2 cosivisearsinisnes Steam ... ol T mvsves Mins

Started to boil kettle at......... .. oot v o
1st: Hopsiioummdestin Iibs?l @i vmnns wonvith Y. Y A oS e B
2nd. Hops ..ol Lbs.Zid....oooivinennns AR s il 35003 iy
3rd. Hops........ 4o Lbs Z: el X4 e (€7 8 4 o e SO0 S
{77 o 00 T O, SN V. SP oW oo St -

Rackings



BREW RECORD

Into Kettle ......ccooueens . il AR

Out of Kettle

r 4 d l‘
Yeast Used...............! O o RN, i1 5§ N T P, TR
Yeast Quality................. e =
_ 79 -
Balling of Wort................ 780 Mo R NI R SRR Biol
\
Balling of Beer........c..coolivciee i cvniniinivsiins Racked... a5l o g

Remarks:




WATER
Mashing In........ .. Vossellnis sommsmsesoueyasons Bbls. 8 sapamismn °F
Underlet.............[....L I, e S S °F....
SPATLE ....conisdhr difinsiss nvtes wiomnn wessissssy s Y e RS °F
Hop Sparge.......ivcviioiiciiiiiie e, R °F
Total Water, dead. .o ccinciiarennnss Steami.. Fodmesmsm s Mins

Started to boil kettle at......... .. ccoviivies v o
1st. Hops....a. s v Lbs: crcdad ot v 7. S
2nd. Hops ... Lbs....ddd. Moo A st s it
3rd. Hops........ i LbsyEAL Ll ei a7 A B
Lot BN, B8 isvsesorionpyionmusssonsmslssssssyssssss wismss soxssssgsss isssssn smssigmsitn

Rackings



BREW RECORD

Into Kettle......deeed koo, Bbls.} Evap.

Ott of Kettle .....ooevioosiimoeeeooeeoeees o,

Yeast Used........ ... [y A P N d [ ==
Yeast Quality...... L. Kol e e

Balling of Wort.............. il 7 AT e Wi M O e b LD
Balling of Beer......... ................................ Racked...V. ol L gy &

Remarks:




WATER
Mashing In....... .., Bbls. at..cooeis e °F
Underlet.......comimedossldisnnsivn. cmsisiommmsisnnss R ST °F....
SPArge s st el owon mmusg sevisesges w vy °F
Hop Sparge......ccoovoiiiiniiiins e S L S o °F
Total Water..... ..t e Steam.... ... foiiiies e Mins

Started -to hoil kettle gt namnns goss sammmmsonrmensmssis
1st. Hops.......ho e e Lbs. ....[w.N0 2. 7 G RN (1ol
2nd. Hops ... Lbs....... LD Mr ... Y-\ S A & (.
3rd. Hops.....00 8 s Lbs. JZ Ml u Yl 7 X Y (9. ASed SN, 18
Let RUDN 8o it s e e

Rackings



BREW RECORD

Into-Kettle........oii. fovif iosinessissioss Bbls.} Evap.

Qut of Kettle ...l ilivmmmammsnns b
Yeast Used..... ........................................................................................
Yeast Quality........cocunnnnl LR By L2 R o 200 ety
Balling of Wort.......ccoeccfeeidiniiilnnnediisesnseneicanne
Balling of Beer..........L....... Il A Racked...\. 4

Remarks:




WATER
Mashing In..........foll o Bbls. at..LZ.).25.= °p
Underlet..................... £ e TR - (B S H....
SPALTE sl xishsTin tnsinns sse sahamosinsonst: soe TP W 4 ), o S °F
Hop Sparge.......cccciivtenniniiies e i, M e °B
Total Water.... . Do coviienieninenies Steam.... J....Emwricsies cismersises Mins

Started to boil kettle at...........cocooes oivis i
1st. Hops......2% .o v Lbss bt s A omsmaassnsa
2nd. Hops...0o.oien Lbs... 5l 2., . IR 1Y
3rd. Hops........ o Lbs.. | M8 90, At i
Liet RN Abicissmmmmnmmmmsmmsmsansss fonee ~issiess vias s sssnesss siosssesziss

Rackings



BREW RECORD

Tido ottig crs el ol o chitis Bbls.} Evap.

Out of Kettle ....... - T T —

Yeast Used.......... L. .0l Lo flai Vo ASM N AL
Vet OUAEY. ..o .. SH.¢2Y (e
Balling of Wort .......................................................
Balling of Beer..........locvccoo.fil vorvevienniinn. Racked..)\ ik e ey

Remarks:




Mashing In............

Underlet............ Y AR 2 —

WATER
........................... Bbls. at./.[.2. 2. [..°F
............................. O il C P,
.......................... R 1 (5. 4 NI |
............................ 68 eanmo bl B
.................. Steam...........cecc.ocee. ooooe....Mins

1st. Hops...ooooiiiovees e Lbs. [ Sverne evenns N OO L - I . -
2nd. Hops ..ot § 8o T 5 1, TP At o s
3rd. Hops...2% £l Lbs. Sk dliSia 2l s / s A
Liet RUDN @b i i e e

Rackings



BREW RECORD

Into Kettle.................. Koo il oentn, Bbls.} Evap.

Out of Kettle .......i...ieed Chisumsssessssss suses
Yeast Used.‘...“.- ................ S =N SV AW, S (8 o R S S
Yeast QUANLY..........ooooooowoifowLovrecemstlo: TSRO L. 3
Balling of Watt.......o..ood e
Balling of Beer.......coomnebicin sosdidasisisinnas Racked.../ /..., e ‘

Remarks:




WATER
Mashing In........ VAR A IR MR O e Bbls. at..cccovis e °F
Underlet...........L. 8 = N ) o o S MSean iRy ..
SDATZE vvellssbPicllasssss oy svovss wpakivpiss o . °r
Hop Sparge......c.cicoeivioiiieiies e, i s S AR b -
Total Water............io e Stéamt... DL T T .. Mins

Started to boil kettle at......... .. .ot ot i
1st, Hops:.oowe il soviess Lbs. . 4SS At ws
2nd. Hops ... veenen 5307 T > « SR A e e B e
3rd. Hops....... 4ol L Lbs.. #RETn . nd AW v sosmmsmnts
LRE RUD @F. cocorsimsmsmsseasssmnstomsassvasmssasdoomstiduos cuumnssssssssmssismsossssiissasoiminsons s

Rackings



BREW RECORD

Into: Kettle:........ilia i niing Bbls.} Evap.

Out of Kettle ... fodiinedcirisiiosisins wosuin
R BT T IR SIS | A% o - scrt WL o AIRNE- AR %
Yeast Quality........cccoocooeeloeirriibiiidn, G AN oo v v
Balling of Wort........ccoveee L AL M cctsipaessesninnens
Balling of BEET.....coosrrglomrirs o aunessensons Racked...;

Remarks:




WATER
Mashing In.......Chlo v BDbIS. @b sorssmnonsins °F
Underlet.................. A g S N T e T L
BPATEC  curunsrsBone wsesvaflsss wosssss wvvprss osvimevesses 745 T — °F
Hop Sparge..........feciiiiiiiis e, [ e e, B °F
Total Water.o.doo ot v Steam.... M. cwisimises wursecearss Mins

Started to boil kettle at............cooiit ot i
18t Hops.......ad ¥ i Lbs. A .S e Aottt ot b MR
2nd. Hops ......oicveee. Lbs...4.).) O 7. S T
3rd. Hops....../2 5. Lbs.... QY M g6 7 |

Let RUN @bt civeiuesesesnseesssentsnes suemmasssuontas

Rackings



BREW RECORD

Into Kettle.............../.... Lok i Bbls.} Evap.

Out of Kettle ........../ ... > Y S

Yeast Used v I SO L O S
Yeast Quality............ IR B .S SR o (M N Ty e SN, £
Balling of Wort...........leiiiiii ettt
Balling of Beer..........ioveiries veveviicees Racked. J s Qpi ) LL.. T

Remarks:




WATER
Mashing In........ ............................... BbIS. @bt oo, °F
Underlet.........lov oot e S DO < {9, I °F....
SPATEe unsedon Bl s aisins St & g S LN A ............ °F
Hop Sparge.........biiiiiiies i, S TN 7 T8 i E— °F
Total Water..#a ...l o Steam.... .uolomimiis s Mins

Started to boil kettle at......... .. oot vt v
1st. Hops........0 57 ... Lbs. .. 282N, s 0. S o N
2nd. Hops ......tevvenn . Lbst 2 N 7 R
3rd. Hops....oooo voeveene Lbs....L e, .\
et RUN abavasmssnmmsmmmssissimsss s giesmaost

Rackings



BREW RECORD

Into Kettle ..o oo, Bbls.} Evap.

Qut of Kettle wfidissigmemmas s

Yeast Used.......... ..... Bl MMM A Misosiiaidiiings
Yeast Quality.............. f .............. el e Lo e g
Balling of Wort ........... b SR AR or N IR, S
Balling of Beer..........iccccodevis ovviieicnn Racked...!lZucii ol o

Remarks:




WATER
Mashing In......c..... & LN AN Bbls. at....L.2. Fcnnnee. °F
Underlet.........e. S e vt PR A . R,
7
OPATEE Nusrnlon s bisves oo s sesvsiossss. 555 SR a% o 5 £ AT °F
Hop Sparge.......ccc.icoooinoneiiis e e I SO, O °F
Total Water...........cccoe v Steam.... ...l e Mins

Started to boil kettle at......... ..ot coviens o
1st. Hops......icoieiees e Lbs. .4l ). See e V. D S - A B
2nd. Hops ....0..loveenen Lbs.... 42 S Y- Y et
3rd. Hops.......o s d. Lbs. Joxbte S b/ At e liddd vnsind
Lét RATTY G- oot s Bt s nmicseivghoonds dbessondvos st onit ettt

Rackings



BREW RECORD

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

Into Kettle ..ol oo, Bbls.} Evap.

Out of Kettle ... L. L. Cliiiis e
Yeast Used. ity sinsisisismamsamassiosnhindit
Yeast Quality.cscusmimininmudiinmb: B n e
Balling 0F WOt s ssssisminitims i w i sssiot s o
Balling of Beer...........ccccccoeeiiis v Racked.... .cccooeeir e

Remarks:




WATER
Mashing In........ et e Bbls: ataa/lad o mimns B
Underlet............. . S S B ool L ebs swiviat F....
Sparge ..ok Toeklueee s et e SIS U Sep— °F
Hop: Sparge: o kdummslsamny mwssmg IR B £ SR °F
Total Water. . A5/l i Steam.... .. ... meerie i Mins

Started to boil kettle at........ .. oot it i
1st. Hops........ .o e Lbs... L. . Bilics. il e tiBE S o U
20d, Hops:... fsifwns B 5101 | . L R Al st oty
3rd. Hops........ ceceeeee Lbs. [l V. CAd Ll 2 ¥ O
Lot Rum: o uunmsmmimmunse st sy s s Ssmani

Rackings



BREW RECORD

Into Kettle ....ocoode Lo, Bbls.} Evap.

Out of Kettle..Lixd. liiiivviimssis snn

Yeast Used....... L audad0.. e C Bl o Bt eV
Yeast Quahty AR L ol ST et
Balling of Work..........oo.... s e
Balling of Beer.........: % = 1 I Racked.... .ctcoiis toovefn o

Remarks:




WATER
Mashing In........... Vo TRk ke SN B213) I AR °F
Underlet.............L. A2 I N s AT B
Sparge ........ . S 820 e e i - R S . °F
Hop Sparge..........bvii v, i °F
Total Water.. <72 L. Steam ... ..oooeiviies i Mins

Started to boil Kettle @b s s s
1st. Hops.....ooiotve e G 53013 e L (- RO Y. NN (L AT U SNV L
2nd. Hops ......oiceeenen. Lbs.. Ll ... D sonenens V- N T O 0 S S
3rd. Hops.....4 {7 ... Lbs.. . D80 Lol Aol Covess orevos oo
Let RUN At e senestsesinaes cesesaeeneens

Rackings



BREW RECORD

Into Kettle...........0..... 721 . Bbls.} Evap.

Out of Kettle .../ ..L...« v e tival sl
Yeast Used.....coooou Xt 20T 0 L)1 oA
Yeast Quality..cousis il P M0 s vt
Balling of Wort............l Pecilel T e SRt R PR
Balling of Beer...........lucceiils weneniecnen Racked... bl oo L

Remarks:



WATER
Mashing Thi...om e d@smmtammias Bbls.: at.bat s °F!
Underlet.......oooovviiidedinn i LIRS 47 4% & S L) L
SParge ...oooveevvees Soeates s s e i LT (8 5 1 |, HS T °F
Hop' Sparge: s Ledimensiusmmsssm LY G 0 0 A—— °F
Total Water.......cooiiod e Steam.... ..J..2 5 Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at....... .. oot vt
1st. Hops.....ccooootiie e Lbs. ...... RIS . ) SO IRe U
2nd. HODS o TibSisis NS issenegsiss G2 A s
3rd. HOpPS....oo.. ol Lbs. 1408, At ..........................
Lot B, Birs snsssenm i i s s oo e Svsras

Rackings



BREW RECORD

Into Kettle.......doile koo, Bbls.} Evap.

Out of Ketitle «.if: oy inis s weivins
Yeast Used...,......: ..................... ................................ = 5 SR
Yeast Quality..........ccouenen. e Dl 53 LT (L SO PO oelt Jloner
Balling of Wort.................... .......................................................
Balling of Beer............... L . e Racked.... ..oviideivenitinns !

Remarks:




L

WATER
Mashing In.........coofefes v, Bbls. at.../f..o S, °F
Underlet.......ccooieee el flieecniinens ceremrveesinnsenaons RARRS, <o AN R °F...
OPATEE sivsvosesveshs Thvsnihes worsves iwnsve svassssssr (T AN (= T« CO—— °F
Hop Sparge........o..iiciveiciiiies e, 8 sl ol Belcoesoiivonss °F
Total Water.......coooi it v, Steam.... 7. Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........ .. oottt i
1st. Hops...........o. /oiLbs, fe) 5 S B ismmed et dus
2nd. Hops ..ccoovvviivenn Lbs.... /37 eeeeeaene Abi... oeacusaginenns mosmupmsiasnnss
3rd. Hops.......n. e Lbsifs A5 Af ................................
Tt RUA Gh.coimmmssmsmssmmsmm s susommmsmmsssosio,

Rackings



BREW RECORD

/
g OQpf— )y N4/ _
Brew No.. d. @ .. \)f\aa ....................... \‘(/2"4«"/'/\1\. i

Tun. No.....%..... Malt. 5Z£.5C. _Lbs. . \N@aon. Malting C°
RN W~y .

First Runs.... ... A. &?Z ........... Last.......... %L g’,/ .....

Tnto Kettle. Ll nmsstinnnicion Bbls. Evap.

Out of Kettle ...... /j ............................. } """"""""""""""""" Bbls.

Balling of Wort.................. / 2’ T ......................................................

Balling of Beer.................... 7 N Racked..dticd.. 4. S 27¢

Remarks:




WATER
Mashing In......ccooovoies v BbIS: afiieeeit oriseessans °F
10 1Ts [=: o U= —_— A0 S SIRR———— LT AT 1 L.
Sparge .....ocoeeeene Lol i e WOISEPRN 8. 4 . IR °F
Hop' SParge e vsismmsm susmsinm (T (k| 7 O e °F
Total Water...... oot i, Steam.... ....L.5 . Mins

Started to boil kettle at......... .. oo cioes e
Ist. Hops....ooooooovvie e 31 R SR, S A o BB B K
2nd. Hops .ccoovvevcvennn LbSipmmiambim 7\
3rd. Hops....cooe vevevvnennne Lbs.cocioiiieieicinn (ATl e e
Tieh: RUTL Bfinisciiinmicseniosermenssmnsassmonsmmnsmnsnsnsns smsasnsntusssnsnentanioss stasisssnbasiats

Rackings



BREW RECORD

j’ 7

Into Kettle .......... YUE A R Bbls.} Evap.

Out of Kettle ..... /D ..............................

; i AR/
Yeast Used........ ﬂ\ﬂl'“‘*\'t'd&?) .................

Yeast Quality................. V... ;«J!‘ni" ....................................

Balling of Wort................... / Z‘C‘(’p ................................................
Balling of Beer............ N T Racked.f./wdu o5l

Remarks:




WATER
Mashing In........ ........, / /C‘/ ...................... Bbls. at...... 4.._4’..2 ........... °F
Underlet.........ccoeun. P4 ST W 2Pk Lo °F
Sparge ............... l(/’—' .......................... s /a<‘,>/ ............ °F
Hop Sparge................. P TR O I Wherl I y ",55/53 ..... °F
Total Water........ A.:,:v ................... Steamm::‘:’\M;ms
I-f =79 ¢

QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at......... .. oot ot v
1st. HopS. oo seses § 1o 1SS P Bt sensmssntitmusencedst s
2nd. Hops ..coveviverien Lbs..iiiic i A e oonnirse s opiensmonanions
3rd. Hops: s sraimisoses EbscomssinSaess At e
157 A8 SATL TN L St S ey SRS N ) W20 i v

Rackings



7
Tun. No....Z ....... Malt &0 Q ... . Lbs...S% ... Malting C°
. / Py S : {

C
First Runs.... ........ //1(92 ........ Last.......gga..... 7 IR

7

Into Kettle............ /‘ - , ................... Bbls. EVB.p.

Out of Kettle ... / D/f ....................... :
Yeast Used x“;//AAM ........ /—‘QM««//{/’J\/ ......

Remarks:




WATER
Mashing In........ :7/[: ......................... Bbls. at...../.2 ; .......... °F
Underlet..........ccoo....... i o - ,Z{O°F
Sparge .....cccoeoeee .. £ IW ......................... S Ié&‘/a ......... °F
Hop Sparge................. .{: .............................. T P .. A S °F
Total Water....... 0 0367 .......... Steam.... *"’; AAAAA / ........... Mins
JH-19G
QUANTITIES OF HOPS AND TIMES OF ADDITIONS
Started to boil kettle at......... .. ooooiis vies v
Isti Hopsi:usasmms s LBS st suiene it N
2nd. Hops .....ccoeevveene oSO NN CHIE SO At oot
3rd. Hops....c.c. weceerinns LbS..iiitinieineee 7. SR
Lot RUN, @biussisscissspevsussumvssmes osmsession st s i

Rackings



BREW RECORD

Into Kettle .oooooolovidi S, Bbls.} Evap.

Out of Kettle ...... LU 17 T

Yeast Used.........coennnnnd "0 B i ST/ RS R ST, L (T
Yeast Quality...oores Moo ST eeeoeeeeeeesssesesnioon
Balliig of WioEt:. .ccuncsccribPicciadiilis s iiomspisssasnspimes simsssisyessadiosiaioin
Balling of Beer.........cooos s Soliviiiinnas Racked.... .......... ,l ........ A

Remarks:




WATER
Mashing In........ A s Bbls. at....[.0O Lo °F
Underlet.......ccc.o.le. Gt eeieeeeinenens R, - et o 0 . °F....
SPALEE wrosmonll s oD sy v powris w S S AN o I Jm— °F
Hop Sparge.....cccc.. bt e SR B8 (= A °F
Total Water.....L.0. 7. Lo Steam.... L. loiii i, Mins

Started to boil kettle at......... .. oot v v
Ist. Hopsiwmss s TiDS o sssess dsssmmmsne woaspss Bibsisssissisnsitaduesid s
2nd. Hops ...cccoovvcvenne. Lbs...oiiiiee s Ao i e
3rd. Hops:wwm: s T Ao smpmsg

TEE RUHL Bhiccovncimmscommsssssosssamepssemsnss rsasassussns s swsssasssnsscsss ssssissanio s

Rackings



BREW RECORD

Into Kettle .ovoeieiee oo, Bbls.} Evap.

Out of Kettle ............ ' ST

Yeast Used........ ....... N e Mo /i 5 I 4 U TS
Yeast Quality...........ccc........ V.6 \..Crm0 1I ................................
Balling of Wort.......l...ofeeroo e T
Balling of Beer........feccc. il i Racked. . L. /ALY 4 /

Remarks:




WATER
Mashing The. okl soansamimmismmms Bbls. at..fiid. Choen °F
Underlet.......ocoooolo o e SOOI . 51 AW RO °F....
Sparge ... W B s s e e SRR (1 (2 S0y (SIE S °F
Hop Sparge: v B vrsssmsisss srenssssis: S T Y Gy INT— °F
Total Water....Z.0. L. i, Steam..: Touousiobos svssas Mins

Started to boil kettle at........ .. oot e v
1st. Hops....coioiione e TiDS.. o B Mvsscras isas Bbissamnasttomsda w
2nd. Hops .....cccovivvvnen Lbs.... 8 e o L &
3rd. Hops....ooo. rceerenne Lbs.. b)) relesiy L lan 27 (OO
g T e

Rackings



BREW RECORD

Into Kettle ..........lc...’.... ot e as, Bbls.} Evap.

Out of Kettle ... .00 e e

Yeast Used....... o0l sfbi i = 2 SR o s Al SRS SRS o
Yeast Quality.............liiceeeeeee 0 Do O sevenivissisnsssissssussissssnsssssnsses
Balling of Wort.........liin i .....................................................
Balling of Beer............. S o SO Racked.. 35ttt o]

Remarks:




WATER
Mashing In........... Lo s rmgededoseossioes Bbls. atifad Sy °F
Underlet........ocooo /o it e (T 472 o °F....
(3] 07:% g o/ ARNNY SN [y SIS S A Y AR °F
Hop Sparge........... it i, SR N o B e °F
Total Water. £l v Steami.. L@ s Mins

Started to boil kettle at......... .. oot vovve e
1st. Hops...:oad ¥ ciiis Lbs. o dllidiids 2 G T e
2nd. Hops ..o L8 e e e B i v vpocis sovmsgimsonges
3rd. Hops........ T Lbs.eteiein bd. f. 5
Tiet: R i@biccsscsson sosvossassssssnsvsnsussssmsinsveorton oo sinss o sssysns sss s s0us §sve yoses ivasss

Rackings



BREW RECORD

Into Kettle.........d (.57 . Bbls.} Evap.

Out of Kettle ol b s s

Yeast Used....... ..................... PR Nl S @ o i hsct,
Yeast Quality.................... ! I < || ” o ": ...............................
Balling of Wort.......coeeeie ........... .......... ....................................
Balling of Beer..................c Sl 1 [0 S Racked.... oot et

Remarks:




WATER
Mashing Tt srammmsmm Bbls: atiadiaalos °F
Underlet.......oooone Ll e O & A o °F....
Sparge ....cocevvveee bevecloade cvvis s e SN AL 8/ S °F
Hop: Sparge. sl vt T L1/ & awa—.. °F
Total Water...... oo e, Steam.... .. /.. 42 i e, Mins

Started to boil kettle at......... .. .ot i o
Ist. Hops.....iocoveeee e Lbs. ... 80 cins D VAN SN SCER . £o7 I
2nd. Hops ..o, I T D A s prssmosi
3rd. Hops....oos v Lbs. e ub£is 7.5 AL Ll e et
et R, Biliissmsnisinrsssnnivossmstotns tinsmaiiiss Southosshonssess Fataiains ssamdosiisizes

Rackings



BREW RECORD

First Runs.... ......... /C) e / o Last....../ £ SR

Into Kettle..... okl St Bbls.} Evap.

Out of Kettle ./..... o

Yeast Used.....L.loh ..t e ) ..................................
Yeast Quahty ......................... s T BRSO Sl
Balling of Wort.................s A W st e S e A
Balling of Beer................ i N Racked......icoee foendiyne b

Remarks:




WATER
Mashing In.......{.C il Bbls. at..../s e °F
Underlet.................. i L B i Y i °F....
OPATEE :soaifovnedsnfocens somss wasis wunm & R il = 5 (T °F
Hop Sparge......ff. v vevevennieein. T e °F
Total Water...............0 SR Steam. /.. s e Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at........ .. oo coies v
1st. Hopsu:aw Sl s Lbs: v oiens oo s 7. R LY g
2nd. Hops .......loiene. Lbs.. il M. Y- R P
3rd. Hops.....ccvietennne Lbs. WA WL, et 5517 (S B p
Liet Rl 8o susvmsssimmmsumsansrosssimiines oisssmmis sy s s ami oo

Rackings



BREW RECORD

Into Kettle........foe.f 8. Bbls.} Evap.

Out of Kettle .../ ........../ . =
Yeast Used......0...iiinid. . ('ﬁ ..... 7 /f ..................
Yeast Quality.;...::.‘l.f....' ....... ’ ....... QA e .‘....‘.' ............. ‘ ...... S Y.
Balling of Wort..................s / ........................................
Balling of Beer...........itveveiv v Racked...; ..........................

Remarks:




WATER
Mashing In....... /ol oo, Bbls. at:fisdicdamms °F
Underlet............. 7 o LR . S SO 2/ AT, B
SParge ....cooeecde L2ifoos s et e ROy A £ 50 SUU °F
Hop Sparge. v M msssmmpmsdass ® Tenl: S °F
Total Water i s Steam..} ..o i Mins

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Started to boil kettle at......... .ot cieis vt
1st. Hops..........0 L ... Lbsi... S s B e e e R
2nd. Hops .......5...4.... TS ol gl rrtvcs st A s it
3rd. Hops....oov wyveciecniien 92T VR AR S ERAY /7). (7 SO
Tet Runi abic s mmmsimmmmamm, s SIS

Rackings



BREW RECORD

Into Kettle........~..... 7.8 SO Bbls.} Evap.

Out of Kettle .../t .l -
Yeast Used...covamdb Kbl d. 750 4 PRI WY S
Yeast Quality..................i ....... s ................................
Balling of Wott.........oooonm Yl &, IR/ R
Balling of Beer.........iieceiis v Racked .l il LLEELL

Remarks:




<

WATER
Mashing In....... v AN SR Bbls. at..[:2. S °F
Underlet..............L i Lot s ® @ b o Lo

f

SDATERE. e b Tl T 5 soieent s csmmnet o A o IS °F
Hop Sparge........lliiis i, RN 4 = 5.\ ST °F
LAl WALET e il B st st Steamn.... ... 2=l Al 2. Mins

Started to boil kettle at........ .. cccooes v, ’ .....................................
1st. Hops.....==.. 00 e Lbs . #ay b vt Bt A s L
2nd. Hops ... ... Lbs... 4.5 54%.......... At.... ol
3rd. Hops.....t Ll Lbs... \AL. 2 d ka7 AL v s Sl
Let Run at..ccococe ey rf/: ..................................................

Rackings



BREW RECORD

/ / 7 /

BIew \NO. ST L on. coisusrsranamesssises kb BAK. . occvvussvoicivenf I 24 o d SALIAAN,. ¥ i
/

Tun. No.. 2 ....... Malt.. 0.0 ... Lbs. .. ... Malting C°

First Runs.... .../ ... >, R P D JT5 A

Into Kettle ......... wlaw i o RS Bbls. Evap.

Ottt OF Kettle .../ ooooderrroorrsresss o e s A et Bbls.
\/

Yeast Used....... 2l ML b= 2 (e / ............... y.uvel,

|
Yeast QUality..........cccoborrrrrrs ':.,::’f'.. = %, \ .............................
3 0 7 A. \
Balling of Wort.............. [ T s e, I R, [ty e
. : /// 4 £ {14
Balling of Beer........4. o e Racked.. 8§27 L0054

Remarks:




WATER
Mashing In"‘ ................................... Bbls. at..ie:( .. °F
Underlet............../ 00 S e p e Sl (T H
Sl R S LS AT R TR RN = NN Ay S e °F
T 0D D PATEE it Nl 0. onveeueers wotBaseeseseass R e °F
Total Water....%x....... e st Steam.... . ML NN o Mins

VA

QUANTITIES OF HOPS AND TIMES OF ADDITIONS

Starléed to boil kettle at-’ NI S e
184 Hipps. . L. b CIAT T WSS/ ol iy,
2nd. Hops ....2.L4........ Lbs.. ofbebe. 751 ... AR e
3rd. Hops.. 2 Cl ... Lbs. S802 6 e e B e DN

Let Run at/."l.f.:-..; ....................................................................................

Rackings
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