
OLAND 1 SotJ MS i./ ,~s-

A I<£ /1 i,-/ .. ,e '.)(\ L:f-d. f) {) ' 1,J) 

B fw Book 

'flPRII.- ' I I CJ•-t , - MA(U.rl 3/ I 
I Cf 'f 1 

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

Out of Kettle . . /Z.2 .. .. ...... .......... .... .. .. ..... ... /. .... .. Bbls. 

Ye~t Used ?~~:~~ , 
Yeast Quality .... .. & ... ... ~ .. ~ . '.-:-.... .... .. .... ............ ........ ......... .. 
Balling of Wort . .. .. .. ... J/~. / .. . /4 .... .. .... ... , .. ...... .................. ...... .. 
B,l!ing of Bree... :?: l.cJt.? ... Radred . . ,1 ~ 
Remarks : 



WATER 

Mashing In ...... ..... .. .... ...... T../ ............. Bbls. at. ./ .~~Z. .... °F 

Underlet....... ... . .... . . .. <.f) ............. ... " ......... . 6.--/.9 ....... . °F 

Sparge ... ... ...... .... .. . . ./. :£. 3... . . . .. ...... ". . .... /. Z. ().. .......... 0 p 

Hop Sparge ... .... ............... · ... .. fJ. ................... '' .......... /6. .. 0. ............ °F 

Total Water .......... !.L .6. ... 0. ...... Steam 7( .. @ .. f Q..~ ' 
Tll/-156~ 7 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ................................... .... .... , ........... ...... .... . . 

1st. Hops . ..... Z..~ ...... Lbs.AG'.'~ ......... At ........ .. ......................... , 

~ 6- ···· ,•· 
2nd. Hops ................. Lbs ..... .. },~h t ... ............................. . 
3rd. Hops .... /.1 ...... Lbs/45+ .~···· ............................ . . 

Let Run at ...... ....... . .. ........ .............. ..................................................... . 

Rackings 



First Runs ... ....... /Z.~ ........... ........... Last .... ...... ~ L9. .. .... .. ... .. 
' •' ·)I., ;r~-:-

Into Kettle ...... /. .. ............................ Bbls.} Er. 
Out of Kettle ... / .. 7.-&... .............. ............................. • .... Bbls. 

Yeast Used ~~d1.-~, 
Yeast Quality .... ~.J;;;,e, .... : .. .. ...... ................ .. ..... .. 
Balling of Wort ............... /f./ ·./4.. .... ............ ......... .. .......... ......... .. .. 
Balling of Bee-. . .... /4i.i'f l .... ... Racked .:J.~ .. 
Remarks: 



WATER 

Mashing I n ... .... . ... .. 6.~ .................. :Bbls. at .. /v.-Z ... . °F 

UnderleL .. .. .. .. .. Z .O... . ..... ............ " .... .... &/{) .. ...... .. °F 

Sparge ....... / .Y.~J . ... ..... ... .. ." .. . / .Z.<2 ... ....... °F 

Hop Sparge .. ... .. .. .... .... .. 6. .......... ..... .... ..... .. " ..... /b..0. ........ ........ °F 

Total W~tfil ,?6 / Steamf 11::~~ ' 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. .. .. ... .. .. ... ... ........ .. ..... ... ..... ... .... .... ... .... ... . . 

1st. 'ifc;ps .... ~.~ .. . Lbs.Af&.,q ... .. ... . At ....... .. ... ..... .... ... .. ... .... . . 

2nd. Hops ... J~ .. ... Lbs ... .. } 7~ .··· · ··~···=·At ... . .. ... .. .. .. .. ..... .. .... ..... . 

3rd. Hops ..... ./S--. .... LbJ.T.~~·= ······· ·· ····· ...... ............ .. . 

Let Run at ........ ... .... ........ ..... ....... ...... .... ....... . ... ..... .. ..... ...... .... .. ...... .... .. .. . 

Rackings 



BREW RECORD 

Brew No ;(if f ~ lid7{. ;;yJ/; 
Tun. Nohf'tltJ.Mal: ... 9~ .... Lbs .... ... ..... ........ Malting C0 

/ ~~.~ /~¥ .................... ........... ····~····' 

First Runs ... .... ... .. . /1.J.~ ... /4 , ........ Last .... .... ~.~.f .Y.~ .. /2 
\ . 

Into Kettle ....... .. /r..o.. ................. Bbls} Ev7 
Out of Kettle .. . ... //;3,. ...................... : •··· ................. ... , .... Bbls. 

Yoast Usod 71'~ ~':::'. ~~ , 
Yeast Quality ..... . ..... ... ............ .. . ........ ..... ~ .......... .... .. 

Balling ofWort ... .. .. // . ./ .. 2... ................................. .. ......... ............. . 

:;;:~_~;;r~ 



WATER 

Mashing In . . .. . ..... O.tJ. ........ .............. Bbls. at .. /~£-. ..... °F 

Underlet. ........ .... .Z. .0 .. .......... .. ........ " .......... £/a ...... ... °F 

Sparge ............ /.// .. . ?... ................. " .. .... ... /7..4. .... ..... °F 

Hop Sparge ........... ........ £.. ......... .. ................ " .......... /..6..(J.. ........... °F 

Total W,tcr. 7, f .,Y...... Stcsr;/_ff s :::·····Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITYo'Ns 

Started to boil kettle at ...... .. ..... ........ ................ .... ... ..... ... ......... .... .. . 

1st. Hops .. ... .. 4 (/f. ... .. Lbs. AJ..&.~ . . .. At .. .. ... .... ... .............. .... .... . 

JJ 2nd. Hops .... ...... ....... .... Lbs .......... ~····· · ..... .. ... . At .... ... ... ...... ...... ......... .. . 

l.o J/2~ . 
3rd. Hops .. .. ........... ....... Lbs/VO .. ~ ... .. . . . .. . . ......... ... . ..... ... .. ........... . 

Let Run at .... .... ..... .. .. ....... ... ........... ..... ..... ... .... ...... .. .. ...... ... .. ......... .. ... ... . 

Rackings , 



BREW RECORD 

Br Z93 /l le Wed /9 l1or. ew No .. ...... ...... .................. .. ................ .... ...... .................. ................ .... . 

Tun. No .. . <:./~: Malt. $.0.0.0Lbs .. {;;;.0,., .... Malting C0 

.LS .S... .~ .l~.11 ........... BY t:«J..o .... Sq/b. .. .. 
First Runs ... ·~·(..L.<f~ .. /4. ..... .. ... Last ... . .. ::'2'...· ... ?r..J .. . . ~ 

Into Kettle ........... / 6.( ............ Bbls.} Evap. 

Out of Kettle ./. :f/........ ....... ....... .. ....... ... / 6 ... ........ Bbls. 

Yeast Used ...... '7!.-2 ....... ~IJ ~ ··········· 
Yeast Quality ... y.b. .... = ....... ~ ............... ~~~ 
Balling of Wort ... ..... ... /Z:Z.f /4 ................... ..... ~······· 
Balling of Beer.. . .. ...... ? ~.q_J ...... .... Racked .... ,?;..f.°.. .... ~.: .. . 
Remarks: r/rst /;re W' f/,ro<,.19-h 

/7eW hot wort line. - -- -- -.. 
Holl ot molt' 7ro<1ne/ /, ve 

days 070, - - ---



WATER 

Mashing In .. 

Underlet ... 

Sparge 

.74.. .. /~£ . .... Bbls. at ........................ °F 

.. t?..Q . ... .... . .. .. ,</{) ..... oF .... 

.... /.S.4- l70 ........... °F 

Hop Sparge. .6 . ..... . ./6 .. Q ..... °F 

Total Water .. i:.. .J.8 .... . SteamY(}~ .~ ~ Mi~s 
T fl, - I s-S--(, 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. /(JM.. 
1st. Hops ...... ~ ....... Lbs.!St:..~ . ...... At. .. .//1 (rt:) 

2nd. Hops ... ih Lbs./3~ ;?,J!i< ~t. . /7'0--0 
3rd. Hops ..................... Lbs. ~ t 

. j__Q 
Let Run at ............. . 

,, 

Rackings 



• • 

BREW ~ECORD A 
B= No.Z9Z ....... /9{g, .... ...... ~:// .. t'.a/ 
Tun. No.3. Malt .. f..OzJt>. .. L~.'.. Malting C0 

1~s.~ /.).~£. ....... ~ .. ~ .. 
First Runs .... / { .'. .. '/...;f,_ ./cJ. ........... Last ....... . J..: .. ~ .. 3.. ... . 
Into Kettle ....... .. /£..7 .............. Bbls.} Evap. 

Out of Kettle .. / _([(. ...... ..... .......... .. .. ..... . .... .. /-6 .......... Bbls. 

'•. ~ / - .~ ... ~ :::: ::,y Z.~<~ ' 

::::::::: 11}1:=;;z~ 
Remarks: 



• • 

WATER 

Mashing In. .. ... . Bbls. at .. /Q..~ .. .°F 

Underlet. . .. Z Q .... ,. .. .. .. .... . .-i;/0. ... .. . °F ... . 

Sparge .. . ... / J~ . .. /ZcJ ........ .. °F 

Hop Sparge .... . .b ...... ...... ..... / 6 .0 ...... °F 

Total Water .23 ! . Steam~~/✓ d oO ~ i~s 

( 1/i /S-j 
QUANTITIES OF HOPS AND TIME OF ADDITIONS 

Started to boil kettle at........ . .. . .. ... . 

1st. Hops ..... ;(<'.'/ ...... Lbs. Jt~ ....... At . 

.j{J II 
2nd. Hops. . .... . .... Lbs .. ·· ······ ···~·· ........ At. 

3rd. Hops . . &.<'./ ....... Lbt.t.f .. 
1 

. . t . 

za t/ Let Run at .... ... ..... ..... ... .. . 

Rackings 



• • 

Remarks: 



• • 

Started to boil kettle at .......... ... . 

1st. Hops. ...... J. Q .... Lbs. ff]._(-<?, ..... AL .. 

2nd. Hops .. ~ Lbs . . 4~ ....... At. 

3rd._ Hops .... /Q .. Lbs.g5,kc. .. At 

Le~ Run at. . ..Z {>. . /J.~. . . 
Rackings 



• • 

BREW RECORD 

BrewNo Z l tJ .... ~ 7 ,~JLu 
Tun. No .. .. . / . .. Malt ... £0./J . .. Lbs~ Malting C0 

.1.:r...r/... ~ 1:r. .. 4.t... ......... ~ ... t/4 , 
First Runs .... / !.'..•. 1/..vfo ...... Last .. .... .... . ~ ... -?.~ .. /4 .. . .. 
Into Kettle .............. /(7.. ... ..... Bbls.} Evap. 

Out of Kettle ... /..~ .. ~ ...... .. .. ..... ....... ...... . ... .,/~ .. ....... Bbls. 

::: :,, ~~··· ~= :~ ••••••••• 
Balling of Wort .. ...... .... /Z.• ... ?.F/4 .......................... ................. . 
Balling of Beer .. ......... . 2..: .Y,/4 ... Racked .... . /0.. .. '?11..tJ.-/ 
Remarks: 



• • 

WATER 

Mashing In ..... .. . .. ... ... .... fO ... . ..Bbls. at .. /(1._Y.. . °F 

Under let. i?.O ... . ,i!;/(/ ..... oF .... 

Sparge . . . ... ....... . / J 4. . ..... l7a. ..... .. ... °F 

Hop Sparge ... 6 . /£<2 ..... ........ oF 

;2;-=?J7 0~ Total Water . .... ....... .. V . ........ ... .. .. . Steam. .. . ... /..L ...... .. Mins 

7./1, / 06-7 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at . 

1st. Hops ... ~ . ....... Lbs. !I;{._ .e. .. .... ... At. 

2nd. Hops. ~ ..... Lbs . .i C.,.,. . .At . .... ..... . .. .. ... .. . . . 

3rd. Hops /0 .... . .. Lbs~ :0 ... At 

Let Run at..Z.o ...... ~ .. .t., .. . 
-

Rackings 



• • 

BREW RECORD 

Brew No.Z8.9 ........... /.l!e .............. !1t?.aLJ..&r 
·r 

Tun. No .. ... 8 ...... Malt ... -9..000.Lbs.~.C a a. •..... . Malting C0 

.LS ......... ~ .. !~It ......... B.1✓.r.lo. -;; .... S<1.ll.'1 .. '. ........... . 
First Runs.. . . ./.f .~.~ /2 ...... Last ..... . 6.'.7 /2 .... . 
Into Kettle ...... .. .. . /6.7 ............... Bbls.} Evap. 

Out of Kettle .. /...0.~/... ... .. .... .. ..... ···· ····· .. /,C ... ········Bbls. 

:::::,y ~~< c=·•••• 
Balling of Wort ... ........ /z~ .. o. .... /2 ................................ ............... . 
Balling of Beer ...... ...... .. 2..' ... :J.'0) .... Racked .. /0. .... ~~ .. 

R=~~~ /~~ 

~~~ 
~ - ? ~ c/ /4.L-



• • 

WATER 

Mashing In.. ...... 8() ...... Bbls. at .. . / S.4 .. ..... °F 

Underlet. .. ;i,o ... .. .... . .. ~ / 0. ... °F .... 

Sparge ............ .. . ... / 2 ~ . / L<J. .. .. .. ... °F 

Hop Sparge.:. . 0 / 6.<J ..... °F 

Total Water .... ...... ... ..... . .. Steam. .. . . .... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .. ... .a:z? ..... .Lbs . .. .. . . .. ...... .. ... ... At 

2nd. Hops .. ~ .. .. . .Lbs .. . 

3rd. Hops. .?.. t?. . . .. Lbs. 

l;et Run at.?.Q 

Rackings 

/ ~· 

. ... .. At 



• • 

BREW RECORD 

Brew No. £Z£: ... sf; .. 7.L_ ... 2Z.U 
Tun. No .. . . 7 .. Malt ... £'~ .. .. Lbs . ... . .a..c.. ... ... Malting C0 

•··••·· •···•· /.t,~.~ ... ~~~ .. . l.>.17' .. ~~~~ 
First Runs .. . . .. / }:.O .... ............. .... Last ........ 4-....... ... ....... . .. . 

Into Kettle .......... .. /~,?."." .......... Bbls.} Evap. 

Out of Kettle ... / ~.~ .. .. ..... ... . ...... •·· ····· .. .. ./~ .. •···· ···Bbls. 

Yeast Used ......... ?!!:. ...... ;;f. .................... .... ......... : ........ ... .. ............ . 

Yeast Quality ..... .. ? ~ .......... ~ ~·,··········· ······ 
Balling of Wort ...... .......... /2..,£.2. .... .......... ·· ·····:·······)/4·· ... .. .. .... ... ... . 

3•·() S W Balling of Beer.. . ..... ... ... ... ... . . . . ... . .a .. .. ... Racked.... .... .. . . ......... . . 

Remarks: 



• 

Mashing In. .i'cJ. 
Underlet ..... ~ 

Sparge 1~2.. 
Hop Sparge... . . f. 

• 

WATER 

. .... ..... .... .. ...... Bbls. at .. j,;5.,j!. .. °F 

. . ..... .. .2,/CL .°F ... . 

...... .. ... /7t! ......... °F 

.. ... . . ..... /k.0 ..... °F 

Total Water~ .. . . .... .... .. . .... Steam . cf.~~ .. ........ ... Mins 

rfr- /,§·,=5--~ 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle aL .. 

1st. Hops . . ~ .. . .. Lbs. ,IQ_ e .. ... .... At. 

2nd. Hops .~ . . Lbs . ..i..C AL ... ... .. .... .. . 

3rd. Hops .... . ..f.O. . .... Lb~ AL 

Let Run at .. .2...:0 . ...... ..... .. ...... . :~-:! . . . 

Rackings 



• • 

BREW RECORD 

Drow No ... ~£7 ........ ~ ... a/A.Lll .. ZL 
Tun. No .. ~ ..... Ma1t.£tfttf' ... ... Lbs ... ~ ..... Malting C0 

····••······./~~.~ ...... ./..(i.M..-:;1£~ .. S.aa: 
First Runs ...... .... ./..7..q!: ... ................. .Last ...... .,;l',,.~ ...... ..... .. . 

Into Kettle .......... .. . /k..L. ............. Bbls.} Evap. 

Out of Kettle ... /2,Z.. ...................... ···· ····/._·t:?_ ~.. ... .. Bbls. 

::: =~ ····~~~· tt::-~ 
::::::: ==••······ ······ ~~i}~:= ;, ~;; 
Remarks : 



• • 

WATER 

Mashing In . .. ... £:5.. .. ......................... Bbls. at ............ ...... .. ....... °F 

U nderlet .... . .J!'__ .c:> .. . ... . . ····· ····· •·· ···· ... ''······ ·········· ···· ···· ··· ··· ····OF 

Sparge ... .. .. / ;l,j.. .. .. ....... ..... ....... .... . '' ...... .... ..... .. ..... ..... ...... .. oF 

Hop Sparge ......... fe. .... ..... .......... ........... ..... " ....................... .. .......... °F 

Total Water~ ..... .. ......... ..... . Steam. ... .. ~ .......... ....... Mins 

7. "#- / -$)- ,t;;;" 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .............. .... .... ...... ... ...................... ... ..... ... ... . . 

1st. Hops .... ~ .... Lbs . . «ff..~C ... ....... At ........ ... ... .. .................... . 

2nd. Hops .... ~ ... ... Lbs ... 4..~C. .. .......... At .... .... ... ..... .. . .. ... .. ..... .. 

3rd. Hops ..... ./J?. ......... Lbs.✓-~.o .... At .............. .... .. .... ...... .. .. .. 

Let Run at .. ~ .... ....... .. .. .. .. .... .... , .. • .. ........ .. .. ....... .. ...... .. ...... ... ........ .. .. 

Rackings 



• • 

BREW RECORD 

llrew No .. . £ £.C: ... ~ .......... ~ ?:tL:5Y 
Tun. No ... G,)~ Malt ... e./.~:1_e ... Lbs ... . ~ ... . Malting C0 

· ··· ·· .. /8~. ~ .. .. / e..>/ZJ.I .. ,67.~.$..✓r 
First Runs ... ... .. . /£...Z.:. ....... .... ..... Last .... ... ... 7-..0... ...... ... . 

Into Kettle ..... .. .. / 0../... ............. Bbls.} Eva:. 

Out of Kettle /..'5>~Z ...... ... ... .. ..... .. ......... ... ... .. /.Q ... ...... Bbls. 

::: :::; ~z= ~•••••••••••••••••• 
::::::::: 2.;2-;t~~~= 'f7. 
Remarks: 



• • 

WATER 

Mashing In .. ... 22 ... . ...... ... .. .. ......... Bbls. at .... /5!.'!/. ..... °F 

Underlet ...... :f:o ... ............ ............ " ....... .. . Z. /l'J. .... .. .. °F 

Sparge ..... . /J..'2 .. .. ... .. .. . .... . .. ... . " ..... .. /Zt2. ........... °F 

Hop Sparge.. . . C.. ........... .... .......... ....... " ......... . /..t:e. .(? .. .... ..... °F 

Total Waterilf?.. .... ... ............ .... Steam ........ ¥, .. ..... · ....... .... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil ket tle at .... . ... .... ....................... ...... ... ......... .... .... .... . , 
1st. Hops . . ~ .... . Lbs. tl .. C. .. ? ..... At ........ ... .... ... ....... ... ........ . 

2nd. Hops r:?..f?. ....... ... Lbs .. 1£.., ... €...1 .S ..... At .................... .. .......... . 

3rd. Hops ... LP. ........ ... Lb~4:::, .. At ............. _. .. ......... .... ... . . 

Let Run at.~ ....... .... .... .... ................... ...... .. ............... .. ... ........ ... ... . 

Rackings 



• • 

First Runs .. .... .... /z>0.4 .. ............... Last ......... Z. . .,..?, ............ . 

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

Out of Kettle ... /{2./ .......... '. ......... ....... · ......... /G. ......... Bbls. 

Yeast Used ........... -#'.. .. / ...... = .~ ~ •·••,#'., .... ~ ................... . 
Yeast Quality ....... ~ ... ~~ ...... ... ............................... , ... .... . 

Balling of Wort ......... .. ~~·~················ •····· ; Y. 
Ballmg of Beer .......... Z ....... /2. .. .... .. Racked .... ....................... . 

Remarks: 



• • 

WATER 

Mashing In .................... . 7.<?.. ...... ....... Bbls. at ./cf Y. ... °F 

Underlet ........... .. .. .. .. . .2.<J.. . .............. " ....... . i?. / 0 ........ .. °F 

Sparge .................. .. / J..Z ..... ... .... " ... ... /.l0... ............ °F 

Hop Sparge .......................... ... b ... .. ........ .. .. '' ....... ... / 6..0 ..... ..... °F 

Total Water ............... ~ .. ~ ... r ... Steam .... ....... t ..... .. .. ....... Mins 

-r,/1. /u~7 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .... .......... ......... ..... .... .. ...... .. .......................... . 
) 

1st. Hops c:So .. ..... Lbs. , .e;. .. S ...... At .................... .. ............. . 

2nd. Hops. @.P. ..... .. .Lbs._6..C .. .. ~ ....... At ...... .. .. ......... .............. . 

3rd. Hops ... M, ......... Lbs.~~ : ... At .............. .... .. ........ ...... .. 

Let Run at.<..(1 ..... .. ................... .'' ........................... .. ...................... .. 

'•Rackings 



• • 

BREW RECORD 

Brew No ... . ~,P.~ ..... . ... 7·· ....... ~ ... 2..d ... fe,£,. 
Tun. No .. . J .. ... Malt .. . f. f.fJ.9 ... ... Lbs ... c:7a+<:... Malting C0 

...... ./.~~ ... /~-: .. ~ .. 4!5'~ .. .. V£ 
First Runs .... ..... . /. .7-. J.~% ...... Last ..... .. ~ '<?./4 ...... . 
Into Kettle ..... ..... /i:.:.:.L. .... ......... Bbls.} /c)~ 
Out of Kettle ... / ....... ?.. ................................ .. ..... ......... .... Bbls. 

Remarks: 



• • 

WATER 

Mashing In .. .. . ..1... {)__ ................. ..... Bbls. at ... / .O..;I.. .... °F 

Underlet..... ... .. ... . .. ~ O.... . .. " ... ........ :?/{) .... .. . : .. °F 

Sparge .... .. ... ... .. / J .. .Z " ........ /..2// ... ....... °F 

Hop Sparge. .... . ..... 6. ...... . . .. " .... ...... /6. .. Q ........... °F 

Total Watcr ..... ..... 2 ?.t .... .. St7,71.··>t.~j .. Mins 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at . . .. . ............... .... .. ..... /.tJ...:Y.ft .... ... .. 
1st. Hops ........ ~ ....... Lbs. -0.~ ......... At ..... .//./.~ .. ...... . 

2nd. Hops ... 3.0. .. ..... Lbs .. tJ:.t.~ .. ;?.½.>~ . ./ .. ~.:/)~ ....... .. . 
3rd. Hops ... .. ,/Q. .. .... Lb/St .. ,. ~ ..... ./..:.~ ........... . 

l. o " ,, I · I u · · · Let Run at ..... .. .. .. ...... ..... .. ................ .... ... ... .. .... ......... .... ..... ... .. ........ ...... .. 

Rackings 



• • 

Into K;ttle .: .. .. ... /6./ . .' ............... Bbls.} . Evap. 
- ? / ,,.,,.~ . 

Out of Kettle .. /-:Q~ ...... ........... .. ..... .. ······ ···· ...... ....: ... .. ....... Bbls. 

Yeast Used .......... .. ~ .£ .. .... ........ ..... ... .. ..... .. V. .. ~ ... .. .......... . 

Yeast Quality........ ~ac: ..... ;,;················· ························· 
:::::: :: i i:J :: Zil~ 



• • 

. ~ 

W.ATER 

Mashing In . .... ... .. . .. r.<?. .... ........ Bbls. at . . /~~x ... °F 

Underlet ..... ... ....... . -Z tJ ..... .. .. ... .. . " ... ......... ~IP ..... ..... °F 

Sparge ... ... ......... . . / J.Z. . ............ " .. ... ... /./.0 ....... . °F 

Hop Sparge ... ... .. ......... 6. .. ················ '' ............ /¢..0. .... .. ..... oF 

Total Water .... ..... . 2-... J.. .. .f. ....... Steam .... /~·-l-;i·i·~tns 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ...... .. . .. ............ ... ....... .. /(/'. .. 1/...~ .... . 
1st. Hops ...... J.Q .... Lbst.J.:.t.--9. ......... . At ..... ./../..~ .. /. .. ~ .. .. . 

2nd. Hops . .. J..O. ..... ... Lbs.A·~ ........ .. At .... / L .. ~../ .. ~ .. ... . 
3rd. Hops ....... /0.. ....... . Lbi./.J.t ~ ......... /..' .. . <rP. ... ..... . 
Let Run at . . i .O... . ... .. ........ ~~······ .... ~ .. ........... .. .. ../. .. ~/ .L ..... . 

\ . 
Rackitigs 



• • 

B,ew No zr1~~~k, /[2~ 
Tun. No.. ./ .... Malt .. 2.~ .. Lb~ Malting C0 

1~s. / 5~~211. ... ~ .. ~ ... ~ I 
First Runs ....... .. /£.a✓,?. .. . ... .......... Last ........ ..:!..~ .'?. ....... . . /4" ... 

Into Kettle ....... / -6. Z ................. Bbls.} Evap. 

Out of Kettle ./-;;;t/ .... ......................... ......... /C. . ... Bbls. 

Remarks: 



• • 

WATER 

. 7/ ... ......... ........ Bbls. at ... / .:>f( ... .. °F 

..Z. I) ...... .... ... .. . " ........ . ?(J? .... ...... oF 

Mashing In .... . . 

Underlet .......... . 

Sparge ...... ...... ... / .S.. / ... .............. .. " ..... . J./0 ....... .. .. °F 

Hop Sp•«•·········· ·· J/ ······· ................ " ....... {§/}wg:cf' 
Total Water ..... . Z. ........ ..... ............ Steam ... .. J../2...1. .. ......... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettl e at.. .... ... .. ....... ............ . .. /t?..'..f/..~ ....... . 
1st. Hops . ..... ... . ...... .Lbs ... .. .... .. .. .... . .... At ..... //.'./~ .... .. .. . 

/ 2 ,~s-
2nd. Hops ... ... ... .. .. ... .... Lbs .. ....... .. ............... . At.. . .. ........ .. ....... .... ... . 

3rd. Hops .... .... .. ... .. .. ... . Lbs ... ....... ........ .. ....... .. At ....... f.'. .~ .......... .. -Let Run at..... . . . . .. ... ...... .. ... .. .. .. .. ....... ...... .. ./. .. './.~ .... .......... . 

Rackings 



• • 

BREW RECORD 

Brew No . .. ~f/.. .... S1; .... ~ ... ://. .. U ... 
Tun. No. £.... Malt ... ff.(1.CJ. .. ... Lbs .... ~ .... Malting C0 

·· •········ ·· ·/.£.~ ..... /..§.Af.l' ..... .. ... ~~ .. $...~ . 
First Runs ...... .. . .//4..:;>.~ .. ...... ......... Last ... J ~ .......... . Zt. .. .. . 
Into Kettle ............. /("./.. ........... B.bls.} Evap. 

Out of Kettle ...... / ~ ...................... ...... •· • •·· ····· ./Y, . ..... Bbls. 

Yeast Used .......... -#. .. ~ ........................................ .......... ...... .. ....... . 
YMt Qoality ;7,tM?L £?~ 
Balling of Wort ....... /.Z...~ .. z. ....... 9. ....... , ... .... ........ ....... .. .. s ·· ···· .. 
Balling of Beer ............ Z.' ... ~~./2 ...... Racked ... / ,ZM.. 
Remarks: 



• • 

WATER 

Mashing In ... . JI.O. ... ... ........... .. ..... . Bbls. at .. /...0$ .. °F 

Underlet ... ..... 2'7-. ...... . .. . ........ . " .... .. :Z. / ..... ... ... °F 

Sparge ...... ..J.JZ .... .... . . . .. .. . ..... / .7..<J.. ...... .. . oF 

Hop Sparge ... ... G. ...... ..... ......... ... ...... .. ........ .. " ............ / .6 ............ .. .. °F 

Total WaterZJ.£ ........ .. ... ........... Steam ... .. d~ ......... ........... Mins 

r #: - /t.1'?-tf'. 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ....... . ....... ...... .. ... ........ p .... ~f,.~ ....... . 
1st. Hops .. . . c;?.<? ... ... ... .Lbs .................. ....... At .... / /.~( .. ~ ........... . 

2nd .. Hops . .J'<J .... ..... .... Lbs ... ......... .. .......... ... . At ... /~.'/ ) ............. .. 

3rd. Hops ... /.~ ....... ..... Lbs ... ............... .. ...... . At .... ./..: .. .... <?. ....... .. .. .. 
Let Run at. Z.?!. ..... .. .. .. ... ..... .. ..... ... .. ............ .. /. .. './. .. .... ...... .. .. .. . . 

Rackings 



• • 

Remarks: lJ ~ L.\ • · 



• • 

WATER 

Mashing In... .. /..{ ........ .......... .. . Bbls. at . f..~ Y. .... . °F 

Underlet ... .... .. I( () ......... . ..... .... ... " ...... ... i:.. ( f?. ..... .. ... °F 

Sparge ..... ... / J.Y, .... .. ... . . .. .. .. " ...... /L~ ....... .. °F 

Hop Sp,,ge 6 ...................... " 7,,f M':~ "F 

Total Water .. .... 2...;J.{ .. ...... .. ..... Steam ... ..... :f/. ... 0 ......... ;Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil ket t le at ...... .... ...... ... ............. ./.tJ..'. .'/..~ .... ... . 
1st. Hops ... .. J.Q ..... . Lbs.A . ... :9. ... . At ... . .//: .. ./~ ...... .. . 

2nd. Hops f ~ Ls.ti,~ , '. .. t \ '~ , 

3rd. Hops ........ .... .. ....... . Lbs ... ... .. ..... ............. .. . At .... ....... ... .... .. ....... ....... . . 
. -

Let Run at .. . Z. P .. ....... .... <~ ........ '.~··· .... .......... ./ .. • . ./.9.. .. .. .. .. ...... . 
Rackings 



• • 

BREW RECORD 

~rew No.Z7f ..... ~········X; L.~ ..... 
Tun. No .. . 6 .... Malt ... 0 ....... ... .. .Lbs~ Malting C0 

l~.J.;. ..... / ~/~ ....... ~.~ .. : ... 
First Runs . . .. / ~ /,~/4 .. ........ Last .... ~•;(,.J~/4 .. . 

Into Kettle ...... /6. f .................. Bbls.} Evap. 

Out of Kettle ... . l.~ J .... ....... ......... .... · ......... ... ! ~ . . Bbls. 

Yeast Used ..... / -:5..~ ... ~ d ~ .... ... ... .. ... ... .......... . 1 

Yeast Quality .......... .. . ¾..4,~ ...... .. ... .. .. .... ...... ... .............. .. 
Balling of Wort ..... ........ / £ .. Z ✓. ....... .. .................................. . 
Balling of Beer ...... Z..• ?./2 ............... Racke~ ./.... . .. ¾tf 
Remarks: 



• • 

WATER 

Mashing In ....... ... rt ..................... Bbls. at . t.<PY. ..... °F 

Underlet . ....... .£ (/. .. .. . ....... . . " ........... Z/ 0.. ..... .°F 

Sparge ......... / .~ .. ~ .... .... ..... ....... " ... -.. . /... .. 1..<J.. .... ..... °F 

Hop Sparge ...... .... ..... 6 ........... .................... " ......... (..~ .. e ............ °F 

Total Water .l.. f..(?. .......... Steam ..... :J.& ........... Mins . . . ;r11- /:5~-6 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

I _.... 
J . ·. 

Started to boil kettle at . .. .. .. ........... ...... . . . ........ t) '. 1/, ............ . 
1st. Hops ... . ~9 ....... .Lbs ..... &~.°.. ... At . .... / /..'./.~ ..... .. .. . 

30 ~ I· / ~ 
2nd. Hops ...... ........ .... Lbs ... . ?.Zh~::··· .. ...... ·· ,·: ... ··."•• .. ··· 00

• • ••• 

3rd. Ho ps ..... /~ . . .. ... LbsMc1.~ .. ~:-::-.21t ... .. 6 ..... 9 .. ..... ........ .. 
Let Run at.A.tJ.. ...... ............ ... ~ ...... ...... ~ .. ........... /.'./...~ ...... : ....... .. 
R~ckings 



• • 

. . BREW RECORD ~ 

Hrnw No.XU ~ £.L?( y~~ ' 
Tun. No .. ~ ... Malt ... r!.: ....... ... L~ · .. Malting C0 

l~.J: .. ~ .. .t~./11. ......... ~ .~ . 
First Runs .... .... . /.7: f../4 .... ......... Last .... ... ✓..'..y.J:::· ::: 
Into Kettle .. .......... /£.7.. .. ......... .. ... Bbls.} Evap. 

Out ?f Kettle ... /. .. .:r...:J.. .. ....... ..... .... ............ .. ...... ~ ... Bbls. 

Yeast Used .... .. .. :f.."t../. ~ ···· ·· ······· ····· ·•···•·· · .. ,,., ... .... .... ... ..... .. 

Yeast Quality ........ .. ~ .............. ......... ..... .................. ::::::::: ::: 

Balling of Wo~ ............. /~.~&..../4.. ... : ...... ........ .. .......... ........ ... .... . 
Balling of Beer..... ....... ..... .. ..... ...... . ........ .. Racked ............ . ........ .. .... . 

Remarks : 



• • 

WATER 

Mashing In ... ... . ...... r..6 ................ Bbls. at ... /'!.i, .. .. .. .. °F 

Underlet .......... Z <'.J .......... .. ............ " ......... l:./.(J... ....... °F 

. I Z b Sparge .. ...... ....... .. ........ . .... .. .. . .. .. ..... .. ..... / 7.0. ............ °F 

Hop Sparge .......... ....... £. .................... 2//·~···/ f-i·s-· ..... °F 

Total Water .... ... 2.v .. f ......... ... ... Steam ........ y. .... ( f{?.~ns 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. . . . .. .::f.. '. t:J..()_ .. f?I.I. 
1st. Hops ..... ~ .. 9 ... .. Lbs .... /!3. .. ?.--:'. .... At ... , .... ':I,,: .. ~ .Q. ........ . 

2nd. Hops ... J.'. .9. .. · .... Lbs .. &.~-?. .... . At .... .. . ~ .. ~ .. o.: ...... ._ .. 
3rd. Hops ........ (f ?. ....... Lb&..((/~ ...... Q.:( .~= ......... .. 
Let Run at ... 2.:.0.. ........ ..... .. 11 

......... .... . . ~.~ ... . ......... . .. 0. .. ZJQ ........... .. 
Rackings 



• • 

BREW RECORD 

Brew No.&.7.7 ....... ~ ············ /2/.¾/' £.?4 
T; :t ; ; M'.ltn~ing• c• 

/ ........ ! ......... .. ... #/... ........................ ....... .................. .................... .. . 
First Runs ...... /.Z~/...~/4 ........ Last ...... -J...:/ .. /4 ......... . 
Into Kettle .......... / 6.L. ................ Bbls.} Evap . 

. Out of Kettle . . / .Y.?.. .................. .. ................. / .~ .... Bbls. 

Yeast Used ............ L.t.. .. <?.. ... .......... .. ............. ...... ........... .. ........ .... ...... . 
7cftf ~ . 

Yeast QualitY ··· ···· ·· ·/ · · · ·· · ·· · ········· · · ·✓-~ ... ... .. ... ............. .. ..... ..... .. 
Balling of Wort .......... /.l...'. . .J../4.. .................................................. .. 
Balling of Beer ......... .. ... .. ... . ................... . Racked . .. .... .. .. .. .. .. .. .. .. 

Remarks: 



• • 

WATER 

Mashing In .... ... .... ?.J2 . ......... ......... Bbls. at ... /$'.Y . ... °F 

Underlet .. ......... ..&.0.. ... ... .. .. .. .. .. ..... " .......... . ?-/??. .. .... ... °F 

Sparge ... ...... .... .. .. ./ .. .J. Z: . " ....... . /.71 .. .. ..... . °F 

Hop Sparge ... ...... . .... .... 6.. .. .. .. ... .. .. .... .. ...... " ............ /6P ...... ..... °F 

Total WateL ... ... .. Z..;3.?.. ....... ~ ... :.steam ... .. . -!.f~ ......... .. Mins 
, , T,/(./j-b-7 

QUANTITIES OF HOPS · AND TIMES OF ADDITIONS 

Started to boil kettle aL .. ...... ... ...... ....... .. r...·r... ?...f2.•.!f. 
3 0 /3 .c~ A 9· /S-lst. Hops ...... .. ....... .... . Lbs ... .... ........... ..... ,. t .... .......... .. .. ..... .. .. .. ....... . 

2nd. Hops .... . ~ .... ... . Lbs.A?: .. ~~ . ...... . At .. . /C/ .1/.~ ....... .. ... .. 
3rd. Hops .... ... /.9 ..... .. Lbs!J.t .~ t .... /.(.q.~ ..... .... .... .. . 
Let Run at.. -z£?.. ..... ...... ~.~ ........... ~~ .. ... ..... .. ... /(-!..[ ... .......... .. 
Rackings · 



• • 

BREW RECORD /4 
Brew N,.-?/6 ~ b ~ ~ 
Tun. No .. ;J ..... Malt .. ~ ... . ..C!. ... Lb~ .1 

.. Malting C0 

/J.~~.!.. /~&. .... = .... ~ .. ~.~ 
/4 First Runs ... . .. . / f.:..6.. .. .. 4 .. .. .. .. .. .. .. Last .... .. .. 3., .. / .2 .... .. . 

t 7 ~ 
Into Kettle . ;0 .. . . .. ... ....... Bbls.} Evap. 

Out of Kettle . . / 5~.f .. .... .... ...... .. .... .. .. · ...... / . ~ .. Bbls. 

;ij/' 1-f - ;;(~ . 
Yeast Used ... .... ...... ...... .... / ..... .. ... ..... .. .. ..... ....... ......... ... .... ....... .. ..... .... .. . 

:::.::~ ~1 ••···································· 
Balling of Beer ................. '. . . f ... : ... P. .. . Racke;;?r:..N!. .. / Q.~ .. ... , 

Remarks: 



• • 

WATER 

Mashing In ........... .. { l! ....... ...... ....... Bbls. at .. / ~,Y.. .. . °F 

Underlet... ..... ...~t:J.. ................ " ....... . :?./.<?. ..... ... °F 

Sparge ............... . / .;;!J .1( .......... ....... . . . " ..... ... . / ?...0. ........ °F 

Hop Sparge .... . ...... 6 ... · ............. ... ..... .. .. " ............ . f...6.C? ........ .. °F 
/, 

Total Water ...... 2..J..<f ...... ..... Steam .. r.i{J]'i~·">irfs 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .... -- ~ --· ........... . / tJ.' .~ ............ .. 
1st. Hops ... SeJ .. ......... Lbs. /J. .... ::<? . ....... At .... // .. : .. ~ ... ........ . 

2nd. Hops ... sM ......... Lh,; /Ii'.~ ~ :t/.Z•···~········· 
3rd. Hops ....... /c2 ....... LbA.({/·~·~ J ··At./7.'..Y. ................. .. 

z 6 l - 1' 0 I· d-C> . Let Run at ...... ... ... ........... .. ..... ......... .............. ........... .................. ........ ... . 

Rackings 



• • 

BREW RECORD 

Brew No.£.Z:f ........ & ............. L"?/ .... V. .. ?~ ... . 
Tun. No .. 2 ....... Malt .. /.@.Q ..... Lbs~ .. ' ... Malting C0 

/:[..:. ~( .. .... /~.)/ ......... ~ .... ~ .... ' 
First Runs ... /t/:(....(q.. ... ... .. ....... La~t .... i .'..P.,Y...P.o. ...... . 

Into Kettle .. ........ /6..2 ................ Bbls.} Evap. 0 . 
Out of Kettle ... /,;[,?.. ................................... L ......... Bbls. 

~, /4 - ;;:_ 
:::::~•·················~~·········································· . / 3~ /4 . . 
Balling of Wort............ . ....................... .... ~ ............... ........ ....... .... ........ . 

Balling of Beer ........... .. ... '. .f .rf .. .t?. .... ;acke~ ~ m(_ /(/. ... U 
Remarks: 



• • 

WATER 

Mashing In. ... . . .. 2.0.. ................. ...... Bbls. at ./ . .:r.}( ..... . °F 

Underlet ....... .. . .. ti 0. .. ..................... " .......... ;?,. (.Q. ........... °F 

Sparge .... ...... /..q.// . ... .... ... ...... . .... /.29. ........ .. °F 

Hop Sparge ...... ............ k. ....... .. ...... .. ........... '' ..... .. .... /6.0. .............. °F 

,Total Water ...... l .J..f ................ Steam ........ .J.A ..... Mins 
;,II.- / J-6 -? 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

s . . /() 'ci ~//, tarted to b01l ket tle at ....................... ..... . .... ....... ............... .... .... ! ... . . 

1st . Hops ..... ~ ... ...... Lbs. /J. ( .. .. . •.::.:~~--'.:('('. .. ~ ................ . 
2nd. Hops . .J.~.Q .... ...... Lbs./J. .. <f .. .... ":-:': .lf../ .f.. • ... O..() ... ..... ..... .. 

: ::~~; ~~ Ll✓.J/1fft' ~;:::r 
Rackings 



• • 

BREW RECORD 

B,ew NoZll/ ~ ~ ' o/~ 
Tun. No ... /.... Malt ... ?.&r! .. .Lbs.~ Malting C0 

/~J.: .... l v~ .. 2t/,.. ........ ~ .. ~ . , 
First Runs ........ ( t{.1/...([.3.. ...... .Last ...... 4..,~/E ....... . 

,, Y/ 2 
Into K~ttle ..... / .. b. ................... Bbls.} Evap. 

Out of Kettle .... / .J..J .... ... .. .. ... ................ ...... /f ... Bbls. 

::::.; ,Z.:••························ ······························· ·········· 
Balling of;,;,,, /27~/4. ~ .. 
Balling of Beer. .. ... .. 4- 1

. l.. .. /4. ... Racked . 6. .M. 
Remarks: 



• • 

WATER 

Mashing In ... ...... ........ J7.0. ................. .. .. Bbls. at ... /..~fr.(.. ..... °F 

Underlet.. .. .. .. /40 .. . ......... .. .. .... ... " .......... &/0.. ....... . °F 

Sparge ........... .. . L ~ .. ~ ... ". .. . .. /..?(/ .. ... ... . °F 

Hop Sparge ..... . ........ 6. ....................... '' ..... .. .... /6...0. .... .. ....... oF 

Total Water ..... ..... 2-.. J.J'.. ............ Steam. ..... a..~ .......... Mins 

. /4-~ IS~- ,£ 
QUANTITIES oF HOPS AND TIMES oV ADDITIONS 

Started to boil ket tle at ...... .. .. '_21 .. . ... .. .. . /0..~ .. r...~ .... ....... .. 
1st. Hops . .. ~ ......... Lbs. /J~ .. Co.~-::? ...... At .. //./ .. ~ .. ......... .... .. 
2nd. Hops . ~ ......... LbsJS.. .. '. .. , .-:.\.At:. / l.'..:( S.~ .......... . 
3rd. Hops .... ./ 4. .. ...... LbM /~At .... l : .. <!JJ.... .. .... .. .. .. .. ---z o ,. ,~ ,,, l·I :; 
Let Run at ................. .. ............................................................... .. .. . .. 

Rackings 



• • 

Into Kettle .... . .. /6.' /. ................ Bbls.} Evap. 

Out of Kettle .. . / (F._~ ················ ..... .. .. ......... .. /fl. ..... Bbls. 

Yeast Used ....... .. .2 f .. 3 

Yeast Quality ... .. .. ~::\·.·.::::.:·.: .:::·: ::· ·. ::::.::::·.:·.:: .:·.::::::::::.·:::::::::::::::::: 

Balling of Wort .............. .. ... . Z..:./...~/4.. .............. ... .... . ....... . 
Balling of Beer ............. ... . Z.{~~Racked/~ .. 0. -M 
Remarks: 



• • 

WATER 

Mashing In ...... ... J"-f .. ................... Bbls. at /~Y ....... °F 

Underlet. .. ... ... . ~ . . .... ..... ... ....... " .. . ..... ,?./()_ .. ....... °F 

Sparge ......... . /{J,..J'. .. ............... .. .. ... " ....... ./.2.0... ............ °F 

Hop Sparge .. ....... ....... 6 ....... ............ ...... .. ... " .......... ( ¢?. .. Q ... ...... .. .. °F 
I . 

Total Water .... t..3.. .. /. ..... ... .. .. ... .. Steam .... .. d./,;;:.,, ........... Mi~s 

7, JI. / :>6- 7 
QUANTITIES OF HOPS AND TIMES'(>F ADDITIONS 

Started to boil kettle at . . ............... .. .. .. ... . . / ()_ .. '.. ~ .. If...!/. 
1st. Hops .... .... 2..0 .... .. Lbs . . /$'..k?. .. .... At . .//., ........ .. ... ... ..... .. . .. 

~6 f3 . 0 / Z · 
2nd. Hops .. . . ft;;L .... ... Lbs ... ···;;:;f:~:.t t .. ......... ... ................ . 
3rd. Hops ..... ... !.O .. : .. Lbs/l..'. .. .. 7!:. ........... At./Z.:.L/.Q=···· .. ···· ··· 

'l-0 ,, ,, /• o-0 
Let Run at .. ... .... .......... ... .... ........ . .. .................... .... ... ..... ..... ..... ... .. . 

• ' • '"· " : \ I ; \. • · '1. \ 
Rackings 



• • 

BREW RECORD 

nrew No. /]l, ,~ ~R/?~
0

. 

Tun. No ..... / ..... Malt ................. .. .. Lbs.~ .. Maltmg C 

./~J. .. . / ;f,..?':f.. ............ ~ .. ~ ... ~ .... . 
First Runs ....... . / Z ... Y,..~: ... ........ . Last ... . J.: .. / .. ........... .. . 
Into Kettle ..... .... / ~ L. ............... .. Bbls.} Evap. 

Out of Kettle ... <.1.1,1~ ················· ....... • •· ... .. .... /~Bbls. 

Yeast Used .. /2~.0.~ '!..~ '~·····/'..~4/4. 
Y,~t Q~lity .... /!~ .. ~~ .. ! ....... ................ . 

Balling of Wort ... ..... .. L.i ... .. '. .7 (}. ... ~ ............................................. . 
Balling of Beer .. ... . .. .. ?...'. 'f:. ~.tr? ... Racked;/,.~ ⇒-~.2<k; 
Remarks.: 



• • 

WATER 

Mashing In ...... .. ro ................. Bbls. at .. / ~ Y.,..°F 
Underlet.. ....... . . ~.O.. .. ................... " ......... ,;?.(.9 ... .. °F 

Sparge ............ .. 

Hop Sparge. 

1 3 .Z 

.. 6. .. 
............ /..7.<2. .. ... .... oF 

"········(t 1/s6·~°F 
Total Water ... .... £ .$ f .......... .... Steam .. ... J.".µ., ........... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ,2• l(. 5- /?~ s O ........ ";j_.?; . .... . . . ·~·;! ... ? ............. . 
1st. Hops ..... ............... Lbs ............. .... . ....... At ... .. ... \/ .. ... ...... ... ....... . .. . 

2nd. Hops . .. .. J 0 ... ... Lbs ... . 4. .~: .... .. . At .... . 'f.. .•/ ?.~ ... ......... ·. 
3rd. Hops .......... / 0 ..... Lbs.//J..{._/~t ..... <?.~.~ ................ . - ,..--;c. o ,, ,~ ,I CJ ·/ 7) 
Let Run at ............................ .... ...... ..... ................ ...... .. ... ................. .... . 

Rackings 



• • 

BREW RECORD 

Brew No ... .. :27./ ... ... .. ~ ...... . t.UUG, ..... ;Zff'.~ .~ 

Tun. No ... 6". . .. Malt... h."4-.0. . .. .Lbs . ..... ~,<. .. ... Malting C 0 

.. .... ✓-~~ .~ ..... /.'G~ ... .2r:?7 . .... 4,.~ .(;/.6 
-----First Runs ......... / C. .. a! ............ .. ... .. ... Last .............. ~ .... ....... . 

Into Kettle ........ /6./.. ................ Bbls.} Evap. 

Out of Kettle ... /?"-.-?. .................................... ... /f! ... Bbls. 

Yeast Ured 1/;-Ly/ ...... ....... • ~~ 
Yeast Quality ... ...... d.-e'. .... .. ...... ~ ...... .. ... .. ............ .. .. .. 
Balling of Wort .. ......... . / ..... .' .. 9% .... ........ .. ..... ... ............... ... ...... .. . 
Balling of Beer ... .. ...... /4..' .. r .i ....... Racked . . Cf.~ .. .. 
Remarks: 



• • 

WATER 

Mashing In .. .... ft.'C?.... .. .. .... .. ...Bbls. at .. . ,..A.9.°1.'. ......... °F 

Underlet .... .. .... ?c? ... ... .... .. .. .................. " .... .. .. ... .f/?.'. .......... . °F 

Sparge ...... ../,?...2... ...................... ...... . .. " .. ..... .. /.,Z.0. ............. °F 

Hop Sparge ........ . t:.. ....... ..... .............. ....... ... '' .......... /.r:f..??. ... .. ..... ..... °F 

Total Water.Z.3.f?.. .. .... .. .. .......... . Steam ...... ... d.~ .......... Mins 
-:;:,¢.-/S7 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at.. 

1st. Hops ... ~ .. ....... .Lbs . .. A .... C. .. .. ... At .... '1..'..C?..0. ....... ...... .. . 

2nd. Hops . •➔-0. ....... .. . Lbs ... ~.~<?. .. ......... . At .. /9.: .°-:?. ............. .. 
3rd. Hops ..... .,?°O ... ...... .. Lbs. A .f..4.r. .... At ... /.4: .. o/.'..~ ....... ..... . 
Let Run at .. ,;?,a ...... . .. ...... .... c. .L ..... • .. : ......... ....... /(: .. 9. .9 .... .. .. ...... . 
Rackings · 



• • 

BREW RECORD 

Brew N,.-?79 ......... ~ Y~ ... ,?0= 
Tun. No ... £ . Malt. / ~ ..... .Lbs ... ~ .. Malting C0 

.... .. ...... /.;;;F..2, ..... . /.~-:.2.'z;. ..... .. . . 4;i~ .. ~~ 

First Runs ... .. / 7,.2..~ ................ Last .... . J...'. ~ ..... ........ . 

Into Kettle ...... /6../... .. .. .............. Bbls.} Evap. 

Out of Kettle .1..:rJ ............. ....... .. .............. .... /f .. Bbls. 

Yeast Used ... .... . 1./ .fl.'. ... Z, .... ....... ...... ... ... ....... .... .... .... ........ .......... .... .. 

Yeast Quaiity ..... .. .. ... ~(,.; .... :: .. ... ........ .... .......... .. ... ... .. ....... ... .... . 

Balling of Wort ... ... ........ .. . /?..: .. U... ....... .......................... .... ..... . 
Balling o< Bree . /J~ZRa,ked:;;,'..,,- 37~ 
Remarks: 



• • 

WATER 

Mashing In ........ /..L .......................... Bbls. at ./~Y, ........ °F 

Underlet. ,?,_(2 .......... ... .. ......... ... ..... . " ........ ?.!'.t?.. ........ .. °F 

Sparge .... . / c(f_Y.., .... ... ..... .. ... ... .... ." ... /7,}:? ............. °F 

Hop Sparge. · b . . . .. . . . . . . . .... . . . . .. .. . . . . /'. ...... " ........ . ✓. 't;,. C?.. ..... ......... oF 

T Z 3 / · ✓ !-. . otal Water ............................ .. ........ Steam. ... ........ o1. .... :_z ........ .. Mms 

,-:I/ /So - /S'l 
QUANTlTIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at.. .. .. ........... ... . .. ... /.. .9...1 .3..<? ... !.9.!J 
1st. Hops ...... .;10. ....... Lbs. t:l. .... t .. : ... : .: .... At ..... // .'.J/.. ~ ........ :1 .. 

2nd. Hops .... 3..9.. ....... Lbs .. ~ ., .. <..1 . :s .... ..... At ... / .~ .~ .. ~ ..... .. '. '. .. 

3rd. Hops ...... ./.t?: .. ...... Lbs.4-3 ... t;,.£.~ .At .. / ~ .. '.f...v.: .. '.~. 
Let Run at. £ .?J. ......... .. ......... ~.:-, ..... .... 1 , ..... ........... / '. ... Q.Q .... e.../1 
Rackings 



• • 

BREW RECORD 

Brew No :z¼ 7' 4 ,&l, J/= £7 J'lli, .. 

Tun. Nodf1.~TO .Malt .. f.'..f'tl .0 ... ... Lbs ..... ~ .... . Malting C0 

.. .... . /44~ . .£1 .. .... . /,,~~.In ..... ...... 4~ ... ;i;d£.. 

. I 

First Runs .. . ........ /,7:.:5. ...... ...... .. .... .. ... . Last ............. . L .... . .. 
Into Kettle . ........ / .7...d~ ........... ... Bbls.} Evap. 

Out of Kettle ... /~ .. fl. ........ ..... ..... ....... ··· ·· ·· ... ........ 7.. •·· .... Bbls. 

-=;¢= /5' 
Yeast Used .................... .. .... ~ .............. .......... ...... .. .... .. ................ ........ ... . 

Yeast Quality .... ... .. ... .. ~ ,c:;.i ... ... .... .......... ................ : ... ................. .. . 
Balling of Wort .... ...... / / ,{.Q~/4 ................... ~ ............. . 
Balling of Beer .. ~~ ..... 4.~.1,5.:/4. .. .. .... RackedJ ... . .. b,.M. 

lj_ z.~ . 
Remarks: 



• • 

W:A'FER 

Mashing In. . ... @. . . .. .. ..... .... .... ..... ... .. Bbls. at ......... ... ... ........ ... °F 

Underlet .... .... £..0. . ..... ..... .... . .. ............... . ..... .... ..... , ........ .. ....... . OF 

Spa.rge ... ./. .1~ .Q , ..... . , .... ...... .......... ......... OF 

Hop Sparge .. ...... . C:,_ ... .... .... ...................... " ....................... ..... ......... °F 

Total Wat~r1:.1!".?... : .... ............... Steam: .. . .... J./z,.,,...; ......... Mins r #. / 0 -tf' 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ... ..... ........ ..... ................ .. ........ .. .................. .. 

1st. Hops . . j;;'. O. . ... ... Lbs.&.C:4': .~t .. ........................ ........ . 
2nd. Hops .. J.:.o~ .... ... Lbs.1/J.., C.j-/ . . _.At ............................... . 

3rd. Hops ... /Q. . ...... Lbs~ ~.C...?4,At .............. ....... . 

Let Run at...... .. .. .. ... . ... .. ................. ........... ... .. ................... .. . .... . .. 

Rackings 



• • 

BREW RECORD 

Brew No. : .:!t{P... . . .. d.&:.. ...... .. ;?1/..t'K.-.-:. .. ;e_7 . .:)A,-. 

Tun. No .. . ~ ...... . Malt .. fC.s:;:?!,;'.? ...... Lbs . ... ~ , .... Malting C0 

....... : .. /;;j.7~ .... .. ./.;9~.~ ........... ~.a:X..r.?d./-4.. 
First Runs .. ... .. .. , ... / f':. C!. ........ ....... Last .. ....... ~ .. 9, .......... .. . 

Into Kettle ........ /~~C.. ...... .......... Bbls.} ; ~ 

Out of Kettle /,;::,, .P . .. ...... .. .. .. ........ ........ ..... , ......... .. Bbls. 

yeast used ............... ·~ .a~ .. ...... .. IJ.'..4-?.fc.) ... .. M .. i ... ... ... ......... . 
/7 f , 

Yeast Quality ............. . :,Z:-t:Ua. .. A .................... .. .... .. ... .. . : .. ...... .. .... .. .. .... . 

Balling of Wort ...... .. ....... ./..2., .... ~ ................ .... ......... ... .................. .. 

Balling of Beer ................ r.? .•.1((>~ RackeJi&n .. J.. ... M 
Remarks: 



• • 

WATER 

Mashing In.. .. 2t!. .. . ... . ........ ...... Bbls. at . ./.:::f.".-1(_ ... .. .. 0 .P 

Underlet .. ..... ... ff!. .6. . .... ........... .......... . . .. . £/ .. C. ........ . oF 

Sparge ..... . ./.S/ .. . . .... " ..... ..... . .. . // .. Q .......... °F 

Hop Sparge ...... : .. G .............. ........ ..... .. ....... .. " ............ / 4. ... 0.. ... .. .... °F 

Total Water. 2.,.;>.;t. . ..... ........... Steam .. ' ... J. fk ..... ......... .. Mins 

. ;r:--#. _ /~-c -/ef 7 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .... ... . ... .. . 

1st'. Hops ... : .. . ,~'Z?. .... Lbs. d .. C. .. ... ...... At .. ........ .. ,. .... ..... .... .... ..... . 

2nd. Hops .... ,J;.0. .... ... Lbs .. 4 ... e ....... ....... At .... .. .... ·:·:.···· , ....... .... .. . 

3rd. Hops ... ... <.Z.Q .. ...... Lbs. ~ .~.C~.At ....... .. .. .. . .......... ..... ...... . 

Let Run at . ..Z.O . ..... .... ......... 1 .. ~ . ..... . . . . • . . . • ... .. . .• ... •. . ... . .... . . ... .. ....•. :: •... . ... : .. 

Rackings 



• • 

BREW RECORD 

Brew No ... _1:.&] ...... ... ~ ······~ : Z¥:J) .....,_ 

Tun. No ... ..3: .... Malt ... f.'~ :.o. .. ... Lbs . ... ~ ........ Malting C0 

First Runs .... ..... ./ . -. . ./ ........ ....... .......... Last .... , .... -:::l/.~ .. f ............. . 

Into Kettle ... ....... /£....C, ............ Bbls.} Evap. 

Out of Kettle ... / ."1-~················ ....... •··· •·· ···/~. • ... Bbls. 

Yeast Used .. .. ..... &i,.S":.~f~ ......... ..... ..... '. ... •· •~· .. ·················· ·· 

Yeast Quality .. ... .. ..... . , ... ... ~ .. . · ... ...... .......... ~ .. '.'. ... ..... ....... .... .. .... . 

Balling of Wort .......... / (,.-.. . 9. .. t. .......................... :··············· ·········· ·· 
Balling of Becr ....... ...... t<.'..6./2 ......... Racked .. /k,.~ 
Remarks: 



• • 

WATER 

Mashing In ..... 7.f.... .. ........... .. ........ Bbls. at ..... ..... .. ... .. .. .. .... °F 

Underlet ........ ~ .. .. ... ..... ... .. .. .. ...... . ... " ............ .. ......... .... ..... . °F 

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

Hop Sparge .... &. . ... . .. .... ...... .. .......... ......... ... oF 

Total Water,,.e.,.J,7 .. ... ........ .. .. .. ..... Steam ...... .. .. ~Jz.. .... .. ... Mins 

7.ff. ,,..~-7 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .......... .... ....... . 

1st. Hops .. .. JP. .. ..... Lbs . ........ .... .......... At .. .. .. ............... .. .... .. ....... . 

2nd. Hops . ..J .. ~ . ........ Lbs ........... ...... ... ..... . At .. .. .... .. ....... .. ... .. .... .. .. .. 

3rd. Hops ... .. /t?.. .. ... ..... Lbs .. ...... .. .... ... .. .......... At .................... ...... .... .. .. . 

Let Run at . .-Za .. 
Rackings 



Into Kettle ... ... ....... / .6-.! ··········· ... ·Bbls.} . Eva_p. · . · ' 

Out of K~ttle .. .. .. / .?J..9 .................... · ·· ........ .. / .7. .... : Bbls. 

Yea~t Used .. z~~·········~ .... d~.~ .. · .... : ... .. .. 
' • . . 1 · •· 

Yeast Quality..... ·"· ... ~ .. /2 .... ....... : ....... .. ....... ,. ... :.:.· ....... !: .. .. . . j 
• -,\ f 

Balling of Wort .......... /..?...'..~ ...... <?.: ...... .. ... ..... ... , .. : ..... . .' .. ~~i. ... · ...... . 

B,Iiing of Bre, 2 :Z ,;[J Ra,ked 7 ~ 
Remarks : 



WATER 

Mashing In ......... . ... l.O. ......... ............. Bbls. at /c?..~ ....... °F 

Underlet. .. . t5:{)__ ............. .. .. .. ...... " ...... ... t</..0. ........ . oF 

Sparge ............. / J...~ .. .... ., ... ....... ." ....... . /Z(L ... ....... °F 

Hop Sparge... . .. . 6. . ............ ........ " .... ..... /i6..<?. .. ... .. .... °F 

Total Water ..... . £..S.l?... ................ Steam/,-)l.-;/s G·~7Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ......... ...... .... ... .... ...................... ... ........ .. ... . 

1st. Hops ...................... Lbs .................. ....... At ........ ... .. ...................... .. 

2nd. Hops ......... .. ....... . Lbs ....... ........ .. ....... ... At .... ... ...... .. ...... ... ........ .. 

3rd. Hops ............. ... ...... Lbs ...... ...... ......... .... .. .. At ... ...... ..... ... .. .. .... ......... .. 

Let Run at ......... ... .......... ........ ........... .......................... .... .. .... . .............. .. 

Rackings 



• • 

BREW RECORD 

Brew No . .. :Z~C:.. . .. ... $~ .... .... .. :t.'..~ .. : .. z.~ .. ... ~ .. 
Tun. No .. . ~ ...... Malt . . £f??Q. .. .. . Lbs . .. . ~ .... Malting C0 

First Runs .. .. ... / /,.! .· .. ..... .. .. . ... ... ... .. .. Last .... .. .. ~ .. /... .. .... ..... .. . 

Into Kettle .. ... ...... /..G. .. .... .. ... .. ... Bbls.} Evap. 

Out of Kettle ... / .£../ ........... ..... .. .. ..... · .. .. ... : . ./.a.~ ... ..... Bbls. 

Yeast Used ........ .. .. ~ .. df.t. .. a.~ .. ...... ..... .. .. ... ... ... '. ....... , ....... ......... ...... . 

Yeast Quality .......... . /~ . .-.... .... .. .... .. ..... .. ...... : ..... . : .. .. .. .... .... .... ... .. 

Balling of Wort . .. ..... ... ./.2. ... :j·/.····· ·· .. ·· .. · ... ........ .. .... ... .................. .. 
Balling nf Bree .. . 2 ' ZS' ,t .. . Racked ~ ~ 
Remarks : 



• • 

WATER 

Mashing In .. .. 7f(. .. ............. ........ . Bbls. at .. .... .. .. ... ... ........ . °F 

Underlet ......... :Z.t;>, .. .. ··· ··· ···· ·· · ···· .. . '' ... .... .... .... ··· ···· ············OF 

Sparge ..... .. /,J, 3.. ... .......... ... ....... ... .. .. . . 
41 ·····•··· · ··· ···· ···· ·· ·············OF 

Hop Sparge ...... ~ ..... .. .. .. .. .. .. .. .......... .. ........ " .. ................................ .. °F 

Total Water.-:23,7,. ... . . ...... .. ......... Steam ... .. :.,7...'f:z ... .. .. ..... .. Mins 

r A" - ~ ~c, 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .... ~ .. ...... Lbs. #.J,. <:. .. ... : .... ... At ................... .... ... .. .. ...... . 

2nd. Hops .. ~.if? .... .. . . Lbs. d ,. .e. .. ............. At ...... .. ...... .. .. ... ..... .. ... .. 

3rd. Hops .... . /Q ............ Lbs .. ~ .. C.,4.c. .. At ... .. ...... .. . ... ... ............... . 

Let Run at.h. . .... .. ............. , ....... :.~ ........ .. .. .. .. .. .. .. .. ... .. ........... .. .. ..... .. 

Rackings 



• • 

BREW RECORD 

Brew No. . :Zbf)~ .. s.fi .... .. .. M,-4£. .... £. ~ .... • .~ . 

Tun. No.. / .. Malt . . ff.t?.°.9. . .. . Lbs ...... d.-,G .. ..... Malting C0 

' .... /.~~ $/' .. .. /-{)~k/)'' $ .--a:£Z::. .. ~~ 
First Runs .. . ......... /,Z. ."d~ ... ............... .Last .... ...... . /.f,, .. :J. .. ... .... . .. 

Into Kettle .. : ...... . /4 .. ?,' ...... .. ....... Bbls.} Evap. 

Out of Kettle .. /£./ .. .......... .. ..... ....... · ....... .. ./.-Q.~ .. . ..... Bbls . 

. ~3 Yeast Used .. ...... .. ............ ...... ~ ............ ... ... .. ... .... .... .. .... .. ..... ..... .. .. ... .. .. .. .. . 

Yeast Quality ...... .. .... .'~~ .... ........ .. ... ........... .. ...... ... .... .. .. ... .. ... ..... . 

Balling of Wort ...... ..... .. / .. 2 .. .//;t'··· ······ .. ....... .... ...................... ... .. .. 

Balling of Beer .... .......... :Z .... ~£" ...... ..... Racked ~ ... .Z~~ 

Remarks: 



• • 

WATER 

Mashing fo .. .... £.2., .. .. ......... ... ........... Bbls. at ...... ... .... ...... ... .... °F 

U nderlet ........... :Z.C! ... ........... .. ... ... " ·· ····· .... .... .. ....... .. ... .... . oF 

Sparge ......... / 2. .. 9.. .. . .... .... ... .. .. ... '' ....... .. .. .. .. ..... ... ... ............ oF 

Hop Sparge ......... . <;;,. ..... .. . . . ... .... .. .. .. .... ..... " ........... : ..... ................... °F 

Total Water .. . .Z.J.'..:7 ......... ... ........ Steam ....... ~ fz.: .............. Mins 

. . r//. ,-19- c 
QUANTiTIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil ket tle at. . ...... .... .. ...... .. ...... .......... ..... ...... ..... .... .. .... . . 

1st. Hops . ..... .2.0. ..... Lbs . ... ........ : .. .......... At ....... .. ........... : ........... ... . . 

2nd. Hops .... ~ ........ Lbs ...... ··· :;> ···· .......... / .At .. .. ... ... ··:······ ........... ... . 

3rd. Hops ... .. / e ......... Lbs ....... .... .. ............... At ... .. . .... .. .. .......... ... ..... . 

Let Run at ... .,?. .. Q . .... .. •... •...•... •. .. •••. •• . •...•...... .• ... . ... . ... . ...• •.. ••.... •. ..•. .. •. . . •. 

~~in~: 



• • 

BREW RECORD 

Brew No ... :2.£¢/: ... ..• ::r;t; ........... :Le. ..... £./ ... ... ~ .. ... .... . 

Tun. No . ... 6. ... .. Malt .. t?..ft?., .. . ... Lbs . ... ... ~ k.4.-. ... Malting C0 

First Runs .... ... / 'L .9..~ . ..................... Last .... ... ~ .7 .. ......... .. .. . 

Into Kettle ........ .. /<R .. ~ ................ Bbls.} . Evap. 

Out of Kettle ... / ";;:i:./. .... ........... ... ....................... ./.~ ... • ..... Bbls. 

Yeast Used ....... .. ....... e.. ...... Z. .... .............. .................. ... .... ............... . 

Yeast Quality ........... .. ~ .. ..... , .... ...... ..... ..... ........ .... ... ... .... . . 

Balling of Wort ....... ......... /Z.., .. ~ .......................... .. ..... ..... ..... ..... ..... . 
0 

Balling of Beer ....... ...... £ .~ .......... Racked ~ c:,x...L~ 

Remarks: 



• • 

WATER 

Mashing In ... .. fZ.. .. . ......................... Bbls. at . . ...... ..... ... OF 

U nderlet ........ . 1!.:r::?. . 

Sparge .. . ../?.7.. 
Hop Sparge .. .. . ~ .. . 

. .............. OF 

···· ·•· ··•··· ···· ···· ········OF 

.. ········· ···· ···· ········OF 

Total Water.:Z.-3'.1. ...... ... ..... . ...... Steam ...... J.4-................. Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ...... . ......... ...................... ....... ..... ... ..... .. ... .. . 

1st. Hops .... J;? ........ .Lbs. ... .. .. ... ...... ... . At ........ ................. ...... .. .. . 

2nd. Hops . . Jq .......... Lbs ..... ........ ... ... ... At .. ...... .... ... .... .. ... ....... . 

3rd. Hops ..... / £? .... . .... .. Lbs .. ... .. .. ................ .. .. At .. ... . .... .. . ........ .. ....... ... . 

Let Run at .~O ..................... ... .. ... ..... .... ............. .......................... ... . 

Rackings 



• • 

BREW RECORD 

Brew No .. .. ~C:.3 . ..~ ..... ..... /.J/4:t ...... .Z.Q .. 

Tun. No .. 8 ~ .... Malt .. ~9..aa:?. .Lbs .. ... &. ............ Malt ing C0 

·····•······• /..9~,$> ... . /..'9.~H, ............ 4t',U,,Z: .. $.J...£ ..... . 
First Runs ....... .. ../Z& .... ................ . Last ....... .?., ... 7 ........... .. . 

Into Kettle ..... / . ~ .. ........... .. Bbls.} · Evap. 

Out of Kettle ./-Q.°"J?. ............ .............. · ······ ·· ... /C. •·· •···· Bbls. 

Yeast Used ........ ... ...... ~ .. 1,:"'. ................ ... ......... .. .... .......... ............ . 

Yeast Quality ..... ...... ..... &::t..'. ......... .......... ... ............................... .. . 
Balling of Wort ..... ..... .. . ./d. .. ~ ·£ ···· ····· ····· ······ ········ ···· ······ ···· ·· ···· ·•· · 

Balling of Beer .. . ... ..... .. /i .. 7. l ............ Racked)~ .. :Z?J)/4.,.(_, 

Remarks: 



• • 

WATER 

Mashing In .... R..-<-. .............. .. .. .... ........... Bbls. at .... ... .... .... . ..oF 

Underlet ........ £0. ....... ....... . .......... . •'- ••········ ·· ·······•· ·· ···· ... OF 

Sparge ... /.-:Z. 9.. ..... . ... . ... .. ... ... ... .." .................. ..... ............ °F 

Hop Sparge .. .. .. C ............... ······· ................ " ........... ... ....................... °F 

Total Water.1l../... ... ' ...... ...... ... .... Steam ... ....... 1f.. .. ............ ... Mins 

. £. / tf7 
QUANTITIES OF HOPS AND TIM S OF ADDITIONS 

Started to boil kettle at ... ....... ... .... .. .... ............ ... ... .................. .. ....... . 

1st. Hops ...... ~ .. .... .. Lbs . .... .. ... ..... ........ At ................ .. .. ............... .. 

2nd. Hops .. ~~ .. ..... ... Lbs ... .. . ........... ........... At ... .......... ... ..... ... .. .... . .. 

3rd. Hops .. .. 2-o. ........... Lbs ....... .. .... ........ .... .... At ....................... .... .... ... . 

Let Run at,Ze,. 

' ' 
Rackings 



• • 

BREW RECORD 

Brew No. . ~~2_ .. ~ ... ~ .: ... /;Zd4.K. .. .. 

Tun. No ... ij. Malt £.£?'9 .. Lbs. &«... . .. Malting C0 

.. .... ./;;F"S7 . ... . / .~C~ . .. ... .. A~.~£ .......... . 

First Runs. .. . . /c;;;, .. 9.. .. ........... ..... Last ... . .... ~ .. Z ... ... .. ... .. . 

::: :::~: :;; Bb~} ::~ BbS 

Yeast Used. . ... . ~ .... f.P..~ .. 

Yeast Quality .. .... ~C."';~. 
Balling of Wort .. . . /:;Z_, .tff..z .. ............ ...... ....... ................. .. ... . 
Balling of Beer .... .. .t.'. ··'l- ......... Racked .. ~·~ . .£,¥~ 

Remarks: 



• • 

WATER 

Mashing In. .£Q . . .. .... ............. .... Bbls. at ...... ... . .. .. ... ..... °F 

Underlet ... .... /4-1:> .. .. oF .... 

Sparge .... ./.~./ .. . .... . OF 

Hop Sparge ... ?. .. . ... OF 

Total Water LJ'./ .... .... .. ....... Steam.. . . . . ... .. .. . .. ........ Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ... 

1st. Hops. 

2nd. Hops. 

3rd. Hops .... ... . 

Let Run at. 

Rackings 

. .. .. Lbs. . ..... At. 

. .. Lbs ... .. At ... 

.... . Lbs . ...... .... .. .. ..... At 



• • 

BREW RECORD 

Brnw No$,/ o/ :://4. /C . .&c.-.... 

Tun. No. ,J_ .... Malt ... J'.R.aQ .. .Lbs . ... . ~ ..... Malting C0 

·· ··••·· ···· .L~~f[../ ····· ../.0.~ ./l!/;J .. : ..... .. A.~ .. W..lt' 
First Runs ....... . .. ./Z,f!. .... ...... .. ....... .Last ... . , .: .. . :?. .. P.. ........... . 

Into Kettle..... .. . /2 .... C. .............. Bbls.} Evap. 

Out of Kettle.. / a..2-,. .............. ...................... /.3,< ... ....... Bbls . 

Yeast Used ......... ...... . u:~.,d.f.)...... .. ....... . ·: .... .. ......... ...... .. 

Yeast Quality .......... !J.j. ....... .... ..... --r-.: ....... 3. .................. , ..... .. 

Balling of Wort ........ .. ... . /.~ ... Q; .......... ........................... .. ..... : .... . 
Balling of Beer ........... ... ,.?.,6"j . ............ Racke .luL .2.ZJJ~ 
Remarks: 



• • 

WATE~ 

Mashing In ..... . f CJ... . .................... Bbls. at... .. .. . ............ °F 

Underlet ......... /4.0. .... .. ... ......... ....... ........... " ...................... ............ °F 

Sparge ..... /.,1. / ..... ....... ... ... . . ... ... .." ................................... °F 

Hop Sparge ....... ~ .. . ...... ....... ... ..... .... .......... oF 

Total Water.Za..l .. : ........ ........... Steam ... .... .. .. ..... ... ... ........... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ...... .... ......... . ... . 

1st. Hops ... .. ..... ............ .Lbs. , ....... At ...... ..... ...... ........ .. .. .. .. .. . 

2nd. Hops ........... ......... Lbs .. . ..... ......... . .. : ... At ...... .... .... ...... .. .. .. ... .... . 

3rd. Hops ...... . . .. ) Lbs ................... ... ... : ... At ........ .. ... .................... .. 

Let Run at ...... . 

'Rae kings 



• • 

BREW RECORD 

Brew No. ,i?&CJ. . -~ ····· ~ .... A:,'... . ·"""--·'·· 

Tun. No .. ... ..Z ....... Malt .. .P.R..o.o ...... Lbs . .... ~ ... .... Malting C0 

··· ·•··· ········ ·/&~.:i.> .. .. /~~~ ..... ~~~£./.~ .. . 
First Runs .... .. ....... . /LZ. ... ..... .. ... .. ...... Last .......... ,..,i. .. .. z ............ . 
Into Kettle .. · ... ... ... /6..<:.:: .............. Bbls.} Evap..:_ 

Out of Kettle ... /£/. ........................ ·········· ..... /..~ •··· • Bbls. 

Yeast Used ........... ~ ... d. ...................... ..... .. .. .............. .. ................ .. . 
~ · Yeast Quality .... .... .. ~Ckt,~ .... ........... .. ........ .......... .. .. .... .... ........ ... .. . 

Balling of Wort .............. /2.A.6!?············· ··· ·· ············ ····•··············· · 

Balling of Beer .... ......... . J.: .£-9~···· ·······Racked a:J..uL.. ::Z.~ 

Remark$: 



• • 

WATER 

Mashing In ...... .. t?.O. ... , .. . .... ................. ... Bbls. at ... ... ... . .. ............ °F 

Underlet .......... d .O. ········· ·•· ·· · ... ... .. .. .... . ... OF 

Sparge .. ...... ./~./ .. . .. '' ............. -... .. ... .... ....... ...... oF 

Hop Sparge .. .... ?, ......... .. .. .. ............... ...... " ........ ... . .... .. ...... .. ........... °F 

Total Wate; . .Z..~7. : ....... .. ........... Steam. ... ..... .;?.f2.:._: .............. Mins 
!;,# . /(;,-G 

QUANTITIES O:F HOPS AND TIMES OF ADDITIONS 

Started to boil ket t le at ........... ....... .. . ... ....... ....... ..... .... .......... .... ...... .. 

1st. Hops ..... ~<?. ......... Lbs. ,4_.,.. e._ ............. At .. :.-. ............. .-....... .... : .... .. 

2nd,. Hops .. :1.9... .. .. .Lbs.4.,.C:. .... .......... . At .... ...... ..... ..... .. .... . _. ... . 

3rd. Hops .... <0 ... ...... Lbs~, .. (!:~: .At .... ... .. ... ... .. .. ......... ... .. . 

Let Run at . .2.~. · , 
. .. ........ .... ... ............ .. .. ... .... ... .. .... ............... ... .. 



• • 

BREW RECORD 

Brew No .. . ~ Q.--} . . ::J.i····· ... 4 ., .. . /..0..~J.~ ··· 
Tun. No .. .. ./.. Malt ... cf.'£'.'-1:"i:?. . ... Lbs ... . ~ .. .. Malting C0 

•··· ········./~~. :J.~ .. r..a.~ .. ,¾••····,A~~ ..... :i.J~: .. . 
First Runs ... . ...... /7//. .......... .......... .... Last .... ... . ::Z,R. ... .......... . 

Into l{ettle .. : .. ... . / c;f.0. .~ ............ Bbls.} Evap. 

Out of Kettle ... .. ( .-9..~0. ........ .. ..... .. .. ....... ·· · ··· ·· .. /...Q.--:-... ··· .. Bbls. 

Yeast Used ......... . ~ .?. ........ .. ~ ··· ····•9·:-:··"··· ··· ·· ···· •···· ........ . . 

e:¾... ' cl • 
Yeast Quality ........... ;·7 ·"'<-r.r. ... • .......... ?-;( ............ ....... ........... ...... .... .. 
Balling of Wort .. ........ ... ./..-i: .. . .3. ... .;. ................. .......... ... ... ..... .... .... .... . 

Balling of Beer .......... .... :?.~. tf .J .......... .. Racked '$~ .. ;?/);§}~ 

Remarks : 

5f ft'#P 0 



• • 

WATER 

Mashing In ... . fQ .. . ..... .... .... ....... .. Bbls. at .. ... ...... ........ .. ..... °F 

Under!et ....... .... LO ··· ··········· · ···· ··· ·· ······ ... oF 

Sparge ......... . /3. .C>. . . . ... ... ..... . ····· ············ ··•·· ··· ···· ···· .. oF 

Hop Sparge ......... . 4. ······ ·· ···· ··· ................ '' ... ........ ········ ·· ·· •··· ····· ····OF 

Total Water .. Z.J.~ .. .... . .. .. .. .. .. .. Steam .. . ... Jfz.. .. . ... .... . Mins 

r. //. /,&,°(; - /~? 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .................. .... .. .... ...... .. ...... .... .. .......... .... ... . . 

1st. Hops . .. J.9. . ....... Lbs.K. .... C ........ ... At ...... .... : ......... .... ... ..... ... . 

2nd. Hops . 4..9.. ...... .. Lbs .. /4.', . .C. ..... .. ....... At ........ ... ... ........ ... ........ . 

3rd. Hops .... ../.':? . .... .... Lbs.trl..C.l::i:u.£... .At .... ..... ... ......... ..... ... .. . . 

Let Run at .. :?.:Q ................. ~ .. ~ ..... . ~ .. L ...... .. ....... . ... . ... . ... .. . ...... .. . . . ... . 



• • 

BREW RECORD 

Brew No .. Z:ef.J'. .... 4 .,-fd ......... ::le ..... /1( ... . ..... . i:?.«.. . .. 

Tun. No .... ~ ....... Malt .. .. R..~.C?.Q. .... Lbs ... .. . ~.-c< .. .. Malting C0 

First Runs .. . .. ........ .. /,Z Z .. ...... .. .. .. .... Last .. .. .. . :1.< .. .3 .............. . 
- ' 

Into Kettle ... . : ..... /../.19~ ..... ...... . Bbls.} Evap. 

Out of Kettle .. ............. .. ........................................ ..... ... ......... . Bbls. 

Yeast Used ... ... .... :#. .... 7 ............ ... ... ................ : ... : ... .......... .. ......... .. . 
' ~ > I 

Yeast Quality .......... ✓.ifr. k..4 ......... ........... ..... ... .. , ............................ .. 

Balling of Wort .... ... ... .. .... ... /,1.,.,J.'.;. .... ................ : ........................... .. 
Balling of Beer ...... .... .... .£.1/-j .. ............ Racke~ .:Z.~ 

Remarks: 



• • 
, 

WATER 

Mashing In . .... $?.,Z. ...... .... .... ..... ..... . Bbls. at ...... ... ... .... ..... .. °F 

U nderlet ... ....... ✓.f. O. .. . ...... .. .......... " .............. . ..... ....... ....... oF 

Sparge ........ ../ ,3..7. ... . '' ·· ···•··· ·· ··· ··· ·· ··· ··· ··· ·· ······OF 

Hop Sparge ....... ?. ..... ....... .... ..................... .. " ..... ...... .............. .. ... ...... °F 

Total Water/41,-!;:~t'. . .... .... ........... Steam .... d.i.. .................. Mins 

7.'ft. 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. .. ................................... .... .... ... ........ ...... .. . 

1st. Hops .... ~ ' .... .. Lbs. l.!f.C.~ ... .. At ....... ......... .... ..... .. .... . .. 

2nd. Hops .. 4 .0.. ...... .. . Lbs ..... '. .~ ..... . ).' ...... .. .... At .. .... .. ... .. .. .. .. ..... ... ...... . 

3rd. Hops .... ./~.~ .... . LbsJ ,<:,~ . At ........... .. .... ... .. ...... .. .... . 

Let Run at .... ....... ..... .. ....... ........... ... ................................. .. .. .. .. ... .... .. .... . 

Rackings 



• • 

BREW RECORD 

Brew No . .. .£.ef.'Z ...... @ ....... .... ... 2/.c>?-L. ....... I.~~ ...... . 

Tun. No .. . ~(: .. Malt f.f.'~Y.' ... ...... Lbs ..... ~ .... Malting C0 

··············· /.ef.£/. .. . /.?/l./,r/.1····: .. ,t!3.~ .. ~~ 
First Runs .... .......... /. .• . 3 ... ....... .. ........ Last ... . : .. ..½ .. .3.'. ··; ....... .. . 

Into Kettle ... ........... /cLZ ............. Bbls.} Evap. 

Out of Kettle . . ./fP.~~~ ........... ..... ............... .. ... /!/.... · · Bbls. 

:: :::y•····~ ··••:~ :-! 

' 0 . 
Balling of Wort ............... /.Z...3.~ ........ ... .. ... .................... .. .. ........ .. 

Balling of Beer ............. ...... 2.,7.z. .......... Racked#-1£..,. .:z1t)~ 

Remarks: 



• • 

WATER 

Mashing In ..... R.:·L ................................. Bbls. at.. .. ...... . "F 

U nderlet ......... .Z.~... . .. .... .. ..... . .. . .. .......... . .. ........... .. .. .. ...... ........ oF 

Sparge ...... /. .. ?-ff.. . . ............. ...... . . ....... ... .... ..... .. .. .. ...... .... .. oF 

Hop Sparge ...... ~ ................... .. ............... " .... .. .............................. °F 

Total Water.,<.,~/ ...................... Steam ...... •?..i , .............. Mins 

/et-./efl 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ...... .. ..... .. ...... .................................... .. ........ . 

1st. Hops . .... . ~9. ...... Lbs ...... ... .. ............. At ............................... .... . 

2nd. Hops ... ?].) .... ... Lbs ... ....... ........ .. ....... . At .... ........... , .......... ...... .. 

3rd. Hops ...... -:2:.t?.. ........ Lbs ................ ............. At .......... .. .. ................ .. ... . 

Let Run at.~_. 

- ~ . \ 
Rackings 



• • 

BREW RECORD 

Brew No . .. z'gC. ···~ ·····~~ .... .... /.Od ~Cb.c. .. . 
Tun. No .. ,/. .. .. ... Malt ... f.f..<?.0 ..... Lbs . .. ~ . . Malting C0 

La~ ~ . Ja~ ... M.'7 .. .. ~~S..✓-~ 

First Runs ....... ,. /'.(: ... .. f'. ... . ..... .Last ...... ,.~~-,;;::,~ ... ....... . 

Into Kettle.. / ~7-.... ...... Bbls.} . Evap. 

Out of Kettle . . . /,:.f:_3, ..... .. .............. · .... ..... . / 4: . Bbls . 

.. 1,/..: . ..... ........... .. .... ... ... .. 

... ......... ::r..j?: ......................... .. 

Remarks: 



• • 

WATER 

Mashing In .. ..... /7..r:; ...... .. ... ..... .......... .. ... Bbls. at ... : ........ ... .. ...... .... °F 

Underlet ... ... ..... Z..O. ... .. ... .... ................ .. ... " .... ....... ....................... °F 

1'3 ~-Sparge .. .......................... ... .......... .. ... ... .. ... " .... .. .... .. ......... .... ... .... .. .. .. °F 

0 Hop Sparge ....................... .. ........... .. ........... " ........ ....... ... ......... ..... ... .. °F 

Total Water .. ?.-:3. .(. ... .. .... .. ........ Steam .. .. J.1:, .... ........ Mins 

r #. /g~f/-/:1,a~ 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ... ............. .... ................... ... .. ..... .. ... ......... ... . 

1st. Hops .. . ~ ....... Lbs. 41_.,., (7._ .... ..... .. At ................................ .... . 

2nd. Hops. ,,?0. ......... Lbs ... 1.1\.C. ......... . At .... .. ... . ... ....... ..... ..... .. . 

3rd. Hops ..... ( <? .... ..... ... Lbs .. /.J.-.C!.~.: ... At .............. ... ... ... .... ..... .. . 

Zo Let Run at ... .. , .... . . ..... .... .... r: .... :-; ., .......... ······ ··· ····· ········ ···· ·· ··· ··· ··•·· ··· · 
. ..:., . \, . 

Rackings 



• • 

BREW RECORD 

A""d~ ~ ,;ti,, 9i9 """'- .... 
Tun. No .... ,.2.. Malt .. . ef.'.f.4?P. .... Lbs... ~ . Malting C0 

Brew No .. .. . 

First Runs. .. ./~/ ... ... .. .. .... Lask ... .... £ .. k. .... .. . .. . 

Into Kettle ... /&.~ .......... Bbls.} Evap. 

Out of Kettle .. .. /~~.?. .............. .... .. ............ .. ./..1'... . Bbls. 

Yeast Used ... .. ...... .. C9:6~ .... ... ....... y~····c., ·· ···· "·· · .. ·· 

y,.,, Quality ... ... ... . .. ... ·f: ~ ....... ········ ....... ..... . 
Balling of Wort ...... .. .... ...... ... .. /,J.. .. l)-£-··········· ········· .. · .. ··· ..... ...... ... .. .. 

Balling of Beer . ........ . . .Jf...c;; .. ........ Racked £.U ./.0-jlf'4-i...-

Remarks : 



• • 

WATER 

Mashing In ...... .. ..... ,ft?. .. ... .. ... ...... ........ . Bbls. at .... ..... ...... ..... ... . °F 

Underlet ..... ... . . .,2.CJ. .. .. ..... ... ....... .. .... ... " .. ............ . .. ... .. ...... .. .. . °F 

Sparge ....... .... ./J..../. ..... ..... ..... ........ " ...................... .. .......... °F 

Hop Sparge ..... ... ... ~ .. ... ... .. ...... . .......... " .... ...... .... ..... .. .... ... .. .... . °F 

Total Water .... 2.3 .. 7 ............. .. .. Steam ... . ,:f.~ ...... .... ... Mins 

7i fr, /e-c 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .... ........... ...... . .. ......... ......... ... ... .. ... .... .. ... .... . . 

1st. Hops .... .de? ..... .. Lbs4?.." .e. ......... At .... : . .... ... .. .... .... ... ..... . . 

2nd. Hops . . ,~ .. ... ... Lbs. A .... . e ... .. .. .. .. At ... . ... ....... .... . ..... ... ... ... . 

3rd. Hops .... ./c:? ..... .. ... ... Lb~ ,.e./4.r.. .... At .. ... .. ... ... . .. .... .. .. .......... . 

Let Run at . . 

Rackings 

l • 
. . . . .. . ... . . •• , 4 .. \- , • . .• . . ... ..• -. .. • ·· · ··· · · ·· · · · · ·• "· • ·· ··· ·· . . .. . .. . . · • ·•·•· 



• • 

BREW RECORD 

Brew No.. :f'{P/ ··· •~ 1,},uL ····· , ~ 
Tun. No. L . Malt ... . . . i?'Q .. . Lbs . .. :. ~ . . Malting C0 

First Runs ....... .. ././4.. Z,.. . ... ... .. . ...... Last.... . :~ .. Z.. . .. ....... ... .. 

Into Kettle .. .... ./ ~ 7. ... ......... Bbls.} 

Out of Kettle .. .... / :;f;,3 ....... . .............. · .. ......... ,/..,¥. .. · ... • Bbls . 

Evap. 

-.jF-? 71-- a!., 

::: ::, ~) : .~ •. ~·················•·t= •·················· 
Balling of Wort .................. / ,Z.,dtl.;. ... ................. .. ....... ............ ... .... . 

Balling of Beer ............. .... .... 7-'df.J.. ....... Racked. k _. /9'~ 

Remarks : 



• • 

WATER 

Mashing In ....... .. .'/.tr .............. ......... .. . Bbls. at ....... .. .. .. ........... °F 

Underlet . ............ .. ,t._ .0 . ........ .. .... .. ............ " ...... ... .. .. ............ .. ....... °F 

Sparge .... .. ....... /~// ... ... '' .... .... .... ... .. .. .... ............... oF 

Hop Sparge .............. ~ .. . . .. '' ........ .... ... .... ...... ... .... .. ... oF 

Total Water ..... .z3.~ .................. Steam. . . .....,;> .. fz.... ........... Mins 

· 'l, ;#. / ef7 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ....................................... ......... .. ...... .... .... .. .. 

1st. Hops ..... ~¢. ....... Lbs .. /). .~ .. & ......... At.. . .. .. .... .. ..... ..... .... .. . 

2nd. Hops .. 3-a ........ Lbs ... ..e .... . e. .... ......... At .. .. ............ ... . ... .. ......... . 

3rd. Hops ....... A ............ Lbs.4. •. C.W, .... At .... ........ .. .. ...... ...... ... .. .. 

Let Run at ... 2 .c~ .... .. .... ......... .... . ":": .. ~ ........ .... ........ ................. ...... .. ..... .. .. 
f 

R-;.ckings 



• • 

BREW RECORD 

Brew No .. t£tr,3. ... ,, . .. 7;;7 ... .. k ..... . 77 ·· 

Tun. No . ... / ..... Malt ... .£ . .'t?.P.. . ... Lbs. ... ... . ... . ....... Malting C0 

.. s.-;; ···· .. / e;...)1.1., ... /f.k,:, .~ .~ .~ , ..... . 

First Runs. . /;{.Z. ... . .. . .Last.... .. ~ .:~ .• ........ .. . 

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

Out of Kettle .... ./£,(/. .......................... .. ..... / /i ... . . Bbls. 

~ . Yeast Used ..... : ............ / ............... ... ........................... ... . . 

Yeast Quality ............. : .. ~~ ...................... ................... ' ........... .: .. 
Balling of Wort....... ..... .. .. ./ .Jt~ .. r.;;. .. ................................... .. 

e 
Balling of Beer. ...... 2.. ~.J. ...... Racked ,2,!iT.1(., .. /.~ 

Remarks: 



• • 

WATER 

Mashing In .... ... . gQ. . ............. ..... ..... . .. Bbls. at .. ...... . .. ..... .. ..... . °F 

Underlet .. .. ?.-.<!.. .. .... ... ····· ·•······ ·• ·· ... " ···· ················ ··· ·· ·········OF 

Sparge ... .. .. ..... .1.J. .. Z.. ...... . .. ..... ..... .... .. " ........ ..... ............ ......... .... °F 

Hop Sparge ........ ..... ~ .. .. ... .. .. ... ....... ..... ......... ' ' .... ................. .... ............ °F 

Total Water .. Ld..,fl. . ..... .. .... .... . Steam .r.7fz... ........ ..... Mins 

/.,,-;- ~ /;)-C 0 
~ //,. ~ I 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

St arted to boil kettle at .. ...... ..... ....... . .. ................... .......... ... ............ . 

1st . Hops .... . ~ ..... .Lbs. /.l..,.C-. .. ... .. .. .... At .... ........ ........ ..... ..... .. .. .. . 

2nd. Hops .. ~ ........ Lbs ... ~ .ec .C. ............. At .......... ....... ...... ........ . 

3rd. Hops .... . ./0. .. ...... LbsA , .60.~ At ..... ....... .. ....... .... ... ... ... . 1 

Let Run at.~ ... .. ..... ... .... .. .. .. \ ... .. .. ...... .... ..... .... .... .... ....... .... ...... . 

R~ckin~-; 



• • 

BREW RECORD 

Brew No .. £.t(.-£ .. _;; .. a.u.." ... ..... ~ . .. ... c:;, .... .. ~ . 

Tun. No .. .. ~~ ... Malt ... ~ .. @ .. . Lbs ..... &.a ...... Malting C0 

First Runs ......... / .. .. / ...... . ... ... .... Last .... .. . 4/.. ... 'Z._ .. ... ) ... 

Into Kettle .............. • .. .,Z: ...... .. .. ... Bbls.} Eva~ . 

Out Of Kettle / 6 ,,-, . . .... .. ... .. / .4 . ..... Bbls . 
. , • ... f . • •.• ~ •.• • ••••• • ••••••••••••••• 

Yeast Used .. .. ..... .. ~ .... . ................ .. .. . ...... .. ....... .. .. .. ............ . 

Yeast Quality .......... . 

Balling of Wort ... ...... .. ...... . /,;i ... ~:;.. ..... ... .. ... ....................... ........... .. 
0 

Balling of Beer. . . . ;1,, 2.z? .. .. ....... Racke~Ok../ ~ .. ~ ., 
Remarks: 



• 

Mashing In 

Underlet ... 

• 

WATER 

.. f.Q . . .. ... .... ........... Bbls. at .. ......... .. .. .. ........ °F 

b ................. .. ... .. .. . .. .. ................... "F 

Sparge ......... .. ../ .:ff.,Z . ... .. .... .. . .. ....... . . ....... .. .... .. ..... .. ... .......... •F 

Hop Sparge ... •·•• ···· ·•··• •···•· ······ ··········· '' .......... ..... .......... .......... oF 

Total Water ... £d£✓-. .. .. ............ Steam ... .. a..f 2-.. . .. ..... Mins 

7:7'1: /tP-~-/0Cl~ 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ........ .. .............................. ... ............. .. .......... . 

1st. Hops . ... . ~ .... ...... .Lbs. tff-.. .. . e .... ....... At ........ ..... ..... ................. . 

2nd. Hops . ,,J..9. ....... . Lbs.A . -.... ~ ..... ..... . At .. .. ... ... ... .. .. .. .. .. ... .. .... .. 

3rd. Hops .... ..(<? ..... .. .. Lbs.P .. <:.£.~ .At ...... ... ..... .... .. .. .. .. ....... .. 

Let Run at.l..C . . .. · · ·· · · ·· ·· ··" ·· .. ······ · ·~ - -' ....... . ··••·· · ········ · ······ · ···· · ····· ••·••• ,o•• 

.. -..., . . 
kackings 



• • 

BREW RECORD 

Urnw Not 2' , /. ~ ~ '. J. 4-<. ....... . 
Tun. No .. d . .. Malt .. &.~.C:'C/ .. ... Lbs .... ta£. ... .... Malting C0 

.. .............. /.-9.~ .~~ 7 ....... /...0.~:J/1 ..... d§ .. .£4 . . ~ . .£.r.L · 
First Runs . . ......... ./&!~.7- ............ ....... Last .............. .... .... . .......... . 

Into Kettle ... ......... /.4¥ .. 7, ......... ..... Bbls.} Evap. 

Out of Kettle .... ........ .. ..... .... .. ... ............ ····· ····· ············ ··· · · .... Bbls. 

Yeast Used ... .......... . ~ . . 7. .. .... .. ..... .. .. .. ~~c:fi-~······ ····· ·· ···••·• 

Yeast Quality .......... ~ ..... ............. ........... .... ......... ...... .. . 

Balling of Wort .. .. ..... ... . /.~ ,./. /. .. .... ...... ... .. .... .. ........ ... .... ........ .. . 
,....,.,QI ~ 1 

Balling of Beer. . . .. .. ,Z .~ ........... .. Racked~ ... 9.~ 

Remarks: 

-f 



• • 

WA'fER 

Mashing In.. .7.~. . .... ........ ... ....... Bbls. at ... ... ..... .. .. ..... ..... °F 

Underlet ......... ~ .c'-...... ... ... ... .... . ............. " ........... .......... .. ........... °F 

Sparge ..... /,;I.. r;;;.. 

Hop Sparge .. . '. .G.. 
········· ·• ····•······ ··· ···· ·······OF 

. ..... ................................ .............. OF 

Total Water .... 2.,J'.&.:-' .... .. ............ Steam.. .c~/2_ ............... Mins 

/'. -,'I. / t:/ / 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .......... ......... .. ..................... .... ....... .. .... .... .. .. . . 

1st. Hops .. . .. J P ...... Lbs. ....... ....... ... . . . . At ...... ... .... .. ... ... ......... .... . 

2nd. Hops ... ,4'. ....... .... Lbs ......... .... ... ... .. ...... At .... .... ....................... . . 

3rd. Hops. d«!.°d~/N. Lbs ........ ............ .. ...... . At .... ...... .. ... .. .... .... ..... ... .. . 

Let Run at ........ ......... .... .... .... .... .......... .. .... . ........................... .. ... ... .. ..... . 

Rackings 



• • 

BREW RECORD 

Brew l !~.&J 4.u, '~' Z ~ 
Tun. No. .7 .... Malt ... J.:'£ 00. .. .Lbs ... ~ .. ... .. . Malting C0 

....... /.£ .. ~y······ /.d).~#./7 .. . . Rff-✓-~ .. S.a./4 
First Runs ... . .. .. /4 : ... £. .................. ... .Last... .. ..... . ,./F ...... .. .. . ·, 

Into Kettle. . ··· .· ·· j/j . . ~ .... .... .... ... Bbls.} . Evap. 

Out of Kettle .. / ... -::£. ........... ...... ...... ···· ... .. .... /0... .. . • · Bbls. 

Yeast Used ..... : .. ..... 6.:-.ti...,. . /4 . ...... .. .......... A . Q.~ .. 

Yeast Quality .... ....... . ~.~ d.. .............................. .................. .. ... . 
Balling of Wort ....... ......... .// ... ef..ef.:2-.......... ................. ............... ... . 
Balling of Beer.. ..... ......... /t. .R.J ............ Racked .. a.L.//1.-/.}P-"'-'-· 

Remarks : 



• • 

WATER 

Mashing In . . £0. . .. , ........... ..... ...... ... Bbls. at ... ./c?.Y. ..... . °F 

Underlet ..... ... ?D ... .... ... ...... ............ .. .. ' .. " ... .. ........ £ / ........... °F 

Sparge .... /.:f.Z.,,. .. ..... .. ...... .. " ...... .. ... /.70 ........ .. °F 

Hop Sparge ... : ~ ... ........ ...... . ... .... ..... ... " ............ ./.G.O. .... ..... . °F 

Total Water,:2../,1. .. 2f, . .......... .... . Steam ... . .. -,::;::,,'. .... L .. .. .. ..... .. Mins 

r rr. /~r7 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ............... ... ... ....... .. ..... ... ..... .... ...... .. .... ..... .... . 

1st. Hops ... ... . . .?.' ..... ... Lbs . ......... .... ....... .. .. At .. ..... .... .... ..... .. : ..... ........ . 

2nd. Hops . :-?..9. ......... Lbs .... .... ....... .............. At ....... .. .... ... ... .... ..... ..... . 

3rd. Hops .. . .l.t .. /4.i.. Lbs ........ ..... ....... ....... .. At ... ..... ... ... ... .... ... ........... . 

Let Run at ..... . 
• ~ : ' 't, 

Rackings 



• • 

BREW RECORD 

Brew No±Z//cz' 7 ~ L 9 ... 
Tun. No .. .. ,.,:5 ...... Malt ...... 'fD. .. ?. ..... Lbs.. ::-_ . .. ...... Malting C0 

First Runs ... ......... . /7,.1/, ........ ... ........... Last .... : .. .. ::J../ .. 9 ...... .. ..... . 

Into Kettle .... .. .. ... /..~~~~ ... ... .... ... .. Bbls.} Evap. . 

Out of Kettle ... .. / ::J.C. ............ ....... ....... ............. ../.0.--:: ......... Bbls. 

Yeast Used .............. ::;!!, .. £ .:f.. .. ,7. ... ... .. ..... ... .... 3.;;t,G '6--- ·· ··· ...... . 

Yeast Quality ............ : ... ~ .. .. ... ..... ....... .. ... ~ - .. .. 

Balling of Wort ............. /..:Z., .. 2-). ............................. .... ............. .. ....... . 
0 

Balling of Beer .... .. ..... . 2., 9.J ...... .... .. Racked a.J~L-. i .. . ¾ -

Remarks: ~ 

~ 



• • 

WATER 

Mashing In . . . ztO. ... .... .................... Bbls. at . ... ./..<P~f!. . .... °F 

Underlet .. ...... . £ .f2. ..... . '' ··· ··· ···· .. 2/.C .... , .. ... °F 

Sparge ... ... ..13':-.0. ..... //.C'.. .......... oF 

Hop Sparge ...... &, ............................. .. " ... ......... ... / . ., . 0. ..... .... °F 

Total Water. ,.ft; .... .. .. .... ........... Steam ..... , . ..f..~ .... ... .... Mins 

r r. - /;9--c; 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ...... ... .. .. ... ........... ...... ......... .. ... ............... .. ... .. 

1st. Hops .. ... . -....:f.C: ........ Lbs . ........ ...... ... . ..... At ....... ... .... .. ............... .... . 

2nd: Hops . . ,le .... ... Lbs ....... ... .... ....... .. At .... ··· ·· ··"·"··· ...... ... .... .. 

3rd. Hops . ..<Y.1:W'.i//11.,bs ... ..... .... .. ..... ........ At ....... .. .... . ............... .. .... . 

Let Run at ........ ............ ..... .. .. .. ......... .. .. .. ... .. .... ..... .. .. ... ........ .. ..... .. .... .. .. . 

Rackings 



• • 

- BREW RECORD 

Brew No .. ... ~,f.J. .. . . . .. · ....... '::.( .C.,. .... ~/. ... kA.C:.:.. .. = .. 
,,..--. 

Tun. No.. :!:.., . . Malt .~ .'d?J ... ... Lbs .... 6..... . .... Malting C0 

/ ~ ··j ··· .. /.0.~.).;I; . ..t~;t. ....... . 
First Runs ... .... /C.., .. .<c ........ .................. Last ............. .... ..... . ........ . .. 

Into Kettle . .. .... /&~;········· .. ·· ··Bbls.} ,Ev; . 

Out of Kettle ./ Q.jl,.V.1--: .. ............ ....... ······· ··· .. ... N... . . .. Bbls. 

Yeast Used .. ... 

Yeast Quality ....... .. ........ .. ?.:~ .. ... .. . ... ... ... ......... .. :. : .... .............. .. .. .. 
, 

Balling of Wort ........ ........ .. ./.£ .. ;;.. .. ...... ... .. ..... .. .. .. .... .... ... ........... ...... . 

Balling of Beer .... ... ... . 2 .f-J ... ..... .. ..... Racked tV..t.cl ... f .. a 
l:;) 

Remarks: 



• • 

WATER · 

Mashing In .. :f~ .. ... ....................... .. .. ,Bbls. at . . /'2~Y. ... .. .. °F 

Underlet ....... /40 . . . ............ . _ ... " ......... ..2/9. .. .... .. .. oF 

Sparge ./~.Z. . ... ... .. .... .. ./ .... . C .. .. .... .. °F 

H~p Sparge ... . ~ ... .. .. ... .. ... .. . .... ... .... .. ... " ..... . ... . LC..C .... ....... °F 

Total Water .?-,.l..G. ...... . . ...... .. .... ..... Steam .. ..... ..... J..~ ...... .. .. Mins 

' . 1/r /r /.;?? 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at . ......................... .... .... ..... .... ....... .. ... ........... .. 

C) /7 ✓ -1st. Hops .. .... . .. .. ...... ... .. Lbs .. ,~ •. ±o/f' .. At ... .... ...... .... ..... ............ . .. 

2nd. Hops ., .. i'--C' ....... ... Lbs .... ; A ... . 1 .. , .... . ..... . At .... ... ... .. .. ... .. ... ...... .. . .. 

3rd. Hops ... . ..//'.:: .. ..... .... LbsA ,[A-4L. .At ...... ... .... ...... ... .. .. ....... . 

Let Run at.. .c. .. ... .. .... : .. : .... h ..... . 1.1 ..... .. .. .... ................... ........... ...... .. 

Rackings 



• • 

BREW RECORD 

Brew No ... ..-<,.¢1..7 ..... . '?.: .. ~ ...... ✓f/4. t.. ..... ~C?. .':-,)d:c.c, 

Tun. No .. . / Malt .. f.'t:."C. C'?.. . .. Lbs ... ~ ...... .. .. Malting C0 

First Runs ... .. ..... /../42 .. ..................... Last ... ... .. ..................... ... . 

Into Kettle .. ...... ~ :.:O.~ ............ Bbls.} Evap. 

Out of Kettle ... ... ./.!/..'f ... .. .................. ···· ...... ./.C-............. Bbls . 

.g;= . 7 Yeast Used .... . ................. .... .. ~ ., ....... .............. ....... .. ... .. .. .. ....... .. ... , .. 

. ~ . 
Yeast Quality ...... ........ ,.... ?.-. • ... .... ... .............. ..... .... .... .. .... ..... ...... .... . 

Balling of Wort .......... ...... .. · .. ./& .... "!!/ ................... ..... .. ............... .. /4:··· 
Balling of Beer ........... .. ... . £'...,!.j- ·· ·· .. ·· .... Racked~ ... ~~ 
Remarks: 



• • 

WATER 

lVIashing In . .. .. J.'P, . ................... .. .......... Bbls. at . . /..;?.// ..... .. °F 

U nderlet .......... a.Li ... .. .. ·· ·· ···· ......... .. " ...... ........ :Z. ./. ............... OF 

Sparge .. .... . / .. $..C . .. ..... .. .. " .... .... .. ..... .!.. .Z< ........... °F 

Hop Sparge.. . .. 4 .. ..................... " ..... ... ...... /.f. .. <; .. .. ...... °F 

Total Water. /4.i. .Ci. .. .. ....... ..... .... .. Steam ... . . .. ..• ,J. .. /f .......... .. Mins 

/ ,/'/ ·- / 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ........... ... ...... ......................... ......... ........... ... . 

1st. Hops ... . ~~· ....... Lbs.~ -· :.:~ .,.At ....... .... ............. ... ......... . 

2nd. Hops . s✓. .C.. ........ . Lbs ..... ,., ....... .- ........... At .. ..... .... ...... . .. ....... .. .. . . 

3rd. Hops .... . . [ ...... Lbs .. .. [£'~.At .. ................... ..... ... ... . 

Let Run at.2<,'1 ...... .. .. .. .. .... .... ... ...... . ! .. · ......... ................................. ... .... . . 

_____.-
Rackings ; :2 



•• • 

BREW RECORD 

Brew No ... • ///4.. .7 .. ..... . . ;:;[.Z2"-<~--

Tun. No..... . ...... Malt ... c.L: .... ?:. ... .Lbs .. .. . ~ . ........ .. Malting C0 

First R uns ...... .. .. .. . / ., .... ti. ......... .. .......... Last ........ .11.'.... • ... .. ... ... .. . 

Into Kettle ... ....... ./ .·.~~ .... ........... Bbls.} Evap. 

Out of Kettle .. . /.?.~/. .. ......... .. .. ... ....... •· ·· ..... •· . ../.d... . . Bbls. 

Yeast Used ... .......... . ~ .. :Z ... : . .'1.. .. / .... ...... ..... .. .. . .. ........... . ..... ......... . . 

Yeast QualitY· ···· = ··•~ .... .. : ......... ... ... ............ .... ......... ..... ............ ... . . 

Balling of Wort ............. /Z. ... .Z~ ......................... .... ........................ . 

Balling of Beer ... ... ... .... /4:'. .. 1"; ..... .......... .. Racke .. . ...... ~ 

Remarks: 



• • 

WATER 

Mashing In . .. 1/.c.; ... .......................... Bbls. at .. . /.£-1.". .. .. . °F 

Underlet ..... .... ;f/ :.? .. ... .... . OF 

Sparge ..... ... . .... -. .ff'. !I. . . .. ... ... . . . . . . .. .. . . .... ./..,7. ... ...... OF 

Hop Sparge ............. c:;, ....... .. ...... .. .... .. ............ " ........... . /C:::0. ....... ..... °F 

Total Water ... . ,./ . . .. .... .... ...... Steam ... ... ,:;1.~ ...... ........... Mins 

r/r /-:;;>C 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .......... .. ..... ... .. , ................ .... ... ................ ....... . 

1st. Hops .. .... ,-k.'.' ....... Lbs. ,4.., .:'..J.t;.t . '.At ....... .. ........ .. .............. . 

2nd. Hops .. ,;/ ..... ... .... Lbs .. .. .. :., ... ..... . , ....... ... At .... ........... .................. . 

3rd. Hops ..... /.C. ......... . LbsR'. ... . .(.C. .At ...................... .......... .. 

Let Run at . .... . ~: ... .... ...... ...... :-.. ~ ........ . ~ .. .-......... ... .... ....................... ... ...... . . 

Rackings 



• • 

BREW RECORD 

Brew No.. :2.~ .~ . . ~ .... .. . . . ~ '. .. .. :Z .. 7 ... ~ 

Tun. No. 7, ... .. Malt .. J.'.'/'Q.Q. ....... Lbs ..... ~ .. , ... Malting C0 

•· .... ... /..£ 5 7 . f S, .. ,k,_.. ...... .. .. A.~ .... £.d..£ ..... . 
First R uns .. ... . .... /):./$?..~ .. .... . .. ........ Last ............. ~ .~P. ...... .. . . .. 

Into Ke~tle ........... ,/6'.,:>.~ ............ .. Bbls.} Evap. 

Out of Kettle .. / 1f.f.. ..... .. ....... ..... .. .... ...... ... ./?... ... .. .. Bbls. 

Ye.ast Used ..... ... ...... ... :,ef': ... q!......... ...... . ···~ ··'··· ··· ·· ··· ·· •···•···· 

Yeast Quality .. ........ ...... d~ ............... ................. .. ................... .. 
Balling of Wort ......... : ...... ./.:2., ... ¢'. ........... .... ............ : ........ ... ........... . 

BslHng of Em . . )!'. .; i ....... .. Ra"""1:t/,L. ~-
Remarks: 



• • 

WATER 

Mashing In ... .. ,7.'r.... .. .. .. .. .. ... .. .. ...... .. ... Bbls. at ... ... .. ................. °F 

Underlet ........ .. M .. . .. .. .... .. .. .. .. ......... oF 

Sparge ........ / .3 2. " .. .. ... .. ... ... .... . .... .. ... .... .. .... .. ....... .. oF 

Hop Sparge ........ k, . ..... .. .......... ... ....... .. ......... '' ... .. .. ... ........... ... ....... '. ..... °F 

Total Water .. ,Z,,3,C., ... ........ .. ......... Steam ... .. J.~ ..... ........... Mins 

r. ;#. / ~- <:. 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at.. .. ..... .. ..................... ...... .. .. .. .. ... ........... .. 

1st. Hops .... . ~ ... .... Lbs. ~ e?.'~.4.At .. .. . .... ........................ .. 

2nd. Hops .. ..,3..o. ....... ... Lbs ..... '. .~ .... .. . :.~ .......... . At .... ... .. .... .... .... .. ... .. .. .. .. 

3rd. Hops .... ../" ... .. .. .... Lbs.i.ekRC. ..... At .............. ........ ........... .. 
Let Run at.~ , .. .. .. ........ . ~~ ...... .. :.~ ... ........ ....... ....... .. .. .. .. .. .... .. .. .. .... .. 

Rackings 



• • 

BREW RECORD 

Brew No. . ~ 6,o/. ........ ~ ...... .. ;J/mk..... 3 .. 0. 

Tun. No .... # ..... .. Malt..£~ ... . ... Lbs ... ~ ....... Malting C0 

First Runs... . . ..... . / )':~ ........ ... ... ........ Last ....... .. .i. .. 'l. .. ........ .. ... . 

Into Kettle ... ......... / ~ .¢. .............. Bbls.} Evap. 

Out of Kettle ... ./.. .. :>."]:? ................. .. .............. ... ... d._ . ..... Bbls. 

Yeast Used ................. ;¥"✓-~ ............ ............ .. ... .. ...... ..... ... . 
Yeast Quality ................. &'~ .... ......... ... .... .............. .. ....... .. ... .. 

Balling of Wort ................ /..Z .. c.:.trl .. ··· ........................................... . 

Balling of Beer .. .... .. .. . .. .£, .. -¥. .. . .. .. ....... Racked .'O,C, .. lQ. .. {)k.. 

Remarks: 



• • 

WATER 

Mashing In .. ... £0. ...... ... .. .. .. ...... .. ... .. ........ Bbls. at .. .. ... .. . ... ... ......... °F 

Underlet .. .. ... .. 2.0. ....... .......... .. ......... .. .... ... . .............. ... .. ... ... .. ..... °F 

Sparge ...... ./~ 0 ... ......... .... . ....... .. . . . .. ...................... .. ....... . OF 

Hop Sparge .. ... . C:, ...... .... ... .. .. ..... · ..... .......... " ........ .. .. .. .. .......... .. ......... °F 

Total Water .. Z .~ .(;. . . ..... .... ......... Steam. .. . .. .. .. cf.~ .... .......... . Mins 

r. /r. /;rt,;; 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .......... .... .... . ................... .. .. ... . .. . .. .. .. ...... .. . 

1st. Hops .... ... t;)P. ........ Lbs. /B,. ..4,4.At .. ..... ... ....... .... ........... . 
2nd. Hops .... Ja ...... .. . Lbs .. .. .. • ..... ..... · ~ .. ... .... At ..................... .. ...... ... ,. 

3rd. Hops .. .. . ,Z.o. ........ Lbs.~ .. .. ,<'.~ At .. .... .. ... .... ............ .. .. .. . .. 
. " 

Let f-un at.&.-Q. . ................ ! .. ~ .. .... .. •:1 . . ....... .. .. .. .. .. ...... .. ... .. .... ... .. ... .... . 

Rackings ;:l..,,RJ 



• • 

BREW RECORD 

Brew No . . !2.1/...3. ... . a:&._ .. ... .3/~ .. .£~. ~ 

Tun. No. .;I.. . Malt . . f ~ ... ... Lbs ..... ~ ...... Malt~ng C0 

.. .... ..... ... ./~~;;,····· ./¢ ~ ·4'1;;· ... .... 4 .~ ... ~ . 

First Runs ...... .... //..5. .. . ...... . .. .. ...... Last ....... ...... ~ .. ...... ... . 

Into Kettle .............. /.~ .. ~~ ........... Bbls.} Evap. 

Out of Kettle ... . / ~ .?, .. ..... .. ..... .. .................... /.~... . . Bbls. 

Yeast Used .............. .. ~ ?(. .......... . , ..................... .... .. ................. ... ..... . 

Yeast Quality .... ~ ....... ~ ..... ..................... .. .. ... .. 

Balling of Wort ...... .. .......... /..Z .. 0 1(·· .... ... .. .. ......................... . .......... .. 

Balling of Beer .. .... .... .. ... ... .Z.~t-·· .. ··· .... Racked ~ .. 4o. ... Q.~ 

Remarks: 



• • 

WATER 

Mashing In ... ... ,P.O. ...... ...... ... ... .... . Bbls. at ... ........ oF 

Underlet .. .... ... . 2 a. . .. ... " ........ .... ... .. .. ... ......... ... OF 

Sparge ....... ... / .$. 0 ... '' ............... .... ...... ............. oF 

Hop Sparge .. .. ... ? ..... .. ............................. " ..................... ......... ....... °F 

Total Water .. .Z..;/C, ...... .. ....... .... .. .. Steam .. . ... . J..1,£ ... .... ....... Mins 

r.# / ~-c. 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ..... .. . .. .... .. ... ..... .... . ....... .. ... ..... ...... ..... ...... .. ... . . 

1st. Hops . ... ,,,1.~ . .... ... Lbs . . '-,.C. .. ~4,At ..... .. . ... ....... .. ....... .... .... . 

2nd. Hops .... ~ 'P. .... ..... Lbs ...... ~.~ ... ..... . ·., .... ..... At .. .. .. ... ..... .... . .. .. .......... . 

3rd. Hops .... .. Z.C. ..... .... Lbs.d. C..I!:.~ .. At ...... .. ............. ...... .... .. . 

.... ':.~ ....... . ~.~-- -··· ·· ... ... ... ............. .......... ... .... ... . 

Rackings 



• • 

BREW RECORD 

B,ow No. :V /L ~ ~ .,L,a ~ 
Tun. No. .Z.,. ... Malt .. Y.'~a:Q ... Lbs .. .. . ~ .. ... Malting C0 

•···•···" ····· / {J~/··· d.:T. .&1.;/··/2)~ ~. ~ 
First Runs ... . ...... . /, .., .0 ...... .... ................ Last ........ ...J ,-,:. 

Into Kettle ............. / 6..~ : ........... Bbls.} Evap. 

Out of Kettle ..... ././;f / ... ........ ..... ................. ·· .. /~. • .. Bbls. 

Yeast Used .. .... ~~~ . •. ., .7:J..~ .... .. .. ..... ... .. ..... .... . 
\, ... ' 

Yeast Quality ........... ... . ~ ......... ..... ..... ... ..... ..... .. .. .. ...... ... ... . 
·•~ .... : .. ..~ 

Balling of Wort ........... .. ...... /.2. ... /i~-;(-····· .. ···· .. ··· .. ·· ······· .............. .. . 
Balling of Beer ...... .. .. ...... £. .. £ ... ..... .... Racked X .' .Z.l. .. P..-4:-, 
Remarks: 



• • 

WATER 

Mashing In ....... M.. ..... ...... .. .. .. ...... .. ....... Bbls. at ..................... .. ... °F 

U nderlet ........ /4 0.. .. ... .......... .. ........ . ... " .. .. .. .. .. .. .. . . ................. °F 

Sparge ... .... /..Z.,C .. . .. ... ........... •·· ... " .... ...... ........ .... ........ ..... .. . OF 

Hop Sparge ... .... p. ............ ........... .. .. .......... " .......... .. .. .. ..................... °F 

Total Water.~(,; .. . . ......... .. .. Steam ... ~. ~ . ......... Mins 

7.'H- / ~-1 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .... .. .. ... ...... ..... .. .... ....... ...... .. .... ...... ..... .... ... .... . 

1st. Hops ...... ~ ..... Lbs.Jl.~ .~ .... At ........... .. ............. .......... . 

2nd. Hops ... J-<, ....... Lbs .. .. .. f'': . ..... :"'.\ ....... . At .... ... .. . .. , ...... ... ...... .. .. .. 

3rd. Hops ...... /<:.? ...... Lbs.i_ .~ ... At ......... .... .................... . 

Let Run at .. ~ ....... .. ................... ~ ............... .. .......... .. ... ... ...... .. ... .. . 

Rackings 



• • 

BREW RECORD 

Urnw No ... 2.,,/ ~ ;rt,,_ /J',Q~ 

Tun. No. . /. ... Malt ... J.'£~ .. 0. ..... Lbs ... ~ ..... Malting C0 

First Runs ...... , ... /.Z. / .. ... ...... ... ........ Last .. ..... . //, . ./. ..... ........ . 

::: :•:::,!:'' •• :; :~ Bb~} ............ / : ~P· ....... Bbl,. 

Yeast Used .............. ~ ..... ........... .. .. at<:.~ .. ..... ......... . 

Yeast Quality...... ..... . .... ~ .......... ~~ ............... .. ..... ... . . 

Balling of Wort .................. /..f! .... /...7. ................... :· ....................... · ...... . 
.. /4; o/ 

Balling of Beer ............ ... £. .. / ........ .. ..... Racked;t:4£.. : ,Z;t.,.t}...ec..., 

Remarks: 



• • 

WATE~ 

Mashing In .. . /Z .. ..... ... ... ........... .. ....... Bbls. at .. /.~-.-¥. . ...... . °F 

Underlet ...... .. . Z..o .. ···· ··· ··· ········· ···· ·· .... " .......... /4/.P.. .... .... .°F 

Sparge .. .... ./..2..i:'. ... ./ZQ .... .... ...... °F 

Hop Sparge ... .... ? .. " ..... /i.;;.o ....... ....... °F 

Total Wa~e;~c;. ................ .. .. ... Steam ... J..~ ..... .. .. ......... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at.... . . .. .... ........ ... ............... ....... .. ....... .. ... .. ...... . 

1st. Hops ....... ..J.a . . . .. Lbs . .&. l":'.%.,(. At ........ ......... . .. .. .. ... ........ . 

2nd. Hops ... ..i'.<'- ... ... ... Lbs ... . • . .-... ...... "·· ······ .At .... .... ....... .. .. ... ... ... ..... . 

3rd. Hops ....... /.0 ..... .. . Lbs.~ .. C..~ .. At ........... .... ....... ..... .... ... . 

Let Run at ... .Z...O .. ..... ............ ~-"··· ·· ··• ··:.:-..... .. .. .. .... ... ....... ... ...... .... ..... ... .. . . 

Rackings 



• • 

BREW RECORD 

Brew No. ~-¥Q.. . .... ~ ........ tJ.uL. .... ./K.. ... D..~. 

Tun. No. 7- ... Malt .. %%.@ ...... Lbs . ... . . ~ ... Malting C0 

.. ..... ...... . /~. :.s··/···/'i .. J.3/:;;r ·· ... A~~~ 
First Runs .... . ...... . /.;t..,2 ........ .... .. ....... . Last .. ... ... ...f.: ./ .. . 

Into Kettle ....... , .... .. /1.f[a.~ ............. Bbls.} Evap. 

Out of Kettle .. . ./.2./£.?i ..... ........ ..... .. ···· ········./..;;)_-~. · Bbls. 

Yeast Used ......... ... ~ , ....... .. .. .. .......................... ......... .... . 

Yeast Quality ........ . ~ ... ........ .. ~ ... ......... .. . . 

Balling of Wort .. ........ ... ... .. /.2 .... /.£·· ······ .. ···· ··· ···················· ······· ······ 
Balling of Beer .. ...... .. . . ... ..Z.~-:: ............. Racke<l /4.6.?l...l.J. ... .D.k-

Remarks: 



• • 

WATER 

Mashing In . .... i.O. . ...... .. ... ......... .. Bbls. at./£.,Y.. ........ °F 

Underlet ......... :Z. 0 ..... . .................... " ......... . ..Z./..9 .............. OF 

Sparge .... ./.J. .0. ..... ...... .. . .. ............ l.lP. ........... .. °F 

Hop Sparge ... .... , ... ........ .. ..... . ..... ........... . .......... ./....~0 ............. °F 

Total Water..z.J.(; ....... .......... .... .... Steam .. .. J..fz... ... .. ..... Mins 

r. //. /.:J 1:'" 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ......... .................. .... ................ ..... ..... ..... ... . 

1st. Hops ...... d.Q. . ..... Lbs.~-C."',4. At ................. .. ....... ....... . 

2nd. Hops ... cf.Q .. .... .. ),bs ... '..~ ... .. .... ,, ......... At .... .... ... .. ..... . .... .. .. ...... . 

3rd. Hops ...... /~ ........... Lbs. ,a,.C.1¢:.44!. ... At ................ .... ............... . 

Let Run at.~ .. .... ............ ... ~-~---·· · ~-~·-······ ................ ..... .. ........ .... ....... . 

Rackings 



• • 

BREW RECORD 

Brew No . .. 2.3.7.. ...... .. 7 .......... I.Ud ...... ./.£ . .£J-«-... . 

Tun. No ..... ,:;; ...... Malt ... cf.'.f:''10 ...... Lbs .. ... ~ ........ Malting C0 

. \ 
.... /~~ .,;?'< .. ✓-~ .. lY!..~···&.~ ... ~.d. ............. . 

First Runs ... ... . / ;(_.~ ....... ...... .. ..... .. ... Last .... ..... 5.1.::.~ .............. . 

Into Kettle ...... ... .. /.<,;;.-::>.~ ........... .... Bbls.} Evap. 

Out of Kettle ... ./c9.~.0. ....... .. .. ..... ... ... .. .. ·· ··· ·· .. ·····./~: .......... Bbls. 

Yeast Used ............ :~ .... / ... ..... ......... .. ........... ...... ..... ......... .......... . . 

Yeast Quality .. ... ... ...... ~ ......... .' .... ~ .. ........... .... . 
Balling of Wort ........ .... .... ./.,L .. :·a.'. ..... 7.. .... .. ... ............................ ...... .. . 

'- ./4... ~ 

Balling• of Beer ...... ...... ... ,t'./.~:"": .. ~ ...... Racked ~£~~-,j)./4:_. 

Remarks: (J 

v_ , ,1 
tf\\ 0(/Jl 



• • 

WATER 

Mashing In ..... J"a. ....... ...... .. .. .... .. ............ Bbls. at .. .... ... .. ....... . ... °F 

Underlet ......... 2.. 0 ....... .. .... ...... .. ............ oF 

Sparge ...... .L~e) . ....... .. ... ....... .. . ......... .. ... ... .. .. ..... .. .. ..... oF 

Hop Sparge ... .... ~ .. ······ ··•······ ··· ·•· ···· ··· .. '' ..... .... .. . ········· •· ··•·· ··· ·· ····OF 

Total Water . .2.J,C.. .... . ..... .... .......... Steam . J.&., . ............... Mins 

r,,//- ✓~ -c 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .... ................... .. . ........ .. ....... .. ......... ........ . 

1st. Hops .. .. ~.. . . .. Lbs.'-'.e1.1G...,A At .... .......... ............ ... .. . .. . 

2nd. Hops .J.a .. .... .. ... Lbs.8-.e ....... , .. ..... .. .. At .... ........ .. ............... .. .. . 

3rd. Hops .... /~ ..... .. ...... Lbs.6.,tf. .. ~ ..... At ... .......... . ......... .. .......... . 

Let Run at.~ ...... ....... ... , .. ~ .... .... . , .L ....... ............ .. .. ...... ................... . 

Rackings 



• • 

BREW RECORD 

Brew No .. .. £.~R. ..... /4&_. ........ ~ .... ./.Z.. £Jk.-... . 

Tun. No .. . o/,: Malt ... $"<1.i?.O .. ... Lbs .... 4c:. ........ Malting C0 

. .. .... /.d."~ ....... . ✓-~~·~····~~ .. ~ .. .. . 

First Runs ........ ... / ;(_. t:::. .... ...... ....... ... Last ... ... . .df, .. <., ... ..... ... .. . 

Into Kettle ........ ... /.~.t:!.::-: ..... ........ Bbls.} Evap. 

Out of Kettle / ;;/.. / ... ..... .. .......... ..... · ·· .. ... ···· /4. .. .. .. Bbls. 

Yeast Used .. ........... r.. ...... 7,.. ?;-... /. ....... .. ..... ... ........ ....... .. ...... .. . 

Yeast Quality ................ .. 7,~ ............ .. ... ..................................... .. 

Balling of Wort .. ....... ..... ..... /~ ... 7.2,. ................................ ............... . 
. b 

Balling of Beer ... .............. . ,,t.,.91 .. ... .... ... Racked ~ .. 2-.3. ... Q :-!e--
o 

Remarks: © 

•JI \1r 



• • 

WATER 

Mashing In . .... R/. .. ................ .... ....... .. Bbls. at ... ./.;;.i.~~ ........ °F 

Underlet .. ..... . ::Z.O .~/P. ........ ... oF 

Sparge .. ...... ../2.9. ..... ./..7t?. .. °F 

Hop Sparge .... G:' . . .................. .............. " ... ...... ... /~.t::>. ... ......... . °F 

Total Water.Z.fJ.t:.. .. .... ..... .. ............ Steam. ... . d.~ .. ...... .......... Mins 

✓--# ,,,,~ -<= 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ... . ....... ....................... ...... ................... .. .. 

1st. Hops .... . ...,;;,. ...... .. . Lbs . .(1.e1.1'.,,,.4'\.t ........... .. ........... ........... .. 
2nd. Hops .. £~ .... ..... . Lbs .. . 1.'L ...... , ..... .. ...... At .... ... .. .. ... .. ...... ...... ... . .. 

3rd. Hops .... .2 "- ···· ...... Lbs.#.,.t:.Jt:.4.Jt .. .. At ............... .. .. .. .. ... ...... . 

Let Run at;Za . .. ... ..... ........ . •., ....... •., ....... ... ... ... ... .. ...... .... ....... ..... .... ... .. . 

Rackings 



• • 

--f" BREW RECORD 

Brew No .. ~~,7. . .... 7 ....... ~ .. ..... /~..,.D..-k..,. 

Tun. No .. . ,1.". ...... Malt.£'.i.:'e ~ . .. .... Lbs .. . ~ ...... . Malting C0 

First Runs .......... .. / ;?:. L .... .. ..... ... .. ........ Last .... ... ..... /(. .. 0 ... .. ...... . 

Into Kettle .. ...... .. ... /.~.,Y:., ................ Bbls.} Evap. 

Out of Kettle ... / -!IK. ........ .. ......... ................. /..~ ....... ... .. .. Bbls. 

r o ~ 
Yeast Used ..................... .ef. ..... . ~ .... Y.. ....... .... ....... .. ...... ...... .. .... .... .. ....... . 

Yeast Quality ... ... ... ~~ ................ ... ...... ... ... ......... ....... ... ... ..... .. 

Balling of Wort ....... .. ...... .... /..L •. :·:r,:r .... !. ...... .... ..... ......... .. ..... .. ....... · .. . :rc; .. 
Balling of Beer .. : ....... ... ... .. L .. 3. ....... : .. ... Racked#~.L,3. .. i!.~ 

Remarks: (l) 

$~ - 9,Nd~ 4d/" 
d,_ _ f,lPI 11 



• • 

WATER 

Mashing In .... R..Z. ...... ........... ... .... ........ . Bbls. at ..... -,".".'.~~?.". .... . °F 

Underlet. . .. Z P .......... ................ " ··········· .2/.Q .... .... .... . °F 

Sparge ..... ../.2.. 7'. ... ..... ......... .. . .. ............ " . ........... ./Z.t?. ............. °F 

Hop Sparge ... .. ?, ...... .. .. .. ....... .. ..... .. ... .. ....... '' ........... /.~.t?. .............. °F 

Total Water .. ~ h .... ..... .. ............ Steam .... ..... J..~ . ........... Mins 
I 

7. #.' /c- c 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at... .. .......... ..... .. .. ............. .. ...... .. ........... ....... .. 

1st. Hops ... .,/..Q. ... ...... .Lbs.lfl...G. ~/kAt ....... .. ...... ... .. .. .. .. .. ...... . .. 

2nd. Hops .. J .. c.> ............ Lbs .... ~.! .. .. ..... •., ........ . At .... ............................ .. 

3rd. Hops ...... /.0. ... ..... .. Lbs.~ .• ~ .. /:~ .. At ............... ... .............. . 

Let Run at . ..Z.a .. . .. ... ..... ... -~ .. ' ..... '. ' . ~ -~ .................... .... ... ......... .. .... ..... .. . 

Rackings 



• • 

BREW RECORD 

Brew No ... .. £ .C:. ... ···~ ·· ····· .'A,<,.· ...... /. ... ~-4:!.-... .. . . 

Tun. No .... . a:I. ..... . Malt .. .J.'R.'.<U?. ..... .Lbs . ... . ~ .. ..... Malting C0 

······· ··········/a-: . .5./ ..... .. ./.a~ .. h.1..I · ... . £~ .. ~ 
First Runs.... .. ..17.'2. . .......... ......... ... .. Last .... .. . "'7• .. ?. .. .. .......... . .. . 

4 
Into Kettle .......... / ~11. ........ ..... ..... Bbls.} Evap . . · 

Out of Kettle /,f.-.7. ................... ................ ··· ./.tr .. .. Bbls. 

Yeast Used ... .... ... ... .. ~.~ ....... ~~ ...... 7. ....... .... ....... ........ . 

Yeast Quality ........ ... . ~~··· .. ... .. ...... .......................... .... ... , .. . 

Balling of Wort ..... ... ....... /..R'..°;('·•··•······ · .............. ............................... . 

Balling of Beer ................. :?. . .-~ ...... ............. Racked~ ... / / .12.-lk.. 

Remarks: 



• • 

WATER 

Mashing In ..... f.O ..... .... .. ... ................ ..... . Bbls. at ..... ... .. .... .... ... ... °F 

Underlet . .... ... :f.O ..... .... ..... ... .. .... ... ..... .. ... " .. ........... .. ....... ............ °F 

Sparge .. .. .. / .2, 't .................... . " ·· ···• ··········· .. ·· " ··· ·· ........ oF 

Hop Sparge ....... ?, ....... ......... ...... .. .......... ... ... '' .. .. .. .. ... . ......... ................ °F 

Total Water.1!,.i.tP.~ .... .. . .... ... .. .. .. Steam .. .. d.f:~...... . .... ... Mins 

. . ;:#" - / ~ '?" 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ..... ................................ .... .. ...... ..... .. ...... .. ... . 

1st. ~ps ... . Jo .. ... ... LbsA. .~ - ... At ........ ..... ....... ............. .. 

2nd. H9ps ,.,3.:a ....... ... Lbs .... i., ...... ;., .......... At .......................... : .. ···•· 

3rd. Hops ... ./£?. .... ........ Lbs,,I,. .. r~ .... At ..... ......... ..... .' .. ... ..... .. .. . 

Let Run at ..t!.o. 

Rackit1gs 

,_ 
.. .... ......... .. ~\'. ..... .............................. ... ..... ...... . . 



• • 

BREW RECORD 

Brew No . . . £ J.~ ····~ ······ .~ ... ./..Z~-Y-. ... . 

Tun. No .. .. ~ ..... . Malt ... 8.'%.~ ... ... Lbs ....... ~ .. Malting C0 

.... ...... ./;;?.~-?.""' ... .. / 1!?.~.~ ... 4.&~ ~ 
First Runs .. ...... . ./C:.,,,,i. ... ... ... . . ... ..... ... . Last .... .... .. ~ .. 2. ... ...... .. .. . 

Into Kettle ..... .. .... L/b. . .t,.~ ....... .. ..... Bbls.} Evap. 
_,. ,,,,,-

Out of Kettle .. .. /.~!..'? .. .. ................. ....... .......... .. ../~ .. •·· •·· .Bbls. 

Yeast Used..... .. . ~ / .... ~ .. ~~A .... .. (H~J ... 
Yeast Quality ... ... ..... ~ ~··· ....... .. ... .. ... .. .......... ... ... .... ...... .. .. . 

Balling of Wort ....... .. ... / :Z.,./;(··· .. ··· .. ............................... ................ . 

Balling of Beer ...... ... .... . /4,.l/f······· ··· .. ···Racked. /U.uL/f.. /),ec_, 

Remarks: 



• • 

WATER 

l\fashing In . .... £0 ...... .... .. ...................... Bbls. at ... ... /.0..~ ....... °F 

Underlet .... .. ~ t:,. .... .. .. .. .. .... .. ... ... .. ....... " ........ , . .... ..t:/q ...... .... °F 
' 

Sparge ...... ../.J. P ..... ...... . ... .. . ... ........ ".. ... .. .. ... /.Z~ ....... .... °F 

Hop Sparge. . .~ . ...... ...... . .. ... . ...... .... ..... " ............ .. /.<.r.o. ............. °F 

Total Waterll.C..... . .............. . Steam ... . d.-t. ............. ... Mins 

r.~- /9-C: 
QUANTITIES OF HOPS AND TIMES OF ADDITiONS 

Started to boil kettle at .. .. . . .. .... .. ........ .. ...... .. ............... ... .. . 

1st. Hops .... J..o. . ... . '.LbsA'C..~/4.At .......... .. .. .... ................ .. . 
2nd. Hops .. ~ ....... .... Lbs .. . i:-: ......... ~., ........... At ....... ......................... .. 

3rd. Hops ..... ✓.c:?. ... .. ...... Lbs8.,.C ... .<.~ .. . At .................................. . 

Let Run at.~ .. ..... .......... ~: .!.~ ....... .. ,., ...... . .. ..................... ... .. .. ... .. ....... . 

Rackings 



• • 

BREW RECORD 

n«w No .. ,,U,'f. ...... ~ ... ,t}ut., //.rD~. 
Tun. No .. ~.( Malt ... ~i.'.(lO ... .. .Lbs ... ~ .... .. Malting C0 

····•· ············/b-:--. .... ~ .. .. ... I..Q..h.1/" .. .. ~ ~S,;,,47.. ... ~ .. 
First Runs .. .. ..... ..//../ ... ... .... . ...... .. .. Last ........ ~ ... / ... .. ... ....... . 

Into Kettle .......... /(f.~ ····· ·:········ ···Bbls.} Eva_:. . 

Out of Kettle .. /.t:£.1. ..... ............... .... .. . ··· · ·· ·· ... / -::J. •· · •·· Bbls. 

Yeast Used ...... ... ........ ~ ... JT.. .. .. ........... ~(~ . .). .. .... . 

. Yeast Quality .... ...... d ~ .......... .... ... ..... ...... : ........................... . 

Balling of Wort ................ ./L., .. .Z:::>.;{··· ··· .. ····················· ··· ........ ... . 

Balling of Beer ........ .. : ... ... .2., .//.. ......... ...... Racked .:Z.L ... /?,./J.~ 

Remarks : 1" 



• • 

WATER 

Mashing In .. .... fo .. .. ..... .. ..... ........... Bbls. at .. .. ./~ ~-1!. ..... °F 

Underlet .. .... . .20 ... ........ .. ................. ... " .......... .. fl/~ .. ~ .. ... °F 

Sparge .. ... . /.JO . .... .. . . ...... .. .. .. .. " ...... /../0 .... .... °F 

Hop Sparge ...... , ....... ........ ... .. .......... ... ...... '' ........ .. .. /~.(O. ... .. .. .... . °F 

Total Water.E,? .. .. .. .. .. ............. Steam .. .... . J..~. .. .. ...... Mins 

,f'//. - ff~ 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .... .. ............ .. ........ .. .... .... ...... .. .... .... .. ... ........ . 

1st. Hops .. ~.,J.o ... ....... Lbs.4~~.k .. At .. ....... ..... ........ .. .. .. .. ... .. . 

2m,i. Hops .. ..;?.O .. ..... .. . Lbs ... .. ~~ .. ..... ,., .. ...... .. .. At ........ . .. ..... . ....... ..... .. . 

3rd. Hops ..... / 0. .......... . Lbs.i.C .£.~ ... . At ... .................. ..... .. ...... . 

Let Run at/40 ... . ........ .. ..... .. , .~ .... .. ..... , .. ................... ...... .. .. .... .... ....... .. .. . 

Rackings 



• • 

BREW RECORD 

H«w No.~.2,U .... % ········~····A>····,2).<..c-< ... 

Tun. No .... 7-' .. .. ... Malt ... S?.R.'1"'.' ...... Lbs . .... ~ .. .. Malting C0 

\. 
.. ... /~4° ... .. . /.e,"":. #.1., .... ..... . ~ .~ ·••··~c=i/.~.,. 

First Runs .. . ... . / ,t;., .P .. .......... .......... Last .... .. .. C:: .. ./. .. .......... . 

Into Ket;le ... ... ... /iif{. / ..... .. .. ...... Bbls.} Evap. 

Out of Kettle ... /.#9. ............... ...... ..... .... ......... ./.,6 ... .... ... . Bbls. 

Yeast Used ... .... ... ... . £ .... £ .. ..... ... .. .. ... ..... ~ .. ........ ... . .. 

Yeast Quality ...... ... . ~~ ..... . ...... ... ...... ... ... .. .... ... ...... , ... ... .... .. . 

Balling of Wort ... ... .... ...... ./.,Z . . 1/.::>.3? .. .. .... ... .. ..... ... ... ... ......... ..... .. ... .. 

Balling of Beer .... ....... .... .. L .. :;rj ........ ... Racked .fo.t../~ .... ~ 

Remarks : 



• • 

WATER 

Mashing In .... S'.?.. . ..... .......... .. ....... .. Bbls. at ..... .. .. ... ....... ....... . °F 

Underlet . ...... 2..0.. ...•...•. ·· · ··· · · · ··•····· .•. 1, .• . . . . • • . . • ••.. .•• . . •• .. •• • •••.... oF 

Sparge ... . .. / 4- #.. . . . . . . . .. . . . . . . . . . . . . . . . .. . . . . . . .. . . . . . .. . . . . . .. .......... °F 

Hop Sparge ...... ?... ·· ········ ····· ··· ······· ·· ' ' .. ... ···· ·· ·· ········ .. .. .......... oF 

Total Water.~J. .?... .............. Steam .... . J;i ...... . ........... Mins 

, . 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil ket tle at.. . .... ............ ....... .......... ... ........ .... ..... .. .... . . 

1st. Hops ..... .. J O .... . .. Lbs. 4.,.e_~At ............. ..... ......... ........ . 

2nd. Hops .... c:J..C ...... ... Lbs .... , ..... ..... ,.!., ....... ... ,At .. .. ... ... .............. .... ... . 

3rd. Hops ... .. .. ~.(l ....... .. Lbs4.. .. <f,(~.<···At ... ........... ......... .. .. ..... ... . ' ...... ,. ' 
Let Run at . ...Zo .... ......... .... . ~.~.~::. \~ ...... .. ........ .... ........ .................... . 

Rackings 



• • 

BREW RECORD 

Brew No ... . .z'J,.Z ... .. . ~ .... ...... ~ ... ./.Q .. . O.~ ..... . 

Tun. No .. ~ .... Malt .. R.R.~ ...... Lbs ... ... ~ .... Malting C0 

First Runs ..... .... ./.Z.() .. ...... .. .. .. . .. ......... Last .... ... .Ii ... :Z. .. ............. . 

Into Kettle ......... .. / t::'. .?,; ................. Bbls.} Ev:p. 

Out of Kettle ... / .;;,."/ ... ...... ..... ............ .. ..... ... ./e . ... · ... Bbls. 

Yeast Used .............. ef...7 ... :-:-: .. .:S.7 .~ ..................... .. .. , .. .. .... .. . 
Yeast Quality .. ..... ~~ ........ .. ....................... ......... .............. . 

Balling of Wort ......... .. .. /.2.. .... ~;} ..... .. ... .. ... .. .. ................. .. .. ........... .... . 

Balling of Beer ........ .. .... 2.',.? ............... Racked. ~ -.. /C. .. e}~✓ 
Remarks: 



• • 

WATER 

Mashing In .. ... J?~ ... ........ .... .. .... .. .. . ...... Bbls. at .... .. /..~~ .... .. °F 

Underlet ... .... :2c.> ... ................. , ........ ... ... " ... .. . '°'i:,· .. .,2./. .<?. ..... .. °F 
·, 

Sparge . .... .. .J .{l.9,. ..... ..... .. .... .. . ... .... .. . . /7CL ...... °F 

Hop Sparge ...... '-. .. ....... ..... .. ..... ... ..... " .... ...... .. .. ✓-~<!?. .... . ... oF 

Total Water.2.#..~.... .. .. .. .......... Steam .. . .... .!/ ... ..... ........ ... Mins 

. 7- /1': / :t,-t; 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. . . ............. .... ........... ... ... ... ....... .... .. ...... .. .. 

1st. Hops .... . J..~ .... .. Lbs. ~~.~ .. At ........ .... . .................. . .. . 

2nd. Hops ... .;?..o .. ... ... .. Lbs ... .. ~, ......... ~\ ........ . At ............... ... .. ... ..... .... . 

3rd. Hops .... ../0. ........ .. Lbs .. ~~t_~ .. At ...... ........ . ........ · .. .. .. . .. . 

Let Run at.La 

Rackings · 

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



• • 

BREW RECORD 

Brew No .. . £ .,;l./ .. .. ... c:2,L.c._ ....... ;J./"Q;,l,G, ...... . 9,. .. ~~ .. ... . 

Tun. No .. r.,.~ Malt . .j?,cl:t::i-t::} ... ... Lbs ... .. ~ .... Malting C0 

' .... , ....... . /;r..~ ....... /~-:~ .......... . 4~ ... ~~ .. . 
First Runs ... ...... / J.(..L, ..... .. .. .. . . ......... .Last.. .... ..?.~ ............. . 

Into Kettle ............ / t;;(..($.,: ................ Bbls.} Evap. 

Out of Kettle ... . / :j_Q ........ .... .. ...... ....... · ....... .... /.~ ........ Bbls. 

Yeast Used ......... . . ~ .Z. ........ ;;¼.,c_ ...... C::. .. .... .... .. ... ..... ................ .. 

Yeast Quality ............ :2'~ ..... ........ .. ........................................ .. .... . 
Balling of Wort ..... ........ /,c..,.J.J ...... .............. .. .. ... ... .. ... ............... .. : ..... . 

,,, • , . ! / 
BalJing of Beer . ......... .Z, .1.!J ... ......... ... Racked 2/ilX./.~ . .. '..l,,:__, 

0 . 

Remarks: 



• • 

WATER 

Mashing In .... P.a ... ........ ··· ·······• ················Bbls. at ..... /.~?" ....... °F 

UnderleL . .. .Z,a ..... ........ .. . .. ·•··· ···· ·· . ... " .... ..... .. ;Z../.0 .. ..... ... °F 

Sparge ... ... ... /,.,3a ... .... ... .... ..... . . .. " ... ..... ...... /)i(0 ..... .. .. ... °F 

Hop Sparge.. ~ ..... .... .... . ......... .... ...... ... " ........... /~.C. ...... .. ..... °F 

Total Water .. 2.,lC .. .. . .... ....... ... .... . Steam ... .. . J.¾., ... ... .... .... Mins 

r. ~ /:,5""(:. 
QUANTITIES OF HOPS AND TIMES OF ADDITlONS 

Sta1ted to boil kettle at .. ........ .. ... .. ..... .... .. .......... .. .. .. ... .. .. . .. .... ... ..... . 

1st. Hops .. .. JO ....... Lbs.Le..~ . , .. At ........... ........................ . 

2nd. Hops ... #--0 .. ... ... LbsL .e. .. ·7 ··· .At ..... ....... .. .... . •·· .. ......... . 

3rd. Hops .... .La ... .. .... .. Lbs#.-.e/~ .... At ....... ... .... ..................... . 
Let Run at.-l-4 .. .... .. .. .......• ~ ..... ... . , ., ................... ... ...... .... ........... ...... . . 

Rackings 



• • 

BREW RECORD 

Brew No ..... z'..i'cJ .... ...... ~ •···· ······ ·· .~ ...... . t;; ... Q~ ......... . . 

?un. No .. / i.Malt .. £?.-'10 ...... Lbs .... ~ .. .... Malting C0 

··· ·•····· /.B.-::.3.,,.. ... /.~ ... ~ ..... #.~--r§"~ ...... . 

First Runs . .. ... .. ./7../ ............ ....... .Last .... ........ ~ ..... ...... . . 

Into Kettle ...... ..... / ~?. ..... .... ........ Bbls.} Evap. 

Out of Kettle ... /.2--:£ ... .......... ........... ····· ····· ····/1,L_ ····· ···· Bbls. 

Yeast Used ........ .. ..... . ~ b ··:···:d.~ ~ .... ............ ...... .... .... . 

Yeast Quality .... ... .. c:::::t'~ ... : ......... .. ............... .. .... .. ............... . 
'f- Balling of Wort .......... ..... .. i :2. .... 0. .. /4·· ······•······· ·· .. ········· ······· ···· ········· 

Balling of Beer ............... .. ... 2,.Z.J····~: ... Racked ~ .. .. Z . ' . ;c__.-

Remarks: 



• • 

WATER 

Mashing In ... .. £<, ............ ...................... Bbls. at ... /.~?."." ...... °F 

Underlet .. ..... .1! a ···· ··· ·········· .. .. ......... ... ... " ............ £ 1.'.o. ... .. .... .. . °F 

Sparge ...... ./,e,,P. ...... ... .... .. .... . ... .. ..... . . ... . / 7.(). .............. OF 

Hop Sparge. .. .c:;;... . ..... .... .. ... .... .. .... ...... . /.<:..a . ............. °F 

Total Water .. ~i;:;, ..... .. .. ........... ..... Steam ... ..... J..-f. ..... ........... Mins 

.· 7.# - / &:/ -
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ... ... J.P .... .... .Lbs . . 49., . . ...... ....... At ......... .... ... .. .. .. .. ...... .. .. . 

2ml. Hops .. . J.a ........ ... Lbs .. 1L. . .... .... . .... . At ...... ... ..... ... ...... ... ..... . . 

3rd. Hops .... . -✓~ ... ...... . Lbs.~ .. .£~ . .. At ............. .. .. .. ....... ..... . . 

Let Run at.20. . ....... ... ........ . ~ .. ':.~.~.: .. ~ ... ............... ... .. .... .... ........ ...... ...... . . 

Rackings 



• • 

BREW RECORD 

Erew No . .1:?.27 ~ ~ t£ t::/,e.,_ 
Tun. No ..... . / ....... Malt .. .2£'P.:o. .. ... Lbs . ....... ~ .... Malting C0 

./.a~Sr ..... ./.!:!~~" .... .... .. 4 ~ .... ,§a.LJt::.. 

First Runs .... .... ./7.,./ ... ........ . ......... . .Last ......... £/~~ .... ........ . 

Into Kettle ...... /~ ~ ...... ... .. ........ Bbls.} Evap. 

Out of Kettle .. . . / a ,Z .......... ........ ... .. ....... ... A'/ ........ Bbls. 

Yeast Used ........... ~ ..• : ........... .... .. .. .. .. .... .. ...... ....... . 

Yeast Quality ... ... ~~ .... ..... ........ .. ........... .... .............. ... .. . 

~ ailing of Wort .......... ...... ./1..?...J.. ..... .. .... .. ........ .. .......... .. ............ .. ..... . 
• 

Balling of Beer .. . .......... . ~J'; .. .. ... .... Racked .Ld.. /1.'. .4__ 

Remarks: 



• • 

WATER 

. . A l'.) 
Mashmg In ... .. c'!r.'. • .. . ...... ... ... .. .. Bbls. at ... ./Jt.'~1! .. ...... °F 

Underlet ... ... .. .-Z.O .. . .. ~ !.'~ .. ....... .. OF 

Sparge .... ./.3. 0. . . ... .... .. .. ..... . ... " .... ...... ... /./.~ ........ .. ... °F 

Hop Sparge .. . ~ .. . . ..... ........... .. .... ... '' .... .. ..... .. ~tff.<:;>. ... .... .... .. oF 

Total Water .... ...d:,d.C .. .... .... ..... .... Steam ...... . #.&.. .. .. ...... .. .... Mins 

- pA. / ~ --C 
QUANTITIES OF HOPS AND TIMES'-OF ADDITIONS 

St arted to boil kett le at.. . 

2nd. Hops ... ~ ...... .. Lbs ... .......... , .. ··,:,· :·····AL . .... ....... , ..... . .... ... .... . 

3rd. Hops ..... . ~ .. .... ... .. Lbs .. , ...... ...... .. ..... ..... .. At ... .. .... .... . ........ ..... .... ... . 

Let Run ~ - ···········.1 .. .... ....... : ···· .. . ..... .. .... .. .... ..... ..... ... .. ...... ... . . 

Rackings ? ~ · 



• • 

BREW RECORD 

Brnw No. 2..2.P. ~ ;;z;t,,. ;;2:£2«-. 
Tun. No ... £ ... ... Malt .. R.~~ ...... Lbs .... ~ ... .... Malting C0 

First Runs .. .. .. ...... ./.}(R. .. ............. . .... .. .. .Last ...... . ~ ,.;l. ... .. .. ........ . 

Into Kettl~ .. ..... / ~ y ..... ...... ........ Bbls.} Evap. 

Out of Ke~tle ... ./lf..-/. .. ...... ......... ... ....... ······ ···· .. . ../.:4..-. .. • • • Bbls. 

Yeast Used ......... .... ~ .... · ... ... ........ ... ...... .... . ........ ... ... ... .......... . 

Yeast Quality ........ .. .. ~ •. .... .. . ... ........ .... ........ .. ... .... ....... ........... 

Balling of Wort ... ... ...... ... ./.LA .. /. ./2'···· ···· ···· ··• ······· ·· ·· ····· ·· ····· ········· ·· 

Balling of Beer ... .. ....... . ..£ .. ~ ....... .. ... ... Racked jcL. . //. ... ~e,.... 

Remarks : 



• • 

WATER 

Mashing In ... .J':?.. . ...... ........ ........... . Bbls. at .. .. .... ... .. .. ........... °F 

Underlet ....... .La ... .. ...... .. ... .. ........... . . ......... ... .......... OF 

Sparge ..... / L.9- ... .... ... .. .. .. .... .. ......... .. " .. .... .... .. ..... ... . ............. °F 

Hop Sparge .... ~ ...... .... .. .......... .. ....... ....... .. " ................. .. ........... ...... °F 

Total Water.t.;i'G; .... ..... .. .. ............ . Steam .... d.~ ........ .......... ..... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ...................... .. ..................... ... ....... .. .... .. .. 

1st. Hops ... ..... ~.a .. ....... Lbs . . t,l. .. t!. .... . .... At .......... ....... ...... .. ... ... ... . .. 

2nd. Hops .. .. Jc ....... ... Lbs ... B. .. t:.. .... .. . . .. .. At ...... .... .. ........... .... .... .. . 

3rd. Hops .... ../.0 ............ Lbs.llC.~ .. ..... At ............. ......... ...... ..... . . 

Let Run at.LO .. ..... ...... .. ...... . !.-: ..... • .. • ........................................ .... ... ....... . 

Rackings 



•• • 

BREW RECORD 

Brew No . . 2..Z.7, . ... ·~ ·· ····a:}~ .. d ./42u_ .. 

Tun. No ... . / ..... Malt ... c1..f.'i?.P. ..... Lbs .... ~ ... Malting C0 

··•·· ··· · ....... /4~ / ··· ··l'li~.)>1.j ······.i~d~ .. 

First Runs ... ......... / (iS .. / . ..... .. .. ......... Last ......... d.../ ....... .. ..... . 

Into Kettle ........ /6.".. . ................ Bbls.} Evap. 

Out of Kettle ..... ./.tF./................. ....... .. .. .. · / 0 .: ··· . ..Bbls. 

Yeast Used ......... . ... ~ ....... .. :-:-... . .. .. 4. ... ~ ....... ...... .. ............. . 

Yeast Quality ........ .. .. .. ~ r.: ... ............ ....... ... .... .... .. ...... ... .. .... .. . 

Balling of Wort ........ ... ...... ./.~ .• oz ............................. ....................... . 
Balling of Beer ............ .. .. ~.Z ... ........... Racked .:Jt...(,,. .. /0. .. Q,4__, 

Remarks: 



• • 

WATER 

Mashing In ... ... £¥. .......... .. ................... .. Bbls. at . .. / ~¥. ......... °F 

Underlet ... ...... ..ta ...... ... .. .. .. . .. ... .. .. ........... " ........... . ,£ Lo ......... .... °F 

Sparge ...... ../Z. ?,. ... " ..... ..... ... . /.7..0.. .............. oF 

Hop Sparge ...... . C:. ....... ....... ..... ..... '' .. .......... /..~<2. ... .. ........ °F 

Total Water.Z .3.~ ..... . ...... ........... Steam ... .... d..f'°.a.., .. .......... Mins 

r.'/r- / ~--C 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ...... ... .... ....... . .................... ............... ... ..... .... . 

1st. Hops ..... ~ ... ... Lbs . .. IL .C. ..... ....... At .............. ......... ........... .. . 

2nd. Hops . . .J,o ....... ... Lbs ... d,. . . .............. At ...... ... .............. .... ...... . 

3rd. Hops ..... ,/.C? ........... Lbs. ,d., .. C.~ .... At ........... ... ..... ... ..... ...... . 

Let Run atN. .. .. ..... .... ... ..... ~ ....... :~.~ ........ . ...... ...................... .... ... ..... .. . 

Rackings 



• • 

BREW RECORD 

Brew No. ~ .Zt;; ... L~ ... ~ ... d..~~ 

Tun. No~.Y'-'"&. Malt . .R.£'~ ..... .. .Lbs . ... . ~ ..... Malting C0 

First Runs .... ... ....... / £,, .2.. ...... .. ... ..... ..... Last ... . .... .=r. .11. .... .. .... .... ... . 

Into Kettle . . ,. . / ~ .. ..... ... .... Bbls.} Evap. 

Out of Kettle ... ... / .. 2, .. ..... .. .. .. ... .. ............... ... . 7, .... ... · · .. . Bbls. 

Yeast Used .. ..... .. . .... ~ ... .. ...... ... .. ......... ... : .... ... ... ..... .. ........ ~ ... 
Yeast Quality ........ .... .. ~~ .... ......... ..... . , .......... ...... .. .... .. ........ ..... .. . 

Balling of Wort ....... .. ..... ... //.2.Z,. ...... .. .... .. .. .. ......... .. ......... .. . ...... ..... . 
.. •. ✓ 

Balling-of Beer ... ........ .. .... L .. f £· ........ .. ... Racked ,/,k, ... /3. ... D ~ -

Remarks: 



• • 
WATER 

Mashing In ..... ?¥. ... .. ....... .. .. ...... ..... .. ....... Bbls. at . .. / ,,;_"::f.'. ...... .. .. °F 

U nderlet ........ :l.O. " ..... .. .... . ,Utt?, ............. OF 

Sparge .... / .22. .. ...... ....... ........ ... .. . . " .... . .... /Z.t;>. .............. oF 

Hop Sparge ... ~ . . .. ...... . .... ... ........ .. " ... ...... /..~ .Q. ............... °F 

Total WaterO.£. ........ .. ... .............. Steam .... ... ol..f. ...... ........... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ................... . ................................. ........ .. 

1st. Hops .... L a .. ....... Lbs . . d:. .. C:~ At ........ .. /.0. .,.#.tJ,: ... .. . 

2nd. Hops .. ~ a ....... . .. .Lbs . .l! ~ ... . At ........ /.?. ... /. ~.":. .. .. .. . .. 

3rd. Hops .... / ::)~ .. ... .. .... Lbi£.C:,. . . . .. At.. ...... /./. .. ..J.. tJ-:: ........ . 
- ~s>-

Let Run at .......... . .. ......... ......... ................. .... .. .......... .. ...... ... ...... .. .. .. .. . 
. 

Rackings 



• 

BREW RECORD 

Brew No ... .2..Z.~.-: .... . .dLe._ .......... #~ ... ..G ..... D.~ ... . 

Tun. No ...... 2 ... .. Malt .. .Y.t?.0 .0 ..... .Lbs . .. .. . ~ ..... Malt ing C0 

First Runs ... ...... .. .. / Z ... I.. .. . ................. Last .... .. .. ;l, .. l .. .. .. .. .. ..... . 

Into Kettle ........... ./~.(;;. .... .. ... ... ... . Bbls.} Evap. 

Out Of Kettle / ..... - ""' ...... ... ..... L ei; ... ....... Bbls. 
·••·•• .. , .-t;/1/,,"'-' .. .• . .. , •.. . • . . . . · ·· ··• · 

Yeast Used .. ............... #.-: .. /.. ........ .. ~ .... 7!~ .. .... .. .. ............ . 
Yeast Quality .. ........... . ij/'~ ........................... .. ........... .. .... .. 
Balling of Wort ......... .. ... . /2,1.. Q.~~;/, .................. ... ............. .. .......... .. .. 

Balling of Beer... .. .. ... . .Z. ~ ~ ........... RackedJ.J/an.-... 9 ... .Q . 

Remarks: 



• 

WATER 

Mashing In ...... £ 2. ... . .. ...................... Bbls. at .. ./..;;'.r:-1:". ..... °F 
2. / 0 

Underlet ... ....... 2 .0 ...... .. ..... .. .................... " ... .... .... .. ~ ........ °F 

Sparge ... .... ./. . .Z R.. .. . ' ' ·· ··· ···· ·····l .. 7a ........ .... °F 

Hop Sparge.... . . ~ ..... . . . . . . . . . . . .. . . ...... ......... " .......... .. . ./.C:.o ... .. .. .... . °F 

Total Water.,i:.3..c;. .. .... ...... ........... Steam. ... ... . d./t .... ........... Mins 

-;r.-#. ./~ -e:;;
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil ket tle at .. 

1st. Hops .... .. d..O. .... Lbs . . r,;11., ... C:.. ... . ..... At ...... . ........................... . 

2nd. Hops . . 1:?.?1. ..... . .. . Lbs ... ~c .. C. ............. At ......... ... ....... .. ..... ... .... . 

3rd. Hops .... . .Z.12 ... .... .. Lbs~c'.. .. ~ At ... ....... .... ..... .. .. .. .......... . 

Let Run atL.o. .. .... . ..... . ... . ,., ....... . .... , ............ ... ..... ....... .... ....... .... ....... . --Rackings /.,LO 



• • 

BREW RECORD 

Brew No. 22.4f.'... ~ ··· · .. ~4.: .... 2.?...~ . . ... 

Tun. No .. . #.'. . Malt .. Z~i?P ..... Lbs .. . ~ ... Malting C0 

First Runs . . .. .. .. .. /./4L .... ..... ... .... ...... Last .. .. ...... ,;;( . .Z. ... ..... ... .. . 

Into Ket tl~ ....... .... / .q;_.?. .... ... .. ..... .. Bbls.} Evap. 

Out of Kettle .. . ./::£.?. .. ..................... •· ·· •···· •· . ./.,f.L. •·· ... ... Bbls. 

Yeast Used ..... ......... ~ .. / ......... ~ ~ -~<j(. ................ · .. 

Yeast Quality .... ✓.-~ ......................................................... . 
'tailing of Wort ....... ... ... ... //. ... ~;; ........ ........ ... ... .. .............. ... ............. . 

Balling of Be,, ...... . . 1 .2.f ···· ... Racked d . 6 .. £?.k.. 

Remarks: 



• • 
WATER 

Mashing In ..... £9. .. . .. .. ..... .. .. .. ... .. ..... Bbls. at ... LQ°;f. . .......... °F 

Under!et .... .... 2..0. .?/.0 ... ......... °F 

Sparge ........ 13.0. . ...... ... ..... '' ... ..... .... . J.70. .. ........... °F 

Hop Sparge... . C . .. ........... .. .. .. .. " ............ . /t,;;,o. ............. oF 

Total Water.~..f.'C.. .. ... ......... Steam ... ...... ...f~ . . .. ........ Mins 

T.#: 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .......... ............... ....... ................................. .. 

1st. Hops ..... d .«' .... Lbs . .. 4, ,. e. ... .... At ................................. . .. 

2nd. Hops . . ,i,o.. '. .... ... Lbs ... 4., . . f:. ......... . At ............................... .. 

3rd. Hops .... ../". . . ..... Lbsd:f?~ ........ At.. ....................... ..... .. .. 

Let Run at .. 4.0 ... ..... .... ......... ..... ~: ... .... ... ... ... .......................... ........ .... ... . 

Rackings 



• • 

BREW RECORD 

Brew No .. ~,Z_5. ......... ~ ....... ~ ... .. ..?.£Zo ... 
Tun. No .... 7 ....... Malt ... £?.0.0. .... .Lbs . .... ~ ....... Malting C0 

First Runs ........... / .,,7.:. 2 ....... .. .... .. . ........... Last ....... .. .3. ... 7. ........ .. .. . 

Into Kettle ......... .. /.~6- ............... Bbls.} Evap. 

Out of Kettle ... . /,:re!. .......... ....... ................. .. . ./..C . ...... Bbls. 

/'h/ ~ 7:/#--Yeast Used .... ........ ... / 7'~~ ......... .... ....... .. .... ........ .. .. .... . .. 

Yeast Quality .... ...... o/-~ · ............... .. .................... , ... ....... .. 
Balling of Wort .................. /Z,,.1 .. J. ............... ............................ .. .... ... . ,, 

Balling of Beer ........... J. .. ~ / · ............ Racked 4 .ui,'. .. ~ ... ~ ,e...... 

" 
Remarks: 



• • 

WATER 

Mashing In ... .. R.$.. . ... Bbls. at ... .. /.~::t .......... . °F 

U nderlet ..... .. .. .Z. .. 0. . ......... .... . .. . . ... " ..... ........ ..;?./...a .. ......... °F 

Sparge ..... ... /L ... 7 . . ..... /.7a ............ °F 

Hop Sparge ....... t;:;; .......... ............... .......... . . . . /,:;;:o .. ... .... .... °F 

Total WaterZJ..t,; ... .. .... ...... ... .. ..... Steam ......... ~A ...... Mins 

-✓--# / ;::re 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ..... ... .......................... ... ....... ...... ..... ..... ... .. .. . 

1st. Hops .... J .o. .. . ....... Lbs . ... d., .. C. .. .. ..... At .............. ..... .... ....... ... ... . 

2nd. Hops .. J .e ... .. ... .. Lbs .... ~ ., .. C. ............. At .... ...... ........... . ......... .. . 

3rd. Hops .... /0 .. . .. .. .... Lbs.4i'.. .C.£~.At .......... .... .. ....... .. .... ... . . 

Let Run a~ cJ .. .. ........ .... ...... 1., ....... , .......... . .. . ... .. . . .. ... . .. .. ... . ........ . .. .. .. . . . 

. -
Rackings 



• • 

BREW RECORD 

ll= No ,3Z,Z_ ~ d.w..,,27~ . 
Tun. No .. ~ ..... Malt . .P.?.'@ .... Lbs ... ~ ... Malting C0 

·· • ······ · ·· /.~~➔····•/4.,7 .. ··"67~S~ 
First Runs ... , .. ... / .;:(.£. ....... ............. Last ......... ¢ .. / ........... . 

Into Kettle ....... ..... /~~ ............ Bbls.} Evap. 

Out of Kettle .. . / ;;j.:_,Z.. ......................... ~ ... },¥.', .. ......... Bbls. 

Yeast Used ............ .. -e.. ... £.. ..... ......... .. .... .............. .............. ...... . 

Yeast Quality ..... # ~ ... ....... : ... .. ........... :: .... : ..... .......... ... . 
Balling of Wort ............... . /L. .. ~; ...... : ....... ...... .... :.:.: .............. ... .. .. 

Balling of Beer ... ..... .......... ,.~·z··· .. .. ... Racked ~G,. .. .;l' .P.4.C...--
., 

Remarks : 



• • 

WATER 

Mashing In. g o .. . ......... ... ....... ... . Bbls. at .......... .. ... .. ... .. ... °F 

Underlet . ...... .Z..O .. . ................. ...... oF 

Sparge ..... ./~ (l_ ,, .... .. .. .. ........... ..... ... ....... oF 

Hop Sparge ... .... C. ........... .. ...... ............ ...... " ..................................... °F 

Total WaterC.C. .......... .... ..... .. Steam ... .. 34 ... ........... Mins 

;r--/T- /;;, c:: 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ... .. ................................... .......... .. ....... ... ... .. . 

1st. Hops ... ~ ....... Lbs. .... . .... ........... At ..... .... ... ................ ..... .. . 

2nd. Hops .. ~ ........ Lbs ................ ........ .. At .... .... ..... ..... . .............. . 

3rd. Hops ... ./.0. ..... .... Lbs ... ....... .................. At .................. .............. . 

Let Run atZ...a 

Rackings 



• • 

BREW RECORD 

Brew No .. ..22/. ....... Sfj ............. ;:l_ .. L.~ .Jti ........... ... . 
Tun. No .. . ...;' ..... Malt .. . R.b'.do ... ... Lbs ... . ~ .. ..... Malting C0 

··· ·• ·········./f-~ ... : ... .,a.~~ ............ IB~ .. S'~ ....... . 
First Runs . . . .. . /. )( 7 ... . ... ... .. ........ Last ...... ... .,;J,.,l .. ... .. ...... . 

Into Kettle .......... /. ~ .. <;;;. ........ .... Bbls.} Evap. 

Out of Kettle ... .... /ft>.~.£, .... ...... ... ........ .. .......... /~ ......... Bbls. 

Yeast Used .. ........ .... .... ~ ..... 7. .............. ...... ..... .. ... ... .................... ... .. 

Yeast Quality .. .... ...... .. ~~ ......... ......... ....... .. .. ...... .. ... .. ..... .. . 

Balling of Wort . ...... ....... . ./.L.CJJ············ ··· .. .... -; .. : ...... : ... ....... .. ... ... : .. . 

Balling of Beer. ...2. .. ?1 ............ Racke~~ .. Z. f>.k._ 

Remarks: 



• • 

WATER 

Mashing In .. ... RQ. ... ...... .................. .. ... .. Bbls. at ........ ... ............... °F 

U nderlet .. ... .. L .c:i . ...... ...... .. . ··· ·• ·· ·· ··· ···, ... 1, ·· ······ ·•·· ··· •·· ·· ··············OF 

Sparge .. ... ./..3.o .. ······••······· ·· ·· ·· ··· •······· ·· ... oF 

Hop Sparge ..... ~ .. ........ .... ... ..... .... ..... ........ " ......... ..... .. ..... .. ... ...... .... °F 

Total Water..Z.d.C .... ... ....... ...... ... Steam .. ...f~ .. ... ............. ... Mins 

r. #. / ::,-p 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ..... . .. ... . 

1st. Hops .. .. ..Ya .... ....... Lbs . . 1/1., .. ~ ... ....... At .. ...... ... .... ..... .... .... ... . . 

2nd. Hops .~~ ... .. ... .... Lbs ... 4. •. . ?. ........ ... At ... . .. ... ....... . ... .. .... ... .. . 

3rd. Hops ... . ..✓.~ ..... ..... . Lbs .. A. .. e..-tf:~.At ... ... ...... .. .. ....... ... .. ..... . . 

Let Run at.~.. . .. . ... .i<.t..~ . ...................... .. .............. . 

Rackings 



• • 

BREW RECORD 

Brew No . .-ZLA . a;e.L ..... ~ .. L.Q.}t,L .... 
Tun. No .. .... / .... Malt.,?~ ... ... .Lbs . ...... ~ ... Malting C0 

··• ·· ······· /~.s.;, ...... 47.~ ..... .6..~S°~ .. 
First Runs .. ...... ~./,Z..J.. .. ..... ..... ............ .Last .......... ~ ..... .......... . 

Into Kettl~ :· .. · ... / ~$. ...... .. ......... Bbls.} Evap. 

Out of Kettle ... /~'LJ. ...... .... .......... ....... · .... .. .. ... /,::;; ........ Bbls. 

Yeast Used .......... . ~ ... :1..$. ... ~ ; ... ........... d. ... ~ .............. .. 

Yeast Quality ......... ~~ ................ .. .... .. .. ....... .... .... ............... . 

Balling of Wort .. ............. ::.~2.~7./ ......... .. .. ................ .... ...... .. ......... .. 
Balling of Beer ........ .. ... .... .. £.7,?-........ Racked J:cn. .. .A!.. .... 0~ 

Remarks: 



• • 

WATER 

Mashing In .. . £ L ... ............... .. .. ...... ....... Bbls. at ........ .. ... ............ °F 

Underlet ....... L .O. .................................. " ........... .. ........ ...... ....... °F 

Sparge .. .. ..l&.:P.. .. ........ ...... .. ... .. . . ,, ···· ·· ····· ···•·· ·········• ·········op 

Hop Sparge ...... ?.. ...... .. ...... .. .... ... .. ... .. ......... .. '' ..... .. ................ .... ... ...... °F 

Total WaterL.3.t;;. ....... . ........... .. .... Steam ... . J.!£ ....... ..... .. .... Mins 

~~ 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ............ .. ....... .... .. 

1st. Hops .... ~ ....... .Lbs. A.. , .. C. ... ...... At..... .. ...................... . .. 

2nd. Hops .. 71/. ...... ... Lbs .. lf., ... C. ... .. .. .... At.. ....... .... .. ... . .. ... ........ .. 

3rd. Hops ... ~ .. .. ..... .. Lbs~ .C~. At ...................... ..... .. ... .. 

Let Run at-Co .. .... .. .. .. ...................... .. .. .... .. .... ... .... ............... .. .... ... .. .. 

' Rackings 



• • 

BREW RECORD 

Brew No ... 2 /9 ..... .... .;:f"1 ········· ~,Z,C.Jl...i., 
Tun. No .. ..,? ... .... Malt~d.a ....... Lbs ... .. . e~ ., .... Malting C0 

First Runs ........ /~.~ .~ .. .......... ... ...... .Last .... ,,;? ... a .. --: .............. . 
Into Kettle ..... ..... /.&.! ........ .. ........ Bbls.} Evap. 

Out of Kettle ... /.;j.'Z. .............. .. .... ........... ... ... ... / -:f.'(. .. .... Bbls. 

Yeast Used ......... :f...3'-........ ............ .. .. · ... ....... .. .............. .. .... ...... .... .. 

Yeast Quality .. .. .. ... ~~ .. ........ : .. ................ ......... ...... ... ......... . 

Balling of Wort ............. .. ... ~ .... ......... .. .. ............... .... .. .. .. ....... ..... .. 

Balling of Beer . . ... .. ... ~~2 ..... ...... ... ..... Racked~~ . ...c.7$.~. 

Remarks : 



• • 

WATER 

Mashing In .... £// ........ .. ... .... .. .. ..... .. ..... Bbls. at ...... .. ... .. ..... ....... . °F 

Underlet . .. .... ,Lo .... . ..... ..... .. ... .. ... .. .... ... ... " .... ...... ... .. .. ... .. .... ... . ... . °F 

Sparge ...... /,L C. .. .. . .. . .. .. ... . .. . .. ... .... ...... ...... .. .. .. .. °F 

Hop Sparge .... .. . ~ .. ... .. .. .. .. .. .. .. .. .. .......... ..... .. .......... °F 

Total Water2:;J.C::. .. .. ... .. . ... .. .. .. . Steam . . d./£ .. .. ....... .. Mins 

r, # - /9't;, 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil ket tle at .. .... .. .. ..... .. .. .. 

1st. Hops .............. .. ...... Lbs ........... .. .... .. ... .. . At .... .. .. .. ..... .. : ........ ... ...... .. 

2nd. Hops ...... .. .. . , .... .. Lbs ... ..... .. ...... .. .. .. ...... At .... .... .. .. .. ... .. .... .. .. ..... .. 

3rd. Hops ........ .. .... .. .. .... Lbs .. ....... ... .. .. .. ... .... ... At ........ .. .... ... .. .... .. ... .. .. .. .. 

Let Run at 

Rackings 



• • 

BREW RECORD 

B,ow No .Z./9 ~ ::Z:::: .Z/ ;JL , .... 
Tun. No .. f ....... Malt ... S'Q.'.'.~ .. .. . Lbs ....... ~ . Malting C0 

First Runs ... ..... / ;(I).::>.~ ... ... . ... . ... .. Last ... . . J., .. C:. . . . 

Into Kettle.. . . . / .::;. 7. ......... ..... .. B bls.}. 

Out of Kettle . /.tf..-<--. ...... ...... ...... ...... . 

Evap. 

Yeast Used.... .. .. «~ ....... f £J.~ . . ........... .. ,. . 

Yeast Quality .. ........... cd~ ... .. .... .... ... .. ......... .. .. ... ... · .... .... ..... .. 
Balling of Wort .... ... ........ .//.. .. 9..Qj .............. .... .. .... .. ... ....... .. ...... ...... . 

Balling of Beer ....... .. ... . . .J!.CJ; .......... Racke .'d., .Z.7.';Jv. 
Remarks: 



• • 

WATER 

Mashing In . . ;;,?.1(.. .. ...................... .. Bbls. at ....... .. ..... .. ...... ... °F 

Underlet ...... .....4,0 .......... .. .... .. ......... ........ " .................................. °F 

Sparge . ... /L.. .7, .... ....... ............. .... .. " ......... .. ........................... °F 

Hop Sparge ...... . C. ........ .. .......... .. '' ..... .... ... ........ .. ... ............ oF 

Total Wate~ 7 . . . ... ...... .. .... .. Steam .. .J.~ .. ..... ........... Mins 

;r-7'7: 
QUANTITIES 01<' HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at.. .. .. ... .. .. ....... .. ... .......... .... ..... .. ........... .. .......... . 

1st. Hops .... ~ ... :·: .... Lbs ....... .............. ... At ... .............. ...... ......... .. . 

2nd. Hops .. 3,D. ....... ... Lbs ............... .. .......... At .... .................... ....... .. . 

3rd. Hops ..... ./.-f:? .... ...... Lbs ........... .. .. .. .. .. ........ At... .. .. .. ....... ... .. .... .. ....... . 

Let Run at~ .. 

Rackings 



• • 

BREW RECORD 

Brew No .. ~ / /-- · .~ .. ~LL.. . .L4P$1 ... 
Tun. No .. ~ ... Malt ... R..£';;?.Q ... Lbs . ... -~ ·-·. Malting C0 

.. ....... /.~°;;5- ,,,,, ./.~ ~ ...... .. di'~~~~ 

First Runs .. ....... /J:.2. . .. ..... .. ..... .. ........ Last .... .. J. .o. .. . 

In~o Kettle ........ /4 .7' ............... Bbls.} Evap. 

Out of Kettle . /.f2.L .. ..................... · ....... .. /.;;!.~ .. . • Bbls. 

Yeast Used ....... ~ .. ~..2 . ............. .:Z ... ~ ... .... . 

Yeast Quality .... .... ~~ ........ .... .. .. .... ............. ... ......... ..... .... .. .... . 

Balling of Wort . ....... ... .. /2., .. ,{:_ ;. ..... ..... ...... .. ....... ....................... . 

Balling of Beer .... · . .... . g ,91·· .......... Rackedi..e.. ~t: . .JkJ ,. 
Remarks: 



• • 

WATER 

Mashing In. fi?. . . ......... .................. .. ... Bbls. at .. ./.~??.✓- . .. ..... °F 

Underlet ......... ..ZO. ............. .. .. .... .. ... ....... " ........... :ZJ':<?. ....... ...... °F 

Sparge ..... ./.!. I .. .. ··· ·· ·· ·· . .. . " ............ / L.<'.?. ............... oF 

Hop Sparge ...... C. ... ........ .. .. .. ...... ...... ........ ... '' ......... ~ /.Q .............. ... °F 

Total Water L .J./- ... .. .... ... ... ..... Steam . . . d.%. .. .... ........... Mins 

7: #. / .;:,'9' 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .. o.?.?.?. ........ Lbs .. . .. . ....... .......... At .................. .. ................ . 

2nd. Hops c3.a ......... Lbs ... .... .................... At .. .. .... .. ........ : .. ...... ... ... . 

3rd. Hops,.(V.~ •• (hY.Lbs ... . -2,./{_ ............... At ........... ... .... .. ......... ...... . 

Let Run at ................ ............. ... ....... .......... ... .... .. ... .... .... ........ .... .... .... ... . . 

Rackings 



• • 

BREW RECORD 

ll,ew N,;CC. ~ / ,:t ~ . ..~ . 

Tun. No .. ~ Malt .. R.£'i:::?.!?. ... .Lbs . .... ~ .... Malting C0 

.. /.~~·~ ··· ./bl~~ .... fi~.c5.dJt:" 
First Runs ... . .. . L;(.:;r.2,-. . . . ... . ...... Last .... . L . . ;.?.~ .. .. ........ . 

:: :•:::ti: ;':{ Bb~ J :;: .. Bbls. 

Yeast Used ... ..... ~/.~ ... ? . . .... ... £ ... ~ ...... . ... .. . 

Yeast Quality .... .... .... ~~ ............ ....... ..... .... ............ .. ..... . 

Balling of Wort .. ...... .. .. .. / ,Z../~ ······ "·· "··· ·· ··· ··· ········· ·•·····•············ ·· 

Balling of Beer .. ......... . ~:f..Z. ... .. ............. Racked.~ .. ~ .. ~ .. 
Remarks: 



• • 

WATER 

Mashing In . . ~Q. . ...... .. . ....... .. .. Bbls. at . . /G.'.~-1.:( ..... °F 

Underlet ... ... ..,.L& ...... .... .... .. .... ...... " ... ... ... . 2./ .. <? .. .. . °F 

Sparge .. /.d. /. .. . ... ..... ........ .... .... "........ ../7,..Q .. ...... °F 

Hop Sparge .. ?. .............. ........ .... .... ........ " ............ .2.L.¢?. .......... °F 

Total Water.<J'/. ... . .. ..... ........... . Steam .... . of.,{;£ .. ........... Mins 

-;;r.-;71: /;;,-c 
QUANTITIES OF H0l'S AND TIMES 01? ADDITIONS 

Started to boil kettle at ...... ...... ..... ......... ... ....... ... ..... .... .. .. .... .... .... ... . 

1st. Hops .... ,..;?o .... .. Lbs . . f!!_, .. e__ .. ....... At ...... ... .... .... . : ... .. .. ....... .. . 

2nd. Hops. &:-:o. ..... .. . Lbs . . ~ ,.e... .... .... At . .... .. ... .... ... . .. ... .. .... ... . 

3rd. Hops ..... . /a ...... ..... Lbs .~ ,t;~ .. At .......... ... . ....... ......... .... . 

Let Run ~ · ........... .. ': .~ ...... ·" ···· ···· ..... ..... ... ......... .. ............. ..... . 

Rackings fi"e> 



• • 

BREW RECORD 

Brew No .. 2 /£..~ ... ~./ £. ~ ... .. . 
Tun. No ... .ff .. Malt./~ .... . Lbs .. ~ ... Malting C0 

.. .... . /.c1 ~ .. .. /a~}JJ .. 7 .. l!i.~s.L~ 

::: :':'.:ti, ::: : Bb~} :z ·· Bbls. 

Yeast Used ..... .. ±";::t~.~ .. C. ... . ...... .............. ....... .. .... .......... . 

Yeast Quality ............ ~ ... ... .... .. ............ .. .... .... ........ ....... . 

Balling of Wort . .. ....... .. ./L,-..;1- .. ... . . ... ........ .. .. ... . .............. . 

Balling of Beer. .. . Z. •. C.J .... ....... Racke C?t.. .L. 2)/m .. 
0 

Remarks : 



• • 

WATER 

Mashing In .... y7l7. ... :·· ............ ........ .. .. ... Bbls. at .. . /..9.-Y ........ °F 

Underlet ........ ..?.C?. ............ .. ..... .... ........... . ... " ........ ... .Z/.0. ....... .... °F 

Sparge ..... /.;z../. ..... . ....... ... .... . ....... ." ....... ... / LQ .. ....... °F 

Hop Sparge ...... C. ................... ..... .. ... ........... " ........... .Z/.0 ........ ..... °F 

Total Water1:;f;t. ..... .. ..... ...... .... . Steam .. J.~ ... ... ............... Mins 
/ ff / ;;,-? 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. ..................... ............... ...... .... ....... ...... .... . .. 

1st. Hops ... .d.O. ......... .Lbs ... ;3, ... . c ........ At .......................... .......... . 

2nd. Hops .. G'~ ....... . Lbs ... -6., .. L ... .. ..... .. At .... ................ ... . , ........ . 

3rd. Hops .. .2.. 0. ...... ...... Lbs .. ,8-_,.Ck..At .......... .................. ...... . 

Let Run a~ ... .... .... ........ \.~ ... ... ~.: .... .. . ... ... .... ............. ................ .. . 

Rackings /M 



• • 

BREW RECORD 

Brew No. Z/-'/. ... ~ .. ... :z£/.t.,'.': ~ ... 

Tun. No .. 4 .... Malt .. /~ ...... Lbs .. ... ~ ..... Malting C0 

First Runs . .... ... /#.:r/ .. ··· .. ·· .. · .... .. .... Last .......... . ~ ...... .. ... .. . 

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

Out of Kettle .. / ::f.L ................ ... ···· ..... ... /..:!.-... • .Bbls. 

::: :::,y ...... ·····~ ······················· ············ 
Balling of Wort .. .......... /L ... .;R.t:r;?- ·••··••o0••··· ·· ··· .. · ... ... ........ . ···• ·· ·· .. .. 

Balling of Beer ...... . .,3., .2 ... /.. .... .... ... Racked~ <.-l .. Z/.$z; .. 
/, 

Remarks: 



• • 

WATER 

Mashing In ... 4'-0. ............. .............. Bbls. at ......... .. . .. oF 

Underlet .. .... . .L..o. ... .. .... .... .. .... .. .... ..... ... oF 

Sparge ..... ./..$. .I . . . . . . . . . .... ... ..... .... .... ... . . ..... ...... .. .... ..... ......... oF 

Hop Sparge .... .. f .. ... ... .. .. ..... .. ................... . . ........ ..... .. .... ... ..... ... oF 

Total Water,,l,~/-·· ... . ................... Steam .. . J.&:. .... .. ... ... .. .. .... Mins 

-;:-#." 
QUANTITIES OF HOPS AND TIMES OF ADDITlONS 

Started to boil kettle at .... .. .. ...... ........ . 

1st. Hops ..... ~ ....... Lbs . ....... ..... .. ......... At ... ..... ... ... ................ ... .. . 

2nd. Hops .. ~7.' ..... ..... Lbs....... .. .. ... .. ...... . .. At .... ... .. ......... .. .. .. ......... . 

3rd. Hops .. .. Ze. .. ....... Lbs ...... .. .... .. .. ............ At ... ... ... ..... ... ...... .... .. ..... . 

Let Run at /4.D. .. ... .. ... ...... .... .... ...... .. .... ....... ....... .. .... ... ...... ... ...... . ... ... . 

Rackings 



J • • 

BREW RECORD 

Brew No . .,,:/$ ~ .z:L. 1 4'~ 

Tun. No ..... / .. Malt . ..?~~ ..... Lbs ... ... ~ ...... Malting C0 

. / ~~. $.,_ I a.At, .... ;8.~~······· 

First Runs .. ... ... ... ./7,/ ...... ............... .Last .. . ...... ~ ~.O ... ....... . .. . 

Into Kettle... . ./ i:G':,7 ...... .... .... Bbls.} 

Out of Kettle .. /.:>L ... ............ ... ....... ·· 

Evap. 

Yeast Used ....... .. ..... ~d~ ... ,., .. ....... .................... .......... . 
Yeast Quality ........ .... .. .. ~ ................... .... ....... .......... .... . . 

Balling of Wort .. ......... ./L . .3. ... L ·· •··· •·· ······· ·· · · ········ ···· · ····· ···• ··• 
t) 

Balling of Beer .............. r.:J: . ./. ................. Racked . .'LR{. :ZP. .'J.kv. 
Remarks: 



• • 

WATER 

Mashing In ..... 7.~. . .............. ... ...... Bbls. at ... .. .................... °F 

Underlet ........ . 2..o ... .. ... ... .. .. " ... .. ... .. ..... .... .... .. .... .... . oF 

Sparge .... ../..J !I.. '' ..... .... ........ .... ..... ........ .... OF 

Hop Sparge .. .... . c::;, ............... ... ... ......... ......... " ... .. .. ................. .. .. .. ... .... °F 

•-7 % Total Wate..U./·····•· ·• ........ .......... . Steam ... J.. .. ~ .. ............. ..... . Mins 

--✓-# ✓°'/ 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil ket t le at ..... ... .. .. .... ... .. ....... ......... ..... .... ... ......... .... ... .. . 

1st. Hops .... ~ ...... .. .Lbs. ~ s • . • e.. ... .. .... At ........ ... .. ........ .... .... .. .... . . 

2nd. Hops . .i&?. .......... Lbs.lfJ. , ... C. ............. At ... . ... .. ..... .. .. ..... ...... .. . 

3rd. Hops .... ./..t:>. .... ...... .. Lbsd -.. c'/4.,L .. At ...... ... ... .. .... .... ...... ....... . 

Let Run at.~ 

Rackings 

• • " , • ,, • • • ~ •· • • , • • • o • • • ,0 • • I • • 0 • • • 0 • • • "• • 0 ••• " ••• I • , • • o • • " • • • • o • • 0 



• • 

BREW RECORD 

Brew No . . ,Z/,Z ... . ~ .. fl~ ./~~ ... 
Tun. No .. . . a;; .. . Malt .. R.~t?:a ... .. Lbs ... . ~ ..... Malting C0 

First Runs .... . . ./.;f.t?..:r . . .. ......... Last .... .... :1:a ... ......... .. . 

Into Kett,le .. .......... .&.7-................ Bbls.} · Evap. 

Out of Kettle ... .. ./~,Z_ ... ..... .. ... .. ....... .. .. ...... ... /.::r: .. .. .. Bbls. 

Yeast Used ..... .. ..... ff... t/. .......... ........... .. .. .. .. ...... ....... ... .. .. ..... .. .. 

Yeast Quality .... ..... 4'~ ......... .. .................... .. .. ............... ... . 
Balling of Wort .......... . ./.L.£.; ................ ....................................... .. 

Balling of Beer.. . . .2.,f .. ... .. .. ... .. Racked )/~ . ./f.J/(1, .. 

Remarks: 



• 

WATER 

Mashing In ... . .?O.. .. .. ... ... .... .... ..... .. .. .. Bbls. at .. .. ... .. .. ... ..... ... °F 

Underlet .. .. .... ~ .e .. .. .. ... ... .. .. . ... .... .. .... .... ... " .. .. .. .. ...... .. .. ............ .. .. °F 

Sparge ...... /..;/ ./ .... ... .. .. .. ... .. .. .. ... .. . . . " ...... . ........ .. .. .. .. .. .... .... °F 

Hop Sparge ........ ~ . .. .. .. ..... .. ........... ......... " .................... ... .. ... .. ....... °F 

Total WaterL.3.7, ... .. .. .. ......... ... Steam .. .ff~ ...... ........... Mins 

r # / ~7? 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil ket tle at ... ............. .... .... .. . .. .. .. .. .. .. ... .. ... ..... .. ... ... ..... .. . 

1st . Hops ... ~ .......... Lbs . . lff., .. e ... . ... At ...... . ..... .. .. ..... ... .. .... . .. . 

2nd. Hops .~ ........... Lbs ... tJ. . .. e. .......... . At ...... .. .. .. ... ... . ... .. ... .. .. .. . 

3rd. Hops ... /0. ............ Lb~ .... e.~ ... At ..... . .. ... .. ... .... ... .... .. .. .. .. 

Let Run a~ .. . ..... .. .. .. ..... .. .. . _ ... .. .. ...... .. .. .. .. .. ... .. .. .... .. .. .. .. .. .. ... ... .. .. .. .. 

Rackings 



• • 

BREW RECORD 

Brew No . .Z// . .. . $ ~.. z.e_. ..... ✓-~ .. ,?/m.). ..... 

Tun. No .. .;;;f'.: ... Malt .. £/.t:?.P ... Lbs .. ~ - . Malting C0 

... ./.~ s.;. ~~,kt'.. ... . . £..~J~ 
First Runs .. . . .... ./%..1(. ......... ...... .......... .Last .... ..... ..... ....... .. ... : ... .. . 

Into Kettle...... . .. / -i,{..f ................ Bbls.} Evap. 

Out of Kettle. .. /P./ . .............. ....... · ..... /. ~- . .. Bbls. 

Yeast Used .... .. .. .. ... #.. ... ~ ............ .. ... ...... .. ..... ................. ... .. .. .. .... . 

Yeast Quality .... . ,#~ ........ ... ........................ ....... ............... . 
Balling of Wort ..... . ./L.t2J ..... ..... .... .. .. ........ ......... .. ................. .. 

Balling of Beer ..... ... &,.9z.. . .. ... ... Racked)/1)71✓, /f>..J//4) .. 
6 

Remarks: 



• • 

WATER 

Mashing In .. .. cP.O. .. . ......... ... .. ............ Bbls. at ... .. ....... .. ........... °F 

U nderlet ....... . -40 . . ..... .... .... ,,, ..... .. ''············ ····· ··········•······op 

Sparge ...... . / .3 ./ .... . ... . ...... ... .. ... '' ... ....... .... .... ......... ........... oF 

Hop Sparge ... ... c:: .............. .... ................... " ................ .......... .. ......... °F 

Total Water~;7.. ............. .. ....... Steam ... ,11.&; ................ Mins 

7 "# /.;j/ 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .............. .......... .......... .............. .. ... ............. .. 

1st. Hops ..... ~ .. ...... Lbs . . /.5.. .. C:. . ....... At ................................. .. . 

2nd. Hops .b. .. ....... Lbs .. tJ. ... e. ............. At .......... ...................... .. 

3rd. Hops .. ./0. .. ......... Lbsd.. C.✓.t::::..., .. . At .................................. . 

Let Run ~ ...... .. ... ........... ·.: .......... .. .. .. .. .. .......... .. ..................... .. 

Rackings /i:;, 



• • 

BREW RECORD 

Brew No . .2/a ... 7 :z:L~ Z. .... 
Tun. No .. ~ .. Malt.~~ ..... . Lbs . ... ~ ...... . Malting C0 

. . /0.-.. .~ . / .. C:,~/.?f. &. ~~ ... 
First Runs .. /.,7..t:,, . ........ .. ... .... Last .. .. ..:i':..,<,.,,, ... .. ... .. . .. . 

Into Kettle .. /.~.Z ....... .. .... Bbls.} 

Out of Kettle. ./~~./ .... .... . .... .... ... ... . 

Evap. 

Yeast Used .......... -.:::2?~ .. , ....... ..... .... .. ........................ ......... . 
Yeast Quality ....... ~ ... ... .. ... .... .... ... .. ... .. .. ... ..... .. .... .. .. .... : ... . 

Balling of Wort .. .... ...... ./.Z., .. ~7-........ ......................... ............. .. ..... . 
Balling of Beer. .. .. ..... ..2. .. 7 .... ... ...... ... Racked .~ . !.f!~ . 

Remarks : 



• • 

WATER 

Mashing In ... . ~O. .. .. .......... ........... Bbls. at .......... .. ... .. ........ °F 

Underlet .. .... . ..c.t:? .. ............ ............... ..... .. . " ...... ... .............. ........... °F 

Sparge . ... /.S.. /.. ...... .. .... . ... .. .. ..... .... .. " .. .. . .. ......... .. .. .. ...... .. °F 

Hop Sparge . ..... C,.. .. ..... ... ... .. .... .. ...... .. .. .. .. ............................ .. ...... OF 

Total Water23J!. .... . ..... .............. Steam ... . J.£. ... .. ......... Mins 

/. 7¥- /:? -C. 
QUANTITIES OF HOPS AND TIMES. OF ADDITIONS 

Started to boil kettle at .............................................. ........ .. .. ........ . 

1st. Hops .. . ...f.c.? ... ....... Lbs . .. A , ... e. ... ...... At ........... .. ..................... . 

2nd. Hops . .ff.Cl . .......... Lbs .... #..,.. .. .......... . At .. .. ...... .. ................... .. 

3rd. Hops .... /.0 ............ Lbs4. ... f~ .. At ... ... ... .... ............ ...... . .. 

Let Run at....l.el .. ... .. ... ............. ...., ............ ... ..... ......................... ........... . 

Rackings 



• • 

BREW RECORD 

Brew No .. . ,Z().·.7 . ... ae.e...__ ~ .. . ~ .. .. P.~ .. .. ···· 

Tun. No .. . .,3. ...... Malt .. 2~ .... Lbs .. . . &...c.. .. .. Malting C0 

... .... /tr.?.¢ . J (I.~.;$~······ .i~ 5.'~. 
First Runs .. . . .... / .,P;..:::[ .. .. . .. . . . . . .. ... . . Last .. ...... £ ?., ...... ... . .. . 

::: :,:::,1, ;~; Bbls} .... ; ; .... .. Bbls. 
Yeast Used.. . .... -ff°..L ... .......... ... .............. .. ......... .... .. .. 

Yeast Quality ..... ~ .......... .... .... ...... ...... ... ........ ......... ... . 

Balling of Wort . .... .. .... .. ./.2 ... J.1 ........... ... ..... ................... ........ .. ... ... . 
•.-

Balling of Beer . ... ... ... . ..?.:. :?£ ... .. .. ....... Racked ~ .. ./2..~ .. 

Remarks : 



• • 

WATER 

Mashing In .... .£0 ......... ...... ....... ........ .... Bbls. at ./.::;J~.c ...... .... °F 

U nderlet ....... .. ~.O ................. ... .. . ..... " .. . ·····••·2. /..0. .... ........ OF 

Sparge ....... /.$. ./. ...... . .... /.7..0 .............. °F 

Hop Sparge .... .. ~. 
/60 

. .... ~ .... ......... oF 

Total Water . .Z...3.7 . . .... ............... Steam ... .. .i'4 ..... ........... Mins 

-✓--#. 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ................... . 

1st. Hops .... . ~ ...... .. Lbs . .. l;]. .... .e.. . ... ... . At ... .......... ... ..... ........ .. .. .. . 

2nd. Hops .. .;n?. ...... . ... Lbs .. $, ... £ ........ . At .... ..... .... .. ... .... ........ . 

3rd. Hops .... :b::). .... ....... Lbs.8 ... e. .Ji,✓ .. .. At ........ .... .. ... .... ......... .... . . 

Let Run at . ..ZO. .......... ...... .. .... , .. , .. .. ... ......... .. .. ..... .... ... .. ...... ..... ... .... . .. 

Rackings / ,J..o 



' • • 

BREW RECORD 

Brew No .. .Z.acf.". ........ a.&... ........ ~ .. 2,9, .. ~ .. . . 
Tun. No .. 2 ... Malt .. f(?.~Q ... .. Lbs .. .. ~ .. Malting C0 

First Runs .......... / <;,,.£ ....... ................ Last.. . .4...c.;. ........... . .. 

Into Kettle. 

Out of Kettle .. 

Yeast Used ..... 

.. ./..~~ ... .......... Bbls.} Evap. 

/ 9 .. / .. ........ .. .. , . ....... ·· /.:. ~ .. . .. Bbls. 

.. ~ .6?.. .. %. ... ~ ./ ............. . ..... .. .. .. .. ... .. 

Yeast Quality ........... .. . ~~··· .. ...... ..... ..... ... .... .... ..... ......... ... ... . 

Balling of Wort .. .. .. .. ... .. /..2 .... ..$ 4"· . .. . .. ... .... .. ..... . .. . ...... ... . 
Balling of Beer ...... ..... ... ,z . .:1;1 ....... .. .. Racked .,¥c-. .. /21' .. ~. 

Remarks: 



• • 

WAl'ER 

Mashing In ...... a?L. . ... ... ............ ..... .. Bbls. at ............. ....... .... . °F 

Underlet ...... .. .. :LO. ... .... .. ...... .... .. .. ...... " ...... ............... ............. °F 

Sparge .. .. . 1.Z.l .. ··· ··· · .. ......... .. . " .. .. ....... .. ......... .. ........ .. .... °F 

Hop Sparge ....... £ ........... ...... .. .. .... ... ... ... ... " ..... ...................... ..... · ..... °F 

Total Water.ZJ..7 .... .... ............. Steam .. d .. .t ..................... Mins 
1/-fr. / ~-~ 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil ket t le at .. ...... ...... .. . . 

1st. Hops .... .d.9. .. ...... Lbs . ./!?... .. .e ..... ....... At ............. ................... .. .. . 

2nd. Hops ... {);!? ......... Lbs ... t.i.,.I:,_ .. .......... . At .... ......... ... ... ....... ....... . 

3rd. Hops ... 2 .9. ......... Lbs~ .,.e'.'.~ t ................. ........... .... ... . 

Let Run ~·········(§.,··eL~ ..... ............................ ...... . 
Rackings /V 



• • 

BREW RECORD 

ilrew No .... 3.,:-Uw ,Z£J..7 ... ~~ ...... aJ.d.., .. z~.~ 

Tun. No .. ... / ... ... . Malt.££?.'Q. .... .Lbs .... ~ .... Malting C0 

. .. / 0~S./' ..... / .-;,~ . .. ,¾-... d3'~ ~ L. ... 
First Runs ........... .// ~ ....... .......... . ... . Last ... .. d.-. .. L .. . . . 

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

Out of Kettle .. .... / if..? ........ ............... .... ........ .. /:~.-... • ... Bbls. 

Yeast Used ...... . ..... ~. / .......... ... .......... .. ... .... . ... ...... .... ............. . 

Yeast Quality ..... ... ~ ... .... .... ........... ... ......... : .. ... .. ... ... . . 

Balling of Wort ................. /.L .... ~.~2-........... ...... ............ ... ............... . 
Balling of Beer .... ... ... 2. .. 7-.,J .......... Racked L L .7.~ 

Remarks: 



• • 

WATER 

Mashing In .. . a?Z . ..... . ... ... ... ... ... .... ........ Bbls. at .... ..... ... ... ... ... .... °F 

Underlet ... ...... L~ .. .. ······ ····· ·· ·••· ·· ··········· ... " ·········•--··· .... ..... ........ .. °F 

Sparge . .... /.Z .. 9.. .. '' ····· ·· ·· ·· ···· •·· ···· ··· · ·· ······ ··OF 

Hop Sparge ...... .. C ····· •· ··•·· ··· .. .... .. ... .. ... '' .. ...... . .. ··· ····· •·· ··· ··· ·· ····· ·OF 

Total Water,,c.3.7 ... ... .. ... ......... .. Steam .... ~£ .............. Mins 

-✓--fr / $) 5-' 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ..... .... . ... .. .. .... .. ... ... .... .. .. ... ...... .. .. ... ...... .. ... ... .. 

1st. Hops ..... .,,i'.O. .... .... Lbs . ... 13. ., .. (:,.._ .. ..... . At ... ... .............. .. ..... .. ... .. . .. 

2nd. Hops . J.P ... .. .. .. Lbs .. . -B ... e'. ..... .... ... At .. .... ........ .. ........... .. .. .. 
\ 

3rd. Hops .... ../ a ... ....... Lb~~ ....... At .... ....... .. .......... .. .. .... .. .. 

Let Run at . ..Z.a . . ...................... ~., ... .. .. ........ ..... .. ..... ..... ... .............. ..... :. 

Rackings 



• • 

BREW RECORD 

Brew No. -COt;; . . . c:£7 ... ~ 2.2.~ 

Tun. No .. . £ .. ... Malt .. ~ .0.0 .. . ... Lbs .. .. ~ .. .... Malting C0 

.. . .... . /?. ~ . .5.../ . ./2.~ .. h ;;, .. ··-el~ .~ 

First Runs .. ... ...... ./;(.P. ...... ... .. .. .. ......... Last ....... .. .. .. ... .. ... .. .. .. ..... . 

Into Kettle .... .. ...... ~~✓- ................ Bbls.} Evap. 

Out of Kettle .. . /;;:['~ ........... .... .... . ................. .... /..~.- ... . .... Bbls. 

4' 
Yeast Used .. .... .. ........ £ .... . ,.; .. ........ .. .. .... ............... .. ........... .. ..... . 

Yeast Quality ..... ~~ ....... .. ........... .... ..... .. ........ .. .............. .. 

Balling of Wort .... .. ....... . / ..2. .. ... ~:-:- .. , ....... .... ..... .. . : .. : .................. ..... . . -;(· 

Balling of Beer... . ... . .. . ,2. . .C. 2-· ~ ......... Racked,//j',x, .,,2. ?.t1fl'f 

Remarks : 



• • 

WATER 

Mashing In ... .. £ 0 .... ... ... ....... ............... ... .. Bbls. at .. .. .. ..... ........... ... °F 

Underlet ... ..... . LO. . . ... ......... .. .... . '' ........ ... ... . ... .... ......... .. . oF 

Sparge ...... ./...:J. L ..... .... ... .. .. .. ... ...... .. ." .... .. .. ..... ..... .. ...... ... ........ °F 

Hop Sparge ...... . ~ .. ...... ...... ... .......... .... ......... '' ............... ... .. ... ..... ..... .... °F 

Total Water.-i:..ff.7, ...... . .. ......... ... .. Steam ... ... d./2.. .. .... .. ......... Mins 

-r.#. /,tF C 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. ................. . ..................... .. .. .... .. . .. ... .... .. .. . . 

1st. Hops ...... .$.~ .. . ...... Lbs . .. .. ~ .,.C. . ....... At ........... ......... .... ..... .. ..... . 

2nd. Hops .. . ~P .. .. .... ... Lbs ... . ~ ... . ~ ... ....... At ...... ... .... .... ...... ... ..... . 

3rd. Hops ...... /.<L ......... Lbs.~~ ...... .. At ...... .. .... .. ............... ..... . . 

Let Run at.Z .O. . . ........ ........ .... .. .. ~ ~ ...... ....... .. ... .... ....... ...... ..... .... .. ..... . . 

Rackings 



• • 

BREW RECORD 

Brew No . .,Za ~. ~ ... . ::yt:Y.J<,., .Z./ .. ~ 
Tun. No .. 7 ... ... Malt ... ,9.'L::?~ .. O. . .. .Lbs ...... ~ .... Malting C0 

··· ···· ·•···•··/0-..3.f .. ... . .!.lL)Y/ "f ... . ~ .. ~$"'~ 
First Runs ... .. ..... /..C::. .. ¥, ............. ......... .Last ... ... . !/..9. ........ ..... . 

Into Kettle ..... . /.£ ? ······ ·········Bbls.} Evap. 

Out of Kettle .. / ...;:! .. / ......................... ··· ····· ·· • /.~.. . . Bbls. 

Yeast Used..... . . .~ ... 7 .. ........... .... . ...... . .. .. .. .. ... . ......... ...... ... ... .. . 

Yeast Quality ........ . q~ ............. .................................... .. .... . 
Balling of Wort . .. ....... .... /..2., ... -:':f. .. ?, ... ..... ···.· .... ... ......................... ... . 
Balling of Beer .. ....... 2. .. .Z.J·· ........... Racke#n<.. .. .Zl?.. ctr 
Remarks: 



• • 

WATER 

Mashing In .. .. 84. ... ...... ...... .. .. ......... Bbls. at ... ./~fe'.'. ..... . °F 

Under!et .... ~ .. ......... .. .. .. .... .. . ..... " .... .. .... .. .J'/0. ....... . °F 

Sparge ...... . /..4. .. 7,... ....... .. . . ... .. .. . " .. ..... /,6..£. .......... °F 

Hop Sparge... .. .~ .... ...... ... .... . .... .. .. .... .... " .. .. .... .... /iG.': Q ......... °F 

Total Wate~ .. 7 ......... .. .......... .Steam .... . c::f. .. rz._. .. ........... Mins 

/'- #- ✓ ~-c 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ................... . 

1st. Hops ...... ~ ..... Lbs . . ~ ..... . . .... .. At ........ ......... .. .. .. .. ... ....... . 

2nd. Hops ... ,;:f'i:> .... .. ... Lbs ... . .i.... .. .... .. .... At .. ...... ..... ....... ...... .. .. .. . 

3rd. Hops ... .. a ....... .. Lbs~ .~ ..... At ........ ...... .. .. .......... .... .. . 

Let Run at.L.O. ...... ................. .. . ~. ~ ........................ .... . : .. .... ..... .. .. .. ... ... . . 

Rackings 



• • 

BREW RECORD 

Brew No .... .£a¥ 4 :zZ, ;7cP4C 
Tun. No .. . . / ... .. . Malt .. ~£~ ... .. . Lbs . .. . ~ .. ... . Malting C0 

,,. 
First Runs . ...... : . ./.,7.,Z, ... . ......... .. .. .. ... . Last ..... ... ..;;f._ .£>. .. . 

Evap. 

/ IP.~ ... . Bbls. 

Yeast Used ............. #,_ .£... . . . . . .. . . . . . . . . . . . . . . . .. . . ....... . ......... .. . 

Yeast Quality ............ ~ ... .. ... .. .... .. .... ... .... ... ... ...... ...... ... ... . 

Balling of Wort . .... ..... ./.Z. .. ~ .. j. ........................ '. .·:····•··········· ........... . 
Balling of Beer . . . . . . /.. .. 7..;;. .. ........ .. RackedttJ-tL .. .L~.tf!eJI-
Remarks : 



• • 

WATER 

Mashing In ... .f.'1:". .. .. ... ... .. ..... ..... ........ Bbls. at .. .. /.?..'Y. ... .. °F 

Underlet ... .... &0. .... ................. ... ..... .. ... " .... ......... ::!./.0. ....... °F 

Sparge .. .... .L.l.7... .... ... .... ... .. .. ... ... ... . " .... ... .. /4 .. f.. ........ °F 

Hop Sparge . . c;:. ....... ... ... .... .. ........ " ............ /l£C!.. .......... °F 

Total Water .. <,.~/-··· .. ................. Steam ... .. J...~ .. ....... .... ... Mins 

r.# - ,;·<;: 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at.. .... .................................. ................... ....... . . 

1st. Hops ... .. .. #..P. ......... Lbs . ... ~. ~ .. e .. ....... At ...... ................. ............ . 

2nd. Hops ... .l.9. .... .. . ... Lbs ... /il. .. -.. ~ .......... At ... . .. .. .. ... .. ... ... .. ......... . 

3rd. Hops .... . ./.Q .... ..... .. .. Lbs~ .o,.c_, .. : ... At ......... .... . ... .. ......... ....... . 

Let Run at..z,o . . ......................... ~ .~ ...... .............. .......... .. .. .. .... ...... ...... . . 

Rackings 



• • 

BREW RECORD 

Brew No . .... ..Z.0 . .3 .. ~ aJ.u.L. ,r;d 
Tun. No ... R., .... Malt.~at:? ...... Lbs .... ~ ...... Malting C0 

..... ./.~~.i r .. /.:&~ .. ~ .... d'&~~ 

First Runs .... /....:£.::?.. .. ........ .. . .. .... .... Last ......... d::.~ .......... .. . 

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

Out of Kettle . .. .... .. .. .. .. .. .. ...... ....... · .............. .. ... . .. ... Bbls. 

Yeast Used .... .. .. .. ~'7. . . 0'.a.eu.L~ o.a .................. . 

Yeast Quality ...... ~~ ........... .. .. .. ....... .. ...... .. ............... .... .. 

Balling of Wort ................. /...-i:. ., . .:J. .2-.................... ................ : .......... . 
"' ,.,...p 

Balling of Beer .. .... ./..,;J.r;J~ .. ................ Racked ~ .. db.7"..a, 
Remarks: 



• • 

WATER 

Mashing In. 7£ .... ... .... ........ .. ............. Bbls. at .... . /.~~~···· ·°F 

Underlet ..... ~ P ............... .. ............ .... .. .. " .......... .,~/..t?. ......... °F 

Sparge ... . ../.~.:} .... .......... ... . . .. .... ..... ... . ..... ... /v£. ... ...... °F 

Hop Sparge ..... (;. .... ..... ..... ....... ...... ......... ..... " ......... ... . /(i[.<J. ............. °F 

Total Water.ZJ..f.. .... .. .. .... ...... .. ... Steam ... .. 4.'.Z-c..._ .... .. ........... Mins 

T# - / a-;J 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ... 

1st. Hops .... . c:!..O ......... .Lbs. 1/l..-... f.... ... ... . At .... .. . .... .. ..... ...... ..... .. . 

2nd. Hops .d o ..... .. ... Lbs .. "'1. .. e... ......... .. At ...... . . ...... ..... ........... . 

Let Run at . ..Z.C. 

Rackings 

. . .......................... · ··· ·· ·" ·• " ' " " '' " "'" '""''''"''' ' ''"''' ' 



• • 

BREW RECORD 

Brew No. LCJ Z ...... ~ . . ~✓- GI~~ 
Tun. No .. '/.. Malt,?~ ..... .Lbs . . ~ ..... . Malting C0 

. ...... /.p~ "7 . . / 0.~. tffl:;1 ..... . &.4~ 
First Runs ...... .. / )7.'.;? . ..... .. .... . .. .. .. .Last ... . . ~ .... ......... . 

Into Kettle ..... / ~ / . ... .. ... ....... Bbls.} Evap. 

Out of Kettle ./rY.t:L ..... ... .. ..... ... ....... ···· ..... ... / ~ . ·· · · . .. Bbls. 

Yeast Used ..... .. ~ ...... ~ ... ............. ........ ... .. ....... ....... ..... ..... .. . 

Yeast Quality .... .... ~ ... .. .. ....................... .... ......... .... .... ..... . 

Balling of Wort . ............. / .Z..•·(',i-······· .. . · ......... ........ ... .. .. .. ............. . 
Balling of Beer ....... L.,.-¥. . ... ........... .. Rackeq~tnk Z./~ 

Remarks: 



• • 

WATER 

Mashing In ... S7tJ. .... ......... ..... .. ..... ...... Bbls. at .. /~ ...... °F 

Underlet ........ L a ......... .. . . ................. " .......... . ::?:-/..C?...... .°F 

Sparge ..... /J./ ........ ... .... ... .. .. ......... ." ........ ... /.C,..£ .......... °F 

Hop Sparge ... .. c; .. .......................... ....... .. ... .. " ........... /~ ........... °F 

Total WaterZ .!./ .... . . . ..... ............ Steam ... .. d .f~ ...... .. ......... Mins 

r ~ 
ouANT1Trns OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ......... ... ....................... .. .. .. .... ... ................. ... . 

1st. Hops .... ~ ........... Lbs . ... ti, .. ~ ......... At ... .. ........ .. .............. .. . .. . 

2nd. Hops . .;t:q ....... ... Lbs .. . 8.,. e..,. ... ..... At .. .. ... .................. ....... . 

3rd. Hops .... Z.<?. ... ... .. .... Lbs.@ ... C:.M .. At ...... .... ... . .... ............. .... . 

Let Run at.~ ....... . ....... i .,.e... .. ~ .... ... ... ..... ............. ..... .... .. . 
Rackings 



• • 

BREW RECORD 

Brew No .. .. 2.o.L ... . ~ ... . ~...uL .. ~.~ .. 
Tun. No . .... 11 . ... Malt .. .?✓-~ ...... Lbs . ... ~ ...... Malting C0 

....... ~ .~.s.,.. . / 5.:-¼. ...... ~ .. 6 J.a,.,e:;Jr., 

First Runs ......... .. A ... a ..... .... ....... .. ....... .Last ......... ............ .. ...... ... . 

:n:: ::e:~:tle ::: :~::::::::::::::.·::~~~l~:} .... ... ::.a! .. ·· ·· .Bbls. 

Yeast Used ......... .... ~~ ..... .... .... ...... .. ... ... ... ... .... ... . 

Yeast Quality ............ ~ .... .. .. ..... ......... .... ..... .............. .. .. . 

Balling of Wort .. ....... .... .. . /L, .. f!J.~ .......... ........ .. .......... .. ..... .... .. ... . 

Balling of Beer ...... .. . . .,(. •. ~ .......... ...... Racked ~ .//{).~a.,e;/-

Remarks: 



• • 

WATER 

Mashing In .. . i'/..... .. . . .. ... .............. Bbls. at .. /~ ...... .. °F 

Underlet . ....... Z.c.. . .. ..... .... ... " ......... A;/Q ....... .. °F 

Sparge ..... .1J.a . ................ ........ .. .. .. " ......... /b..d? ........... °F 

Hop Sparge ... ... <::; ...... ...... ..... ........................ '' .......... . /6.i .. .......... ..... °F 

Total Water.4..1/ ...... ... ....... .. .. .. ...... Steam ... J.4 ........ ............... Mins 

7-# / 0-c 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ...... ~ .. ....... Lbs . ..6.... ./ ........ At ........ .. ..... .. .... .. ......... .. . 

2nd. Hops .. . ~ .. ...... .Lbs . ...6-... , .......... At .................. . ....... .. ..... . 

3rd. Hops ...... ./0. . ......... Lbs.~a..-:o ........ At ................................. .. 

Let Run at . .,;l:'..e> . ....... ... ......... .... ~ ....................................................... . 

Rackings 



• • 

BREW'RECORD 

Brew No .. -<.<'-:a. ... ··7' ... ......... ......... 2.. .. ~ 
Tun. No .. · l· .. Malt .. £'8't?.a ...... Lbs.··~······ Malting C 0 

.. /..a~.$.1 / tF .fa(·--;- ·· . .. tJ.a.-1. .. -z;;:;;_ ... ~ 
First Runs . .. . .. ./<;, .. / ... . . ... ... .... Last . .... #.::.?-" ........ ...... . 

Into Kettle... .. . . ./..i:;;~ ................ Bbls.} 

Out of Kettle ..... ./.~ ./. ........ ... .......... .. . 

Evap. 

/f).~.. . . Bbls. 

Yeast Used .......... .. ... ~ ... , .. .. ........... .... ..... .. .. .......... .. . 

Yeast Quality ........ .. .. . ~ ..... .......... ....... .. ..... ......... .......... .. 

Balling of Wort .. ... .. ....... /.L., .. .P.';1-... ......... .... ........... ... ........... ...... ...... . 
Balling of Beer ..... ..... . 2.r &,•·· -. ... ... ... Racked ~ /;:f_"'~ 

Remarks: 



• • 

WATER 

Mashing In .. ... 8.'Z. .. .... ........ ... .................. Bbls. at. /~1✓-_ .. ... °F 

Underlet ...... ... . ~. . .... .... ... .... ...... . " ............ ,t:/.Q .... ... .... °F 

Sparge ...... .. /.L9, .... .. . ............ ... ...... .. .. " ..... .. . .. .. ///. ........... °F 

Hop Sparge ...... ~ ......... ... ..... ....... .. ... ..... " ..... .. .. ... /a.(t;?. .......... ... °F 

Total Water.Z.,J.t,;. .. .. ...... ..... ... ..... ... Steam .... .. d. .. f...._ ... ............ Mins 

r. ;r.. / ~ --c 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ....... . .. ........... ............. .. ............ .. ... ..... ... ....... . 

1st. Hops .. ... . ~ .. ... .. Lbs . . 11, ekL. .. At ........ ..... .. ................. .. . 

2nd. Hops ... ~ .......... Lbs .... ...... , ....... .... .... At .... ...... ........ . .. ............ . 

3rd. Hops ... . ../0. ...... .... Lbs~ .......... At .... ... ........ ..... ... ..... .... .. . 

Let Run at .. ~ .. . ••. ••• •. . .. "'.I, .. . . .... . ... ............. .. .. . . . . .. .. . ... . .. . .. ... . .. .... . 

Rackings 



• • 

BREW RECORD 

Brew No. /ff ... ~ .... . ~ ti')(_./. ~ 
Tun. No .. .. ~ .... Malt .. .?.~ ..... .Lbs ... . ~ .... ... Malting C 0 

. ... /tr ~ /· La.~4 ........ d~.~ .. 

First Runs. . . ..... /C./1- ··· .. ..... ... Last ... of. .. Y. .. 7.. • 7.· 

Into Kettle .. . ./.~ 7... ... ·.·.·.·.·.·.·.·.·.· .· .·.·.·.B. b···l·s·.·} .. 
Out of Kettle .. ./@I . 

Evap . 

. /C ... . Bbls. 

Yeast Used .. .. ..... ~ ... _..;;J_ . . . . . . . . . . . . . . . . . .. ........ . .. .... .... . .. ... ... ...... . 

Yeast Quality .. ......... . ~ ...... ......... .... ..... .... ... ... ...... .. .......... . 

Balling of Wort .. ............. /.~·'··~ ·2--··· ··· ..... ........................ ..... ............ . 

Balling of Beer... ... ... .. ./, .2.. .... ............ RackedJ/ux.., . ./g-
Remarks: 



• • 

WATER 

Mashing In ... . ..f.'11 ... . . .. .. .. .... ............ Bbls. tit .. /~ ......... °F 

Underlet ... ... ... ..?a. ... . .. . ....... ... ... ....... . ... " .......... . b..CJ. ... ..... ... °F 

Sparge .... ..... /. . .A/... .. ..... ... ... . .. ..... .. .. " ... .. .. ... /4 .£. ............ °F 

Hop Sparge .. . . ? ......... ...... ... . .. .. ............ " .... ..... /6.".?.?. ... .. ... ... ... °F 

Total Water,l,i$./ ..... . .. .. ...... ....... Steam .of~ ..... ..... ....... Mins 

?: .#.' / ~ -c 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ....... . .. ... . 

1st . Hops ... .c:.?.a .... ... Lbs. Rff_ ... e. .......... At .. ....... ..... ................. .... .. 

2nd. Hops . ...;TQ. .. .... .. .. Lbs .. .i ... . e. ..... .. ...... At .... ... .. ... .. .. ........ .. .. ... . . 

3rd. Hops .. . ~ ..... ...... .. Lbso/c,u,,,a ... : .. At ........... .. ... .. ..... ...... .. ... . 

Let Run atu ..... .. ..... ..... ... ... .. .. ~ .~ . ... ...... .. ............. ... ........... ... .. ..... .. .. . 

Rackings 



• • 

BREW RECORD 

Brew No. /2.2. . ..57..... . . ./. ... ~ £.·"'-·· 

Tun. No .. :)~ .... Malt .~?.Q.r:?. ...... Lbs .... ~ ... Malting C0 

First Runs 

Into Kettle .. 

Out of Kettle . 

Yeast Used .. ... 

· /Z. . .5.. ;?, ..... ....... .Last .... . .,I/ .. ¥,. . .......... . 

.. / ?.~~ ·· ·· ············Bbls.} Evap. 

. /.:;)..-..z✓. ... .. ... .• • ... • ...•. . . · ·· . ....... /..~ -.. . . .B bls. 

.e ... f' .... ......... ... ......... ....... .. ... ......... .... .. ... . 

Yeast Quality ........... · 

Balling of Wort .... .... ... ..... . ./L .. 1r..;. ......................................... ........... . 
Balling of Beer... .. . .. . .. ./.j'. / .. .. ......... Racked ~ .f' .Cldt .. 

D 

Remarks: 



• • 

WATER 

Mashing ln ... P.O. . ...... ..... ..... ........... Bbls. at ... .. /£'"Y, ...... °F 

Underlet ..... .. Z.O. ......... .. ..... . .. .. .. ..... ... .. ... " ............. ~<'.?. .. ... .... °F 

Sparge ..... /.J./. . ... ... ... . .. ....... . " . . . /.;f.J?, ....... .. °F 

Hop Sparge ... ~ ........... .. ................. .. ... . " ... .. .... /£.d. .. ..... .... °F 

Total Water~.1.1. .. ... .. ... .. ... ......... Steam ... .. c:i:~ ....... .... ..... Mins 
r./f. /~-e1 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ... ......... .. ..... . .. .. , ...... ... ................. ... ..... ....... . . 

1st. Hops ....... ~ . ....... Lbs.A., e .£..r.-.. At .......... .. .. ....... .. ... .... .. ... . 

2nd. Hops . .. .).a .. ....... Lbs .. .i..<!!. _ .. . ~, ........ At ................................. . 

3rd. Hops ..... .. /0 ... ... .. .. Lbs~~ ..... At ......... .... . .... .. .. ........... .. . 
- ~ . . 

Let Run at .. . ~ ... ... ... .. ....... ...... . ~.! ............. ..... .... .... .. ...... .. ........... ....... . 

Rackings 



• • 

BREW RECORD 

B,ow No. / 9/-~ ...... ....... . 
Tun. No .. /2' .. Malt .K:?.t:7.l:) ..... Lbs .. . ~ ... Malting C0 

. /.fF. . .-5.;' ..... J;:>~Y, .. .... ~ .. ~~ 

First Runs . .. ..... . /.'! ... ·r :········ ··· . ........ Last .... ... J. . ..2. . ..... .... .... . 

Into Kettle ....... ... /.C..;1 .. .......... .... Bbls.} Evap. 

Out of Kettle .. . ./t>.~ ..... .. ...... ... ..... .. · ·· ····· .. ./.:/... ... •· • Bbls. 

Yeast Used ... ...... ~L .. ................................................ . 

Yeast Quality ....... ~ ............. ~~···· .... .. 

Balling of Wort ....... .. ...... . / .2. ... ({. -l- ····· ······ ............... .. .. ............... . 
Balling of Beer ...... ... .. .... . 2..c, ... 1-........... Racked~ .. 7~ 
Remarks: 



• • 

WATER 

Mashing In .. . Ra ....... . ....... .. ... . .. . ......... Bbls. at .. ·~/.9.~ ..... °F 

Underlet ... .... L .a . .. .......................... .... . " ............ ,V✓.c.. ......... °F 

Sparge ... .. ../.#./. ...... ....... ...... . .. ... .. ..... " .... ... /v.J ......... °F 

Hop Sparge ... . ~ .. ....... ... ... ............. .......... "... ...... .. . . . ..0. .. ........ . 0 p 

Total Water2.i.l ..... . . ................. Steam. ... ... .§.ff ..... ........... Mins 

7 #-" /7P-7 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at . ...... .. ............. .. .............. .. ..... .. .. .................. . 

1st. Hops ..... ~ .......... Lbs . .. ./J., .. ~ .... ..... At .......... ....... ... ...... .. ....... . 

2nd. Hops . .lo. ... ..... ... Lbs ... ,d., .. e. .. ........... At ................................ . 

3rd. Hops ..... /4 .. .. ........ Lbs~ -~ ......... At .. .. .......... ..... .. ............. . 

Let Run at . ..z.o.. .. .. ... .. ..... ..... '!-.L .... . ...... .. .. .... .. .. .. ........ .... . .... ............ . 

Rackings 



• • 
j 

BREW RECORD 

Brew No . . /9,&:,. ..... aL<_ ... fi/.fl'>t.. ... ~ O. .. ¥ 
-:r-

Tun. No .. . ...i . ... .. Malt ... f.O.o.o ... ... Lbs .... ~ ..... Malting C0 

.. .. ... ..... . /.:J~ 7 ...... /. -:;>.-: .. ;u: .. ... ~ .$.~ ... 

First Runs ... ...... ./~ .... .i..rF .. .... ... . .. ....... .Last ... ... 4(.R., . .... ... .. ... .. 

Into Kettle ....... ..... /':/. .... .. .......... Bbls.} 

Out of Kettle .. ./:) .<,...... .. .. .. ....... .... . .. · · 

Evap . 

. ..1.:-0 .-... . .. Bbls. 

Yeast Used ...... .. ~ ~ .(!.. .~7, .. ........ .. .... ... ... ... . ..... .. . 

Yeast Quality ... ....... ~ . ......... .. .. ............. .. .................. .. .. 

Balling of Wort ....... .' ....... ./ ., .. /1../4 ............. .... .......... .................... .. 

Balling of Beer.. .... ... /, . "·-_} .. .. ..... Racked.JI~ .. 7/Jk1° 
Remarks: 



• • 

WA'JER 

Mashing In ...... 20 .. .. ....... .. ....... .. .. . Bbls. at . . /~}( ...... °F 

Underlet .. ......... .Z.C .. . . .......... " .. ....... ~/<2. .......... oF 

Sparge .. ... .. J ,J .L .. . . . .. '' ............. &. .. ~ .. ...... .... oF 

Hop Sparge ..... . C. .............. . .. ............... .. ... " ............ /2 ..... ............. °F 

Total Water .. L..i-7- ... .. ... .. .. .. ........ Steam .. J...8:. ........ ....... ... Mins 

r./21 . .,, ~-c::: 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .... ... . .. ... .................... ........ .................. ....... . 

1st. Hops ... . ~ ....... Lbs. ;8.., .e_~.At ..... .. .. ....... .. .. .. .. ..... . . .. 

2nd. Hops . . k .. ..... ... Lbs.d, .. C./.('~ .At ...... ... ..... ....... .. .. .. .. .. . 

3rd. Hops .... ./.Q .... . ...... Lbs.~ .~ .. .. . At ..... ..... ....... .. ............. .. . 

Let Run at. ~ ........ ... ... .... ....... ~.• ............. .. .. ......... ........ .. ... . ....... ... .... . 

Rackings 



• • 

BREW RECORD 

Brew No/9,;>'. .... s;f; ::Z:. . · ..... L/.¥ 
Tun. No ..... -l.. . Malt.R°d.#.-0 .. ... Lbs... .~ .. Malting C0 

. ·•· ... . ./~~. / . ./~ ~ A.?,.. .. . .. 6.~5.'~ 
First Runs ..... ./~ ... ,l ..... ........ .. ... .. .. Last ............. ..... . 

Into Kettle ......... / C. .. ............. ... Bbls.} Evap. 

Out of Kettle .. /.,# . .?.. ........................ ········· ·····/~ -... . . Bbls. 

Yeast Used . ...... ... . ?.. .. /I ... ...... ... ........ ...... .. ....... .. ............... . 
Yeast Quality .. .. .. ...... ~ .. ......... .... ............ ... ... .... ............... . . 

Balling of Wort . .. ...... ........ I.Z ... 02, .......... ... ............................. ..... ..... . . 

Balling of Beer.. .. .... .. ../.. Rj .. ~ ......... Racked ~ .. .j~ 

Remarks: 



• • 

WATER 

Mashing In ... .. 9.'0. . ... .. ......................... Bbls. at ... /~ .... ... °F 

Underlet .......... .2.o. ........ .... ...... .. ..... ... .... " ... . .. . J.t./C?. ............ °F 

Sparge ... . ./.7..-.;/, .. . ....... .... .." .......... /~£ ............ °F 

Hop Sparge .. . . ··'- ... ... ............ ..... .. ..... " ...... /¢.[ .~ ... . ......... °F 

Total Water ... Z.~ ............. ... .... Steam .. J .. ~ ...... ........... Mins 

. "#. / ;;, --c; 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ..... .... . ........... .... .. . ........... .... .. .......... ..... .. .. ... .. 

1st. Hops .... ~ .... .. Lbs.~ .e/4/.. .. At .. ............. . ........ ...... ... .. . 

2nd. Hops .. . 3.-,.a ....... .. Lbs.A,.e... .... 1.1. .. .... . At ... . ..... . .... :· ·· ... ··· ···· ···· · 

3rd. Hops ....... /l2 .. ........ Lbs~ .~ ..... At .... .... ...... ... . _. ............... .. 

Let Run at . ..C:O.. . ........... .... ...... ~ ....... .. ..................... .... .... .. .... ....... .. 

Rackings 



• • 

BREW RECORD 

Hrnw No. / 9¥ ~ ~ ,Z 

Tun. No. / .. Malt .. $ . _(l'O .. Lbs ... ~ ~,.. Malting C0 

.. /... ~- r I -.. .. b.t;1 ....... ~ .. ~ 
First Runs ........ .. /t:R.~ Z. . .. . ... .. . ... ..... .Last .. . . .. ~ ,,,,c.Q-:-. ..... .. . 

Into Kettle ......... ,4.:; .~.~ .... .. .......... Bbls.} Evap. 

Out of Kettle .. /.~ .f. ......................... ... ...... . /..6. ... Bbls. 

Yeast Used .. ... ..... . ~~ .. , .. 

Balling of Wort . ... .. ...... //.. .... ;S?.. .. .. .. .. ... .. .. ....... .. ...................... .. .. .. 
0 

Balling of Beer ..... .. . .. .,Z •. ~ .. ; ......... Racked a).1.1,(.,, tJ.u.L. 
0 

Remarks: 



• • 

WATER 

Mashing In ... .. ,f>.O . .................. Bbls. at ... /::i-Y .. .. °F 

Underlet ... . 7Q . .............. ................. " .... ...... .:/!/4. .. .. ... . °F 

Sparge ./.7.--.(;....... . .... . .. . .... ... .. ...... . ... /'5£. ...... .... °F 

Hop Sparge ........ f; ......................... ...... .... ... '' ........... /~d. ............. °F 

Total Water2 .. .. ........ .. ..... .... .. Steam .... . d. .. f'-, ........ ........ Mins 

r./f- 1~-P 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ..... ....... ..... .... .......... .... ..... ... ..... ................. ... . 

1st. Hops .. .. .. ~ ....... Lbs . . $.. .~ At ........ ................ .. ......... . 

2nd. Hops. .. ('- ..... . ... Lbs ..... . ~ ..... ~., .... ..... At .... ...... ...... ............. .. . . 

3rd. Hops . ... ../0. .. ...... . Lbs.~ ·······At .............. ......... ... ... ...... . 

, I ' Let Run at .. ...zc. . 
Rackings 



• • 

BREW RECORD 

Brew No. / j:.;;l .. .. ..... ~ ... L.C .. 

Tun. No .. ... 8. .. . . Malt .. J'#..?O ..... .Lbs ... .... ~ .... Malting C 0 

··· ·•····· ·· ·/£,S./' ...... /.~-:-:A.1, ... :J· ···d3.J.. .... ~ .... . 
First Runs ......... /.C. .. C, .. . ...... ..... .Last ... ... . ..ZA.¥, ............ . 

Into Kettle ......... /, .. .~ ...... ......... Bbls.} Evap. 

Out of Kettle ... ./ .a ... ......... .............. ·· ······ ... / a -:-_ ... ... Bbls . 

Yeast Used ..... . ~ / g __ ,z_ .... ..... (LJ.~.~ ). ..... .. . 
Yeast Quality ... ......... ~ . .......... .. .. .... ...... .... ....... ...... .... .. 

Balling of Wort . .......... .... /.I. ... R..L·· ······· ..... ........ .. ... .. .... ........ .. ......... .. 
0 

Balling of Beer .. .. ..... . ...;t, • . ./. .. ..... ....... ... Racked..J.ui .. ~z.,_. 

Remarks: 



• • 

WATER 

Mashing In .... . £'.,< ......... . .. ...... .. ... ... ....... Bbls. at ... . /.Q.~ .. .... °F 

Underlet ........ ~ ... ... ... ... . ... ...... ... " ... ....... UO ....... ... . °F 

Sparge .. ... . ./..Z Y . . . . . . . .. . 
Hop Sparge ...... . (. ............ .. ..... .... ..... .. ..... .... •• ........... . /2 ... 0 ............. °F 

Total Water.2.J.¥, .. . ... ... ..... ... .... Steam . ..l.& .......... ........... Mins 

7-""# . / 1rc 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. . 

1st. Hops ..... ~ ......... Lbs . ... /i), .... e, . .A{$; .......... ....... ..... .... ... ... .. . 

2nd. Hops ... ~ ........ . Lbs ... ~ ., .. R ...... •.~ ... At .... .... .. .. . _. ... .. .......... .. .. . 

3rd. Hops ...... ~ .O. ......... . Lbs.~~ .... . At ........... .................... .. .. 

Let Run at. k .. ... .. .. .... .... .. .... .... H ... ... .......... ... ... ...... ... .............. ... ... .. 

Rackings 



• • 

BREW RECORD 

Brew No .... L9..Z, .. .... ~ ... ll.~ L.~:-:-. 

Tun. No .. f( ..... Malt . . .R../r.~ . .. .Lbs . .. . ~ ..... Malting C0 

.. .... / ~ ----,SI .... / £bf;1- ·· ·••· ·.,6.~ .. .. .. . =«-

First Runs ... ..... . /6 .... 7 .... ...... ...... .... Last .... .. . J. .a . .......... . .. . 

Into Kettle ... . ./.~ .~-::-...... .... .... Bbls.} Evap. 

Out of Kettle .. . / 1/f ............ .. ......... ·· ·· ······../.~ .. •·· • •· Bbls. 

Yeast Used . ... ... . 7.'c . . 7'-......... ...... ........ ..................... ........ .. . 
Yeast Quality ... . . 

Balling of Wort .. ..... .. ..... . / /...Rd ········ ·············· ·· ····· ·····"··· ··· ·· .... ... ... . . 

Balling of Beer ................. ...... ...... .. ... ...... Racked . .. ...... . ............... . 

Remarks: 



• • 

WATER 

Mashing In .. ... . .f.'O. . ... ............ .. ... ... Bbls. at ....... ~ .. .... ... .. ...... °F 

Underlet . ..... ... .?.:c::::>. . ......... .. .. .. .. ..... ..... ........ " .. .. .... ..... .. . ... .... ........ °F 

Sparge .... /. .Z ... C '' ..... ... ... .. .... .......... ......... oF 

Hop Sparge ... ...... C ...... . ·••··· ·· ······•···· .. .. ' ' .... .. ...... ···· ····· ··•·············OF 

Total W ater,Z,.-1 .. .{.,. ...... .... ............ Steam ..... o?.. ~ .. ........... .. Mins 

-✓--7'r." 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. 

1st . Hops ..... . ~ ........ .Lbs . . ~ .. £. ...... .... At ... .. .... ... .... ..... .... ... .. ..... . 

2nd. Hops ... ~ ....... Lbs ... 4_, .. e.. ........ .At .. .... .......... ... .. ...... ...... . 

3rd. Hops ....... /.c . .. ..... . Lbs~ .~ ··· .At ..... ... ..... ... ............ ..... . . 

Let Run at.~ . ..... ............... ... '..' ..... ...... ... ...... ....... .... .... ............. ... .. .. . ----Rackings ~ 



• • 

BREW RECORD 

ll<ew No. /PL ~ a)b(_ L.~v 
Tun. No .. ~-- Malt... ?.?".~ .... Lbs ... ~ .. Malting C0 

. ..,.,~ ~ ~ . · · ./.. £ Dl• ;;r ..::5. ~ . . .................. . 
First Runs ...... /C:: .. 7 ... ... ... .. . . Last .. ./., .9. ... ....... . .. . 

Into Kettle ......... / .d.: .............. Bbls.} Evap. 

Out of Kettle . . /.a'.Z! . ..... .. ............. ·· ./?,{ ... ·· .Bbls. 

Balling of Wort .... ..... .. ../L. ... .J .... ... ......................... . .. 
Balling of Beer .......... .... .. .. . .................... Racked . 

Remarks : 



• • 

WATER 

Mashing In ... 7,2.. ....... .. .. .. .. .... .. .. .... ........ Bbls. at ... /.~ ... .. ... °F 

Underlet . .... .?a .... .. . ... .. ............ " ........... ;f/0. ... .. ... . °F 

Sparge ..... /.Z..J?.. . . .. .. ...... ... . ... " ......... . ,./4 .'./?. ......... . °F 

Hop Sparge ...... 4> ............ .. .. .. ... ................. ... '' .... ....... . /~.CJ. .... ...... ... °F 

Total Wat~ .2... . . .. ............ .... Steam ... -1..:~ ...... ................ Mins 
;'. # ./:,~ 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. ... ...... ..... . 

1st. Hops .... ~ .. . ...... . Lbs . ... 1/.t ... e ......... At .. .. ...... ...... .. ..... .... , .. ...... . 

2nd. Hops .. . .;10 .. ..... .... Lbs... ., .. . ......... ... At .... .. .. .. .... ... ... ....... ... ... . 

:::· :::s~~:~ :·:::::::.~~s ... o/=.········.··.~~:::::::::::::: .·.·.··.·:::::::::::::::: 
Rackings ~ 



• • 

BREW RECORD 

Brew No .... / .96 .. . Z~~ .. . ~ ..Z~.~ 

Tun. No.i:r.fl"'.70 Malt p q~ .. .. . Lbs . .. . ~ ..... Malting C0 

... ~~.$.I ./g-::h7 .. ,,,, . ·~ --~ . 

First Runs. .. /~ •. .. ?.......... . .. .... Last ....... . /. . .. ?. .......... .. . 

../ ,7L .......... ...... Bbls.} 

Out of Kettle .. ./..{:;.. .:.. ................ ...... . · · 

Into Kettle Evap. 

. . f .. ... .. . Bbls. 

Yeast Used ........ ~ .Y..ll':. . .2o. ..... ,. ,,.~~(.1!.P. 

Yeast Quality ................ ~ ........... ............. .. ......... ... ... .. .. ..... .. 

Balling of Wort ................ /.a .... ~··1··· .... ... .. .. .... .......... ....... ......... ..... .. . 
Balling of Beer ............ .. .. .. .... .. ..... .. ... .. ..... Racked ..... .. .. .. ........... .. 

Remarks: 



• • 

WATER 

Mashing In ... .i7.I/. ... ......... ........ ...... .... .. . Bbls. at ... , .. ,<~Y, .. .... °F 

Underlet . .. .. ~ P. .. .... ...... ... ..... . . .... " .. ....... . ,:! / .cJ. ...... ... °F 

Sparge .. .. ... / ,3.,0. ..... .. .. .... . " ..... ... /t:i.J.?. ......... . °F 

Hop Sparge... ~ . ...... ... ... .. ... .. ... .. " .......... /2 .. . 0. .............. °F 

Total Water.21/t? . .. ... .... .. ...... .... Steam ... .. J.. .. ~ ...... ....... ... Mins 
-r. ff. / ~-c;. 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

ls~. Hops .. ... ,i,..a .. ......... Lbs . .. A. •.. C. ... .. ..... At ..... ... .. .... ... .. .......... ....... . 

2nd. Hops .~cl ....... .. .. Lbs ... (;J .•... e". ... .. ........ At .......... .......... ... .. ........ . 

3rd. Hops .... ./Q. .......... Lbs .. o/~ .. .... At .... .......... ..... .... ..... ....... . 

Let Run at . ./..~:'.": . 

Rackings 



• • 

BREW RECORD 

Brew No. / £ CJ. . .. ~ ..... . ~ ~ L.. ,;j_ . .... ~ 
Tun. No. ff!:?~ .. Malt. C:f.:tt:r?. .. .. Lbs .... ~ .. Malting C0 

. / c'-~ .5~_;; ·· / .-:-~ .. ~ .S.-~ 
First Runs .. . .. ....... / .,Z../.).'- .... . ...... .Last ...... . .3... .7. . .......... .. . 

Into Kettle ..... ·./. . .?..~ .......... Bbls.} 

Out of Kettle. .. /..t:).-:-0.. .... .... ...... ......... · 

Evap. 

/ S. -:.. B bis. 

Yeast Used ...... .. -!'!. .J.. .. . ~. •~7-• .................. -.. 1., ...... .. . .. ...... . 

Yeast Quality .. .. . ~.J. .. 4 V:. ... ... *. .... 7 d._ ............ .... . 
Balling of Wort ... .... ... ../1.. ... . . · .. ;. .... . .. .. .. .. ... .' .... : .................. ... . 

... .. 0 . , 
t_' • 

Balling of Beer . ...... .. ... . .. .... .... ......... Racked .. ...... .. . ... ... .... .. ... .. .. 

Remarks: 



• • 

WATER 

Mashing In ... . 3'.Q... .. . .... ..... .............. Bbls. at ..... /,-:'i:Y~ ..... .. °F 

Underlet .... ...... -?o ....... ........... .. ... ... ... " .......... . ,::!,<.cJ.. .... . °F 

Sparge ....... 1k--f.,. ... . . ... . ." ...... .... ,/2 £ .... ...... °F 

Hop Sparge ..... ~ ......... ..... ... .. .............. . " ...... .. .. /4 .. '.~ ........... °F 

Total Water2.3.~ .... . ... ... ........ .. . Steam .. : ... d .. . ~~ . ......... .. Mins 

-r.# - / a~ 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kett le at .... ................................... .. ...... .. ...... .. ..... .. ... .. 

1st. Hops ..... ~ ... ....... Lbs . . /L .. C .. . ... ,At ..... ... ....... .......... ... ........ . 

2nd. Hops .. .¢.7) ....... .. Lbs ... B Y . . e ... ..... At ................... ········· """ 

3rd. Hops .... .20 ......... Lbs.~ ... At ............ .. .. ... ... ............ . 

Let Run at .~ .- ...... .. .. ............ .. , .. , ....... .. ... .... ....... ........... .... .... .... ...... . 

Rackings 



• • 

BREW RECORD 

Brew No .... /2.8.. ... ... . a.LL.. .. ..... .... ::S~ .. .L .. ;J ..... .... . 

Tun. No .. ?', .. ... Malt.£2.c:?O ... .. . Lbs ... ~ . . Malting C0 

.. /:J ~ .£., ..... /..0.~~ .. ... . . .4!3~.;Sa./£. 

First Runs .. ........ / c;,,,.9 . ~ ..... .. .. .... Last . .....o.: .. ;7' .. { .. ...... . %" / /~ 

Into Kettle. . . . ./tt.Q~ ........ ..... Bbls.} Evap. 

Out of Kettle ..... /.,f..f. ........................... ·· .... ./.C. . ... •·· .. Bbls. 

Yeast Used... . .... ~ . .;:2,,J.~ . . (;. ... ... . .. ............ ... . .. ... ..... . 

Balling of Wort ... .... .... .... . /.L ., .. B.~ .. ..... .......... .... ....... ... .. .... ....... .... ..... . .. 

Balling of Beer ....... .... ... .. ... . .. ..... .... .......... Racked .. ..... ...... . 

Remarks: 



• • 

WATER 

Mashing In ..... J?O. .................. ................ Bbls. at .. /.;;.£:~: ... ... °F 

Underlet .... ..... . .Z.O. ...... ....... ................ .. " ........ ~£~ .... .. ... °F 

Sparge .... . ../6.,.(;.. . .. .... ... .. . .. .. " ··········;/.·{ .. ?, ..... .. .. . °F 

Hop Sparge .... . ?. . ... .................. ... ... " ........ ./~ ............ . °F 

Total Water.LJ.f ... .. ............ .. ..... Steam. .. . J..j{_ ............. .. .. . Mins 
f.' P-· /Pl: 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ....... .. ................ .. ....... .................. ... ...... ..... . . 

1st. Hops .. .. Jo. .. .. · ... .Lbs. lif.,l:. .. k At ................... ... ............ .. . 

2nd. Hops . .. ,;(1) ...... ... Lbs .. '5_.C: .. .. ... . '., ...... At .. ....... .... .... ...... ....... . . 

3rd. Hops ... ... Zo .......... Lbso/~ ..... At .............. ....... ... ... ........ . 

Let Run ~ ·············•.··· ·' ··'······· ····· .. ......... ............... ..... .... ...... .. 

Rackings / t,-6 



• • 

BREW RECORD 

Brew No .. /?;t.. ..~ .. . ,Z,u: .. ..za.~ 

Tun. No .. ..J. ...... Malt.~?'~ ....... Lbs .. ~ .. ... Malting C0 

.. .... /~--.: . .s.7 ... /6i":°.~ .... .. 4t,~ ,S.a/4.. .. .... 

First Runs ..... .. .. ./.~ ... ~'.:' .. ... .... .. . .. ...... .Last . .. ... ,&;..,c. ............. . 

Into Kettle .. ........ /.t.i .• .t~ ................ Bbls.} Evap. 

Out of Kettle ... ✓- ~-:-.a ..... ............... .... · ·· ..... ✓. . ~. ~ ... ... · · Bbls. 

Yeast Used .. ............ .. ~.11, .. .. .. ...... ........ .. ... .. .. .. ... .............. .. 

Yeast Quality .............. ;:r..,~ .... .... .............................. ............... . 
Balling of Wort ........ .. .. ...... /.L. ... o.;. ...... .. .............. ;/ ................... . 
Balling of Beer... ............ ./..J.£ .......... Racked ~ . 2.~ ¥ 
Remarks: 



• • 

WATER 

Mashing In ... ... £<::?. ....... .. .. . ... .. ..... .. .. .. . Bbls. at ... ,./.~~9.:': ... . °F 

Underlet ...... ~ ....... .. ..... ...... ..... ......... " .. ...... . -::;?/t:?.. .. .. . ... °F 

Sparge .... ../. . .?.. .C, .... . ...... ..... " ........ .. &.:ff. ....... .. °F 

Hop Sparge.. . .~ .. .. ... .. ....... .. ... .. .. ..... " ............ . /.L,;'l.0 .... ........ °F 

Total Water.Z~.-1!, ..... ...... ........ ... Steam ... . J.4-. .. ............. Mins 

r. #. / ,:J-c. 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at.. .... .. ............ . .... ... .... .. .... .. .... .. ............. .. .. ..... . 

1st . Hops .. .. ~ .. . ...... . Lbs.llf.C:..£:~.At ......... .. .. ....... .. .. .... .. .. . .. . 

2nd. Hops . ~ .. .. ..... Lbs .. de. .. .. .. ,, ...... .. At .. .... ...... .... .. ....... .. ... .. . 

3rd. Hops .... .. /c::> ... ... .. ... Lbso/~ ..... At ........ .. .. .. .. ............ ..... . 

Let Run at..!a .. ... ... ... .. .... .. .. .... .. ..... .. .. .. .. . ...... .. .. .. ... .. .... .. .. .... ... .. . .. .. .. . 

Rackings 



• • 

BREW RECORD 

Brew No /RG. .... . :wf :7L LP¥ 
Tun. No .. L . . . Malt .. J.'.4(.~ ...... Lbs . .. ~ .... Malting C0 

.. /.~~ .. S. .. ;;·· · ·· ✓-·Q~ .. #./J .... .... ,<I..~ ... ~ 
First Runs ...... ... /<::... ,>?. ... .......... .. ... Last .. .. .... ~~.#,' .. ... ..... .. . 

Into Kettle . ...... . ./.C.~~··· ..... Bbls.} Evap. 

Out of Ket tle .. .. / :).~/.. ... .... ... ........... ... . ···· ·· · ... /..-Y... ··· ... Bbls. 

Yeast Used ..... ~ ~········c:!J.~.~ ........... . 
Yeast Quality .. ..... ~ ~·-· .................................. .. ............. .. 

Balling of Wort . .............. . //.. / l, .. .. ....... ........................... .... ............ . 

Balling of Beer. ..... ... ~- . .$.£.~·· ·· .... Racked .~ &-.~ ~ 
Remarks: 



• • 

WATER 

Mashing In .... .J.'t:?. .......... ................. ...... .. Bbls. at .. ,,/.£.cCf. ..... °F 

Underlet .... ... .. ~.. ...... .... .. ... . ..... " ..... ..... .. ~(4 ........ °F 

Sparge ..... ./2.... <::,. . .. /2 .J? ... ...... °F 

Hop Sparge.. . . . C-: ..... ......... .. ............ .... ... . . ... µ .:o. .......... °F 

Total WaterZ..-J..L .... ..... .. ......... .. Steam ... #.:~ .................... Mins 

--✓.-# nrc 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ............. .. ....................... .......................... ... .. 

1st. Hops ... .. ~ ... .. .. Lbs . .. ~ ... e, ... ...... At ............. .. ................. .. . 

2nd. Hops . .:i:.-:a ...... ... Lbs .. .4.,.e ...... .... .... At .. .. ......... .. ................ . 

::· :::s~~::: :::::::::.~~1?:.:=· .. ·.·. ·.~.t:::: :: :::::::: .. ·.·.·.·.·:::::::::::::::: 
Rackings 



• • 

BREW ·· RECORD 

Brew No . . /R&L. ~ ~ /? ~ 
Tun. No .... / ...... Malt .. R.~ ...... Lbs .. .... ~ .... Malting C0 

./~~.~ ·/ .... .✓. .. a--:.;,,. ......... /4«.-~.,;:;t;~:s.~ 

First Runs ......... //.2.z.. ................ Last ..... ..1.'. •.. <;. .. ... ... ...... . 

Into Kettle ......... /t;;;.~~ ................ Bbls.} 

Out of Kettle ... /.~-<......... .. ... .. .... ... . .. .. .. · · 

Evap. 

Yeast Used . . ~~. Bll.~: .. 
-~ / --#-

yeast Quality ........ ... ·~··: ...... Ca;r. ...... .). ...... , ................ . 
• ··c ' 

Balling of Wort ... ... .......... /.~ ····~£-···· ········ ··•·············· ····· ····· ····· ·· ······ 

Balling of Beer ...... .. ... ... ..,Z ... L. . ..z ..... .... Racked MdL.Q~¥ 
Remarks: 



• • 

WATER 

Mashing In .... ... £,0.. . .... .... ... .. .... . . Bbls. at .. ,.4 ~~ ..... . °F 

Underlet ... .. .... .. ..(. o .. ... ..... .. ...... ..... .. .. ...... " ..... ........ ~0 .. .... .... °F 

Sparge .. .... ./..Z. .(;.... .. .. .. ... .. . .. ... ... ... .. . " .. .. .. .. ..... /(d;.£. .. ....... °F 

Hop Sparge . . .. .. . C ... .. ............ ... .... .. .. .. .. " .... .. .. ... /<f.Q. ........... °F 

Total Water .. 2-.~L ... ... .... .. .. .. .. .. .. Steam .. d.K .. .. ................. Mins 
r.#. /-;;)-c:; 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops . ... ...?:a .. ...... Lbs . .. A , .. e ... .. ..... At .......... .... ................... . .. 

2nd. Hops . .;1..:-c ..... ... Lbs ... 4. .... L ...... ..... At .. ....... .. ........ .. .. .. .. .. .. . 

3rd. Hops ... .. ,/.<::? .... .... ... . Lbs.~ .t».<::o .. , ..... At ..... .... ..... ... .. ...... .... .. ... .. 

Let Run at . ..?.-c:>. .... .. .. . :.: .. .... .. .. .. .. .. .. .... .. .. .... .... .. ... .. ... .. .. ... .. .. . 

Rackings 



• • 

BREW RECORD 

Brew No .. .. /a'r/: .... .. ..... ~ ....... /V.4,{, .. /.£.¥ 
Tun. No ...... 9 . ..... Malt .. .J.'.M?.o ..... .Lbs ... ... &.. ...... Malting C0 

.. . /.9.~~;, ···· ./ .. <£.✓-¥.I .... . d,~ ... ~~ ······ 

First Runs .. . , 

::: :e:~:tl~·. : :::::~:~:::::::::::::~~'.J 
Evap. 

Yeast Used ........... ~~ ... .. .. .. ...... ..... .... ............. .. 

Yeast Quality .. ........ ~1~ ... ........................ ..... ............. : ... . 

Balling of Wort .......... ... //{ .. C,.·.~~ ····· ... .. .......... ..... ......... ..... ... ....... .-.. 

Balling of Beer. ........ /.. ~.;. .......... Racked ~ L l/. 

Remarks : 



• • 

WATER 

Mashing In ..... 7£.. . . .. ...... .... .. ...... .. Bbls. at .. /4~~ ....... °F 

Underlet... ..... .. Za.. . .. .. ............ .... .. .. . " .. .. .. .. .,,:f:,./Q .. ...... °F 

Sparge . .... ..I.~.... . ... .... ... .. .... .. " ...... .... /0.£.'. .. .. .... . °F 

Hop Sparge .. .... <,:;; . . ....... .......... ......... . ... .. " ......... /6.. . ............. °F 

Total WatertGJ.~ ..... .. .... ........... Steam .~#.; .. /.;P. Z: .. ... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ......... ...... ............ .. ................... .. ... ... .... .... .. .. 

1st. Hops ...... ~ ......... Lbs . ... ~ .. e. ... ...... At ........ ...... ... ..... ... .. ...... . .. 

2nd. Hops . .;k:i .. ..... ... Lbs .... ~- .. ~ ........ ... At .... ..... . .. ..... .. .... ........ .. 

3rd. Hops ...... /q ........... Lb~ ~ ...... At ...... .. .. ................. ...... .. 

Let Run at.~ ............. .......... .. ~ . ~ .... ..... ... ... .... ... .... ........ ..... ........... .... . 

Rackings 



• • 

BREW RECORD 

Brew No. LPJ ,57 a,)..u,LJ_e~ 

Tun. No .. .. 7 ... .. Malt.,.P..,1/'Q:c . .... .. Lbs .... ~ .... Malting C0 

... /.a.:-.cl;;, ... ,;. .~-:. .. ~ ... ... /1!!!.~ .. ::i.~ ... . 

First Runs ,.P. ... . . ... .. ... . Last ..... .. ,¥. .7 ... . 

Into Kettle ... ... /.~ ::9-.~ .............. ~bls.} 

Out of Kettle .. /.& .. ,c. .................. ......... · 

Evap. 

Yeast Used ........... ~ , ....... ..... ........ ............ .. ... ... ...... . 

Yeast Quality ..... .... ~ ...... .... ..... ............ ..... ........ ... ....... .. . 

Balling of Wort .... .. ...... .£.?-2-•··••····"········································· ... . 

Balling of Beer ....... . /. .. ~-:. ..... : .. .. ..... Racked ~ .~.I/.¥ 
Remarks: 



• • 

WATER 

Mashing In. .(.1 .. ...... ............. ....... ..... Bbls. at ... /~.~:f.(.. ..... °F 

Underlet ... .. ... . ~ .Q . .. ... ... .... ........ . .. .. .. .. ... .. " ... .. .... . ~Q ... .. .. . °F 

Sparge ..... .. ./~ 't. . ...... /~ .. ? .. ...... .. OF 

Hop Sparge .. .. ~ .. .... ......... . .. .... ... ..... .. .... . . ..... /6 .. 0. .... ........ oF 

f: . 
Total WaterZ.S.:L ..... .. ... ..... .. . ...... Steam ... . J. ... l... ... .... ........... Mins 

~# ,,,~-c; _ 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .... .$.:o. .. . ..... . .Lbs . .. ,4. ... C. .... ..... At ............. ... .... .. ... ... ... .. . .. . 

2nd. Hops . J c .. ....... Lbs ... . 4., .. e .. ........ At .. .... ........ ... .. .... .. .. ... . . 

3rd. Hops ..... ./.Q .. .... ... ... Lbso/Q;k&?. ...... . At ........ ..... . ..... .. ... .. ... ... .. . . 

Let Run at.Z...o ........ .... .... ................ .......... ... .... ........ .. .... ... .... ... ... ........ . .. 



• • 
e 

BREW RECORD 

Brew No. /,PZ, .. .~7 ..... ~ ./}( .. ~ · 
Tun. No .. ;,6.. Malt.~,Y.:t:>:o. ..... Lbs ... . ~- ... Malting C0 

First Runs .. . .. / C .. ~ . . .... ... .. Last ... .. .. t:L:::r. )! ....... .. . 

Into Kettle . ....... / <I?. .7. ............... Bbls.} Evap. 

Out of Kettle. /£ .?..,. ........... : ............. ·· ./~-:'. . · · · Bbls. 

Yeast Used .......... ~ ./ .. ~ . ~ ?:-. .. ............... .. ........... ..... , .. . 

Yeast Quality ............ ~ ...... .. ..... .. ...... ... .......... ....... ... .... . . 

Balling of Wort ........... / / ... .. ,Y.,.;( ....... .. .......... . 
Balling of Beer.. .......... ... /, .. .3. .. ;. .. ...... Racked .,.,_.,.~ .21/.Sfr I 

Remarks: 



• • 

WATER 

Mashing In .12... . .. ....................... Bbls. at. /~){ ...... °F 

Underlet ...... ,<.,.Q ... ......... .. ................ .. . " .. ......... ~/.c.J .... .... .. .. °F 

Sparge ........ ../.!H2... .. ... ....... .. ... . .. . " ....... ... /£..£. ........... °F 

Hop Sparge ........ ?. .. ............. ........ ... ........... .. . '' ........... /Jf£.C) .............. °F 

Total Water . ..Z.~,Y .. .. . . .. .. ... .......... Steam ... .... ✓.. &,. ....... .. ...... Mins 

~;I'/: 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ................. ... ............... .. ...... .. .. .. ................ . .. 

1st. Hops ..... J.§. .......... Lbs ..... 4 .. ,.e. . ....... At ................. .. .............. . . .. 

2nd. Hops .. Ao ....... ... Lbs ... .. ~,.e_ ........... At ................................ .. 

3rd. Hops ... .. /a ... .. ....... . Lbs. ~ .~ ········At ...................... .. .......... . 

Let Run at . ..ZO .. ............ .. .... .................. ..... ... .................... .. .... ... .. ...... . 

Rackings 



• • 

BREW RECORD 

Brew No .. /£/ .. ~ .. .. !}/a><-. ... & .. ~ 
Tun. No.. ~~ Malt?.J.'.d.t'- .... Lbs .. ~ ... Malting C0 

./ 1;.~~ . ✓-~~ );t;J ... . t§~~ 
First Runs .. ... ... ~1(. ............. .. .. ....... Last ......... c:?..~ . ./ ....... ...... . 

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

Out of Kettle .. $L . ................ ...... ···· ........ /;;). -:-:. • • Bbls. 

Yeast Used ........... ~ / ...... .. ................ .. ......... .. . .. ...... .. ... .. ......... . 

Yeast Quality ... .... ~ ...... .... .......... .. .. ............................... . 

Balling of Wort .. .............. ./.Z.,.72 ..... ....................... ..... .... . 

Balling of Beer ............. .i!..- .. .:'.' .. .......... Racked~ .. L.-.1..y 
Remarks: 



• • 

WATER 

Mashing In. ./?.. .. ................... .. ........... Bbls. at ... /~.Y, ..... °F 

Underlet ........ kO. . .. ...... ....... ................. " ........... . :Z-/.0 ........ °F 

Sparge ..... /~ ...... .... .. . ... ... . .. .. ... .... ." ..... .... /6..e.. ......... . °F 

Hop Sparge .... G; . .... .................. .. .. .......... " ......... /~.0 ............ °F 

Total Water.il,j!. ....... ... .. ......... Steam .. . ... J. ~ ........... Mins 

'/-# /;;,- c;. 
QUANTITIES OF HQPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ...... h. ....... .Lbs .. .. ~ .... C. ... ....... At .................................. .. . 

2nd. Hops ... .;1.V .. ..... ... Lbs ..... 6 A.e ............. At .... .............. ...... .... .. .. . 

3rd. Hops .... ?.o. ... ........ Lbs~ .~ .... At ......... ........... ........... ; .. . 

Let Run at . .L.(;.} ............ .. ... .... ...... ~ ............. .... ............. .... ..... ....... .. ...... . 

Rackings 



• • 

BREW RECORD 

Brew No . .. ../R..a .... .. ~ ~ttn...,. ... /b .. ~~ 

Tun. No .. ,1/ ... Malt.c:?.R.~ ... .. .Lbs .... .. ~ .. Malting C0 

First Runs ........ /;t.1-;;,</ ...... ........ Last .. ... -f!;. / .. 

Into Kettle .......... / ~ .).1.'. ........ ..... Bbls.} 

Out of Kettle ..... ./d/. ........................ ·· 

Evap . 

. /J;.... .. Bbls . 

~c Yeast Used........... . .................. ................. ....... ..... .. .. ............. . 

Yeast Quality ......... ~ ..... . , ........... .. ... ... ............ .... .......... . . 

Balling of Wort ... ... ...... /,,t .... :([/2- ··· ···· ·· . .......................... ..... ... . 

Balling of Beer...... . .. ZA O.~· ···· ··· ··· ·Racked¥~.z.~.y-
1 

Remarks: 



• • 

WATER 

Mashing In .. )12 ... ............................. Bbls. at ... /";;J-.f.c._ ....... °F 

Underlet. ..... . ~ .. . ................. " .......... £/.0. ....... . °F 

Sparge .. .... ./~ .. ................... " .......... /h..£ ........... oF 

Hop Sparge ...... ~ .. . . .... .. ............... " ........... /~.Q ............ °F 

Total Water ..Z.5#.. . ...................... Steam . .J..?z:.. ..... ............... Mins 

. 7:~ 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ..... .... ... .... ................... ..................... .... ...... . 

1st. Hops ............ ... ....... Lbs . .......... .............. At .............. ........ .. ... ....... .. . 

2nd. Hops ....... ......... .... Lbs .... ..... ....... ...... .. .. At .. ..... .. ..... ...... .. ... ....... . 

3rd. Hops ............. . ...... Lbs ..... ..... ....... ........... . At .............. ........ ...... ... .... . 

Let Run at ....... ... .... ..... .... ......... .... ... ..... ................................................. . 

Rackings 



• 

BREW ·RECORD 

Brew No. //-f. .. L~ ..... ~ .~/.3~ 

Tun. No.,p'/,;?."O .. Malt.?.~ ...... Lbs ... . 6-.c. ... Malting C0 

.... .. /::C~r· ····· ✓-~~ .. n ....... "6~$~ 

First Runs ....... . /C:/ ...... .......... .. .. .. Last ....... . ~ • ./ .. .. ........... . 

Into Kettle .. .. ..... /.;?'L ..... .. .. .. ........ Bb1s.} Evap. 

Out of Kettle ./<::._,,i., .. ..... .. ........ ....... .. .. .. .. .. ?, . ... · Bbls. 

Yeast Used ..... .. kr, l{;:t_a .. ...... .. ... .... .. .. .. .. . ... ........... : ... · .. ..... . 

Yeast Quality ... .... . #-~ ............ .. ......... .. ... .. .. .. ......................... .. 
Balling of Wort .................... / 0., . .f.] ...... ...... ......................................... . 

Balling of Beer .. .. .. .. .. .. ./, .. 5' .... .... .......... Racked;J/"f/l'X,,, . .Z.Q~ 

Remarks: 



• • 
WATER 

Mashing In ... 7£. . ......... .. ....... .. .. ..... Bbls. at . . /~-:¥, ... .... °F 

Underlet. / L ..... ........ . . ... . ...... .... .. ... " ... ........ ,L/.c?. .. ... ..... °F 

Sparge .... ./#...f.. .... .... .......... .... .. .... . " ... ........ /~./ ........ .. °F 

Hop Sparge. ~ ..... .... ... .. .......... .... .... ... " ........ .. /£0. .. .... .... ... °F 

Total Water.UP . .. .............. .. .. Steam . . J..&:. .... ........ ... Mins 
~#- ,,--:,;;;;;-_ 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .... ... ... .... .. .... . 

1st. Hops .... L.,a ... ..... . Lbs .. .. ,d.. .. e . ..... .. At ... ......... ...... .. ... ... .. ...... .. . 

2nd. Hops .L<::, ........ .. Lbs . . ... ~ .•. e ............ At .. .......... ..... ... .. ... ... ..... . 

3rd. Hops .... ./.0. ...... .... .. Lbs .~ ··· ····At ...... .. ............. ........ ..... . 

Let Run at .. /£ .. ..... .. .. .............. > .......... . .. .. ....................... .......... .. . 

Rackings 



• • 

BREW RECORD 

B<ew No ... / )",i" ...... s:f.····· ,:JJ.L .. 4 .. ~ 
Tun. No .. J ... . Malt .Y.~ ... .. Lbs ... ~ .... Malting C0 

. .. /.:).~~ ··· /.0.~ .. ll.t .... ... '6~ .S~ 
First Runs ... .... ./'Z. 1(.. . .. . . .... Last...... .--; .. ~ ..... 

:~: :e:~:~;~·. : ;;:~::::::::::::::::~~~~:}. ......... ;;~P··· .... Bbls. 

Yeast Used ........ . . ~ ... -1.!, ....... ...... .... ... ... ... ....... .. ...... ....... ..... . 

Yeast Quality .......... ~~ ......... ...... ........ .. ... .. .. ....... .. ............ . 

Balling of Wort .... ... ... ... /./..Q..-;('······ ............ ... ... ............ .. ...... ....... .... . . 

Balling of Beer ... ....... ./,. .. -z'Q····· ... ···· ··Racked.~./7 ~ 

Remarks: 



• • 

WATER 

Mashing In . ..... jZ,,.l .......... .... ...... ......... J3bls. at ... /.•~C1/.: ..... °F 

Underlet .... ... / Q .. .. .. ............ .. .... ... ... " ......... £/.0 ......... °F 

Sparge ...... ... ./..~ .. .... .... .. . ... .... .. .. ..... . " ............. /..6.J:, ........... °F 

Hop Sparge... .. ... 0 .. " .. ....... ... /b..e.'> ............ oF 

Total WaterLM. .... .. . ..... .. ......... Steam ... ,='-'..f L ...... ......... .. Mins 

'T.# - / $ ~ 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil ket tle aL 

1st. Hops ... . ~ .......... .Lbs . .. ..//3.., .. e. ........ At ......... .......................... . 

2nd. Hops . ~ ........ Lbs .... ~ ... e ....... .. At .............. ..... ............ .. 

3rd. Hops .... ./t! ... ......... Lbs.t1ff(_~·'···: .. ··At ............ .. .................... .. 

Let Run at.~ . ..................... ~ . .!. ...... .. .. . . .. ........ ...... '. ..... . .... . ..... ... .. .. . 

Rackings 



• • 

BREW RECORD 

Brew No .... / / Y .. ~ .... . . ~ .. . LO. . . ~ 
Tun. No ... .. .<! ..... . Malt ... ?.#~ ... ... Lbs ..... . ~ .... . Malting C0 

First Runs .. ...... .. ... /.~ .. ~ ... .... ... ....... Last .... .... J.,.C. . .. .... ....... . 

Into Kettle ... ... ..... ~.-tJ.~ .... .. ... .... .. . Bbls.} Evap. 

Out of Kettle ... /...~?J. ............... ........... ···· ······ .... ./..~~ .......... Bbls. 

Yeast Used ... ...... . '?!::'. ..... qf. ..... .... ........ ..... .... .. ....... ......... ... .... ......... ... .. . . 

Yeast Quality ... .. ..... . o:t'~ ....... ... ...... .. ....... .......................... .... . 

Balling of Wo.rt ... ..... .... . /.L .. /..~/2-··· ····· ······· · ········· ··· ······· ··················· 

Balling of Beer . ....... .. .. . /..~··· .. .. .. .. ... . Racked .. ~ ./6. .. ¥ 
Remarks: 



• • 

WATER 

Mashing In. .f f ........... Bbls. at .. /~-:-~ ...... °F 

Underlet. ..... ?. .... . Y...Q . .... °F .... 

/k£ ........... °F Sparge .. J.:$.8. ... 

Hop Sparge ..... k.. . ... ./tf; t:J.. .... . OF 

Total Water.2..S.O.... .. ...... .. .. Steam. .. . /. ~ .... .. ........ Mins 

r r. / ::r!I 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kett le at 

1st. Hops ... . ~ . ...Lbs. fL e. ......... At. 

2nd. Hops . . J..<1. . .... Lbs .. ~,.c!. ..... At. 

3rd. Hops ... ... ./.0. . ....... Lb~~ At ...... .. . .. . 

Let Run at ~ . .. .. . .. ~ •~· · . •> 
··Rackings 



• • 

BREW RECORD 

Brew No .... ./,?'C. . ···~···· .. . ~ ... /Q .~ 

Tun. No ... .. / ..... . Malt . .f.'~ ...... Lbs ...... . ~ ...... Malting C0 

First Runs ... . .... . ./..P,.. -:-: ... .. ... ... ...... .. ... Last .. ..... .. QI. .. .:'- ..... ........ . 

\"' ·-
Into Ketti~.'. .......... ./.C::..:::'-.~ .... .... ..... Bbls.} Evap. 

Out of Kettle ....... /2/. .... .. ...... ..... . ... .. ...... ..... .. .. . ./.?f ........... Bbls. 

Yeast Used .. .... ..... ~ .. '::!.~ .. .. .. .. .. ... .. .... ................................. ... ............. . 

Yeast Quality .......... ~ ... .... . .. ......... ... ......... ..... ..... ...... .. ..... . 

Balling of Wort ....... ........ . / ~ ,.a.~ ........................... ..... ............ ...... .... . 

Balling of Beer. . .. ........ /.2.?·· ..... .... Racked¥, .. .4:..¥ 
Remarks: 



• • 

WATER 

Mashing In ... ......... Bbls. at .. /~----1/.: .... °F 

Underlet ........ .. 2. .. V...Q ... .... °F ... . 

Sparge ... .. ../.-:'/ ...... . . /b.f.. ..OF 

Hop Sparge .... ./..tG.c?. ....... .. .... OF 

Total W ater2 . .S. .. ~/4 ..... .Steam ..... .. ,;:;;,,., .. 2-. . ..... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .... ~ ......... Lbs . . tf3., ....... AL ... . 

2nd. Hops . . ,#.p ........ Lbs .. .. 8. .. f;. ... ..... At .... ... ...... . 

3rd. Hops .... ./.0... . .... Lbs . .. ~~ . . .. At. 

Let Run at.~ -- '~ 

Rackings 



• • 

BREW RECORD 

Brew No .... / ,??}~ ........ ~ ... ...... /1dfl.✓- . •.. . t? .. ~ 

Tun. No .. ... b. . . Malt . . ¥.'cP.ao .. ... Lbs . ..... &.♦.,_ ... Malting C0 

First Runs . . . .. .. /)7.. . .:lo.~ ................ Last ........ ..... .. .. ...... .. ... ... .. . 

Into Kettle ........... . /~✓- ·· · ··· .. · .... ·.Bbls.} Eva~ 

Out of Kettle .. . ,/.;;:J~~ ..... ....... ... ... ... ......... .. . /::I. ........... Bbls. 

Yeast Used ......... .. .... a/~ ... -.... ... ................................. .. ... . 
Yeast Quality .. ..... ... .. ....... ~ ............... .... .... .... ......... .... ... . 
Balling of Wort . ............ .. / Z. ... J.,2-..... .. ................. .. .. .... .. .. .... ............ .. 
Balling of Beer ...... .. ... ./.~.<:;./ ..... .. .... Racked~ .. /4':¥ 
Remarks : 



• • 

WATER 

Mashing Iln . . . .P fi. ..... ... .... . ....... Bbls. at ... /.-9.Y.. ...... °F 

Underlet .... . ... /..C ..... V.P ... .... °F ... . 

Sparge . . ..... /.~ .(;.. .... .. . .. /&R .. °F 

Hop Sparge . ... ~ . . /~ . .O .. ..... OF 

Total Water.,?.~ .,&!. .. .. Steam. ~t't.... ... Mins 

t:r / ~-1/ 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil ket t le at .. 

1st. Hops ...... ~ ... ..... Lbs. . '5.~<. .. .. ..... At ...... . . 

2nd. Hops . a~. . ... . .. Lbs .. . .d .. . .. At ... ... . ... . 

3rd. Hops ... . ~ .. . ... Lbs~~ . At ...... ... .. .. .. . 

Let Run atM ..... . ... . .... ......... ~ . 

Rackings 



• • 

BREW RECORD 

Brew No .. <7~ .. d5; .. . ~ · ... ~ .. ~ 
Tun. No .. .. :;1~ .. Malt .£4'."PP .... Lbs. ~ ... Malting C0 

First Runs... .. /l-,.3. ..................... Last ........ £ .. ? .............. . 

Into Kettle ..... .a7-.. ....... Bbls} Evap. 

Out of Kettle . / 2'L. . . . ..... :::::: . .... : ......... / .?.~ ............ Bbls. 

Yeast Used ;y✓~ ~~ 
Yeast Quality .......... ~ ................ ....... ..... ........ .. ...... .. .. ..... . . 

Balling of Wort ............ .. .. /./, ... ~. J. ...................................................... . 
Balling of Beer .. ............ .e .. .;JJ. .. ........... Racked.~ ../L. .. .ijl-l-
Remarks: 



• • 

WATER 

Mashing In ... . ;1..Z... .... ... .... ... .... ... Bbls. at .. /~/,;f. .. ... °F 

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

Sparge . .L.-<. ~ .. .... . 
Hop Sparge. .. ?. . ·. 

. ....... £/P ..... °F ... . 

. .. /k£ . op 

Total Water.LJ.L. . .. Steam. d.P-<,. ~ .,t/__ ........ Mins 

-✓-- # /P-c; _ 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops . .... ~ ....... Lbs . . /./. • . e. .. .. At. 

2nd. Hops . d ~. . .... .Lbs. 15. , e .. .. At .... .... ..... . 

3rd. Hops .... ./Q. . 

Let Run at . ..l.o ... 

Rackings 

..... Lbs~~~- . At. 
7 ~ . . . "'· 

..:,., 
.... .... ............ , ..... 



• • 

BREW RECORD 

Brew No .. /)~ .. ... a.4.... .. ~ .... 6 ... ~~ 
Tun. No .. # Malt .~£d.<> . . Lbs .. . &..c_ .. Malting C 0 

First Runs.. . / ;;( .. Z ...... ... ............ . Last ...... . ~:.~ . ......... . 

~ 

Into Kettle ... ........ /.t:.:."..7.. ... ·.·.· .. ·.·.·.· .·.· .·.· .·.·.B.b···l·s·.·} 
Out of Kettle . . ,/.:2--:-/. 

Evap. 

LC::: .. .... ..... Bbls. 

Yeast Used ........ ,:Y✓~ ........ ~r~ 
Yeast Quality .......... .J.'~ ..................... ...... .. ............................. . 

Balling of Wort. . ..... .. ./.L ... .i:>.-:';;f'. ........... .... .......... ... .... .. ... ... .... ...... .. . 

Balling of Beer. . ..... 2. .. #..2 .. ..... .... Racke~ . ./...fl .. ¥ 
Remarks : 



• • 

WATER 

Mashing In . . 5' Z ,;,,,,-L/ 
.. ........... .. ... .... ...... Bbls. at .. /.~I ,.r.: .... ... ... °F 

Underlet ..... . /.C- .... £/i?.. ... .... oF ... . 

Sparge .. .. ./..Z. . :;;.,. .... .. /~.£ ... ......... oF 

Hop Sparge .... · ? · . /~ .. . OF 

Total Water2.J.Z,.. . ... ... Steam . ..:i'.Y~ ..... Mins 

-r."#- / ~-c 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. ........ ... ...... ..... .... ....... ... .... ... ..... ... . . 

1st. Hops . .... ..3.c ........ Lbs . .. ./.3 ... ... ... .... At. 

2nd. Hops . .;5'.o ...... Lbs. .. '3. e ........ At 

3rd. Hops .... ..C o . . Lbs. t:J.:u.,..---. .. At .. . .. r 
Let Run at . ..i:'. O .... ... ... .... .... .... ...... , ., .... . 

Rackings 



• • 

BREW RECORD 

Brew No .. / 7'L .. . Z7 . ..t.-t. . . ti.J.ue ..... ~. S~ 

Tun. Not!,f.¥/d. Malt.£~1/lJ. ..... Lbs ... ~ .. Malting C0 

... . . /.~.$.r····L;)-: .. 2!4 .... .. 6..~S..Jk. 

First Runs . . . ../ .. . , ..... ... ... .... .... ..... Last .. .. . .. If. ... ¥, ......... . . 

Into Kettle ........... ./7,.~~• ··•··· ···· ·····Bbls.} Evap. 

Out of Kettle .I.':'.~/ .... ........... ....... ·· ·· ····· · .... ?. ... •·· •·· ·····Bbls. 

Yeast Used . ........ ;:;;,?..r..7-0. ·~······· ····· ·· ······ 

Yeast Quality ....... ~ < .. ....... ....... ... ... ............ .. .............. ........ . 
Balling of Wort ... ... .. ........ /0., ... ?. .. :(; ... ..... .... ... .............. .. .... ................. . . 

Balling of Beer. . . .. .... /..9. ·2 ........... Racked ... ~ . ./.;J. .. ~ 
Remarks: 



• 

\ 
Mashih In. 

Underlet ... 

Sparge 

Hop Sparge ... 

• 

WATER 

..oF .... 

. ..... OF 

.. .... OF 

Total Water.... ... .. ... .. ... . .~ ..... .. Steam .... ... . .... .... . .. .... .... Mins 

QUANTITIES OF HOPS A~ TIMES OF ADDITIONS 

Started to boil kettle at .. 

1st. Hops. . .... Lbs. . . . :: :: : ::: ~ : 

2nd. Hops. . ... ... .Lbs .. . 

3rd. Hops ......... .... . . . Lbs . ........ .... .... . . 

Let Run at. 

Rackings 

. .... At 



• • 

BREW RECORD 

Brew No .. / j1/ ... . f~ . ~ .. J. ... ~ 
Tun. No .. .,S. .. .. Malt . .f."1.:~ ..... Lbs ... ~ ... Malting C0 

······~~~ ...... . 4'~.~········;S~~~ ..... . 

First Runs. .. / ;t.L ........... ... .......... Last ..... . .f.. .. C. ....... .... .. . 

Into Kettle ........... /?../ .. 
Out of Kettle . /~'j{, .. 

. ...... Bbls.} Evap . 

........ .... ... .... ..... ... . ./..3 ..... ...... Bbls. 

Yeast Used ....... . ~ .. 1f. ..................................................... ............. . 
Yeast Quality . .... . ?t:Ud- .......... ./~ .................. . 
Balling of Wort ... ...... .. ... /Q.,.,7..:>.~d-·········· •· ····· ·· ··· ·· ············ ········ ······· 

Balling of Beer .. ..... . ~ .,.t?.::::f .. .. .. .. ... ..... Racked~ ··· ·· 9. .. ¥ 
Remarks : 



• • 

WATER 

Mashing In .?.?>. ..... ............. ..... Bbls. at ... /--:;;,~ .... °F 

Underlet. .. .... /..C,. .. . ..... ... ~/0.. ..°F .. .. 

Sparge ... . ../...i .,<.. ./ b,. R, ...... °F 

Hop Sparge. .G, . .. ... .. ... ..... . /£::t:J. ..... °F 

Total Water.,<.J.1/,.. . .... Steam .. . ..&'.f,!:,.. . .. .... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 
, · · 

Started to boil kettle at 

1st. Hops .. __ ,;{..tp . . ... Lbs. .B. ,. . .. . At. 

2nd. Hops .. .;Le,. . .. ... .Lbs ... A .. . . .. At.. 

3rd. Hops ..... /Q ....... Lbs~~:.i ... . At . 

Let Run at .. ~ . .. .. ... .. .. .. .. --~·•· ... . . 

·l{ackings 



•• • 

BREW RECORD 

Brew No.. /}1'4 . .. a&_. . .. . ~ .... . 3.. ·¥ 
Tun. No .. . .Z,. ... Malt .. P.P.,;:10 .... Lbs .... . ~ ..... . Malting C0 

First Runs ... . . . . /.C. ... <,::, .... .. ... .... .. ......... Last ........ L.,.C,. .......... . . .. 

Yeast Used ....... .. . ~ .? .......................... ...................................... .. 

Yeast Quality ......... ~ ........... . ... .. ............ .. ........................... ... . 

Balling of Wort . ...... .. ....... /./. .. 7..~.~;!-....... .. .......................... .... .......... . 

Balling of Beer ........... /. .. (; ;;fJ. ...... .. .. Racked~ .... ?. .. ~ 

Remarks: 



• • 

WATER 

Mashing In .. . §?./ 
Underlet.. .. . /G 
Sparge ..... /a.I .. 

.. .... ... .... . ...... Bbls. at ./5."!.-:t, ......... 0 P 

2/::0 ........ 0 P ... . 

. /£.£ ... op 

Hop Sparge ...... c;.,::,,. .. /~Q . ..... op 

Total Water,ZJ.f._. .... ....... Steam .... d ;/L ............ ... Mins 

7-/ /t:J ~ 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .. .. ...:i?,o .. . ... Lbs. /d~ .C . ... ... At 

2nd. Hops. ~ ... .... . Lbs ... f:L f' .. At. 

3rd. Hops ... .. .ZO.. . ... Lbs~, ... At 

Let Run at..ZO ... ... .. ..... . • · 

Rackings 



• • 

BREW RECORD 

Brew No ... Lb.9. .. ~· ~ a.}..u,L . . .cc?.~. 

Tun. No ..... ,/ Malt . ..f'#.o ... Lbs. .~ .. ... . Malting C 0 

. .. . / ,tj~~ . /:tr . ~ ,, .. . .. ./13..~~ 
First Runs ... ....... / t:.. .. . .Z ... .. ........ ........... ... Last .... . 

Into Kettle ....... ./.?.9 ............ ...... Bbls.} 

0 t f Kettl / ~..V ....... /..t:I.~ ... ... ... . Bbls. u o e . .,,r. .u:f .r, ... . ..... .... ...... . ...... . 

Evap. 

~ 
Yeast Used .......... .. . ?.. ... ~ ... /<:;;./ ...... .. ... ................... .... .......... .. .. . 

Yeast Quality ..... ~~ ... .... ..... ..... .... .. .. .......................... . 

Balling of Wort ............. /..l. .... .Z. ... ~ ..................... .. ......................... ... ... . . 

Balling of Beer .. .. /.. .?a;!-. .... ... Racked.aJ..ul . . #,.~ 

Remarks : 



• • 

WATER 

Mashing In . ... '90.. .... .. ......... Bbls. at .. /{t.~ ......... °F 

Underlet. . ... . / ? ..... .. ... ······ ···· ~Q .. ..... oF .. . . 

Sparge . . . . ./.3..~ .. /~J? .......... oF 

Hop Sparge .. . ... . C 

Total Water 4.;P./_ .. ....... Steam .. . .J.1.L .. ..... ....... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kett le at. .. 

1st. Hops .. .... .;8'.? .. .. .. Lbs. B .. e .... ... At .... . 

2nd. Hops ... h. .. Lbs. ~ ' .L, At. .. . .. ...... ... .. . 

3rd. Hops .... .. . /P. ........ . Lbs.~~.. At .. . 

Let Run at .. .4- .e. . . ..... .... .... . . 

Rackings 



• • 

BREW RECORD 

Brew No / 19' .:zf ~ ,e;( ~ 
Tun. No ..... ~ Malt . . .?.4.~ .... Lbs .. ~ ... Malting C0 

·······A .S ,,, .... / <>~-~ ....... ~-~ 
First Runs... Jjt.. f ......................... .Last ..... . ¢ )7.. .... ...... . 

Into Kettle ....... /~/ ..... .. ...... Bbls.} Evap. 

Out of Kettle .. ./Q;P.~ .. .... .. .. ... ........... ....... /~ . ... ....... Bbls. 

Yeast Used ............ ~.7..-:-:-:./..~ ............. ...... .. .................. .. .... .. 

Yeast Quality .......... ~ ........... ..... .................. .. .... ..... .... .. 

Balling of Wort . ............. / Z, .. 8.J ............................................... .. .. .. 
Balling of Beer. . ......... /.. ..f. ;.('- .... ...... . Racked .. Z. .. ..:r ... ¥ 
Remarks : 



• • 

WATER 

Mashing In. ffc:9' .. .... .... .. ......... . Bbls. at .. /,:t;~ . °F 

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

Sparge ... .IL"/. .. . . 

Hop Sparge. .. . ?. 

V.9.. . ... oF .... 

. j~J? . op 

./6..0 ...... °F 

Total Water.J:3..,¥ .... . . ... ........ ... .Steam ... .J.fc.... . .... ....... .. Mins 

r,,r. / &1 -c 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .. .. .3.-o. . .... Lbs. .8 .". . At. 

2nd. Hops ... ~ 

3rd. Hops ..... . -t.'~ .... .. .. . Lbs~-=. . ... At ........ .... .. .. . . 

Let Run at.4.o ...... .... .... ....... ~.~. 

Rackings 



• • 

BREW RECORD 

Brew No . . /~/ ..... 7 .. ~ .. L7o/ 
Tun. No .... ~:-': Malt. £-1."(1:Q. Lbs .. ~ . .. Malting C 0 

. . . . ./..?.~. /~.~ ...... . @~.::r.-~~. 

First Runs ... ........ / ;(..if .. .. .. ... . ..... ...... Last .... ..... 2 .... .-:3 .......... . . .. 

Into Kettle ......... /.~ . .,?.... .·.············· ····B. ·b···l·s···} 
Out of Kettle . .. /.'.::J.:,.-:: .... 

Evap. 

/ p{ .......... . Bbls. 

Yeast Used .... .. ....... ~L. ..... ::'.✓-~ . .:S ...... ..... .. .. ...... .. ......... ...... ........ . 

Yeast Quality ......... .. ~ .............. .. ... .. .......... ...... ... .. .... .. . 

Balling of Wort .. ..... ....... ./.Z..., .. .S..z.. ........... .. ..... ... ..... .......... .. .. .......... . 
, . o 

Balling of Beer .... .. . .. :: .. /:. ~ 2 .......... Racked .. ~ .. .$ ... ¥f 
Remarks: 



• • 

WATER 

Mashing In .. .. 9..0. .. Bbls. at .. /-2~ ... °F 

Underlet ..... ..... / <,,,. :Z/.CJ. .... ... oF ... . 

Sparge ..... /~ .,L .. . ... ... /~£ .... op 

Hop Sparge .. ,.Jt . 4-. .OF . /, 
Total Water L..J.1/... . .. Steam... J./'~ ..... Mins 

7-#"-
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ...... .J:c. ....... Lbs . .... .6.,.. .. . . At. 

2nd. Hops .... ¼ .... .. Lbs ... . 4... e. .. ... At ... . 

3rd. Hops ...... ./' 0 . . . 

Let Run at .. .Za . 

Rackings 

. Lbs.o/'"4=• ... . At ... .. ... .... . .. ... . 

--............... 



• • 

BREW RECORD 

..... ... Lef.~-r······ ··/~ ~ .. M. .... :J ...... JfJ.~ ~.s;,~ 
First Runs ./ f-./f. .......... ........... Last .......... v.'.'✓- ....•.. . • ....•. 

Into Kettle ........ ./~.?.. 

Out of Kettle . ./~~::>.:. 

...... Bbls.} 

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

Evap . 

./.~ .......... Bbls. 

Yeast Used. . . .~ .... 6. .. ~/5.:/ .. ........ ................. ... ... ....... . 

Yeast Quality . ....... £'~ ... .. .. .. ............... ... ....................... . 
Balling of Wort ... ...... .. ... . ./,J._.,:::uo.;,?-....... , ................................. .... . 

Balling of Beer .. ........... ..l. .. Z/- ........... Racked.~AK.-. .. .l. .. ~ 

Remarks: 



• 

WATER 

Mashing In .. ... t?.L. ...... Bbls. at .. /ef.../r.. ...... °F 

Underlet. .. ... / (,,,, .. . ti.0. ....... oF .... 

Sparge .. ./ .J. 12 . /bL ...... °F 

Hop Sparge. . . ~ .. .......... .. . .. OF 

Total Water.,?;J,.¥... ... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .... .. k .. ....... Lbs ... 

2nd. Hops . . '1-P ....... . Lbs .. . 

3rd. Hops .... 2 Q.. .. ... Lbs.~____. AL 

Let Run at.2.Q ... ·· ·· •· ••······ . . . ~, ....... . .. . 

Rackings 



• • 

BREW RECORD 

Brew No. / ~Q~ . .. ~ .. ;)/O'X.. .. ~.~·a;z·· 
Tun. No .. ~ Malt. £.:£QO .. Lbs. ~ . Malting C0 

First Runs. .. . . ./.C::..,.,? .... .. .. .. .. ..... .... Last ...... .. ..... .. ~ ... .... . . 

Into Kettle .. . ...... /.~j?. .. .. . ... .. Bbls.} Evap. 

Out of Kettle /;i.:S. .. .......... ... .... · ·· ····· ··· /_.?.. ... ·······Bbls. 

Yeast Used .... . .... --?:::t: .... -:-: ... /t,t:?, ........... .... ... .... .. ..... ..... .. .. ........ ... . 

Yeast Quality ..... . ~ ... ....... ... ..... .. ... ..... .. ... ... ... ........ .. .. . 

Balling of Wort ... .. / -4..,.J!f:i..:?.~./ ..... .... ... .. ..... ... ........................ ... . 

Balling of Beer. . ..... ... 6'. .~.~-·;(· ........... Racked.1/'1X. ... . £ ... ¥ 
Remarks: 



• • 

WATER 

Mashing In ... £?. ........................ Bbls. at ... /,;J"1/.:f.. ...... °F 

Under!et .. .. /?, . ... . . -:Z/.Q . ..... °F ... . 

Sparge . . . .. ./ 2 ... (,,. /h.? ...... OF 

Hop Sparge ....... .C . ./6Q ........... °F 

Total WaterL,.Jlj'.. ..Steam. ... ..i.'YL- .. . ... .. Mins 

r. #" / ~- c;. 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .. .. ~ . . ... Lbs. -B. •.. C ..... At .... 

2nd. Hops . . ,ti]? 

3rd. Hops .. .. ..Z..C.. . ... . Lbs~...., .. At .. 

Let Run at .. ~ ............ ......... ··'- -- ~-

Rackings 



• • 

BREW RECORD 

Brew No ... j~,Y . ... . ~r . ~ ... 4-.~. ~~ 
Tun. No.6."~7D Malt .. .>"~ ...... Lbs. ~ ... Malting C0 

... ..... .. /~~· ~ ·····/Q~.}#./-..... ~.Sa./~ ...... . 
First Runs . ... ./)(./ .. .. .... .. ... ...... .... Last ... . .. ..Z~ .. ~ ............ . 

Into Kettle ... .... .... .. /./t:f..~ .. ... ..... Bbls.} Evap. 

Out of Kettle ./6. .. ~ .... .... .......... ···· ····· •·· .2. .. •·· •·· ·· ···Bbls. 

~ 
Yeast Used .... .... Cf.'~;?.:"£?. .. ...... ... .... ... ./.,.:rO. ........ ....... ..... ....... . . 

Yeast Quality. 

Balling of Wort . .... ....... . / 2..¥ -:" ... 4 .... .......... ............... .. ............... ... . 
. . d 

Balling of Beer . . .. .... .l, '7 .. ... ...... .... Racked.~ ... -3. .. ~ 

Remarks: 

I 



• • 

WATER 

Mashing In .. 2..Z .. .. ... .... .... . ....... Bbls. at .. . /£.1!. ..... °F 

Underlet ....... /.<:.. . ... . . -:2£.0. . ..... oF ... . 

Sparge .. . /¥.Q .. . .. ... /b..P . .... °F 

Hop Sparge ..... c:;:.. . . /~.CL ··•····°F 

Total Water.Z..Jf.J/. . . .. Steam. .. ~&. . ..... .. Mins 

7.#-
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ...... Z-4.> ..... .. Lbs .. ./$ ,. .. .. . . . .At. 

2nd. Hops . . z .. .:. ........ Lbs . . 4.,. e. .AL . 

3rd. Hops ... .. /o ...... Lbs .... $. . . C . . ... At. 

Let Run at .. /.::)°'.". 

Rackings 



• • 

BREW RECORD 

Brew No .. .. / <fc.?... s::f. ,z}M, .U «+ 
Tun. No.. .. . . ... Malt .. Y._/1..~ .... Lbs ................... Malting C0 

. / ~ .~I .. t.."-~·····. :f·· ... ro>~ .rn 

First Runs... . / )(.::r.. .. '. ............ ......... Last ....... .:J. ... ¥.. ............ . 

Into Kettle .............. /~._r.: . . ... Bbls.} Evap. 

Out of Kettle . . .. /;;t"-j!. ... .. . .. ···· ····· ··· /.Q -:-:: ·······Bbls. 

Yeast Used .. ......... £.. ..... ¢ ........................................... .... .. .. .. ....... . 
Yeast Quality .......... ~t:ZU. .............. ... .. .. ........................... ... . 

Balling of Wort .. . ... ./.eA.i! ... ....... ..... .... ..................... .. ....... ..... .. . 
0 

Balling of Beer ... ... ... ../,7 .. ........ .... Racked.Vd...L.£ .. ~ 

Remarks : 



• • 

WATER 

Mashing In. ..?...l. .. Bbls. at .. . /..&.¥.. .. .... °F 

UnderleL ... / (. .,,2/.<2. .... oF .... 

Sparge .. .. ./J.O .. .. .. /&f".. ........ . oF 

Hop Sparge . . ? . . /t5.,.r? ......... . OF 

Total Water .s I/. ...... Steam .......... 3 •. ... .... .. ..... . Mins 

7.J:t. 1trt; . 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .. .. ........ ...... Lbs. .~ ... e ........ AL .. 

2nd. Hops . . ~ ....... .Lbs ... . IL ( ..... At .. 

3rd. Hops .... ../.Q .. ...... Lbs~~ .At 

Let Run at .. ~.~ . .... .. .. .. .. .. .. . • • 

Rackings 

1 



• • 

BREW RECORD 

Brew No .. . ~ . ./~.Z. ... .. 4 .. .... aJ.£L .. ,.e,./.4r .. 
Tun. No ... .. ./ ..... . Malt£:.-¥..~ ..... Lbs . ... ~ ... Malting C0 

First Runs.. .. . ./7.-. .I . .... ........ ......... .. .. Last.... ... . .•. ~.~ ... ...... .. .. ~ 

Into Kettle ......... .. ... /! .. ? ... .. ...... Bbls.} Evap. 

Out of Kettle . . .. /.P..C!.~ . ... ... .... .. . ··· ······· .. ../.,¥. ··· ····· ··Bbls. 

,IP - / 
Yeast Used ... .. ..... ........ . ~ ... ::-: .. / 1J. .. . ~ .... .. .. .. ... . ... ......... .......... ........ . 

Yeast Quality .... ... ... .. Y~ ........................................................ .. . 
Balling of Wort .. ... ... ... /..i?..u:/! ... z ...... ... ..... ....... ·· ·· ······· ···· ············ ·· ··· ··· 
B,lling of B~,. . .. . J./ .. ... ... ... Raclred.£ .. .z.77. 
Remarks: 



• • 

WATER 

Mashing In . . 3 L . ... . . . . .. Bbls. at .. / §".ft.. .. ... . °F 

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

Sparge ... /..1. I?.. 

Hop Sparge. . . ~ . 

Total WaterL.3.1;/. 

...... . 2/A ..... °F .... 

. . .. /6 .f> ..... ... . °F 

.... /&.d ..... . °F 

½ ..Steam .. . d. ... L .. . .. .... Mins 

r. /r. , ~n;; 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops. . . ..::i'c. ....... Lbs . ... /J. ... e. ... .. ..... At. 

2nd. Hops .~ ........ Lbs. IJ ... L ....... At . ... . .. . .. .. . 

3rd. Hops . ... ./o. . .. ....... Lbs.~~. At. 

Let Run at.~ .... .... .. ... ..... . \ . 
Rackings 



• • 

BREW RECORD 

Brew No: /~/ . ~ ... ~ .... ,.i!,. O.. ·~ · .. 

Tun. No .. ... 3 . Malt ?.'.i½?:-o .. ... Lbs ... ~ .. Malting C0 

First Runs.. . . ./}( .......... .. ... ....... .... ... . Last .. .. .. ... .. 2., .. 7, .. ......... . 

Into Kettle ......... /. .9.' ................ ... Bbls.} Evap. 

Out of Kettle . .L;;:r-1(. . .. .... ....... ...... ···· ····· •·· /.~:-:-.. •····· ·Bbls. 

Yeast Used ... ....... ?.:..z.. .. -.: ... l .::r..1'.~ .. .... .... .. ...... ..................... .... . . 

Yeast Quality ... .... ~~········ .......... .... .. .... ..... .... ......... ... ........ . 

Balling of Wort .. ...... .... ... ./2. . ..¥.. . .J.. ................. ............... .............. .. ... . 
Bfilling of B"". . . . ... £,?a: .. .. ..... .... Raekod .. ~ -<;to/ 
Remarks: 



• 

Mashing In. ~Z. . 

UnderleL .. /.f:,. 

Sparge ..... l . .ko ..... . 

Hop Sparge... . ~ . 

• 

WATER 

... .. . .. .... ........ Bbls. at .. . /ef...1{ ... °F 

.. ............ .... . .£.k.0. . .... oF .... 

/~f.? ...... oF 

./.~0.. ..... OF 

Total WaterA#.. .if .... . .. Steam ... . #.{{_ .............. Mins 

/-/r./~-:? 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kett le at 

1st. Hops ..... ~ ....... . Lbs. tfl~.. . At. 

2nd. Hops .. ~ ........ Lbs .. l!J. . e_ ... .. . At .... . .. ........... . 

3rd. Hops ... ./<:?. .. .... Lbs~~.~ . .. At . 

Let Run at . .z.a .. .... ...... ... ........ , .. ,. 

Rackings 



• • 

BREW RECORD 

Brew No / ,::;-o .;;[+ ~ ,i?:; o ~ 
Tun. No ..... . 7. . Malt. ~ ~··· ... Lbs ....... . ~ .... Malting C0 

······· ··/ t).~ . .;r/·· / a-:. ~ ...... ~ ... . ... ~ ...... .. . 

First Runs . .. ....... .. ./t:.,.,$> .. ... .. .. .. ..... ... .. .Last .... .. ... . .-..... ... ........ .. . 

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

-.LL .. / ~:-:-.. ... .. ... Bbls. Out of Kettle : .. ./.t,)..q:-.. .. ..... ......... .. .. .... . ···· ····· · 

Yeast Used . . ... ~7... .. :-::../,g"_I. . .. .. .... ~ ... .. .. .... ... ... . 

Yeast Quality ..... .. Z~ ............. ~ ···· .. . ......... ....... . 
Balling of Wort ... ... .. .... ... /L.J'-·k······· ···· ···· ··· ··· ····· ····· ··· ····· ····· ··· ·· ······ · 

Balling of Beer .. .. /..,f.'.:).-.. .... .. .... .... Racked~ ... ~/..~ . 

Remarks : 



• 

Mashing In. £✓.<::-,. 

Underlet . . . . JC, 

Sparge . .. .J.Z ~ ... 
Hop Sparge . . : . G". . 

• 

WATER 

...... Bbls. at .. .. /~~7. . . °F 

. .. ... .... .. ;-:!L.4! ... OF ·• .. 

.. /~? ..... OF 

Total Water~f.. .Steam... .Jf"-·· ..... Mins 

7-ff. /~t;. 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ... 

1st. Hops . .... ..:k>.. . .... Lbs .... ~ ... .At. 

2nd. Hops . . .3.a ..... .... Lbs . .. lffl ... e.. .. .At 

3rd. Hops .... ../0 ... ...... Lbst?-!f-~ ..... At ...... .. .. . .. . 

Let Run at . ..Za ... ... .... ... .. .. .. . . \ 
Rackings 



• • 

BREW RECORD 

Brew ~o. '/~ ~ ... ~ ... /. ···~ 

Tun. No.. ... . ..... Ma1t. J""kv. .... Lbs . .. . ~ .. . Malting C0 

.... ./~ ~ ~/ /'1~.Af:7•····· ~~. 

First Runs.. .. /i::;, .7 ............ .. ..... .... Last.. . . .ef/. .;f.. ............. . 

Into Kettle ........ .. / ~ 2. . . . . Bbls.} Evap. .· 

Out of Kettle ... ( .$.. ... . · ·· ·· · · /..?-... ·······Bbls. 

Yeast Used . ....... ... ~ / ... ~ .. ./,YtC ... ................ ... .............. .. ... ........ . 

Yeast Quality ...... .... ... d~ .... ... ............................. ...... .... ... ... . 
Balling of Wort .......... .. ./.L .. .✓.? ...... ....... .......... ............. ..................... . 

• 
B,liing of B= .... . .. /..;( ,t . . .. R,,k,d.)/-.z.,;..✓ 
Remarks: 



• • 

WATER 

Mashing In .. $..f . . ....... Bbls. at .. -~~~_,t( .. °F 

Under let ..... . ./t 

Sparge .. . / L..S' .. 

Hop Sparge ... . ?. . 

Total Water ..2,:1/f. . .... ....... .. ... .. . 

... ... .... 4/. .. c:J. ... °F .. .. 

/~· JP.. ........ OF 

. .. ... . /£..C, ..... ... .. oF 

. .... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .. . h.. . . .. Lbs . ... 4.-..C.. ....... At... .. 

2nd. Hops . ~ ..... Lbs.. . ~ ;' ('. At .. 

3rd. Hops .. ..It?.. . .... Lbs .. ~ 

!.,llt Run at .,Z.-0.. . ........ ........ ... ~ .. 

At .. 

Rackings 



• • 

BREW RECORD 

B,= No .. /~,i' ...... ~ ,:Y-- L;i'. .. ~. 

Tun. No ...... ~~. Malt. T.i.:"'.:'trP. ..... Lbs ... ~ ... Malting C0 

First Runs.. . ./i. -~ ....... .. .............. Last ...... ~ L .. .... .. .. ... . 

Into Kettle .......... .L~?.. .................... Bbls.} Evap. 

Out of Kettle .. . ./.a...;!. ............ ......... .. ....... ... ..... .. .... / i:;; ... ... .... B~ls. 

~ 
Yeast Used ...... ....... /... .-:-:..1':'ti?L .. /.1/1!. .. .. ... ...... .... .. ... .. .... .... .. .. .. 

Yeast Quality . ....... ~ ... ..... ...... .... .. ............................ .. 

Balling of Wort ........ ...... .. .... 1,: .•. jz .. .................. .. .................. .. .... . 
Balling of Beer .......... /..?../ .... .. ......... Racked,.r'm.(.. ... ..C::~ .. ~ 

Remarks: 



• • 

WATER 

Mashing In . . Y.'( . . .. .... ..... Bbls. at. &If ....... °F 

Underlet ...... .. /(. ......... . ... . .... .. .. .... ... . . ,f!Z/Q ...... oF .... 

Sparge ... J L .t; .. . / 6.£ .... OF 

Hop Sparge.. . . C, . ... .. ........ . / bO .... . °F 

Total Water :?..~ff . ... . . ..... ..... .... Steam . ..i ~ . .. ... ... ..... Mins 

7-ff. / ~ - G,. 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ... ..;H?. ...... Lbs .. l ,.C .. ... .At. 

2nd. Hops .::rJ?.. ... .... .. Lbs. tLe .. .. At. 

3rd. Hops .... kQ.. 

Let Run at~ 

Rackings 



• • 

First Runs . .. / ~.3 ...... ... .... ......... .Last ..... . ~a ... ... .... ... . 

Into Kettle .......... .. ~ .?. ........ ...... Bbls.} Evap. 

Out of Kettle .. /..:;f.'3. . ................. ···· ·· ·· .. ... / ((; . ... ....... Bbls . 

~ Yeast Used ..................... . ........ ~ .......... .. .. ...... ..... . 

Y~ast Quality ... .... ~ ....... ............. .. ....... .......... ....... : .. . 

Balling of Wort ............... ... / 2. ... a.z. .. ................ ....... ................ ........ . 
B,!Jing of Bree ....... ... ,,<.].. .. ... .... . . Ramd..7Z,,. .. ,:,Z.7 
Remarks: 



• • 

WATER 

Mashing In . . %2... ......... Bbls. at .. / e.~ . ..°F 

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

Sparge . . / /j,o. 

Hop Sparge... . <;:; . 

" . Z / .0 .... °F .... 

/ 6e .. °F 

Total Water ..<.. ~ .;;. ... . Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .... ~ ....... Lbs. lfl .L 1.5 ... .. At .... .. . 

2nd. Hops. ~ . .. Lbs .. ~ -~'S .. .... At. 

3rd. Hops .... /6. .... . ..... Lbs.t!.-f?~ .At .. 

Let Run at .2.-e>. . .. ,. ~ . ... . 

Rackings 



• • 

First Runs ... .... . .µ .... ~ .......... .. ........... Last ...... ¥a ... ............. . 

Into Kettle .......... / c;;..f ............ Bbls.} Evap. 

Out of Kettle ... /... -:-~ ~ . ............ ...... ···· ....... ./1!.. •····· ..... Bbls. 

Yeast Used ...... ... -!. ... ::>.~.,;,..-.c;;.. ) ... ;:.-.,, .. ~ ................. . 

Yeast Quality ........... .?.~ ..... :.: . .: .................. .... ............ .. .. .. ....... .. 
..... /L.JiJ .................................................... . 

BW!ing of B= .. ............... ?A . , : . Rwred.:.zi,,.. LZ~ 

Balling of Wort 

Remarks: 



• 

Mashing In. j/_)f.. 
Underlet. .. / {,_ . 

Sparge .... /.~r.. .. 
. Hop Sparge. .. . ?, . 

Total Water . 3.i,. 

• 

WATER 

..Bbls. at . ./0£ ....... °F 

.. ~ /0. ... ... °F ... . 

. ... ...... ..... ..... ".. .. . /b-R. ........ OF 

./6.Q . .. OF 

.. Steam. .. . . ~Y<:.. ...... ......... Mins 

~#- /0'r--c 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ..... da ...... Lbs . . $.a .e.. . ... At. 

2nd. Hops . . 07-?.. . Lbs. JB .. R ........ At. 

3rd. Hops .... .. 4:.£?. . ..... Lbs~~ At .. 

Let Run at ... -?.:.<? . .... ..... ..... .. ... .< .. , ... . 

Rackings / ;--c? 



• • 

::: :e:~:tl~·· ... /~~~<. ::::::~~l.s:} 
Evap . 

. ~ ........... Bbls. 

Yeast Used ...... ~ ... ;:;r._ ... -: .. /ql.%, .... ~ .............. . 
Yeast Quality ........ ~~ ....... ..... .. .... ..................... ... ... .... . . 

Balling of Wort .............. / L .. 72, ..................... ................ .............. . . , 
Balling of Beer. . ......... .?. .• ~d.". .. .... .. .... Racked.a/..f.el . .LJ..~ 

Remarks: f-



• • 

WATER 

Mashing In. £.'?.. ...... ......... .. ............. Bbls. at ... /~~ .... °F 

Underlet .. .. .. .. / ~ . .... .. . . . -&./.Q. . .... oF .. .. 

Sparge ..... . ./h. .?.. .. . ./ 6.P. ...... .... OF 

Hop Sparge ..... . k. . ... ...... ......... .. ........ . . /h0. . ... OF 

Total Water.Ld-.f/. .. ... . Steam .. ~ ~-· ........ . . Mins 

r# /~-r 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ..... c:?.G:> .. ... .. Lbs. tfi.. e ....... At .... . 

2nd. Hops . .;jp . .. Lbs .. ~ .e ... At ......... .. ......... . ..... . 

3rd. Hops .... . / 9. .... ..... Lbs~~· At ... ... .... . . .. . .. 

Let Run ~ . ,, 

Rackings / 0 



• • 

BREW RECORD 
,-.. •·'Vd,.-U -- -/-- ---- / 

Brew No ... / a.rr ..... .. .. .;;)./'ap,. ........... ~ ..... . ✓..~~~· • •·• · 
,, _, y 7f 

Tun. No .. .. L ..... Ma1t .£.'1.'t1.0 ..... . Lbs. ~ . .. . Malting C0 

First Runs .. ... . . ✓.z:. .7 ..... ... .............. Last .... ........ . ~ ... ...... . .. . 

Into Kettle ........... ./~f ............... Bbls.} Evap. . 

Out of Kettle . . /;9.-:- .......... .......... . ... .... ·········· ... . /.£ ... •·· ·····Bbls. 

Yeast Used . ... ~ .. ..Z.. .. Jt: ... 11-... ... ~./,f{__t::._ .. :::-/i ... L .. .... . 
Yeast Quality .. .... .... .. ~ .... .... ..... .... ..... ........ ........ ...... .. ....... . 

Balling of Wort .. ........... /Z. ... 3{'-··· ·····"·· ····· •· ··"· · .. .. .. ..... ....... .... ..... . 

Bfilting of Bree. . ........ /...T. . .................. Racked .... .. td,,.c.2/✓ 

Remarks: 



• • 

WATER 

Mashing In . . %.L.,. .. Bbls. at ./-G?~ . 0 P 

Underlet . .... ./C« .. /!?,/.. CJ ....... op ... . 

Sparge .... / .$..0. .. . . .... .... " ...... /0.£ .... op 

Hop Sparge.. .~ . . /60.. ........ op 

Total Water .. -l,.3.J/... . . ... Steam. ... $.7k ................ Mins 
7-//'. /::,-~ 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at... 

1st. Hops .. .. .. ..?.9.. .. ....... Lbs. .~ ., At. 

2nd. Hops . . J..O. ....... . Lbs ... e~ e, .At. 

3rd. Hops ... ../ o.. .... . . . Lbs.o/'1'M& .. ..... At 

Let Run at .Lo... ... ~.,. 

Rackings 



• 

··· ·•·····/~ .~~;/'' ... . /s~~····· .. ···49.·~ ··~ ··· 
First Runs ..... ......... . r. . ... l.. ........ ..... .Last .... :l., .. /..1 .......... . 
Into Kettle ~ .. /& / .. . . .... Bbls.} Evap. 

Out of Kettle / . . . ... .. . . ··· ···· · •·· .. ~ •·· ....... Bbls. 

Yeast Used ......... ...... ~~ ............. .... .... .... ........ .. .. .. .. .... ...... .. 

Yeast Quality .. ...... ~ .. ...... .. .. .... .. .. .......... .......... .. ...... .... .. 

Balling of Wort . //,. .;S.?.~z .. ......... .... .. .......... .. ...... ........ .. .. 

Balling of Beer .. ... .. .. .... L .. ~-.. .............. Racked~ -~.' ... ..?.~ .. ~ 

Remarks: 



• 

WATER 

Mashing In.. f../f_ . ........ Bbls. at .. /,:["_,'/_ .... ... °F 

Underlet . ./t;;,. ... .. ............. ..... ........ . . .. . f'l./0.. .. . .. .. oF ... . 

Sparge ... ///.#. .. .. ' .... .. . ./~.£ ... OF 

Hop Sparge ...... ~ . ... /.~ . . .. OF 

Total Water .u.?). .. .... . . . .... Steam ... d .?-1<.,.. . . ........ Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .... ..... .. ....... . 

1st. Hops ... ... Z ?' ....... Lbs . ... 4..... ... .. . At. 

2nd. Hops .... 2:.0. ..... ... Lbs. ~ ., .At ..... ...... ... .... .. .. . 

3rd. Hops ... ..... / .P ........ Lbs~ ~ ... .. At 

Let Run at .. ./.tJ- ..... ..... .......... . .... ... .. ... . .... .. . 

Rackings 



• • 

BREW RECORD 

B= No .. / :22- ~ ~ /.37 
Tun. No .. . 9' Malt. S.:#..VO ... ... Lbs. . .. ~ ... Malting C 0 

.. /2:;S. j / fi.)Y.J .; ..... ... .. .. t8.~.. ~ .... .. . 
First Runs . .. ' . •/C. . . r.. .... .............. Last ... . ..... £.. ... .;i., .. . 

Yeast Used. .. ... . ~ .. /.. .. $1iC:.L . . . :-:-../..7'~.~ /11,t; ............. . 

Yeast Quality 

~- J ' , 

Balling of Wort .. ........... / L ~.LL,
0 

.. :!.-! ..... ... ....... ... ...... . _._ ...... ....... ..... ... .. .. . . 
·r 

Balling of Beer .. ... .. ....... ,;L.:J ...... ............ Racked,1/o.c.. .. ./.f.~ 

Remarks: 



• • 

WATER 

Mashing In. %~. . .. .. Bbls. at . ./.'{;)~~ ... ... . °F 

Underlet ... ./ ~ .... . . ........ ,.... . /'i/O ... .... °F ... . 

Sparge ..... / .Z. ~ .. . ... ... /b.? ......... oF 

Hop Sparge. . . C . . .. /6.0 ... OF 

Total Water.,2J.,f.. x ........... Steam .. J. ... 4 .... ... ......... . Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .... ~a. ........ Lbs . . . 4',. .. .... .. At. 

2nd. Hops .. 3Q .. ... Lbs. ~ ,. C At.. . .. .. .. .. . 

3rd. Hops .... ./'?. .. 

Let Run at].:>. ... 

Rackings 

.Lbs~: ··At ....... ... . . 

' 
····· ·"""~- ....... .. ,. ···•··· ·• ··· •• ··· · ·· ·· ···· · ···· ·· ···· ···· · 



• • 

BREW RECORD 

Brew}'.½;/ ..... .... ~ Z:., _,..;r~ 
Tun. No .. . 7 .... Malt.rff.t>.-9. .. ... Lbs . ... ~. Malting C0 ... ~ . 
........ / ,:1.~ .. ~~ h;···. ;f§:J.t ......... /1!1~ .... ~~ ...... . 
First Runs... . /t::_,.1( .... ... ............. .Last .. ....... ..i .#,: .... ... ... .. .. . 

Into Kettle .. .......... /.~.y. .. ... .. ...... Bbls.} Evap. 

Out of Kettle .. ./£ ,I/_ ..... ..... ....... ··· · ········/~.'."' ....... .. .. Bbls. 

Yeast Used. . .. . .. ~ .... . ~f. . .. ... ~ .. ...... ./.~ .. --: ... . 

Yeast Quality ..... ~ ... .. .. ..... ...... .... ...... . ............ .. ... ...... . 

Balling of Wort ...... ...... ./L .. ?.. ? ....... .. ............................................... . / e;; 

B,lling of B=. . .... ,ii!., If<,,?· . . .. . .. Radre~ .. ./!.'~ 

Remarks: 



• 

WATER 

Mashing In .. . /t; .. .... ..... .... ... . .. Bbls. at .. /ef..1!'. ... °F 

Underlet ... .If'. ..... ....... . . .. .. . Z /P ...... °F ... . 

Sparge .. ... . .J..:Z,.. .?. ...... . . . ... . .. . LG. .J?. . op 

Hop Sparge .... . . <;,. 

Total Water.:Z4.t/. .. . .. ... .. ..... .... Steam .. J f-4.. . ............. Mins 
~ff /~-? 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ... 

1st. Hops ... .$.-a ... .... ... Lbs . .. //$ : .~ ... ... . . At. 

2nd. Hops .517) .. ... Lbs ... ~ ... . e.: .. ..... At ... . 

3rd. Hops .. .. t.°. C> .... . Lbs~... ... . ..... At . 

Let Run at.L..Q ... - ~ 

Rackings 



• • 

BREW RECORD 

Brew No .. / ~O ··~i·.. . .. . .~ '. .... 9,.. ... ~ . . 
J . ::, r 

Tun. No~ .. ~ · Malt .. ~.~ .. ... Lbs ... ~ .. .. Malting C0 .. -... 

·• ··• ·· .. ··/;).--:~.~·· ··,(~~.).,j/' ..... .. 8.~5~ ..... . 

First Runs. .. . .. 4,.r.. ... ...... .. .. ....... Last .... ... ~ .O . ..... ........ . 

Into Kettle ... .. .... ... / (/(.~ .. ..... .. ... .. . Bbls.} . Evap. 

Out of Kettle .. .. / :f.,3.. .. .... ..... .. ... .... .. .. .... .... /. ~ ......... .. Bbls. 

Yeast Used ... .. .... ....... f .. Z. :-::../?! .⇒. ..... ............................... .. ....... . 
Yeast Quality .. .... ... . ~ ..... ...... .. ..... .. ... .. .... ...... .. .. ............. .. 

Balling of Wort ...... .......... / ,(,., .. 7. ... z ............ ...... ............. ............. ........ . 
Balling of Beer. .. ....... ../.. f1i ! .... ... .... Racked ... ~ .... /J.:.~. 
Remarks: 



• 

Mashing In ./r'C 
Underlet ....... /..?,. 

Sparge .. /A-.. C.. .. 

Hop Sparge . . .. . ~ 

WATER 

• 

.. . Bbls. at. L'f!;i-'J!. ... ... °F 

. .. .. :2/o. .OF '--

. .. /4'; .tP ............ oF 

.. /hO ... .. . °F 

Total Water?.J...J/ .. .. . . . .. ..... Steam. .. .¢. ............. Mins 

7,,~ I $' ~ 
QUANTITIES OF HOPS AND TIMES of'ioinTio s 

Started to boil kettle at . 

1st. Hops. 3,P. . ...... Lbs. . . . At 

2nd. Hops j'O. ..... Lbs .. lS .. C.. ..... ....... At. 

3rd. Hops . .. . / <'.?. . .... Lbs~~ .... .. .. At 

Let Run at..LO .. .. .. ..... .... .. .. ~.:-. . 

Rackings 



• •• 

BREW RECORD 

Brew :O .. ~~··········~·····~ : .... P..~ .. -
Tun. No .. . ,9.~ Malt .ff.'~ .... Lbs .. ~ . Malting C0 

. . ... / Q.-;~ .. / ~~·~ ···· .. ~ 
First Runs.. . . / ;(.:J . ........................ Last ... ... .. .;?.,?' ...... ........ . 

Into Kettle . ........ /~~f ........ ....... Bbls.} Evap. 

Out of Kettle ... /:%ff. ............. ... .... .. .. .. ···· ····· .. / ,f... ···· ······ ·Bbls. 

Yeast Used ...... .. ~/.-······ / (f ~ .. ................. .............................. . 

Yeast Quality. ····· ·~ ··· · ,s ; ·· ..... .. ......... .... ... ... .. .. ... ......... . .. . . 

Balling of Wort .. ............. .... . / Z. .. -:I.:r;;?, ......... ... .............. ................... .... . 

Balling of B= . . . .. . .. 1..7.... . .. RB~ .. . !.12~ 

Remarks: 



• • 

WATER 

Mashing In ... . %.Z. .... ... Bbls. at. /ef..'7!. .. °F 

Underlet ..... ... ./?. ;Z(Q .. .... oF .. . 

Sparge ..... . ../ ..1- 0 L1 E ... ...... °F 

Hop Sparge .. . C.: . ..OF 

Total Water Z .$.7'., . Steam ~ -1( . .. .... Mins 

7.//. / ;;>C. 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at. 

.········.6.· .. ·.··.-. . ·.c .. ·.·.<.·.· .. 1st. Hops ... . ~ .. . .... Lbs. . .AL 

.... At . ... .... . 

3rd. H ops . .. /.c . ..... ... ... Lbd1:!f-~ .. At ... . .. .. ... .. . 

Let Run at.k:O .. 

Rackings 



• • 

BREW RECORD 

Brew No/ :.f~ DJ ~f~ 41, 
Tun. No~., .. )t ... Malt. t .. 0.C, ... Lbs .... c~ .. Malting C0 

.......... ...... ~ )~ ... i. .. .. .... ... r. .J:/l .. 11... .. /s-<M.z~ ... JJ/;: 
First R;in; . . ./ .Z.'. J. ... /4. ..... .... .. .Last.. .. .. ... '.::. .. .. ... .. .. .. . 

Into Kettle .... : . ./.6.. f .......... ..... Bbls.} Evap. 

Out of Kettle ./. .J;;,. .. .... .. . ................... .. .. .. / ;5. ......... ... Bbls. 

Yeast Used .... ..... ?....3.. ....... ::: ... .1.~~ .... ... .. .... .. ..... ............ .. .. .. .. .. .... .. . 

Yeast Quality ..... ~ .... ... . . ~ .. .... ... .......... .. ... ... .. .. ... 
Balling of Wort .. ... .. ... .... .. / .?., . .t.J. ...... .. .... .... .. ... ........ .............. .. ... .... .. .. 
Balling of Beer. .. . .. .. ... ~ . #. .... ... ....... Racked.a./..t.L .. /.,j!"!t 
Remarks: 



• • 

WATER 

Mashing In .. .. d.. 
Underlet . / C 
Sparge ..... ./.L ./f 

Hop Sparge. .. . 6. 

. ..... Bbls. at /0..'!G ... °F 

~ 0 .. .... °F .. . 

/6.c? .. .. ...... OF 

/h0 ... ........ °F 

Total Water LJ.1/:. .. Steam. .. . . tf .......... .. Mins 

T l-I / .>-6 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at . 

1st. Hops .... ...:le> ...... .... Lbs . . . 4§.L . .... AL 

2nd. Hops.~ ... ...... Lbs ... .fS.. e___- ...... At 

3rd. Hops .... /a .. .. ... .. Lbs.~ . At. 

Let Run at.~.. .. h .. 

Rackings 



• • 

BREW RECORD 
c:. • ~ _. ~ 

Brew No .. ~/ ¥,7. ··· ~ ···•·· .t&JL.G,. ... -7'-~--7 
Tun. No.. .. . ..... . Malt.3":f.c'lto. ...... Lbs . . . ~ ..... Malting C0 

First Runs ..... ./..7,. ... fr. ............. ........... Last ........ *-..3 ............... . 

Into Kettle ......... ..... / 6.jP.. ............... Bbls.} Evap. 

Out of Kettle .. .. /P.::f. . .............................. ./-fl •· · .. .. ... . Bbls. 

_/ ' Yeast Used .................... Z ... .. -:-:7. .•. ./#.-!2 ............ :.: .......... .. ... .. ... .......... . 

Yeast Quality ...... 7,.a--...c .......... ~ .................. ... ...... .. . 

Balling of Wort ....... .......... ./d?. .. ./.. ./{···· ·· ·················· ·· ··· ············ ···· .. ··· 

B.ning of B,~. :Z-~ Ra~ i}.,,.(/~ 
Remarks : 



• 

Mashing In .. ~ .. 
Underlet 

Sparge . . ./& .c; .. 
Hop Sparge . . . ~ 

Total Waterll.~ 

• 

WATER 

. . .. . Bbls. at . /§Z .. .... °F 

........ U..0 ..... °F ... 

/6. £ ......... OF 

/60 ............ °F 

<f... ... Steam ... .... c;:>" .. . '!t.... .. . .. Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kett le at. 

1st. Hops . ..fl?. ........ Lbs. 16.,f . .. . .... At 

2nd. Hops ...io ...... Lbs ... ~- (: .... At . .. . . . . .... . .. . . 

3rd. Hops ..... .t:O .. . 

Let Run at . ...u:> .. . 

Lbsa:rc:m,-a. .. AL .... . . .... ... . 

. ....... ... ... -~ -~ .. ..... .. . 

Rackings 



• • 

BREW RECORD 

Brew No; xt,; 7 ,€/_,,,//~ 
Tun. No, . .. . Z. . Malt.3.'."'?.'#.Q. ..... Lbs ..... ~ .. .. Malting C0 

,. '\ 

······/&.-::- .7 · ✓-~. -A?r--···.tl!ff~ .:S~ 
First Runs ....... . ..1.f... K.. ..... .. ..... ........ ... Last .... .... 2.,.-t[ .... ......... . 

Into Kettle .... ........ . /.~f~ ··· ········· ··Bbls.} E:;· 
Out of Kettle .. . / :;r:,J'.. .L ... .... ....... . ......... ./...1. ··· ·'--····Bbls. 

Yeast Used ..... . ~.~ ... F. .. 1!'".k ....... --::-: .. /,.3. y_ .P(/.'.,YO .... .. ... .... . 

Yeast Qualit;Z~~ ... ~~···· ·······~ ···· 

Balling of Wort . .... ..... .. . ./.z_ ... r::;; .. ;?, ........... ..... .. ..... .... ..... .. ....... ..... ... . 

BWliog of B<= 2/~--,,? ~-_,,,.µ).u.f./,f.'..~ 
Remarks: 



• • 

WATER 

Mashing In .. . . %.".$ 

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

....... Bbls. at ./C.. 2 ... ... °F 

........ :::!./0 ... .... °F .. . 

Sparge .......... / £.. 'l.. / 6..tf? ....... •F 

Hop Sparge .. ?., / C O . °F 

Total Water Z3f ... Steam .. . ,,r_f"- . .. .. .. Mins 

7,/r. / ~- ?, 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

/ Started to boil kettle at 

1st. Hops .... -io. .. .... . Lbs . . ... ~.L . ..... . At 

2nd. Hops . .,j.a ........ . Lbs... 15 • (!. ........ At .. . 

3rd. Hops .. /c;, . ..... .... . Lbs.~~ ... At 

Let Run at.~... . . . . . . .. . ... . ..... .. t~ . . . . . . . . . 

Rackings 



• • 

BREW RECORD 

Brew No /,f, ~· ······~ ······:;k,····· 'o/-:Y 
Tun. No .. .. ../. . .. Malt.n_;/,1:c".?. ...... Lbs .... ~ .... Malting C~ - ~ · . \ 

.... / -:).,--.')· f .... . ~~ .... . . ,13.~ .. ~ 

First Runs . . . ./ff, Z .... .... ................ Last .......... ,:£, .,l,, ... ....... . . .. 

Into Kettle .... ........ .. /2 ... ! ............. Bbls.} · Evap. 

Out of Kettle ... ..... ./~ .. ;i ................ ........... ····· .... /..(;. •·· ... ..... Bbls. 

Yeast Used ........ ~ .. .. J( ... ~~···· ·~ .. /:. ... . :::.1.-r..-t..: .............. . 

Yeast Quality ..... . ~~····· ,c···~ ··········· •············ ·· 

Balling of Wort ............ ../ .. ,l, .. J. ......... ......................................... ... . 
0 

Ballffig of B~c.. .. . . . . 2., 8} ........ . Raoked.~ .. L ~ · 

Remarks: 



• • 

WATER 

Mashing In .. . a.<, ... .... . Bbls. at. /§~ ... . °F 

Underlet . . . /.'-" . .;:;:?./. Q ... op ... 

Sparge .. ... ./.Z.. .. /~£ .. ..... .. °F 

Hop Sparge... . (-

Total Water ,z.;l..ij. . ~~ .Steam. .. . . ~ .. ... M ins 
;r.:/Y. /g-~ 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at . 

' 1st. Hops ~ .. . .Lbs.at C 5 . ... .... At 

2nd. Hops Ja... . . Lbs. ,B_, C. 1
';:,. .... At 

3rd. Hops .. / ~ . . .... .. Lbs~~ At. 

Let Run at!f!._o.. ' ' 

Rackings 



• • 

BREW RECORD 
~ .. . ..;?/_ A 

Brew No ... /-¼'/2 ...... .... . ~ ..... ... ... ~ ........ G; .. ~ 

Tun. No .. .. . Y. '. Malt. 2."f.'.:c?o. ...... Lbs.. .~ ... . Malting C0 

First Runs ... . . . /f..3 ...... ........... ..... .. Last .... ... ,~ •. 8. . .. .. ....... .. . 

Into Kettle ............. /6.".;?. .. ...... .... .. .. Bbls.} Evap. 

Out of Kettle ... .. / :r .......... ... ....... ... .... ·········· .. . ./..{e .... ....... Bbls. 

Yeast Used ... .. :#: .. r.. ... ~ .. /J.7,. ................... ....................... .... . 

Yeast Quality .. .. ... ~ ... ... ::~ ........... ~ ........ ........... . 
Balling of Wort ......... ...... / . .. , .... .. '.t···· ··········· ·· ····· ..... ... ......................... . 

Balling of B=. ... ............ .~z ... .. Raclred~✓- ·~ 

Remarks: 



• • 

WATER 

Mashing In . .. t?.¥.. ..... ..... ...... ..Bbls. at . ./.ef2 ..... °F 

Underlet ..... /.(-. ... .. .. ... .. . . 

Sparge . / <. .7.. 

Hop Sparge. . . ? . 

7,./.0. ..... oF ... 

/~? .......... OF 

/0..0 . op 

Total Water.~1!. . ...... Steam .. . . ,;$ .. 1/~ .. ... .... .. ... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. . 

1st. Hops ... . 3a . .. ..... Lbs. /$, (,. At. 

2nd. Hops .!SP ..... Lbs .. .(3. ~ .... At .... 

3rd. Hops JO ... .... .. Lbsdltf-~ .. At 

Let Run at. LO.. . --- -~-~~--' .. 

Rackings 



• • 

BREW RECORD 

Brew No .. /'t'$., .~ .. ~~···· ··~ ~ . ..t~ . 

Tun. No .. ·/ ~ Malt .. Y.".f't7.~ ... Lbs . .. .. ~ ... Malting C0 

' ..., ' 
··· ····• ·/~-:: .. s/ .... /.tJ..~ .. ~ ......... ... ~~S.~ .. . 

First Runs.... . . ./ £.~. .. .. ... . .......... .. Last ....... ~ .. (:;; . ... ... ... .. . . 

Into Kettle .... ..... . / ? .7-....... .......... Bbls.} Evap. 

Out of Kettle ... ./.2~ ... ........... .. ...... ···· ····· ··· /~ ......... .. Bbls. 

Yeast Used .. .. ~/ .. .... .. -:-:-: .... /.4. ... ~ .. ......... ... ...................... .... .. ... . 

Yeast Quality ........ .. . ~ ....... . :'.': ... ~ .. .. ........ ... . . 

Balling of Wort .... ...... .. .. .. . ./4~.~/4·· ········ ···· · .. ·· ···· ···· ············ ······· ·· ···· 

Balling of Beer. . .. ... .. .. .... z .. ✓.,;. ......... .. Racked~ . ./. ... '7~ 

Remarks: T 



• • 

WATER 

Mashing In Z 7'. .... .. ... Bbls. at /~1Z., .. ..... °F 

Underlet ...... /(;. 

Sparge .. J.i,Y.. 

Hop Sparge... ? 

Total W ater,,,C,~,;t_ 

.£/0 ....... °F .. . 

/6.~ ....... OF 

/60 ...... .... °F 

r.-p:- ,::fl::; 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at. 

1st. Hops . ... ~O .... ... .. Lbs. J.5 . <! . ..... At. 

2nd. Hops p°~ .... ...... Lbs ... 8_ e.. . .. AL . 

3rd. Hops ... ZC 

Let Run at.~ ... . 

Rackings 

..... Lbs.~ .~ .. At .... ... .. . . 

. .......... ~ .. 



• • 

BREW RECORD 

B,= ;,.~.e ..... J5 .... ~ ... /.~.~ 
Tun. No .. 4' Ma1t.f""k ...... Lbs .. ~ .. Malting C0 

........... /£2/ ··· ···~4·······d5.'~ .. $.~ 
First Runs ... .. ./4';,f!-...... ............. ... Last ..... . J.:. ... C., ...... ... .. . 

Into Kettle ....... .. A..~ ................. . Bbls.} Eva~ 

Out of Kettle .. /~ .................. ....... ···· ········ /.. ... . ········· ··Bbls. 

Yeast Used ........ ~ ... .. ..... JfZi'A.&0. .. ... .. / c.f. . .. ~ .............. ... . 

Yeast Quality ......... . ~ ..... ..... '. .... .................. ................. ..... .. .. ... . . 

Balling of Wort .... ..... ..... /, •.. z..; ........................... .. ....... ......... ........ . 
Balling of Beer .. ..... ... .. -2. ... ./. . ...... .......... Racked .. ,{,/,.u/ /-·~ 

Remarks: i 



• • 

WATER 

Mashing In .. 7? . . ....... ......... .. Bbls. at ./9-.Z ... °F 

Underlet. .. / t;, " .. ... 2./.Q ... °F ... 

Sparge . /.,i'. .. C. / ~ £ .... ... .. °F 

Hop Sparge ... .. .. ~ / 6.. Q ......... °F 

Total WaterM..~ . . .. .. . Steam cef I~ . . ... ..... Mins 

,~#- / .::>T 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle aL 

1st. Hops ..... ~ . ...... .Lbs. If!__ . . . At 

2nd. Hops .~. .... Lbs. '3-, e_ .. .. .. At. 

3rd. Hops ... . /~. . .. .. Lbs.~ '. At 

Let Run at . ...Z.O " 

Rackings 



• • 

BREW RECORD 

Brew ~o .. Y,%/ ... ~~ .. ~ ... .. L .. ~· · ··· .. ·· 

Tun. No .. J. .. Malt .. £:1..ll.r?. .... .. Lbs ..... ~ ..... Malting C0 

First Runs ... .. .. ... /.8...s ./ ....... ................. Last .... .... 2 ... ,7. .. .. .. ....... . 

Into Kettle .... ....... / t£.f.'. ............... Bbls.} Evap. 

Out of Kettle .. . . ./.P.::J.~ ................ ...... . .... ...... ./.6(:. . ........... Bbls. 

Yeast Used .. . ... ?..J.<¥...~(if✓.u;;v ... ~,3.,t./S..¥, ..... . 

Yeast Quality. ..... . .~ ............ ........................................... .. 

Balling of Wort . .. ......... ..... /.i:. ... 'cf. .. /4-.......................... : ...... ................ . 
Balling of Beer . ......... :~-.-.?.'.~.~£ .... .. .... Rack~a/✓- ;t.'-✓-
Remarks: 



• 

WATER 

Underlet . .. .... /<:;::. ... . . .... .. . 

Sparge . /~<P.. .. 

Hop Sparge... . . ? 

Total Water.ZJ..//. 

• 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kett le at .. . 

1st. Hops .. .. ~ .. . Lbs. ..A... .. e.. .. At 

2nd. Hops . ..3#> ... Lbs.. A.s. ~ ... .. . .. At ...... .. .. .... .. . . 

3rd. Hops ...... <.Q.. . .... Lbs.~~· .... At . . .... .. .. ... ... ... . 

Let Run at...c'.o. ... ......... ...... ' • 

Rackings 



• • 

BREW RECORD 

Brew N: ,'10 + a}-/#~✓ 
Tun. No .. ... Jf .Z.. Malt tf'a . .... .. .. . Lbs . ... ~ .. ... Malting C0 

' 
·· ··•····/.~=:: ... /~~ ......... ~~.~ 
First Runs .. .. ...... / ..... .. ....... . .. ... ......... ... .Last .... ..... ~ ..... . 

Into Kettle ... .. ..... . /<G'.9. ... .... ...... Bbls.} Evap. 

Out of Kettle . /£,f.. .... ...... ..... .... ..... ·· ········ .. / :2.-... •···· ··Bbls. 

Yeast Used ...... ...... ~.3.. ..... "5.~ .. .... / ..;i....3 ...... ... ... ........ ... . 

Yeast Quality .... ... . cso/."~ ...... ....... ......... :: ..... .. ................... . 
;,r-

Balling of Wort ..... ..... ..... . / L. .,£;!-- ........... .. ........... :·: ........... ... .. ....... . 
• I 

Balling of Beer. . . ... -<. ... ::::/;,?·· ........... Rackeda/~ -/.-~ 

Remarks: 



• • 

WATER 

Mashing In. /?. -~ ...... Bbls. at .. . /~ .. .......... °F 

Underlet . ./ t ...... ......... . 
Sparge .. . / ~ ~ . 

Hop Sparge ... 

... ....... .£.Lo .. °F 

.. /~ J? ... °F 

.... ... /~0 ...... ... °F 

Total WateriC&.1/. .. .... Steam ... ~/7-. .............. Mins 

7- /r. / ~(;; 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. 

1st. Hops .~ . .. .... .Lbs. ~ . . ...... At 

2nd. Hops .~C, ......... Lbs ... ~~ .e ...... At .. 

3rd. Hops .... /~ ..... Lbs~~ : AL 
-(_,.. .,,,;, -..._ .. 

Let Run at . ....;!..Q ...... ..... ....... ....... ,- . .... .. ....... . . . . 

Rackings 



• • 

BREW RECORD 

Brew·~o~Y.j9" . .. ~ .. .. d,/.d. .. J~ 

Tun. No .. ... . <G . Malt .. ~ ..... . Lbs . ..... ~ ... Malting C0 

. ' .. 
.. ..... ....... . /;,.;_,;f I4,r.~ ., .. .... (,Q~ ..... ~~. 

First Runs ... ..... . ./)7,..2 ::>.~ .. ... .. ............ Last .... ..... 2., .. <o. .......... . .. . 

Into Kettle ..... ... ./.t:::.Y. ... .... ..... ...... Bbls.} Evap. 

Out of Kettle . /:;:r,7'. ......... ......... .. . ···· ····· ... ./L.r.. ········Bbls. 

Yeast Used ........... .. ~,i?.. ....... .. ~ A.Mtu. ...... . / .S. .. i::; .... ....... .. ... . 

Yeast Quality ..... .. ~~····· .... ..... .. ... .......... .. .. ....... .. ... ...... .. . . 

Balling of Wort .. ..... .. .. .. / 2.., ... ... J ............................................. ......... . 
Balling of Beer .... .... ..,Z.. ·/ · .... ...... .. ... Racked.L..... ·-:::;,-·· 

Remarks : 



• 

Mashing In . az. 
Underlet . ./(,. 

Sparge .. . /~ .0 

Hop Sparge... .. .C. 

• 

WATER 

Total Water L..:J.1/. .. Steam. ... ..:If L : .... .. ...... Mins 

~~ ~ /c;;; e> 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil ket t le at .. 

1st. Hops. oio. , ...... . Lbs. @. (!, . .At. 

2nd. Hops .3-o. ..... Lbs . . ~ ~ e . . . ... At 

3rd. H ops ... /9 . .... ..... Lbs~~ ... .. At .. .. .... .... . 

Let Run at.?.o . . .. .. .. .. ..... .... . ~.: .. t'.'!- ....... ... ...... .. . .. ..... ... .. 

Rackings 



• • 

First Runs .. ... .. / -;/..f ................... ... Last .... ... J .. 1'.' .... ......... . 

In~o K~ttle ......... /~.r .. ..... ... ....... Bbls.} Evap. 

Out of Kettle ./.::J.-Z:. ...... .. ............ ···· ········/...~. ··· ··· ····Bbls. 

Yeast Used ........... £...C .. ...... i!J~ .. LL?., ....... ....... ..... ....... . 

Yeast Quality ..... ~ ....... : . ..... ~ ....... .. . 

Balling of Wort ......... ... /. • .... . V······························ ··· ····· ··· · .. ····· ··· •···· 

Balling of Beer .. ..... .. ~.%.:r_;..~.•.: .. · .... .. Racked~ .. . ..~.J 

Remarks: 



• • 

WATER 

Mashing In. . .fC, 

Underlet. .. ... ./.C:,. 

Sparge .. . /..~ .. (;.. 

. . . . . .... Bbls. at. /~~z ... °F 

······· :!f:/..0 .. . °F .... 

........ /6.".P. ........ OF 

Hop Sparge ........ ? /tfi.?>. ......... OF 

Total Water,ZJ//. . .... Steam. .. .!.t~. . .......... Mins 

r~ /~r 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at. . 

1st. Hops. ~ ........ Lbs.A., e .~ ...... AL . 

2nd. Hops .:JC! .. .... . Lbs .. ,6' ,.C '.s.. .. At .. 

3rd. Hops / 0 .. .... Lbs .. ~er~ AL ... . . .. . 

Let Run at .. ~ ...... .... ! .• . 

Rackings 



• • 

BREW RECORD 

B= No / &,7' /4,1 ~ L~ 

Tun. No ... . r Malt. ff..Y.'i:?P. ... ... Lbs . .. .. ~ .. . Maltmg C0 

First Runs . ....... ./~ ,./ ... .... ..... .. .. ......... Last .. .. .. . ~ 

Into Kettle .. .. .. . /.~ ,?.. .. .... ... ..... .. .... Bbls.} Evap. 

Out of Kettle ... /.:f7, .... .. .. .... ........... ... .... ... ... ..... /. .. 2.... .... .... Bbls. 

Yeast Used ... .... ~.~ .. ... .. /!~ ...... /~ ....... .. .. .. .... ... . 
Yeast Quality.6Y~ .: .. .. .. .. ... ...... .. .... ..... : .. .. .. .. .. .. .. .. ........ .. .. 

Balling of Wort ............ /. ·r0. .. .. .. 4 ... .. ..... .. .......... .. -: ....... ....... ........ . 

Balling of B=. .. .. .......... ., .'f.,J ..... .. Raclred.J/~··· ~ 
Remarks: 



• • 

WATER 

Mashing In. /~.--: 

JY. /3. 
~ 

...... Bbls. at ... ./.~ 6 ... ..... °F 

Underlet. / C,. 

Sparge / .d /.
Hop Sparge. . .~ . 

. . . :Z.,('.O. ..... OF .. .. 

/~r'_ ...... oF 

/b.t::J .... op 

Total Water Z.J. .f . . ... Steam .,3' ..... ........ ..... .... Mins 

7;#, /~6 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ... 

1st. Hops .. ~. .. Lbs. dJ.L ........ At. 

2nd. Hops .:r.O. ...... . ... Lbs ... ~~ C ....... At. 

3rd. Hops. Z.0 ...... .... Lb~<:· .At. 

Let Run at ..ZO .. 

Rackings 

. .... . ····· •·'"- ·· ·· ·• ··· •··· • · · ·•···•·· •··· ··· ··· .... 

...... 



• 

BREW RECORD 

Brew No. / .:?.~ .. . a&_ ... :,1/'~ .... 2.~ 

Tun. N.2_. .. 7 . Ma1t£:~tfh:?... Lbs . .. ~ ..... . Malting C0 

.. ,-... .. 

·•· ··•······/..;r._~ .. /.::'-.~ ...... @.~ .. .;:;--~ ... . 

First Runs... . / ~0 . ...... ...... .. .... .... .Last ..... ... 2.-.7.. .. ........ . 
' "' .. ~ 

Into Kettle ............ /...w. ... '1.:. ... .. ......... Bbls.} Evap. 

Out of Kettle . /t:££ ... ................. ···· ·······/..'!'Y ··· ··· ·· ··Bbls. 

Yeast Used ...... .£.. .. L .. /!J.~ ....... /.k.£ .. .... ............... . 

Yeast Quality ........ c:;;!fj'~ .......... .. ............. .... .. ...... ................ . 

Balling of Wort . ...... .. .... ../J., .. O .. .. ~ ...... ... .. ... ......... .... .... ............... .... . 

Balling of Beer .. .... ..... .J.., ;,:,· ........ .... Racked.;o/,HX-1 ... :;[°~ 

Remarks: 



• 

Mashing In .. 7 ?. 
Underlet . / (;. 

Sparge .. / ~ .?.. 
Hop Sparge ....... ~ 

• 

WATER 

... ... . Bbls. at .. /~~ .. .. °F 

.......... ZL.o .... °F .... 

/ 6~ ........ °F 

/b.0 .... °F 

Total Water,2,j_lf. . ... . .. ...... ... ... Steam. -jf- .. ...... ........ ...... .. . Mins 

-;;:-ff /;;; r:;;, 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle a t 

1st. Hops .. ~ ....... Lbs. ~.,. e .. At. 

2nd. Hops ;;fP_ .. Lbs. ~-c" . At ..... ..... ..... .. .. . . 

3rd. Hops .. . ~ ...... Lb~~ .. At... ..... .. . . .. . 
-cry( ~ ~ 

Let Run at--Z'o.. . .. .. ... ...... ... . . .. .. .. ... .. ... . .. 

Rackings 



• • 

~ 

.. .... . /.;r.~ / ·····./.:f .. H. .. J .~~.;;5'~. 

First Runs.... . . /./.-.? ..... : .............. .. .Last .. .. ... 6-< .. ~ .......... .... . 

Into Kettle ... ... ... /.~,?. ................ Bbls.} Evap. 

Out of Kettle .. /.~ .... . ... .... .. ... ......... ·· ········ .. . /... · ··· ········Bbls. 

Yeast Used . . . T.7-".~ ..... .. /Z. .. ? .... ........................... . 

Yeast Quality ....... ~ : ......... ........ ...... .. .. ... ... ....... .. ...... .... ... . 

- ' 
Balling of Wort ............ / .A.#.. . .... ."~ .......... .......... ...... ............. ..... . 

Balling of Beer .............. . I,? .. . ,'t. .. ........ Racked.~ . ../.. . .. . .. 
Remarks: 



• • 

WATER 

Mashing In . .. ;;!?. 
Underlet . . /v._ 
Sparge . ./~ ?., 

Hop Sparge . ... . ,,h-

. .. . ... .. Bbls. at . /~;Z_ .. . ... °F 

...... ... fZ/..t?. ... . °F .... 

./G.£. ......... oF 

/_ 
Total Water~.f.. ..... ... ... Steam .... ~ /.~ .. . . ... Mins 

-ref· 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle a t ... 

1st. Hops . .. .,m ... .... Lbs . . tp__ .. e .... At . 

2nd. Hops -~ ..... Lbs. t:fa. _ e .. At. 

3rd. Hops /£2 ... .. Lbs~~, At 

Let Run at k.O 

Rackings 



• • 

BREW RECORD 
._, c: •J/ - -r ~ . 

Brew N"o ... Y~r . .. ~(;r·· .. ✓&<.. ..... «¼~. 

Tun. N_o .. . /j.. Malt.?'£@ ...... Lbs .. ~ ..... Malting C0 

•• ··•·· .. ···· /c;r~/ ··· .. /£~ ....... ~~ 
First Runs. .. . / £ / ..................... Last .... .... ..:1'~.3 ...... .... .. . 

Into Kettle ............ . /£.. '7-......... ... .... Bbls.} Evap. 

Out of Kettle .... /~~ .... ...... ............. .. .... ...... ..... /.. ··· ....... Bbls. 

Yeast Used ... -:#.)!.. ... tf3~ .. ... /.Z.)!'.. ....... ................ ..... . 

Yeast Quality ... ~~·='"' ... ·~ ··#····· 
Balling of Wort ............ ./Z. .... t/ e .. ..... ..... ....... .......... ..... ........... ....... . 

Bolling of B= .. .. .. . ./ .. !? . . :.-......... ~ . ../.~ 

Remarks: 



• • 

WATER 

Mashing In . /.. Z ........ .. Bbls. at. /..~---,Z .... °F 

Underlet .. / r;,. .......... "!2/.0 ..... °F ... 

Sparge ./~. ~ ~ .. /~ P. .. .... . OF 

Hop Sparge . .C. / ~ . . ... ... op 

Total W aterZ.J.f .. ~f,_ ..Steam... .. 2.- ... ......... .. Mins 
-r:-/1:" / c:;; 0 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at . 

1st. Hops. ..4:-0 ....... Lbs. /Jc e .... .... At 

2nd. Hops .dJo ....... Lbs ... ~~ e-. .... ..... At ... .. .. . .. .... .. .. . . . . 

3rd. Hops ... . /'.? . .. ..... Lbs~~ ..... At 

Let Run at ~ 

Racki~s 



• • • 

First Runs ......... .. c:;., .. £ ... ....... .. ....... .. Last.. .. ... . ··•·· 

Into Kettle ... ... .. /2 .. 9.. .. .. ...... Bbls.} Evap. 

Out of Kettle /£C, ....... . ....... ...... ··· ······· .. /~ ..... ........ Bbls. 

Yeast Used . . ... ~ .. ~4✓-, ,t.C_P..~ .. $~ .. ./L;i.9.!/L.~ 

Yeast Quality .. .. ... ~~······ ... .. ...................................... ..... .. 

\, . -
Balling of Wort . .............. /.Z ... .S. ... 4-............................. .. ................. . 

Balling of Be~ . .. ...... .2,... . ....... .......... ~ . Z.7,.,:i. 
Remarks: 



• • 

WATER 

Mashing In. }( r 
Underlet . ./ ?. 

... .. Bbls. at . /~-:::C .... °F 

......... . :Z/0 .. ... °F .. .. 

Sparge ...... / ..3. .¥, L~R .. .. .. °F 

Hop Sparge .. .. t;:;._ /b0 .... ..... ... °F 

Total Watera..f. ..Steam . J /-L . ....... Mins 

7//. .,,,,::,-,,y
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at. 

1st. Hops, :Jo ..... .... Lbs . . A-- .<?. . . . .. At. 

2nd. Hops ;JC> . ........ Lbs .. lf!J _.. tZ ,.,At. 

3rd. Hops .t.'.O . ....... Lbs~ . At. 
~~; .... 7 ... ~ #; • .• ,: ~ . ' · 

Let Run at?.o... .. .\..\. 

Rackings 



• • 

BREW RECORD 

Brew Fi_o:C:/.;2.(_ J~ :£L Z.~ 

Tun. No .. . 2., Malt.£°-f.~ ..... Lbs . . e~ ... Malting C0 

., 

.. ........... /.£~ .. /:£.hf✓•······.tC?.~ .. ,;;1.'"~·· ··· ·· 

Into Kettle ........ : .. / Y::./ .............. Bbls.} Evap. 

Out of Kettle . /. .--:-.?,. ................ .... ... ···· ····· ... / · ··· ·······Bbls. 

Yeast Used ..... ~ ./ .. ~ ... ~ ;1/: ..... ~ . ./L.;r.K/,?.~ 

Yeast Quality .... #~ ......... ...... ......... .. ... .. ... ... :: ............ ....... . 
Balling of Wort . ........... /,-e_A .. lfft. .. ~ ........................................... . 

B,lling of B,~... ./...,f' ..J ............. Rao~ . .. L.~ 

Remarks: 



• • 

WATER 

Mashing In. . .. 7 '/ . .. ..... .. .. .. ...... Bbls. at. /ef.;Z .... °F 

Underlet ..... ..... ./?.. . ........... ... . . . ,2./p ... OF .... 

Sparge . . . . . ./:I. 3. /.~?. ..... OF 

Hop Sparge... . ... k ......... /lb. t::J . op 

Total Water2~1/ Steam. .. J. 1r..z.,.,. .... ...... .. . Mins 

1/-/I. /,;J-? 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .. ~ ....... Lbs. I§.,.,, C... ...... At. 

2nd. Hops ... :lo . ..... .. .Lbs ... 4, C. .. .. .. ... . At . ... .. ... . .... .. . 

3rd. Hops . ./ Q ..... Lbsd!t-~ . At 

Let Run at . .k . . ... .. .. . ,... ... ... ' -

Rackings 



• • 

BREW RECORD 

Brew 1'1,.P.u ...... . ~ ~········· a).u,C,,..~ 

Tun. N~.f1.7t?. Malt . r.?'a.z:::.i ... Lbs... .. ~ ..... Malting C0 

..... /J:!.;:.J; ......... ✓- :r.~ ........ . R~ .. 61~. 

First Runs .. . / ;(, .. -:X. ...... .... ...... .. .. .. . Last .... .. .. 3. .. <:,~ .. ...... ..... . 

Into ·Kettle ......... /.J(.¢ ............. ,.Bbls.} Evap. 

Out of Kettle ./~.(l~ .. .. .. .. . ...... .. . ·: .. .. .. .. .. 9.. .... ... .. ...... Bbls. 

·~. ' 

Yeast Quality ........ .. .. ~ ............. ....... .... .. ..... .. .... .. ...... ...... ... . 
,.. 

Balling of Wort ...... .... .. . /.O. ~ .. 9. ..... : ............... ............. ....... .. ... ..... ... .. ..... . 

Bruling of Be~ 2 .::( .:£, ..... •. , Raclred.~ ./:o/ 
Remarks: 

¢($ ~ 



• 

Mashing In . .. 7C 
UnderleL / ?, 

Sparge . . / If .C, .. 
Hop Sparge .. . ..... ~ 

• 

WATER 

... .. Bbls. at ./ef~ .. ... °F 

" .:2./..0. ······OF ... 

... . /b..J?.. ...... oF 

.... /be? ··· ·········op 

Total WaterL./fj.. . ..... Steam .. . ~/2i. . ... Mins 

✓--#- ./ ~-6 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. 

1st. Hops .20 ........ Lbs. ,fj. C.. ... At /."'- ,di.~~ 
2nd. Hops .-Z<> ..... Lbs. "' . C Atl{:~ •~ .. -~ .. 

3rd. Hops. / 0 ~ .. .. Lbs.1:L C . Atl:-.:f'(Ulllt ,~ .. 

Let Ruu at/;;lj ~- • ... ~:i$,.;/_p,:::: . ., ~ 
Rackings r ~ , 



• • 

First Runs .... ··0-Z. ............ ...... .. ... Last....... ..£-. ............. . 

Into Kettle......... .. .. .. f ........ ....... Bbls.} Evap. 

Out of Kettle .. /S.-.C?. ....... ......... .... ···· ·· ····_/.,3. ··· ·······Bbls. 

Yeast Used ... ....... #.. ...... .... ~ ..... ./.Z.3-...... .. ... ....... ... ... . 

Yeast Quality ...... .... #.~ ............. .. ..... ...... ... ... ...... .. ... ...... .. .. ...... . 
. Balling of Wort ··:· ··· ··· ·· /2. ... 0. .. ~ .. .... ...... .. ............. ........ .... .. .. ....... ... . 

· ~ allin; .~f. Beer. ,~ ..... .. /. .. 6.~~~•• ·•···· ··· ···Racked.~ .:,,,?'~ 

Remarks: 



• • 

WATER 

Mashing In .... /.~ .......... Bbls. at /ef..2 ... °F 

Underlet / ~ ....... :Z./.o ... °F .... 

Sparge .. ./d..ff. 
Hop Sparge .. . 

/~? ...... OF 

..OF 

Total Waterll,f.. . Steam . JY~ .. .. .. ..Mins 

~ fl". /~-r 
QUANTITIES OF HOPS AND TIMES -6F ADDITIONS 

Started to boil ket t le a t 

1st. Hops .... c;;l6 .... ... Lbs. /9. .. ......... At 

2nd. Hops .. d.Z) ..... . Lbs .. . (B_. . .. ...... AL . 

3rd. Hops .. . ,Zt.? ....... Lbs. _~ . . . At . 

Let Run ath.P. .... . ...... . .. .. -~• · . 

,Rackihgs 
,. 



• • 

BREW RECORD 

Brew io~zzr. .... ~ ... ~ .. Z.~~·· 

Tun. N: .... .6. Malt .r..B':'t>P . .. Lbs .. . ~ . Malting C0 

First Runs .... . /2;.0 .. .. .... ................. Last .... oi..3 .... .. ..... ...... . 

Into Kettle ......... //27.. ............ ...... Bbls.} Evap. 

Out of Ket tle ./;;:)..f .. ....... ............... ···· ..... / ~ .. ~ ······ ·Bbls. 

Yeast Used .. ~ .. . . .... . ~ . ./. ... -:-: ... 2J.~ . ../.2..l..~L.t.~ .. . 

Yeast Quality .... : . . ~~··· ·· ...... .... .... ..... .. .. .......... .... ... .. ...... . 

Balling of Wort ........... /. .• ;z:. ... /4 .................. ............... .. ............. . 
ti • M. 

Balling of Beer. . ...... ,t!L.l. .. ...... ... .. ....... Racked .. , .111)(... .. L.~ 

Remarks : 



• 

Mashing In .. f!a. 
Underlet. ./.C. 
Sparge ...... ./..3.. Z., 

Hop Sparge ... ···". 

Total Water.2.$.J,t.'. 

• 

WATER 

. .. .. .. Bbls. at . /.ef..."2. ... °F 

.... .. ... '/2/. 6. ... oF .... 

.. /6'. P. .... OF 

.. / df. ·····OF 

J~ .. .... Steam ... a.'- . z.... .. ....... .. . Mins 

7 . ~ / """"~ 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kett le at 

1st. Hops ... . .30. . .. ..... Lbs. /$. . e_ ...... AL 

2nd. Hops ~r() ... .. Lbs .. ~ . C. .. ... . AL . 

3rd. Hops .. ..C,.Q ... .. ... Lbs.~~ .. .. At. 

Let Run at.,<.,P . . . ' .'- . 

Rackings 



• • 

BREW RECORD 

Brew No . ./2,8 .. ~~ .. . ¥ ~ .. L-Gn 
Tun. No .... JY.. . Malt .. t."1,CP.P. ... .. . Lbs .. . ~ ... Malting C0 

.......... /4-;£; .. ✓.. &?.~ .. ?4 .. ;/····~ ·~ ···45"'aL.t;:. .. 

Into Kettle ......... .. / G..f.'. ............... Bbls.} Evap. 

Out of Kettle . / IJ~7 ..................... ··· · ····· .... /...<. .. ······ ··Bbls. 

~ 

Yeast Used ..... '< ··~·····G..'!:'. . .$.. ..... ... 2~ ... ~~./.f;-/.~ -5. ... . 

Yeast Quality .. .... ...... d.~ .......................... ....... .. ...... .......... ... . 
Balling of Wort ..... .. ....... .... / ·- ·· .. .,Z ......... . ................... .............. ... . 

Balling of Beer..... ... ... . •. .4 . ... ..... .......... Racked.J.¥o.c✓.. • .... . 

Remarks: 



• 

WATER 

Mashing In. fr/ . . . .. .. . . . . 
Underlet. . / (,. 

Sparge .... .I£;. J 

Hop Sparge... .C. 

• 

Total Water2.J.;t/: .:7 f:. .... Steam. . . . e,1 . ?.-: . ... .. ........ Mins 

.7./r. / ~ - c:, 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at . 

1st. Hops. ~ .. Lbs. ~- - e ..... AL. 

2nd. Hops -~D ...... Lbs... ,A, C . ... .. At 

3rd. Hops .. ./0 . .. .. ... Lbs.~P.le4 At . 

Let Run at.Z.o.. . .. ... ~ .. ... :. ... " 

Rackings 



• • 

BREW RECORD 

Bn,w No / L;' ;;5~ ¥=-- z .z.~ 
Tun. No .. .. 7· ... Malt.~d:O ...... Lbs . .. ~ ... ... Malting C0 

... ....... /~-:f7 ··· ·· / ~F~ ... .... 1{{$~ .. ::£"'~ .. 

First Runs /. 8.. ,. 0 . ...................... Last ... . .. /...::5:. ...... ...... . . 

Into Kettle .. . .. .. / C. .,r. ...... .......... Bbls.} Evap. 

Out of Kettle . /..i'-.~ ~······· ... ........ ... ···· ····· ····/1'(. ·· ·····Bbls. 

~ 
Yeast Used ..... . ~.~ .. . 91-:. .. L. ... ... "7../.Z0 ... 9:-:. /.L, .... ......... . 

Yeast Quality ......... c:.7'~ .. .. .. .................. ............... ... ................ . 

Balling of Wort ..... ... .. ......... / 2. .. ¥,.-P. ......... .. .. ...... ...... .... .................. . 
. • 

Balling of Beer ... .. .2 ... 2~~ . .. .. . .. ...... .... Racked.f a1.C... 9... . 

Remarks : 



• • 

WATER 

Mashing In £/ .. ...... Bbls. at./~ ... .. °F 

Underlet /(.,, ..... ...... . . 2/.0 .. . °F .. . 

Sparge ... . /J I . ... . ... ~~·~···········oF 

Hop Sparge . .. .. ~. /Gd:J ........... OF 

Total Water.,£..J/f .. 
f 

. ....... Steam ... ~ L .. .. . Mins 

r.#. / ,t; - c;;: 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at . 

1st. Hops ~ .. ... .. Lbs. fl <!. .. ... . At 

2nd. Hops .3c.¢?. .. ..... Lbs ... 4', ........ At 

3rd. Hops ./Q. . ... ... Lbs.~~ At 

Let Run at . ..2-o. ._.., 

Rackings 



• • 
II 

BREW RECORD 

Brew ~o'/f? ~ ~ ,/~ , 
Tun. No .. . ,9 Malt. f4{tf-c> .. .. Lbs . .. el.« .... Malting C0 

·•··••······/~F~ .. .. /£.J& ........ . ,(§..4.. ... ~ ....... . 
First Runs .... /7',- .. 4L.. .. ... .. ........... Last .... ... ✓.. .. Q~ ...... ...... . 

Into Kettle . : .. /~.·. f .......... .......... Bbls.} Evap. 

Out of Kettle .. /:f./ .......................... .... .. ..... / 4 :····· ··· ··Bbls. 

Yeast Used ....... .. ~:).~<;t,.~./f}~ ... / /~.~ //.Z'.. ... 

Yeast Quality~ .. 4:~ ~~£ 
Balling of Wort ... ...... ..//-..?.. ........ : .... .. : ... ... .... .. .. ....... : .... : .... ................... . 

Balling of Beer .... 2. ... L~.,)2 ....... ... . Racked . ...Z.~f 4-'~ 

Remarks: 



• 

Mashing In. 7CJ.. 
U nderleL . / C:,, 
Sparge / .j_ ;Ji. . 
Hop Sparge ... . ~ 

Total WaterZJ.1/. 

• 

WATER 

. ...... Bbls. at. /.,;tJ-;;/.. ..°F 

;;?LcL ... °F .... 

/0.? .... OF 

.. /0.C> . op 

.. .. Steam ... d 1/~ .. Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. 

' 1st. Hops ~ .. .... Lbs~~C .. . ':> ..... . At. .. . .. ... . . . 

2nd. Hops .~ .... Lbs . .6.G' ~ ., .... . At. 

3rd. Hops /Q 
Let Run at,,/Le:>. 

Rackirigs 

... Lbs.~ ~ , ... At 

.. ....... ~ .. ~. 



• • 

BREW RECORD 

Brew No/2.ef .;f'~ .:z:L /~ 
Tun. No .. ... / ... Malt .. ~ ..... . Lbs . .. ~ •···· Malting C0 

....... /~~·=0··········./£ .~ ........ ~ ~ .~..;(;. 

First Runs.... . /..~ .0. .. -4 ............. .. Last... .. ,3., ,Z. . ..... ...... .. . 

Into Kettle .. ....... / ~.C/. .. ........ ....... Bbls.} Evap. 

Out of Kettle .. /:;✓.. 7 ..................... ......... .. / Z, ... ...... Bbls. 

Yeast Used .... . .. ~.P-:..'lf-: .. ~/ ..... .i&&v. .::/ /C,, .. !(/L.;?.::. 

Yeast Quality ...... .. .. 7,~ .................. .. .. .. .... ....... ............ ..... ... .. .. 

Balling of Wort .. .. ..... ... . / 2._.z_ ~ ... .. ........ .... .......... .. ..... .... .............. .. 

Balling of Beer~ . ... .... 2.~3. ...... .. ........ Racked~ .. . .Z.~ 

Remarks: 



• • 

WATER 

Mashing In ... 7.f.!.. . ....... Bbls. at ./--tJ~-Z. . ... °F 

Underlet /~ ... :2/.0 ... °F ... 

Sparge . /~. if /6£ ......... °F 

Hop Sparge. .. . . . C, ... /ti;:,0 .. ... .... . °F 

Total Water.Z. //. . .. Steam ... J1/'2-- . . ... . Mins 

7.11. /CJ~ 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. 

1st. Hops ~. ..Lbs. l!J~ C, At. 

2nd. Hops . .i<?. ..... Lbs. ~ - C, .... ....... AL . 

3rd. Hops ./ f!. ... ..... .. Lbs. t!f;r~ , At 

Let Run at.W. 

Rackings 



• • 

BREW RECORD 

Brew No .. ~/ £.# ..... $.5 ......... a/~~if···· 
Tun. No .. f· ~~ Malt.~~ .. .. Lbs . . ~ .. Malting C0 

.. .... .. ... /.~~ ·· ·· ··/;£..~ ... ..... . /$~ .... ~a.4C.. ...... . 
First Runs. .. / .}t., .. . :r. .... ... ... ....... .... Last .... . ~ ... ,¥ ............ . 

Into Kettle .. .. .. .. / ~ .Y, ............. .-.. Bbls.} Evap. 

Out of Kettle . /~~ .. .. .. .. .... .. ... .... .. .. ...... ..... ./.;;i .. ...... .. Bbls. 

Yeast Used ............. ~ ... ~.0.= .. ~ .. / /~Jf//~ .. 

Yeast Quality .. . ~ ... .... 3/~~ .. . 
Balling of Wort . .. .... ... . ./.2. .. .3 ... .,/4 ..... ............. ... .......... ..... ............ ... ... . 

Balling of Beer. . ... ..... ~ . Y ... .. ......... Rackedd},,.t/4~ 

Remarks: 



• • 

WATER 

Mashing In .7!!$ ...... Bbls. at. /d-Q ... °F 

Underlet / (; Z✓o .... °F ... 

Sparge /.i.. J/. . ...... /~£: ........ °F 

Hop Sparge }"' . /..tc.> .. O ... ....... °F 

Total Wat,e~f. .. .... .. .. ....... Stoom ... • c:§~ .... .. Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. 

1st. Hops 

2nd. Hops 

3rd. Hops .... 

Let Run at ... 
~ 

Rackings 

...... Lbs. ... ..... .. ....... At 

... . Lbs .. . . .. At .. .. 

. .... Lbs ... . 



• • 

BREW RECORD 

Brew No '<_LJ s-1;- Vd I~ 

Tun. No; .$._ .. Maltc:f'~ .... ... Lbs .... ~ ..... Malting C0 

.. . / §.' ;s; .... ./0.~ * ·· .... @~.;['~ 

First Runs .. . . .LX, / 4-. ... ...... ...... . Last .... .... A?, .. $. ......... .. .. . 

Into Kettle ... ..... . /.c;;..'7-............ .... Bbls.} Evap. 

Out of Kettle . / ::Y./ . ......... ..... .. .. .. ···· •·· ·····/.0. ... .. ..... Bbls. 

Yeast Used ..... .. .. ... . ~/.r.~ .. ~.Jc. ............................................... . 
Yeast Quality ..... .. ... 2."~ ............. .................................... ......... . 
Balling of Wort . .......... ./L -...l ... /4······· ···· ·· ····· ··· ···· ·· ·· ··· ··· ······ ··· ···· · ····· 

Balling of Beer ...... ... /..~~~ ... .. ........ . Racke~-✓-q~ 

Remarks: 



• 

Mashing In. . .. f'. ... 
Underlet ... / .C.. 
Sparge ... / ,,$. fJ.. 

Hop Sparge... . . . C 

Total Watern f. 

• 

WATER 

. ... ... ......... Bbls. at / --;;:£.Q . 0 P 

..... ..... . . ... . ~ CJ ... °F ... 

.. / tE>£ .. .... 0 P 

/0. Q . op 

% ' . . .. Steam . .£.. z_... . ........ Mins 

I · ff / ef°4 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ~ ........ Lbs. &.~ L,.. . ... At .... . . 

2nd. Hops.3-e.> ...... Lbs. ~ -e' ... .... .... At ... . 

;: :::s,;;, L+ : At 

Rackings 



• • 

BREW RECORD 

B,ow ~o ~ / Z.£. . .... ..;;,~ UM,.../ ~"')4 

Tun. No .. . 2.. . Malt .. at?Z:' ..... Lbs . ... . e ~ ~ in;t 

.... /6'; ·~j ••✓-~·~····· ~~. .~ .. 

First Runs .. / /0 ... ~ ... ... .. ... ... Last .. .. ...... .. ... ... ... . .. .... .. . .. 

Into Kettle . ....... .... /2 . . .............. Bbls.} Evap. 

Out of Kettle .... /::}~/;,( ............ ....... ............ ./~ .......... Bbls. 

Yeast Used .............. ::;i./~~ .. .......... ... ... ................. .... .. ... .. 
Yeast Quality ............. ~~ ................................ .......... . 
Balling of Wort ........... /~ ..•. ,.3 ..... /4 ... ...... ........... .. ........... ..... ......... .. 
Balling of Beer .. ....... ... 2 - .i:. .. . ... ........ Racked.~ ... c.~ 

;;,~ ~ 



• 

Mashing In .. BZ, 
UnderleL . / ?,. 
Sparge / ~ .Z., 

Hop Sparge .. .. ... . <::.. 

• 

WATER 

Total WaterZ-3.C, .. Steam. JP.~ ........... ... Mins 

/ ~ fi'. / -::,- ~ 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at . Z l.O .. . P.1JI. .. 
1st. Hops . .i. c? ...... Lbs. (i. ... . e. . . At ...... .3.. .. iJ.O 
2nd. Hops .cJ. .C?. .. Lbs. 6_ (!_. At. .. ,4. tUL 

3rd. Hops J,.O . Lbs.~ • At /1,-. J.6. 
Let Run aL ..... . O,. 0.0.... . .......... .. . 

Rackirigs 



• 

BREW RECORD 

Brew No .. ... / L L. .. ... ~~······~ •··/.~~•·· 

Tun. No .. ; .~ bMa1t@ ?.P ...... Lbs ... . e.a:rc_ .. Malting C0 

/1L .. r Lo.h .. :1······A ~.-S~ ... 

First Runs ...... . ./8.., . .fJ.., .~ .. ... .... . .. Last .. ... ... Jr.-.. .2 ...... ....... . 

Into Kettle ... ...... / c;;."? .................. Bbls.} Evap. 

Out of Kettle .. /tJ.~/... .. . ........ .... ··· · ····· . ./& ... ··· ·· ··Bbls. 

::: ::,; ~=- •·········· 
Balling of Wort ........ .. ./ . , . ..3. . .;,; ........ .. ......................... ... .. ......... ... .. . 

Balling of Beer. . ........ Z , .. F. ..... .. ....... Rack:d .. ~ ZJ~ 

Remarks: 



• • 

WATER 

Mashing In ... ;1.f ........ Bbls. at . /~ ...... °F 

Underlet ...... ... . /~ ... . .......... ~<?. . OF .. 

Sparge ........ /.J.P.. /t,;;.g> ....... OF 

Hop Sparge. .. . .&,, /60 .. . °F 

Total Water 2~1/... .. Steam . .J ~ 2-.. . ....... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at. . 

1st. Hops .JO .. . . .. Lbs. ./B.~ .. e... .. . AL 

2nd. Hops J..e1. ........ Lbs ... ~J, C... . .. . At. 

3rd. Hops . . /.C?.. . .. .... Lbs~~ . At . 

Let Run at~. . ..... ...... ~' . .. . ... .. . 

Rackings 



• • 

First Runs .. . /8, 0.-4 ......... . .Last ... .. . Q?. .. ,¥.. .. .......... . 

Into Kettle ... ... ..... / c;,.9,:. ... .. ..... .... Bbls.} Evap. 

Out of Kettle .. / S,.{.. ... ..... ... ...... ... ···· ····· ..... . ./..d .. ···· ····Bbls. -
Yeast Used ..... ... ... . ~ . .i.. .. /~ ......... 23.~ ... //..i{. .... .. ... . . 

Yeast Quality ........ ~ ............. .... .. ....... ....... ......... ............ .. ..... . 

Balling of Wort ... .. .. .. ../] ; . ./.;.:.. ... ...... ......... .......... .... ..... ... ........ ....... . 

Balling of Beer . .. .. .... 2..-.. .. ......... ........ Racked. . ~~ 
Remarks: 



• 

Mashing In. ;;-7-c:;, 
Underlet. .. /.C.. 
Sparge / 3 .. c;. 
Hop Sparge .. ... .. C 
Total Water..G. .f . 

• 

WATER 

.. .... Bbls. at ./~--:P ....... °F 

... £f..O. ... OF ... 

. .. ... LtP. ?. . ··· ···°F 

/6..P .. °F 

,:3¼ . .. Steam ... . .. .... 1L .. .... .... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops . . ..3.-:<2. .. .Lbs. ttL e ..... At 

2nd. Hops ::J.{) .. .. . .Lbs ... ~ ~ L ..... At .. 

3rd. Hops ... ?.Q .. ... Lbs~~,. At 

Let Run ail.o. .. .. .... .. .... ......... ~"." ... ... .. . 

Rackings 



• • 

BREW RECORD 

Brew No'. //7 ~ Jf'«<~~, 
Tun. No.: .. Z, ...... Malt.88. .. . 0 . . Lbs . . ~ ... Maltmg C 

.... .. . / £ .~ ..... ./.o1.~,¥, .... ... . tt%..~ .... £/..}(;_ .. ... . 

First Runs ..... '. . J/-.3. ......................... Last ... . ... /...-c.~ ............. . 
Into Kettle ..... ...... .. ~ .?. ...... ... .. .... Bbls.} Evap. 

Out of Kettle .. / r,?~L. ... .... .... .. . ...... ··· · ····· .. /7' ...... .. .. Bbls. 

Yeast Used .. ..... ... . ~Y.£: .... .. @,~) ... //~Jr~. 

Yeast Quality .... ~~···· ...... ... .. .... ....... ...... ..... .... ... ....... · ... . 

Balling of Wort .. ........... ./llf:. ... .. G. .... /4 .......... .......... .. ...... ......... ..... .... . 

BalHng of B= . .. .. ... . ,;: ,.¥. .. ... ... .... Raek,,L'J,/dk<o .. .. ~ 
Remarks: 



• • 

WATER 

Mashing In .8/f. .... .. .... .. Bbls. at ... /&'1~ ....... °F 

U nderlet .... ... . / C,,, . . .. .. Z/.0 . ... °F .... 

/o/ ....... °F Sparge . /.~ .~ . 

Hop Sparge ... .... /G.eJ . ...... .... OF 

Total Water. . .f.... . ...... Steam. . 1z... . .......... Mins 

~~ /t::;;>-8 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at . 

1st. Hops. ~ .. .. ... Lbs. tf9 £ .. . .. At. 

2nd. Hops ~ . . . Lbs. ~ - e_ ... . At .... 

3rd. Hops .. ;tz'- .... Lb~~ At . 

Let Run ay{:,Q.. ~-

Rackings 



• • 

First Runs ...... ./8..,.1/.. ..... ................ .Last ........... 0.,. ¢..~ ... '. ..... . 

Into Kettle .. · ...... ./Y.-:?...~ ............. Bbls.} Evap. . 

Out of Kettle .. /~.3 ... .................. ···· ····· .. / .. -<.., ... •·······Bbls . 
• 

Yeast Used ..... 1(.w4~ ............................ ............ .... . 
Yeast Quality .... ....... . V"cY.'~ ... ... .............. ............... : ... . 
Balling of Wort .. .......... / [ :1:7 ••····· ··· ········· ·········· ······ ·· ················ 
Balling of Beer ................ ..... ...... ............ Racked .... ............ ..... , ...... . 

Remarks: 



• • 

WATER 

Mashing In . ... 7..?: ................... . ..Bbls. at . ./:;f'Q .. .... °F 

Under let. /? ... Vo ...... °F .. . 

Sparge . . .. . L //.?._ /G £. ... .... ... °F 

Hop Sparge ....... .. ? ......... /6.:--0 . ...... ...... oF 

Total Water . .£.#.. 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at . 

1st. Hops ... ~ ....... Lbs. ttf., .C::. ... .. . At. 

2nd. Hops .b'e> . Lbs~~. .At. 

3rd. Hops ... z a. . .... Lbs(3J::.~At. 

Let Run at 

Rackings 



• • 

BREW RECORD 

Brew~ _:'3/ 4 d.L~. 
Tun. No~ ... / .. Malt$.'&.b. .... Lbs ... a~ .. Malting C0 

·• •·••· ·····/~.~~······/.Q. .~ ... ... t::51.~ .. S~ / ..rr./, 

First Runs ........ / C.., ... '7.. .. ... ... ........... Last .... ·· ·· ··· ···· ·: ·· · .. . ..... ... .. . 

Into Kettle ..... . ... /c:;. .. <f. ... ........ , .. Bbls.} Evap. 

Out of Kettle . /£c9.~ .... .... ............ ···· ·· ... /// . .. ... .. .... Bbls. 

Yeast Used ............. ~._-:l_ ....... J3.~ ... _//.l,.., .................... . 

Yeast Quality .. ......... v4~ ........................................ . 
Balling of Wort ... ......... d .... '2.~ .. .. ...... ..... ... ......... .. ................. . 

Balling of Beer . .. ... /..7~~ .. ... ... .. ..... Rac~ed.~L../-£·· 

Remarks: 



• • 

WATER 

Mashing rn 7 c ....... .. ..................... Bbls. at .. /.~-P ... .. °F 

Underlet / (,, . . . .~O ... °F .. .. 

Sparge .. /:J.. .. {;.. . ... /Gd? . , 0 p 

Hop Sparge C,,. ./6.fJ. ........ ... °F 

Total Watevl.-~f. . ... ... Steam .. .. .. d & .. .... .. Mins 

-7-/r. / GI"" r. 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. 

1st. Hops. ~ .... ... Lbs. ~. e. ... ..... At. 

2nd. Hops .,,;1.-a . .... . .Lbs .. . ". ~ ... . ... At .... . .. . .. . . 

3rd. Hops. / 0 .... . Lbs~~ ,. .. At 

' Let Run at.?:<:,> ... . ........ .. ..... ...... 

Rackings 



• • 

BREW RECORD 

B,ew No ...... ~··········~~········ d_i✓oJ-a_t 
Tun. No .. .. -:S . Malt~ ... ... Lbs . ... . ~ . Malting C0 

······/£.~ ...... ?,!P..* .... tZJ~.S.a./_g;-
First Runs... .//-- C. .. .,. ... . ........... Last ..... . J.. .. Y.. ...... ...... . 

Into Kettle ... . ~. ~ ............. Bbls.} Evap. 

Out of Kettle .. ./.p.~L ........ ... ..... ........ ···· ····· /~e."Z--... Bbls. 

Yeast Used .. ..... ~..L. .. 91.. .. .;J, .... i!J..4.6t:J. .. . .///:~/./.;G. ........... .. . 

Yeast Quality .... . //..c:fl~ .............................................. . 
Balling of Wort ....... ... /L.~3G···················.:~:i~··•~:-.. .............. .. .. . 

::;;; ; ;:;~3!t 



• • 

WATER 

Mashing In. . .. .,7.L 
Underlet ... ./Y. 

......... Bbls. at .. / ef_Q ...... °F 

... ....... Z ./. t?. . .... °F ... 

/ ~ .~·····OF Sparge . . . / .9. q" J 
Hop Sparge . ~ -O- . /6.0 .. ......... °F 

Total Water.,;(,~!/-: .. Steam.... J f2= ..... Mins 

r, #- / ::;-c. 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. 

1st. Hops ..... ~ ...... .Lbs . . ~ ~.6?. ....... At 

2nd. Hops .. ...3.:8. .. Lbs. ~ ~ e, .... At. 

3rd. Hops . . /0. ..... Lb~!!.'<-.? -.. At 

Let Run ath. . ... ................. . 

Rackings 



• • 

BREW RECORD 

Brew No ... / /;;r ...... .. ~ ····~ ···~ ···· · 

Tun. No.¥, . Malt.}';,/.q.O .. .. Lbs . .. . c~ ... Malting C0 

·· · ·······/:).~~ .... L ~ .. b.1: .... ..... ~ .~ .::5.~ ...... . 

First Runs... . ../. 7,. 1 ...... ... ........ .. .. :.Last .... . o::l. .. :j_ ... .. .. .. .. .. . 

Into Kettle .... ... ::./.~~r... ..... ......... .. Bbls.} . Evap. 

Out of Kettle .. /,J . .. ) .. .... .......... ... .. .. ..... ./.J ···· ........... Bbls. 

Yeast Used .... .. f...Z ... .. .. -:3~ ... //( .. ... ........ .. ... .......... .. 
Yeast Quality ....... /~· .... ... .... ... ..... .. ...... .. .. .................. . 

Remarks: 



• • 

WATER 

Mashing In .. . 8P. 
Underlet . ../?,. 
Sparge . /~ .Z 

Hop Sparge .. .. . ?. 

..... .. . ... .. ... Bbls. at .. /..-::J."t, . ....... °F 

. .::z✓.' 0. . ... °F .. . 

/0J? .... ..... ... °F 

/t{;f;J .. OF 

Total Water ZJ.f- . 

QUANTITIES OF HOP~ AND TIMES OF ADDITIONS 

Started to boil kettle at ... 

1st. Hops 30 ... . Lbs. $ . . e . .... . At. 

2nd. Hops . ..30 .. ... ... Lbs ... . If& " C:. ..... At. 

3rd. Hops .... /0.. . ... . Lbs.~ ~ . At . . --·o/~· .... ' 
. ?-, • . -

Let Run a~ .. ' ' .. ......... .. ... .. .. ..... .... .. . .. . . 

Rackings 



• • 

First Runs . · ,y..Q .. .. ........ ........ .. Last ... . .... . ~ .. _./ ..... .. ... . . . 

Into Kettle ......... /~ .. 9.. .. ... ..... ...... Bbls.} Evap. 

Out of Kettle . . /ff.~ .............. .. .... ···· ····· ·····/..·3 .......... Bbls. 

Yeast Used ........ .. ..... e;Y~ .. , .. .......... :~ ......................... . 
Yeast Quality ...... ~~·· ·· .. ..... .... .... .. ........... ........... .... ... .. .. 

Balling of Wort .. ............ //.. ... 7:J.4-... .......... .............. .............. .... . 
B,Iling °' B= ...... ... L.7 . · ... Ra~d.t:... ~ 
Remarks: 



• • 

WATER 

Mashing In . .. /,1/. .............. . .... Bbls. at ... /.~~ .. . . °F 

Under let. . . . /C, ..... . .. ...... ~ O . . ... °F .. . 

Sparge . . / J.<!J. . . /G.J? ........ 0 p 

Hop Sparge ... .. Y . . .. ... /Go . . .. °F 

Total Water 2.J.f. . . ..... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at . 

1st. Hops . . ..So .. Lbs. ~- e... .. At. 

2nd. Hops ;$.() ........ Lbs... (/3.. C,, . ... At. 

3rd. Hops 40. ....... Lbs.. 4!/.. f, .. AL :,:::at~.. ~~-



• • 

BREW RECORD 

BrewNoc//3 a&., ~~ 
Tun. No .. . lji. ... Malt.8.8.00 ... Lbs .. .. e~ Malting C0 

....... /~~~ ..... .. .. /£.df...J·····r&.4...~ 
First Runs .. . .... ./7,..d ......... .............. Last .... ¥.,./. ... ..... .. .. .. .. . 

Into Kettle ... ... . / 6. .. 2. ....... .. .. .. ...... Bbls.} Ev~. 

Out of Kettle ./.::[.,fl. ..... ... ....... .. ... .... .... ·· ·· · .. . /~ ............. Bbls. 

Yeast Used ... ~ / .9!.~.r... .. .. !$..~ ... /0.~ .. 9r...LC. .. B. .. 

Yeast Quality ... ~~ .. ...... ... .... ..... ...................... .. .. ........ ... . 

Balling of Wort .. ........ .... ~~- .. 0. .. ~ ......... ... ......... ;;:;: ...................... .. 
Balling of Beer. . . . 2 .. :3, ... ... .. .. ... .... Racke#~./ ~ 

Remarks : 



• • 

WATER 

Mashing In .... 8 .. L .... ..... . ........... Bbls. at ... /.,;:;;r.'2 ....... °F 

Underlet. .. /? ..... .......... . ......... ::t.L.o. ..... OF .... 

Sparge ./.3. .I/ ....... /.G.cP .. ..... °F 

Hop Sparge... .4 .. ./.Go ........... °F 

... Steam. ... JY.z.- .......... .. . Mins Total Water,,2J.// . 

'T"# -/:,°7 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops. ~ ........ Lbs. B.. e. ... .... At 

2nd. Hops . ~~() .. Lbs. ~' e: ........ At 

Rackings • 



• • 

BREW RECORD 

Brew No :_',{IL 4 :zt: ~ 
Tun. No .. ..f.. Malta:'1.'tt.o. .. . . Lbs ... ~ .. . Malting C0 

...... / ,£"~ ....... L.P.~. ~ ..... ..... 19.~.~~ ... . 
First Runs ... ····0-·c:;;······ ......... ...... ... Last ... . ... /f..- .. / ..... ........ . 
Into Kettle ......... / c;;; .7" .... ..... .. .... Bbls.} Evap. 

Out of Kettle. /;;1:'_.f.. ........ .... .. .. ... ·· ···· ·· ·· ··· _/~ .. ~ .. ... .. Bbls. 

Yeast Used ............ ,,:1.Z?..~.$--_✓~ ........ .. ......... ......... . 
Yeast Quality ... ... . ~~ . ..... .......... ..... .......... ..... ........... . 

Balling of Wort . .. .... .. /.2..~ .. ([ .~~ ······ ... .. .... ................. ...... .... . 

Balling of Beer .. ........ 2., .. 9.. ... ... :~: ..... Racked.~ .:./~ 

Remarks : ...,.. -ls--



• 

Mashing In. 7B. 
Underlet. . / .&. . 
Sparge . /. ,3.. ¥... . 
Hop Sparge . . ..C, . 

Total Water,2,,;l._// 

• 

WATER 

. .. .... Bbls. at .. /.~-c. .... °F 

......... . b._.o_ ..... oF ... 

. ..... /£& ..... ..... OF 

. .. . /£0 ···· ··•·····°F 

.. .... ..... Steam.... J.f".L .. .. Mins 

7-/ / -::J' ~ 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops . ...,;2.d. .... .. Lbs.' ~ ~ .. . At . ....... .. ... .. .. . 

3rd. Hops .... . / o. 
.,.;e.o 

Let Run at ......... 

Rackings 

. Lbs~ .... At 



• • 

BREW RECORD 

Brew ~o:~/// ......... :F+~:~ 
Tun. No .. . ,2. . . Malt.8./?Jlo. ..... Lbs ... ~ .. Malting C0 

. ✓-~- ~ · ........... /£,#;;, .~ .~ 

First Runs. .. . ./6.,. 9.. .. ...... .. ......... Last ... . ..... .,¥ .. 6. ......... .. . 

Into Kettle ........... /£. .. :7.. ..... .. ...... Bbls.} Evap. 

Out of Kettle / ::J.~3 .. .. . .. .. . .... . . .. .... .. · .. . /..C:. .. ........ Bbls. 

Yeast Used ............ ~~,#d~.~ ................... .. ...... .. 
Yeast Quality . .... ~ .............. ......... ........ ............... ... . 

-·7~ Balling of Wort ............. /./.. ...... ........ . o. .............................................. .. 

Balling of Beer .. . 2. .. a-:, ........ ... ~ ....... Racke~ ... /..~ • 

Remarks: 



• 

Mashing In .. . ;(C. 
Underlet. .. . / C:, 

Sparge .. .. /.,3 .. C,. ... .. ... . . 

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

Total Water .:l. J.. f 

• 

WATER 

... Bbls. at. /;d~~ ... ... °F 

Z.Lo ..... °F .. .. 

/ 6cf? ........ oF 

/6.CJ ..... ..... oF 

k .. ...... . Steam .. . ~ .... ~ .. . . .. ... .. .... Mins 
7-H- ✓;S,,,C 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. 

1st. Hops .. . ~ ... .. Lbs. ~ -~ . ... ... . At. 

2nd. Hops ,$.C:> ... .. Lbs. ~-e ... ... .. At . ... . .... ..... ... .. . 

Rackings 



• • 

BREW RECORD 

Brew No .... .. ./L.0. .......... .§.~ .. . uJ~ ... ~~··••· 
Tun. No .. ef/ Malt.8//t:!1=> ...... Lbs .. ~ .... Malting C0 

·········/ef..::(~ .. .. /:::r.kfr •··· ·· It:).~ .. . ~-/!%... .... . 
First Runs .. ... ./2 .~ ... ,Y .... ... ..... ... ..... .Last ... . .. r..~ .~ .... . 
Into Kettle ...... /.~ .. r.. .............. ..... Bbls.} Evap. 

Out of Kettle ./.J=s= ............. ... ... ···· ··· ./.Y ..... ... ....... Bbls. 

Yeast Used ... ...... ~ .. r.. ............... /.f...~ .. /q/. ............... . 
Yeast Quality .......... J.~ ...... ...... 75 .. ...... ..... .. .. ......... .. .. 

Balling of Wort .. ... ... .... .. /.~ .. '. .... 3 .. : ....................... ....... ...... , ........ .. ... .. 

Bslling of """· . ......... Z , <? . ......... - ~ /~ 

Remarks: 



• 

Mashing In ... . ;(Z... 
Underlet. .. . /C,, ... 
Sparge .. /,,;f .. ij... 
Hop Sparge... .. C: 

Total Water .. .?...J...;/, 

• 

WATER 

. :b.r. <1 ... ..... . OF ... . 

f 6..L .... ... °F 

/~ cJ .... oF 

.. . Steam... . J~. . ....... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops . .. . $ <3. .. .. ..... Lbs . . ~.~ . ..... . At. . .. .. . . 

2nd. Hops . . 3 .. <3. . ..... Lbs ... . (J,Q}s. ........ At. ... . .. .. .. .. .. .. . 

3rd. Hops . .... fi,~.. . Lbs.{}.A...(..3~ At. . 

Let Run at ...... 

Rackirtgs-~ 



• • 

BREW RECORD 

Brew No ... /..0. 9 ......... ·~···· ................. , ............. ..... ... .... . 

Tun. No ... ~ ... Malt.d.?'~ .... Lbs .. ~ ., .... Malting C0 

. ./§. .:i.7···· / ~ .~.~ ........ ~~ .. .. ~ .. 
First Runs.... . .. / '['_, . .f. ... ............ ..... Last ... . 5-"' .. <b ............ . 
Into Kettle ...... ... /..IP. ... r. ............... Bbls.} Evap. 

Out of Kettle . / .. -.-9, .. .... .. ...... ....... .. ....... / .. .-=-:-.. ..... ... Bbls. 

y..,, Used ......... ~~ , /.P~ .......... . 
Yeast Quality ... ~~ .......... ...... .. .... .. .. .. .... ..... ... ..... .... .. . 

Balling of Wort .. ...... /2 .. #,.::j ..... .............. ............. :1 ................. . 
Balling of B"" ......... ,f/ .. <,, ..... .... .... Racked ... ~ .. ~ 

Remarks: 



• • 

WATER 

Mashing In. .~ ;7&. ... . . ..... Bbls. at .. ... ~~ .... . °F 

Underlet .. . /C:.. .......... £/0. .... °F ... . 

Sparge .. ./.$...C: ... / 0.c£ .... .. oF 

Hop Sparge.. . .. ... ~ . . ..... OF 

Total Water . .Z.~ .. 7- .. .. Steam ..... ... J.~ ..... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. ... 

1st. Hops ... .:?o. . ....... Lbs. ./fL .. e_ ... ... At .... . 

2nd. Hops .//.Q . ..... Lbs .. 8. .. . e_ .At . . ....... .... . 

3rd. Hops .. Zo .... . . Lbs. _"J?"--'~~:!/ At. 

Let Run at .. .. .. .... ... ... ..... ..... . 

Rackings 



• • 

BREW RECORD 

Brew ~ o .. ./t! .. ~ ..... .. ..... ~ ..... J.~~~➔··· · 
Tun. No .. ~ . Malt . £.J.'.4.'4 .. Lbs .. ~ Malting C0 

... . ~L .. r..5~.~ ······~k.L~,½. .. 
First Runs .... L.f /4. ................. ...... Last ... j::-:=o.=:-... .......... . 
Into Kettle .... ... / 6.. .. /. ................... Bbls.} Evap. 

Out of Kettle/ ,a':",.;1'....... ... ..... .. .... .. ... ... . ··· · ·· ··· .. / <;:::; .. ··· ·····Bbls. 

Yeast Used ....... ... '1k~~··········· ··•• ·7,1?.~ .......... . 

y..,, Quality ... ·· ·······;J···~·········· ·· ········:······················· 

Balling of Wort .... ........ ./4...a~-:: .. ~ ........................................ .... . . 

Balling of Beer ... ... ... ... r:il.,7 .. .......... .... Racked.uJ.t£../ ~ 

Remarks: 



• • 

WATER 

Mashing In . .. lf. .6 ........ ... ... .. .. Bbls. at .. . . ./ S'-!!_ ... °F 

Underlet. .. . /~L ... ..:!-.Le!. ... .. °F ... 

Sparge ....... . ..... / ... .. (:J 1. 6 f' ... OF 

Hop Sparge ... 6 .l lo. __ cp ..OF 

-
Total Water ).... .3 '1. .. Steam . ,3~ ....... Mins 

T"H / .>-16 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at . .. .. . .. .. .. .. . .... . .. ... .. .. . .. ......... .. .. .. .... ... . . 

1st. Hops .. .... l,-0. ......... Lbs.~ ... . ... ... At. 

2nd. Hops . £ ~ . L bs . . at.-. ... At . .... ...... .. ... . ... ... . 

::· ::~~;~ Lbs ~-;-:::: At 

Rackings 



• • 

BREW RECORD 

Brew' No .... /,>.7 ...... ~ ... . a:L. .. z,?t>a-c 
Tun. No ... ~ ... Malt.8.8.0.-0 ...... Lbs . . &a-<.. .. Malting C0 

·•· ·••·· ····· ·····/~~.~ ...... . /P.~ ... . . ld~ .. s.~ .. .. . 
First Runs .. /8-7'--......... .......... .... Last ... . ..... . c;;;;.~ ......... .. . 

Into Kettle .... .... / ~ 9-....... .. ..... .. .... Bbls.} Evap. 

Out of Kettle ... ........ .... ... .. ...... .. ... ... .. .... ···· ···· · ... ..... ···· ··· ··· ·····Bbls. 

Yeast Used .. .. ... ~..,./~ ... .. .... .. .. ............ ...... ... .... .... ...... . . 

Yeast Quality ....... ......... .. .. ~ - .. .. ... ... ...... .. .... .. ... ..... ..... ... .. ... .. . . 

Balling of Wort .. . ..... .. / Z. ... ,.:J.. .. .. ....... ... .. .. ····;;;r·········· ········ 
Balling°' B=. ···········•L .. 8 .............. Raclred.~ . ·r-J::f' , 
Remarks : 



• • 

WATER 

Mashing In . .. . 7'-1.'.. .......................... Bbls. at .. L.-t:T~ . . °F 

Underlet. . .... /(-.. . . .. ... .. .. .. . ~.Q ... °F .... 

Sparge .. ... /..3..t!!J. /~£ ...... °F 

Hop Sparge. . . ~ ...... .... .. .... / <{;.D.. . .... °F 

Total Water Z,.$.j!.. . . .... Steam .... .. d..!k, .......... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at . 

1st. Hops .. .. ~ ... ... . Lbs. :2, e .. ...... At. 

2nd. Hops . /0 .. Lbs. .;$.. E ....... At ..... ........ . 

3rd. Hops .... .ZO. ... ...... Lbs.~~·•·· At ....... .. .. .. .... . 

Let Run at .. .. .... .. .... ..... ....................... . . 

Racki~gs 



• • 

BREW RECORD 

Brew·~, )"G).G ........ .;;£..fj, .~.2J'. ~ 
Tun. No.~,· . Malt.~ .. . ... Lbs ....... ~ .. . Malting C0 

........ ~~ p5) .. / 5:Af. .. f r0~ .. ~~r. 
First Runs ..... ,: ... / ;{. .. ?. ............ ........... Last .... .. ..:e .... 4r. ......... .. .. . 

Into Kettle ........... / t;:".. .'f. ................. Bbls.} Evap. 

Out of Kettle ... .. /::?.P..~ ..... ............ ···· •···· .... .J.~ ......... Bbls. 

Yeast Used . .. 7.f!:.4,'.~~ .. · ... 2.'~~················ 
Yeast Quality .... .... ........ ...... ~ .: ............................ ........................ . 



• 

WATER 

Mashing In. 7' 8.. ..... ..... .... .. ...... Bbls. at ./..;;2:Z .. ... °F 

Under let . ./ .~ ..... .. ... ... .. .. ... . . .. .. . . . . ZL.O ...... °F .. .. 

Sparge .. . / 3. ~ .. ... .. . .. ....... . ... . /~ £ . . ..°F 

Hop Sparge ... ... C.. 
Total Water.L.a..1/,. . . .. .. .. Steam .. . d .1/.~ ... ... ...... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at... 

1st. Hops . .. ...,l.6 . ....... Lbs ... ~ ... .. ....... At.. ... .. .. ... .. . 

2nd. Hops . ,//.O .... Lbs .. ~~ . . .. ..... At .. . .. ... ..... ... . 

3rd. Hops .... . .,.ta. . Lbs~ .. . At. 

Let Run at.. .... .. .. 

Rackings 



• • 

BREW RECORD 

Brew No/t?:X~ ~«,e. a.JJLL~ 
Tun. N~fq._0 Malt8/(la .. ..... Lbs . . eP.,,.,.c.. .... Malting C0 

. . ... ~.~~/ .... -✓~~ ··· ... &.~~ .. 
First Runs .... /8.. .. 3 ....................... Last .... . ~~ ... .. ..... .. . .. . 

Into Kettle ... ... .. .. ./tJ. .. '4-... .. ........ Bbls.} Evap. 

Out of Kettle . .. .. /6. .. 1. .. .............. • .. ... ../3 .... ... ........ Bbls. 

Yeast Used ........ tf>-./y./0. ......... · .. ~ ................... . 
Yeast Quality ......... ......... ~ : ... : ........ . ......... .. .... ..... ... .. ........ ... ... ... .. 

Balling of Wort .... ./£.-J.; ... /.~ .. 7-. ...................... ... .. .. ........ ............... . 

Balling of Beer .. .. .. .. ..... ...... ... ... ....... ........ Racked .. .. ... ............. ..... .. . . 

Remarks : 



• • 

WATER 

Mashing In . .. ... / &.. .. . .. ... Bbls. at/ef.Z ... .... °F 

Underlet ...... . / .(,.. . . . . ~ 0 .. .. .. °F ... . 

Sparge .... .. / )./.// . /~£. .. .... .... oF 

Hop Sparge ....... .. J:; .. 

Total Water .. ,,Z.,ff:-. . . ... Steam .. . .. d.% ... ...... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ... _lo ...... Lbs. 2 ~. L ... At . .... .. .......... . 

2nd. Hops .. 80. .. .. ..... Lbs ... .. ll~ . e . At. 

3rd. Hops . ..Z.0. . Lbs. ~ .At 

Let Run at 

Rackings 



• • 

BREW RECORD 

Brew Ni>:o~ 5f -.,_zp~ 

Tun. No .. . .Z~ Malt.8.~ ..... Lbs ..... ~ .. Malting C0 

.... 

. . . ... ./ P.~ . .. , /..e~.~ ... 7' .. E.:~ ... a~ %. 
First Runs. . . ./.;:.b.. . .. .... ................ Last .... .. d. ... 7,: .... .. .... . .. . 

Into Kettle ..... .... /.6.. '?.. ............... Bbls.} Evap. 

Out of Kettle. / ::f.7 ........ ...... ..... .. .... ....... /..L . ........... Bbls. 

Yeast Used .... . ..... .t:,)..%..~ ... ... ./~ ......... ...... .... . 

~ Yeast Quality. ...... .. .. .. .. .. ...... . ................................ .. .. ................ .. ..... . 

B,lling of Wort ........ ........... lJ , .e;z. ............................................ . 
B,lling of B=. . .... /'.. ... . ,::S~. . .. . . . R,clred,44 . ..... ~ 
Remarks: 



• • 

WATER 

Mashing In. 7 R.. 
Underlet. .. ./(; 

Sparge .. /J,q!. 

.... Bbls. at .. /;;;['~ . °F 

. :Z/._0. .... oF .... 

/6.f? . .. .... OF 

Hop Sparge ...... ?, /0.0 ..... °F 

Total Water ,;Zj}._!/- .... Steam .. o:f .~ ........... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ... ~ ..... . Lbs. &,.c'. 1 
. .5 .. .. . At 

2nd. Hops . -1(.Q . Lbs. 1~tC I~ At .. 

3rd. Hops .. . A':c.. 
Let Run at 

Rackings 

. Lbs.~.t7JA,,Q ... At ... 



• • 

BREW RECORD 

Brew No .. . / c:,4._ . ~ ... . ~tnr.... . . ,,Z..-f-J;)--.~ 

Tun. No .... / .... Malt.6.'8.P.9 ..... Lbs . . e4.K-,, .... Malting C0 

First Runs .... /..8 .. ,R. .. tL ... . ...... ..... .. .. .. Last ....... ¢!.,G ... ...... .. .. . 

Into Kettle ......... / 6...,9.. ..... ......... Bbls.} Evap. 

Out of Kettle .. . / .;;:1.:3., ..... .. ......... .... .. ·· ·· ··· ···./..c;; ........... Bbls. 

Yeast Used ..... .. ~2-. ..... .. .. ... ~ ........... ......... .. ... . 

Yeast Quality ..... ..... ... ~ ...... ... ....... .... ................. ..... ..... ................. . . 

Balling of Wort .. ........ ./cS., .. ~.~ ................ .. ................ .................. . 

Balling of Beer. . .. ...... iL O .. )& .. ... .... Racked. ')j..fm..,.{i)::f:' . 
Remarks: 



• • 

WATER 

Mashing In. 8.Q .... ............ ............ Bbls. at .. /..:f).~Z, . .... .. °F 

Underlet. . .. . / c;. g/_Q ... °F .. .. 

Sparge .. / j7 .. Z . ... . /6"".,9 ......... °F 

Hop Sparge... .~ . ..... ... .. .. . ./6.Q ....... .. °F 

Total W ater.Z..i.. ,j!_ .. J ½ .. ......... St eam .... .... . ..... :::C, ........ Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil ket t le at 

1st. Hops .. . J.0. ...... .Lbs . . E. .... e ... At 

2nd. Hops . ;f.0 ... Lbs. .iJ_ <2._ At .. 

3rd. Hops ... ..<: .0 .. ...... L~~ At. 

Let Run at. 

Racki~gs 



• • 

BREW RECORD 

•= ;;.Loz ~ ~ z~ 
Tun. No .. .. 8 ... Malt.8f.?':o. .... Lbs . .. ea«. .... Malting C0 

........ .. .... / ~~······/..;:,~.~ .... .. 3~ ... ~ .. . 
First Runs.... ,/1. .... ;.?.. .. ...... .......... .Last .. ... ~ ..•.. .;'.. z .... .. . 
Into Kettle .. .......... /.~ <t.. ............ Bbls.} Evap. 

Out of Kettle . ../:5:..7 ............... ...... ·· ·· ······ ... /...L ... ······· ·Bbls. 

Yeast Used .... .. .... {D.~ .. , .................. .. .................... ...... .. . 

Yeast Quality ... ... ~~···· .. .. .. ....... ....... ..... ... ... .... .... ..... .... . . 

Balling of Wort ........ ... . /£ .... ~ ..... ... ....... ........ .. ........... .... .......... ... ..... . 

Balling of Beer. . .. /.. .. 9..~f . .. .......... .... Racked .. ~~.~~ 
Remarks: 



• • 

WATER 

Mashing In .... . /6. ... ..Bbls. at .. /;9._Z ... .... °F 

Underlet. ... . /?. .. .. :2./...0. ...... oF ... . 

Sparge . . /~.!f. . /6.. ;? ...... OF 

Hop Sparge .... . . k. ... ✓-~.O. .OF 

Total Water,£,.2q( .... .. Steam .. .. d..~ ..... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. 

1st. Hops ... ~ ......... Lbs. C?J..=e .. .. At 

2nd. Hops . ,f.O. . .... .Lbs. /J.,.f?., ...... At ....... .. .... ..... .... . 

3rd. Hops ... . .Z.O. .. . 

Let Run at. 

~ '·'Radkings 

~~s~= ·At 



• • 

BREW RECORD 

Brew No .. L L 

Tun. No: . .z: .. .Malt . .tJ.J.'.cF1.7 .. Lbs ... ~ .... Malting C0 

.. .. .. ··• ... · .. / .) ...... /..J..~ .. 'lr1 .... ~JJJ;; 
First Runs ... : ., Jl..7.17 .... . : ............ Last .... ;.s1. ,. f... .. ~l. .... .. . 
Into Kettle ..... .. ... ... /0. ... ....... .. ...... Bbls.} Evap. 

Out of Kettle ... .. /ef, ....................... .. ·· ·· ·······✓-~ .......... Bbls. 

Yeast Used .. ..... ~ . .8.. .... .:i3.'~ ..... .. -7-.S .... • ....................... . 
Yeast Quality .. .. ~~··· ......... .. .. ..... ........ .. ...... ... ..... ... .. . . 

Balling of Wort .. ....... /..2~.4'>.:'~ ........... .. .................... ... .......... ........ . 

Balling of Beer. 2~.2.a.~ .. .......... ... .. Racked~. 2-ZJ--~ 
Remarks : 



• • 

WATER 

Mashing In ....... 0. .. . . .. ... .. .. ..... Bbls. at .. . /.;;:)~..2 . °F 

Underlet .... I ~ .£ /...0. .... . oF .... 

Sparge ... . . /,,,J . .. . ··· ··· ./.£5?. . ... OF 

Hop Sparge . . .. .... . b. 

Total Water~ ¢!. . 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .... . ~ . ... Lbs. tl .. C :. 5 .. At . 

2nd. Hops . ZO. ... Lbs. 4 , C. 1 5 . At .. 

3rd. Hops .. ~ .. Lbs.~· . . At ... .. ..... . 

Let Run atj,1!,e>. . . . .... . ....... .... . 

Rackings 



• • 

BREW RECORD 

Brew N, ;-v ~1LT /. .'.Ji'/ ·'-
Tun. No .. . , .. . .. . ... Malt . . . L/.. !':) ..... .. Lbs . . ~ .. '. ... , .. !':::-::-:-:-. Malting C0 

First Runs .. .. . ... .. / .Z.. . ....................... Last ....... . ~ .. ~ .......... .. . 

Into Kettle ..... ... / c:;;;_ .J.;7_ ·· ·· ···· ······· ·Bbls.} . Evap. 

Out of Kettle ./ £ 7 . . . ... .. ... ...... ···· ··· ·· .. / .e... ... ······ ··Bbls. 

Yeast Used ..... ~7 . ..;;d~ .... ~ J?.'.~ ... ..... ... ... ....... ... . 

Yeast Quality .. ..... .. ~~ .. ... ....... .... ........ ... ... .... ............ . . 

Balling of Wort ...... / Z.4 . .3...¢..~ .. ; :l·· ·· ·· ··· ····· ···· ···· ······ ···· ··· ·· ·· ···· ····· 

Bolling of Bee, . ./o'_J Raclre d @--,.,,._,,_. 
Remarks: 



• 

WATER 

/ .6. Mashing In 

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

Sparge ..... .... / ~.:./ . . 
,. 

Hop Sparge. .. . ¢"' 

• 

._ "() 
.. Bbls. at ......... , . .. .. ......... °F 

,LI() ...... oF .... 

/ g';/ ...... OF 

. / t,~ .L . . ... °F 

.. , ).. ;-; 
Total Water .. .... .. .. ...... . ........... Steam .... .. ... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st: Hops . .. .. ) .<:-.~ ....... Lbs. f 'y.( ...... At. .. .. .. .. . 

2nd. Hops ... 'le.. . .. Lbs ... 1?, .. . .... At . .... .... ... .... . . 

lt " 3rd. Hops..... .. ... Lbs ... (,~l <J' . · .'."'/.At . . .. . . . .... . . . 

Let Run at ........ ........... .. ... .... .. . 

Rackings 



• • 

BREW RECORD 

Brew No. - •. .. .. .. : ://;),' d ,1,/ci/ -
Tun. No .. ~ Malt.b.. 1,l:.. .. J .. .. Lbs . . ( ;"½ .... ~ ... Malting C0 

First Runs .... . / .. Q . . 9.. -4, ............... Last .. .. . .3. .... / . ... ........ .. . 

Into Kettle .... .. .. / t;;; .?. ............. ... Bbls.} Evap. 

Out of Kettle .. /.-::r./3. .......... ..... ... ...... ···· ·· ···· ··· /I ... ·······Bbls. 

Yeast Used .... ... '!(?. ... .. ,;p~··· ···9'/ ... lf. .. ~7 .... J/4 .. J~ 

Yeast Quality .... ~~······· · ........ ..... ............ .. ............. .. ....... . 

Balling of Wort . ... .... / .;!:._ /.4--...... ...... .. ................. .................. . 
Balling of Beer. . /,. .. ?,.§~ ......... .... Racked0.uL. ~ 
Remarks: 



• • 

WATER 

Mashing In. 
J ,_"" 

. ...... Bbls. at .. ..... ..>. .. .. ':'. ........ °F 

.1.,. I . f-: . ..... op ... . Underlet .. . 

Sparge .. 

... LC~ .. 
.t .. ~/ 

l 
..... ... " ... . .. I : t.~ . .. op 

Hop Sparge .. . .. ... ... ..... .. " ......... . j..l... : . . .. op 

).. -~, 
Tot al Water ... .. .. ... ..... ./. . . .. .. Steam .... 1.~L .. ... ....... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at . ... . . 
-, ,, ,.., "' 

1st. Hops ...... . , .<- · . . ... .. Lbs . ./~.. . . ...... AL . 

2nd. Hops . if../? . .... .Lbs. J\A.. ..... ...... At. 

3rd. Hops .... .. -:-.} . .... .. Lbs .. 1 ·•;J· .. _ J .At . .. 

Let Run at .. .......... ... .. . 

Rackings 



• • 

BREW RECORD 

Brew No j',5 ~ ::z:- j~~ 
Tun. No .. . 11-· Malt.~ ......... .... Lbs . .. e~ ... Malting C0 

... /£..~ ..... ./~~.U.Z,y- ... 2.~ ... .;5.~ 

First Runs ... ....... ..17, .. .. 9. ......... .............. Last ..... .... . ,3.: .. ¥. ........ .. . 

Into Kettle ......... ./.t;;..Y.. .............. Bbls.} Evap. 

0 t f Kettle / .,,,..-,, .... ....... /.. .. . .. ... .. Bbls. u o .... ✓, . .d. .CP ......... .. ..... .. ...... . 

Yeast Used ........ ... .. '?!'::..:;2.K.. .. 0 .. ....... 3.Au.J ... 7'~~/ .. .. 

Yeast Quality ...... 4 ~ ........ ··· ................. ........... ...... .. .. ....... .. 
Balling of Wort ...... .. / L ..... .5. .. .;z. .... .. ......................................... . 

0 

Balling of Beer. ... ;k. .. . 0.!M. ..... Racked 

Remarks: 2 .a /o ~ z~~ 



• • 

WATER 

·'1 -~ 
Mashing In .. ... < i\ .. ... ...... ... ...... . .. Bbls. at .. /,t;.~,Z ... °F 

Underlet . ..... . /. (? . . . . Z. / Q .. . °F .... 

Sparge . / .~ ... ~:/. . /.~£ .. ... .... OF 

Hop Sparge ... 
/_ 

..... OF 

Total Water ..... ...... .. . .... ....... .. ... . Steam . .... Mins 
,-- I I ~ 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil ket t le at 

1st. Hops .... . . .. . AL .. 

2 d H ... '.#.·./.· .. :.. Lb /) ~ At n. ops .. . .... s . . r._, ... -.... ...... . 

3 d H ,,t:-,"' •.. rJ. ;)_ r . ops .... . . 

Let Run at. 

Rackings 



• • 

BREW RECORD 

Brew '&,~ '? f ~if .%--- /';§)--..,_ 
Tun. N~ .. . ~,3 Malt.6'¥,~ .... Lbs .. e.~ . Malting C0 

First Runs ... . /ll.J .. )2. .. ............. ........ Last .. .. . 3..~.;:J. .. ..... . 

Into Kettle .. .... .. ... . / C..9.' .... ...... Bbls.} Evap. 

Out of Kettle ... ... /.~:J.~ .. .. ........ .. .. .... .. .. ..... . ./...q! .... ....... Bbls. 

Yeast Used .... .. .... ~ .. 6.'-.'r.~--:. .. ji3~ ... £7..r..i.b.. .. 

Yeast Quality .. ~~··· · ..... .. .. .... .. ... : ........ ... ................ . .. 

Balling of Wort . .. .. .. ... . /z__ .. t:>.~ ... .... ... .. .............. .... .. ......... ....... . 

Balling of Beer . . ...... .... /.. . .f.. .... ......... .. Rack~UI!,;~ 

Remarks : 



• • 

WATER 

Mashing In .78.. ........................... Bbls. at . . ,;.'..~~1,( . . °F 

Underlet .. ....... . /?. .... ... ... .. ... . . .:z./0 ... °F .... 

Sparge . . /dJ..¢ /c;~ ....... OF 

Hop Sparge... . ... & .... .. /00 ....... °F 

Total Water ,;c,.:J.¥, .. J ¼ .. Steam ......... . .... ~ ....... ... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ... 

1st. Hops .... ~ . . .. Lbs.#'"""C .. . At .. .. 

2nd. Hops /;I.CJ .. Lbs. /4t(' ..... At .. . . 

3rd. Hops .. . .J.lt? ... ..... Lbs~~ .At 

Let Run at. 

Rackings 



• • 

BREW RECORD 

Brew No ... ~'.9~ .. ~ ... ~~-·~ 
Tun. No .. . .Z Ma1t48.P-P .... Lbs . .. e~ ... Malting C0 

First Runs... . /8.-.o.;? ... ..... ..... .... Last .. ....... Q::..?..~ ... ... . 

Into Kettle .......... /..~.9.. .... .... ...... Bbls.} Evap. 

Out of Kettle ... ........ .. ....... ......... ..... . . ...... ··· · ····· ···· •··· ·· ·· ··· ·· ···· ··Bbls. ~- .. 

Yeast Used .. ... ~J...'J:f. .. ~.2~ .... .. BB. .. ~6.-Y_. .... .. . 
Yeast Quality .... ~/.~ ...... .. .. .... .......... .. ... ..... ...... ... .. : ........ . 

Balling of Wort . .. .. .... . /..Z. ... L ... .;3-............ ............. ... .......... .. ....... . 
0 

Balling of Beer ..... .. ./, ... 9 .................. Racke~ J.?L .. .?.~ 

Remarks : 



• • 

WATER 

Mashing In. ./~ ... 

U nderlet .......... ( ? ........ .... .... .. ......... ... .. '' .. .. .... ~/0 .. . ... °F ... . 

Sparge ./.;!. .<e. . ... ...... . . ... /6..£ ........ oF 

Hop Sparge. . . .(:q .... ............. .. .. .. . . 

Total Water :Z..i..f . .. . -# .. t~ O ~ .Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. 

1st. Hops. J.e:>. · ..... Lbs . . $., .. e... .... ... At 

2nd. Hops .'7.Q ...... Lbs .. ;.i, e... . .. At. 

3rd. Hops . .e. Q . Lbs.~~· At. 

Let Run at . ..... ... . .... . 

Rackings 



• • 

BREW RECORD 

Brew No .. f C ; ('~ ~;u}J Oj~•~' 
Tun. No .. _/ .... Malt .. 6. ... 6. ......... Lbs . ..... ~ .. -:'::'. ....... Malting C0 

... .... ./..~~ ... d .... L ._~ .. ~ ... li~.t:.6.·,. '.,·, . .?.(~ ····•• ··••········· 
First Runs .... . //f( ....................... Lasf. ... ,,,,_.f!._.j.>_ . ..... .. ...... . 

Into Kettle ..... ./ .. ?. ;( ....... ........ Bbls.} Evap. 

Out of Kettle /.:>Y..... .... .. .... .. . .. ······ ·· ·· ... /.t::?-. .. •·· ·· ··Bbls. 

d 
Yeast Used ...... ...... .. .. 2. ... .. . ::iJ'~ .... .J!!il 7 ........ .. ............ . 
Yeast Quality ..... ~~•······ .......... ..... ...... ..... :· .. .................... . 

Balling of Wort . ........... /2. ... L;i?...: ........................... ...... .. .. ..... .. .... . 
Balling of Beer. . ....... ;?.,/ef.. .. ...... .... RackedZ~ .. 1/-k> 

Remarks : 



• 

Mashing In ... 

Underlet. . .. / _{__:,, ···· 

Sparge .... ./ '!. . ) 
Hop Sparge ... 

Total Water. h. .. Si .. 

• 

WATER 

-t 
. .Steam ~';:>_ ...... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ... 

1st. Hops .... .a:O ...... Lbs . .. Z .. (;:_ ... At . . . 

2nd. Hops .;.,'..0.. .. Lbs.. ~ e.. ..... At 

3rd. Hops ... g::_.Q. ..... Lbs~~ .At 

Let Run at 

Rackings 



• • 

BREW RECORD 

B= No ;?,/ 4- -~ A:)~ 

Tun. No..t:?.f'~ Malt&.d°.a .. . ... Lbs . .. a."'~· Malting C0 

........ /~~~ ..... -(.'d. .. ~ .... ~~ ... ;S~ 
J '-.... G .7 ~ -5 First Runs .......... ........ .. .... ... ..... .. ..... ..... ...... Last ....... .. :::, .... ... ........... . .. 

·-·1 

Into Kettle ... ..... ! . . .. .... ~ .. .. .. ... . .. .. Bbls.} Evap. 

Out of Kettle .J...{; ... f ................... ···· .. LJ. ... •··· •·· ··· ·····Bbls. 

Yeast Used .... . ~/.. ..... . 23.~ ...... 8. .. <::. .............. ... ............. ... .. 

Yeast Quality.4.~ ..... •-.. .. ............ ... .. .. .. .... ..... ... .... ...... ... ... . 

. Balling of Wort .... .. ....... .. .. / /..7-r..f,.. .................................. : ....... .. . 
Balling of Beer. ~ ....... ....... . .. Racked . ..L.~~-

Remarks : 



• • 

WATER 

Mashing In . .. / C 
Underlet. .. .. /.. ?... 
Sparge ... / /r. k 

....... .............. Bbls. at ... ./.,g,~ . .. °F 

·········· .......... . ..:2./4:7. .. .... . oF ... . 

/6£ ....... °F 

Hop Sparge ........ _fa .... . ./6.C) ........... OF 

Total Water.21..f . 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ....... '. .? . ? ..... Lbs. :6.~ .. ..... At. 

2nd. Hops . 'f. (!. ... Lbs .. . :Ji-:( . . At. 

3rd. Hops ....... . !.. :.1.. .. . Lbs. ( <,.l,__<-.,r,/ ~ .~/ .At 

Let Run at .......... . 

Rackings 



• • 

BREW RECORD 

Brew ~, '.73 ,..;s5{;:,;t(.;j ~ 
Tun. No .. . B. Maltci'f.Ld . .. Lbs .. e~ .... Malting C0 

. /:;;,~. ,_;s;. . .. ✓-.!?.~~~ ... 3-~.$~ 

First Runs .. . /8....L. 5:i: .. ........ .. ....... Last .. .. J. . ..5. .. ~ ........ . 

Into Kettle ......... /.~ .. 7-: ................ Bbls.} Evap. 

Out of Kettle / :;'£.~.. ... ... .. . .. . ...... · .. .. .. [$... ... ........... Bbls. 

Yeast Used ........ . ~8. ... ,c.,. /. ..... .625'.au,.>. .. Q~~J'..t!.~ ......... . 

Yeast Quality .. ~~ ........ ..... ............................. .. .......... .. .. 

Balling of Wort ........ / ..Z ... L.1i.. .................................. .................. .. .... . 

B,Iling of B=. . .. /, 9 . .... : ... ~ .2.~e-<.-

Remarks: 



• 

Mashing In. . . 7,'{; 

UnderleL . ~?,. 

Sparge .. / 3, ?... 
Hop Sparge. . . .. <;; 

• 

WATER 

. .. . .... ... Bbls. at .. /.t!P.~2 ... .. °F 

. . Z/.Q . ... oF ... 

.. Lb,8.' . .. ... .. .. °F 

Total Wat er £ ,;J,!f.. ........ ..... .. . Steam ... 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil ket t le at 

1st. Hops .... ~ . . ... Lbs. ~ -.G. 1~ ... . . At .... 

.41.. , · 
2nd. Hops .. ',f:6 .. .. .. Lbs ... 6'.C . .$. ..... .. At . .... .... ....... . 

3rd. Hops .. . ~ .. 

Let Run at .. ... : .. .. 

Rackin; s . •' 

. Lbso/~ ... At ..... ........ . . 



• • 

BREW RECORD 

Brew No. 9L. ~ ~~- /J~ 

Tun. No .. . 7.. Malt.:9.@.:t:' ..... Lbs . . c.~ ... Malting C0 

..... ....... &t..~ ~ .. /~~ ...... 21..~ ... ~~. 
' - /4" 7 First Runs ...... . ..... ... .. .. .... .... ..... ... ..... ........ Last ... ........................ ...... . 

Into Kettle ........ ./ .. . 4. .. / ..... .. ....... Bbls.} Evap. 

Out of Kettle . /Q.~...... .. ....... . .. .. . . .. .. · .. .. ... ./.y.. ......... Bbls. 

Yeast Used ..... ~7".V. 8. ........ 8..(/.;£.6.'2 .. ~ .. .. ..... : ... ...... . 
Yeast Quality ..... ~ .... ..... .. ........ .... ....... .... .. .. .... ........... . 

Balling of Wort ... . ... /Z. ..... c;;-d-..... ............................. .. .. .. .. 
Balling of Beer ... ......... 2.., .. ..3.~ ...... ... RackeattYd/ ~ 

Remarks: 



• • 

WATER 

Mashing In . . 78.. ...... ..... .. ...... .. ........ Bbls. at .. /~-?!: ... °F 

UnderleL ./ C,, ... . 2./CL .. °F ... 

Sparge .... /.~ :if.. . /6. tJ? ... °F 

Hop Sparge .. .. C /.G..er ... °F 

Total WaterZ.~.¥ 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .. .. ~ ...... Lbs. i!f...., .. e., ... .... At. 

2nd. Hops .. 4,.0. ...... Lbs . . d., e, .. .At .. . 

3rd. Hops . ... ;7.,.a ... .... . Lbs.~ •. At .. . 

Let Run at 

Rackings 



• • 

BREW RECORD 

Brew No .. ' £/ .... ~z;:yk ./.~~ 
·, ·, ~ O"'"--

Tun. N,o .. ,.c;; . Malt.BF..~ .... . Lbs . .. ~ .... Malting C0 

/£ .. ~ ,1 ... / §..~ .,J ... ~~ .. S.~. 
// / <'~C/ First Runs .... ... .. ........... .. . .. .. ... .. ............... Last .... .... ) .. .... / ............ . .. 

Into Kettle ........... .. 6 ... :/ . .. ... Bbls.} Evap. 

Out of Kettle. ../ .? .. ~ .. 4.=. . .... ........... .. ./ .. 1/.::, .. ........... Bbls. 

Yeast Used. ~ ...... ·.~ .... . .. ./. ~1...1. ... ./ ........ / .. 1/... .................... .. 

Yeast Quality ........ .. ....... ~::-:-.. ?:./. ............................ .............. .. .. 
Balling of Wort .......... ./ . .... Z. ... ~ ............ .. ..................................... . 

Balling of Beer .. .......... .e.., .... . ~ ........... Racked.aJ✓-.1. ~ 

Remarks: 



• • 

WATER 

Mashing In. .?~ ... ... ......... ....... . .. Bbls. at ... /§..,j!. ... °F 

Underlet .. /C:,.,.. . -::Z.,L.Q ..... °F .... 

Sparge .. / ~ .. !/ .. /~cf'. . ..... °F 

Hop Sparge.. .. .?. . / 0..0. ... .... °F 
- , 

Total Water.ZS.Ii.. 8 .Steam. ~J..'5: .. .... Mins 

H L ~-5! 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ... . ~ ..... .Lbs. ;J'.. C:.. . At. 

2nd. Hops . . lfo. .Lbs. .$_ •. e_ ... .. At .... .. ... ... .. . . 

3rd. Hops .. .2.-o. .... .. Lbs. ~ ~ At 

Let Run at ...... .. ........ . . 

Rackings 



• • 

BREW RECORD 

Brew No.\ '£t? .. ~,/;;; .. . d✓-/~ 
~ "'-....... /,7 _ 

Tun. No ... . ~ ....... . Malt. .. .. .... Lbs . . ~ ......... Malting C0 

....... / £ , . ..... :f ... / ~ .... il.~ .. ~..;_. 
First Runs.... . . . ./c:£..o;.:... ....... ... Last ..... . ~ J'.~ .. . 
Into Kettle .... .. ... .. . /?.jr. ......... ..... Bbls.} Evap. 

Out of Kettle . / .:;J.~?,... ............. . ...... .. ....... ./...,3 .. .... ... .... Bbls. 

Yeast Used ... .. /~.(f._····c:i?~ ... .... o!/..y_.~$..., .... .. .... . 

Yeast Qualit~ ~ .. • ......... .. ... ....... ... '. .... .. .............. .... . 

~ .,r · 
Balling of Wort ..... LZ .... /~.~~ ... ... .... ......... ........... .... ... ..... ....... . 

Balling of Beer .. ....... 2.., .. / ~ .. ..... ... . Racke~ . ./.~ 

Remarks: 



• • 

WATER 

Mashing In . . -7-8.. 
Underlet ... ...... / ?.. ... . 

. .. ......... .. Bbls. at. /.0.:Z. ... °F 

·· ······ ··· · .... . ,2./.Q . ... oF .... 

Sparge / ¥ .... . .. .. / ~£ ........ OF 

Hop Sparge ... ... . ~ .. .... OF 

Total Water,,,e,.~¢. . ... ...... Steam .. .. . J .l:z, .... ....... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 
I 

1st. Hops .. ... ~. . ... Lbs.,//LC .. 5. ...... At. 

2nd. Hops . q'c>. . . Lbs. IJ C 's At ...... ... ... ... ... . 

3rd. Hops. .1tf.!>.. . . Lbs~~ , At. ....... . ... . 

Let Run at .......... ........ . .. 
.,. 

Rackings 



• • 

BREW RECORD 

Brew No.$1' It:;; J.14<1Al.'1 
Tun. No.// .. .. MaltS'. ........... . Lbs ........................ Malting C0 

··· ·•··/.;7.5 ..... .. .. / tr..~ ........ ~ .. ~ 

Firnt RoM .... J f. ·(J.5~ ....... ..... ··-;;:·' 2.L. f .. . 
Into Kettle ...... /k~ ..... ......... Bbls.} 

Out of Kettle / 6?.~Z .. ........ .... ........ . 
Evap. 

.. ... /L .......... Bbls. 

Yeast Used ... :?!..¥ .. :2:f~ .. .. Z..<?. .. . , .. .... .. ... ... .. ............. . 

Yeast Qualit~~ .......... .... .... .. ... .. . :·.: . ......... ........ ...... . 

Balling of Wort .. .... /..2. .. 2..~-;:J ........... .. .. .. ... ................................ .. 

Balling of Beer .. ... .. 2._.L_..2 ... .... ... ... Racke~• ./s~ 
Remarks: 



• • 

WATER 

Mashing In .. ll.. t?. .. Bbls. at .. /-;$.~ ... °F 

Underlet .. .. . .. .. .. / .C.. .. ~ 0. . .. ... oF .. . . 

Sparge . .. / ~ . ,Z. .. ..... .. .. .. .. / £..P. ...... .. OF 

Hop Sparge... ~ ... ... / G O . ... ... ... °F 

Total WaterZ .-i.. .~ .. .... ... .. . .. . Steam. .. . ..or~ ....... Mins 7 · .. 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 
I 

1st. Hops ..... J.e.l . .... Lbs_A, C .s . . .. . . At. .. . .. ... . . 

2nd. Hops . . @. . .. Lbs.,t!Lc7 ~ .At. . .. .. .. . . 

3rd. Hops .... W, .. ... ... Lbs~Of!....& .. At .. 

Let Run at ... ... .. ... .. . 

Rackings 



• • 

BREW RECORD 

B= No ... 8 8 . ~7 /~ ~,:; 
Tun. No .. -3.. . Malt .8.~Q. Q . ... Lbs .... ~ ... Malting C0 

··· ... /.G?.~.. T ./.6Lff./.r .. · .2}~ . .dt-

Yeast Quality ... ey'~ .... ..;, ..... .. ..................... .. .. .. ........... .. .. 

Balling of Wort .. . / ,Z ... 7~ .. ~~ ...... ...................... ............ . 
Balling of Beer .... .... .2. ... . 8.:?. .. ✓a .. .. . .... Racked-3/.l?X.. . /..,Y.~ 

Remarks : 



• • 

WATER 

Mashing In /?. . ........... .. .... . .. Bbls. at ... /~~ .. .. °F 

Underlet. .. ./..? ... .. ...... .. .. . .. .. .... ... .....V.-0. . 0 p .. 

Sparge ./.3.t;;.. .. . . . ... . . . /6.? .. °F 

Hop Sparge.. .<,;; ....... ........ .. . ...... .. /~.CJ. ..°F 

Total Water Zci.!/-.. . . .... ...... Steam .. J.~ . ....... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops . ... £o. ... Lbs. lfi.g_ .. . At. 

2nd. Hops . //,O . Lbs.~~e. .. At . ... . ... .... .. . . 

3rd. Hops ..... ~ .. . 

Let Run at ...... ... . 

Rackings 



• • 

BREW RECORD 

Brew ~ o.~ 87 .. .. ~ .. ~. /~~~ 
Tun. No .. .. Z .. Malt .. 8-8.?'0. .... Lbs . ... C?~ ... Malting C0 

·•··•··· · / :2~.::f.7 ····/.~ .--:;;y.] .. . ~~ .... J.~£ 
First Runs .... / /.8.. .. ............. ....... ... . Last .. .. . 2. .. /?.~~ ......... . 

Into Kettle ............ /.6..r.. ....... ......... Bbls.} Evap. 

Out of Kettle . .. /..::>~.!2.~ ....... .. .. ........... ···· ··· ···/._1(.. ··· ··· ·····Bbls. 

~ 
Yeast Used. ~ .Y .. 1.c. ..... ~~/Y-E..41.<?. .. . . 

Yeast Quality ... ~ ..... . .... .. .. .. .. .. .... .... ..... ... ... .......... .. . . 

Balling of Wort .. .... .. ... / ~,.-7-............... .. ............................. .. ...... . 
Balling of Beer. . .... .2. ... ::r."1~ .. .......... Racke~/J'i.L .. . /.~ 

Remarks : 



• • 

WATER 

Mashing In. .6' 4. 

Underlet .. ..... /..(:; .......... ..... . ··· •·•··· ·· ·······'' ......... .. V..Q . ..... . oF .. . 

Sparge . ...... / . .J. (1. . . . /1:(;f? ...... OF 

Hop Sparge ... ..... /6-0 ........... °F 

Total Wate;(.3,J,I. . . .... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops . . ~ .... Lbs.,@L 

2nd. Hops . . 1/C? . . Lbs . .6'~ e ......... At.... . ... ...... . 

3rd. Hops .. .. -:Z0.. . Lbs~~- At 

Let Run at ..... ... . 

Racldngs 



• • 

BREW RECORD 

Brew N;: .. B C:. s ~ ~ '.?'&--
Tun. No ... .. / ~ Malt .6.,f_po. . ... Lbs . . ~ .. Malting C0 

... . /ef .::s.; /.~~¥ :;)-· ··· · . 214 ... ~~ ··· 
First Runs ..... I Z..8. .......... ... ...... .. ... Last ... . .. Z .. . 7 ............. . 

Into Kettle ..... .. ... .. / c;; ... 9.. ........ .... Bbls.} Evap. 

Out of Kettle .. / :;;:r.7 .... .... ... ... ...... ···· ··· ··LL .. . •·· •··· ·· ··Bbls. 

Yeast Used ... . -:::6:. .... ~.4,(w. ..... 7'.f.! .. · ........... .. .. ............ . 
--: 

Yeast Quality.. ...... . .. .. . . ........ ... ... .... .. ... .... ..... ............ .... .. .. .. ........ . . 

Remarks : 



• • 

WATER 

Mashing In. .76' ... ........................ Bbls. at.: /'.~~ .. °F 

Underlet .. . / ~ . . ... .. ZL.o ..... °F .. .. 

Sparge . ... /~ .. f,: /6f? ......... °F 

Hop Sparge . .. . ,0 .. .... .. . . . .. . /6..Q .... . °F 

Total Water.£.J..f.. .. 
- •,;;> ¼ 

. .... . Steam .. . .~ .. ::Z. ....... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ... ~ .. ..... . Lbs.~.~. e.,. ... . At. 

2nd. Hops . . 0:.t?.. . Lbs .. g, e.__ .. .......... At. 

3rd. Hops~ bs~~ .• At 

Let Run at.YO ..... .. .... ............ . . 

Rackings 



• • 

BREW RECORD 

Brew No. 'cl~F .. . c:Z-4._ .. .. :;z::..· .. ~ 
Tun. No .. ... -8. .. Malt .8.'80.0.. Lbs .. ~ ... . Malting C0 

. ........ .✓.£. ·~··:r .... ./.."'---:.kf. ..... s~ ... ~~ 
First Runs.... . /6.'. ,.;S. .... .. .............. .... Last ....... ~ .. ~ ... ..... ... .. . 

Into Kettle .... . ... / ~ 9.. . . ...... Bbls.} Evap. 

Out of Kettle .. . /-;;)--:-_9_ . . .. .. . •· ·· ··· .. ... /..'?. ... •····· ·Bbls. 

Yeast Used ... .. ~ ... 3.~ ..... 7..~ ...................... ...... . 
Yeast Quality .... .... ~: ... ? ........................... ... ............ ...... . 
Balling of Wort ..... .. .... /.Ja .. O. ... .. ...... .. ...... ····· ·;;J" ············· ···· ··· ·· 

Balling of Beer. . .. ..... 2. .. . ~~· ·· ... ... .... Racke:~ !.....!,~ 

Remarks: 



• • 

WATER 

Mashing In ... 8..?L . ... ... . .. .. .... Bbls. at .. . /9--~. . °F 

Underlet . . /t:,,.. . .. ZLo .. ... °F .... 

Sparge / ~ £ ... op 

..... .... / 4..0. .. OF 

Total Water . .. g,.,$...f ... Steam ... .. . d& ..... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .... . ~ .. ..... Lbs . .. ~ • . (:: . At. 

2nd. Hops . . ZP ....... Lbs... J?~ e._ At. 

3rd. Hops .. ..£.o... . Lbs.~. At 

Let Run at ........ . 

Rackings 



• • 

BREW RECORD 

B~ /i,o ".' 8 ,j( ;:;S;f, ~ ~ 
Tun. No .. .. 7 .. Malt.B~c:7.0. . ... Lbs ... ~ .. . Malting C0 

. ... / ~ ;5. ;r ·/ :£.H. .$~~~ 
First Runs .. . .. ~/.7, .. 9, .. .. ........ ......... .. Last- ·····.;_~'·£······· ··· .. . .. 
Into Kettle ......... .. / 6.. .. 9. ... ............ Bbls.} Evap. 

Out of Kettle . /a~7 ....... .. ............... ····· ...... /.L .. .. .... Bbls. 

Yeast Used. S:~7, ... .. ... :iJ.~ ....... P.'.t?...~ .. ........ ....... .. ... .... .. .. . 

Yeast Quality ..... .... -#.~ ......... ...... .':.:·.:· ........ : ... ............ ........ . 
Balling of Wort ........ ... /Z ..... ,r. ........... :~ ..... : ... : .... .. ..... ...................... . 
Balling of Bee> ..... ... . Z. , .. f. ......... .... ;'a:~:/4)~~ 
Remarks : 



• • 

WATER 

Mashing In. ·./¥ ................... ....... B bls. at .. /.~~~ ... °F 

Underlet. . . / ,?.'... ..... ... .... .. . .... -Z/.O .... °F ... . 

Sparge . / 3 .. /E. ....... /<:;;_£? . 0 p 

Hop Sparge ... .. .. . . r;:;, 

Total Water .Z..J..f.. ..... .. Steam. . d.6., ..... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ..... ~ .. .... Lbs. /if.,.C .. . . At. 

2nd. Hops .. @ Lbs.A,., e. . .. At. 

3rd. Hops ... .. 2 Q ...... Lbs~ , ~At 

Let Run at .... ... ... . 

Rackings 



• • 

BREW RECORD 

Bn,w No . .. 8 a _;5-f :a-_ ,:;;;'.~ 
Tun. No .. :_ .. ? Malt.B.~ .. .. ..... Lbs .. ~ .. Malting C0 

... ... / ?~ .. ;;::f.. ·-;; L::i..?d. .... . '3-~ .. ~ 
First Runs... /8,. . . ... .. .. ..... .. .. .. .. .. .. . Last ...... /, . . ?. . ... .. .. .... .. . 

. ' 
Into Kettle ..... ... / .<:;. .. 9.. ..... .. .......... Bbls.} Evap. 

Out of Kettle / ;77.. . .... .. .. ... ....... .. .. ...... · .. /.... .. ... .... Bbls. 

Yeast Used ... ~ (a ... f;.7 .. .. ~ .... /"'/..~./.'(?...~ ........ . 

Yeast Quality .. .... ... ~ .. .. .. ' ...... .. ... ...... .. .. .... ... ... .. .... .. .. .. ... .. .. 

1, .. ' 

Balling of Wort . ....... / L .. , .. ¥... .... .... ......... ......... .. .. .. .. ................. .. .... . 
Balling of Beer . . ..... g .~ .. / .... ......... .. Racked/ ~ d({;; 

Remarks: 



• 

Mashing In .. ... . /8. . 
Underlet . . . ./ C:.: ... 

Sparge ... / 3 .. . d:. 

Hop Sparge ... 

• 

WATER 

.Bbls. at .... /9.~~ - .°F 

. ... ... ..:.G/0. .... oF .... 

... /6.£ ....... oF 

. ... / b.0, ......... °F 

Total Water.~ .~¥ ...... .............. Steam .. .;j.f'3.., . .... ......... Mins 

-r'H /;;,-r,;;; 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle a t .. 

1st. Hops ... .. . ..:?O. ...... Lbs. ~.C. ....... At 

2nd. Hops. _,1/.0 ...... Lbs.. jj- e._ . At ............. . . . . 

3rd. Hops. .Z.. .P. . .... . Lbs. ~ ·0,4,, .. At 

Let Run at. 

Rackings 



• • 

BREW RECORD 

Brew No. 8 2-. ... /~~ . . @d,' ..... 9~ 

Tun. NolG,o/-0 Ma1t.8..¥,bo .. Lbs. ~ .. Malting C0 

. . / t£. .i f .. ./b ~.A!/. .. >· .. dJ4 .. ~£. 
First Runs ... .... /.~~ . ... ... ..... ........... ..... Last .... .? .. ,.9. . ..... .. ..... . 

Into Kettle ... ...... ./.8...Z. .. .. ... ... ...... Bbls.} Evap. 

Out of Kettle .. ./.70. .... .... ......... .... ....... ···· ·······../·L··········Bbls . 

. Ye%t· Used ~6.?.~..7.~ ....... ....................... .... "···· ·· ·············· ····· 

Yeast Quality~ ~···· ····· ... .. .. ... .. ... .. ... ..... .. ... ..... ... ..... ..... . . 

Balling of Wort .............. //..1 ............... ... .... .. .......... ... ..... ... , .............. . 

Balling of Beer .. Z. ,.J'y .... L .. ~ ~ ...... .. ... .. Racked// --!)-~ 

Remarks: 



• • 

WATER 

Mashing In . .... 7..8 ... . .... Bbls. at ... /~-.~ ...... °F 

UnderleL .... /{.; . .-Z/CJ .. ... .. °F ... . 

Sparge ..... / '5(. ~ .. ..... L.~ .. P. . .. .. ..... OF 

Hop Sparge. .. . .. (; 

Total Water 2///f .... .. Steam. .. . .. f ..... ... .. .. .. Mins 
-7;¥" y~c; 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops. cc1 0. . .. . .Lbs. &. ,. e_ At. 

2nd. Hops .. /1-..Q . . .. Lbs.. 1J. , <:_ .. .... At .. ..... ....... ...... . 

3rd. Hops .. .. 2 .0 .. . .... Lbs .. ~ .At ...... .. .. ....... . . 

Let Run at 

Rackings 



• • 

BREW RECORD 

Brew No. BL 4 ~.5/'~ 

Tun. No .. . ef Malta.'~C) ... Lbs. &.-:. .. Malting C0 

· · · ······~:J.;⇒. .. 7 .... /..c9.)d.., ...... g~.&~ 
First Runs ... ..... . L.B.A~--:. ...... .. . ........... Last .... .. ..3. .... Jo ..... .... .... . 

Into Kettle . .......... ./.~. 9.: .. . ...... Bbls.} Evap. 

Out of Kettle .. . /.:::r..7 ... ............... ... : .... .... /.L ... ....... Bbls. 

Yeast Used .... ~::r.J{ .. c;; ........ 'if~ ... 7.J..1!'.Z~ ............. . 

Yeast Quality ........ ~~ ................. ......... ... ..... .... .. .. ...... ..... .. . 

Balling of Wort .... ... /..,Z. ... ,J .. ........ .. ..... .......................... .. ............ .. .... .. 

Balling of Beer. .. .. . L ... :t .. ... .............. Racked ... .i...:J.. .. '.::: .. , .. ./ { 

Remarks: 



• • 

WATER 

Mashing In. . 7?. . 
Underlet ... /f ... 
Sparge .. /# .. //. . 

. ...... Bbls. at . . ./..~~.:Z. ...... °F 

. . 2/..0.. ... oF .... 

.. ... ✓.~P.. .... ... OF 

Hop Sparge ..... .. . & ... ... .. ... /.lb.-0. .... .. .. OF 

Total Water :2;}/:/~. . .... Steam .. d.f°.z... ..... ...... ... Mins 

?: /r· ✓--::>-c: 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ... .,3.6.. . .. Lbs. tfi-C::. .. ...... At. 

2nd. Hops . Tf) . . Lbs. ~ (:. .. ...... At . .. ... ... .. ... .. ... . 

3rd. Hops .... ~ . .. .... Lbsd e~,At 

Let Run at ....... .... .... .. .... ........... .... . 

Rackings 



• • 

BREW RECORD 

Brew No . .. . 80 ....... ~ .z:_/~ 
Tun. No .. . f . Malt.8.f.'t:?0 . .. Lbs . . . e.~ .. Malting C0 

.. / -£..ed. r ·./.~ ... ~ ,, ... B~. -;;;:F~ 1 

First Runs . . . / %.~.£ ................. .. .. Last .... .. . .;J. .. . ,/-_ ... ...... .. .. . 

Into Kettle ... .. .. .. /.&..Y. ............. Bbls.} Evap. 

Out of Kettle . /:2.k. .. . . .... .. ...... ···· ··· ·· . ./..:3. ·· · ····· ··Bbls. 

Yeast Used .... ~#-.'-'.:.~.;;).~ .. ~ ... . 7.2. .. !::Z.$. .. . 

Yeast Quality ......... ...... ... ...... .... ..... ..... : . ... ...... ...... ... ......... ..... ............. ... . . 

Balling of Wort . ......... /2.~:~.~·········· ·· ........ .. .. .. ... .. .. .. ..... .. .. ... .. ...... .... . 

Balling of Beer ... ..... ./. .1 ... { .... .. .. ... .. .... Racked .. ..l..'< .. ... .. . J .• / ... r .~~-cf{., 
I 

Remarks: 



• • 

WATER 

Mashing In.···// .. 
U nderlet . . . /.. ?. 
Sparge .. /3 .. f 

. ... Bbls. at .. L-;;:r:Z ....... °F 

2.LO .. ... °F .... 

... /..6.9. ........ OF 

Hop Sparge ..... .. ?, ..... Lt{;..O. . .. .... ... . °F 

Total Water 2...3../. .. .. .. . Steam. .... .. r· ... .......... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. 

1st. Hops .... .3 .. 0. ... ..... Lbs. 'il.. .. e .. ....... At 

2nd. Hops .do .... .Lbs ... lJ, e_ .. At. 

3rd. Hops .. ..Z.a. ... ....... Lbs ... tf!:.?'d.}!,1l, .. At 

Let Run at ..... .... . ... ... .................... .... ... ..... . 

Rackings 



• • 

BREW RECORD 

Brew No. '/ 7 . .... :::7~7..,/~ ~-]/?, .... ,$ . ............. r. .. . 

--l 
Tun. No ... .. i . Mal .'-//t.._(. ...... Lbs. ~ .. ..Malting C0 

First Runs ..... . .. ... :~ ... . ./ . ...................... .Last ........ ~ :.0 ........ .. . 
/ . :, 

Into Kettle ........ / ~.-?: .. ~ · ................ Bbls.} z ap. 

Out of Kettle .. / .. S.~ .. ~ . .. . .. .... .. ... . .. .. · ·· ··· /.. .. •· .... •·· •······Bbls. 

Yeast Quality ........ . ... ......... ....... .. ... .. .... .. ....................................... ... ... . 

Balling of Wort .. .. ...... . /3. .. 0 ...... .. .... .... ... ............................................ . -- . Balling of Beer.1,.. _l.{., . .•.. cl. .. • = .. a,; ... """ .. .. ..... ..... . Racked ... '' .. . . C.: ....... t ... v•· 

Remarks: 

=7~ ~ ~ 



• • 

WATER 

Mashing In .. /-(7. 
Underlet. / .. 6.. ............. .. .. .. 

. ... Z/.0 ....... °F 

Hop Sparge ... . ....... /£l'.'.J. ..... oF 

Total Water 2..3/ . ..Steam .. . ·~ ..... Mins b ,,,,_, _ __; 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .... c5.Q .. ..... Lbs. ctf,C!1S .At ... . . 

2nd. Hops . .:J.a . . Lbs,. lff3_ C '.,S . .... . At. 

3rd. Hops. ../ 0 .... .. Lbs.i. CK~ At 

Let Run at .. :2,o. 
. i"'"-._ 

Rackings · 



• • 

BREW RECORD 

Brew No ..... . . 
, b' - ,, 

l1c..c... . . .. J . .. ,+.i, .. sX :ru:. .. .f 6 

Tun. No. h .. . . Malt .. c.'.1/.<:..C. ... Lbs .. (:' . .. 1:-. . ... Malting C0 

. . .1.r: ....... . ,.J ...... ..1 .. r~. ~., ... r.: ... lC ... ,.z. ... ~l~;c:.£/, 
First Runs .... . .. . ./ .<.'L : .... 1/. .... .. ........ Last ..... d. ~ ... .C ............. . 

Into Kettle .. .... . / .6. . .?. ... =··· ... ... Bbls.} E~ap. 

Out of Kettle ./_.~"'=·· · ........ ...... ········ J ·.£.J_ ···········Bb~. ; } 

Y~st Used f( L J L ..... ...... J ·········· ::ult JI 
y"'.' °:'lity ;j=~'f····· ··· ·················.···· ······················ ·· 
Ballmg o Wort ..... .... ./....1.,.::>..tJ .. ....... ......... ... ................... ...... .. ...... ....... . 

Balling of Beer. . ..... /2 .... '. .. > ......... .... Racked .. -fo'1· ~· 11 .. ..{P../ ... ,~ 
Remarks : 



• • 

WATER 

Mashing In. I I ..Bbls. at . .... ... .............. . °F 

Underlet ... .. 

Sparge 

.. ...... .. .. j/!. . ... . aF .... 

/66. .. ....... °F 

Hop Sparge ... ... .. .. 0. /b .r .. .. .... OF 

., I 

Total Water.~.._--c ... . . ... Steam .... .. . .... -.\ .: • ..... Mins 
1 ..: . 

,_: ' 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ...... .. .. .. ... ... . 
<, /') \ .-, "I 

1st. Hops .. .. .. ,>.:" .. .... .... Lbs. ) ~ ... .. .. .. ... .. .. At .... . 

2nd. Hops .. ./.G. .. .Lbs. J~C., ....... At. 

3rd. Hops . .... l:£..J. ..... Lbs .. l!.~C . .,J., .. 1. ... At 
j 

Let Run at ... .. .. .. .... .......... ..... .. .. .... . ..... . .. . .. 

Rackings 



• • 

BREW RECORD 

Brew No// s.2-li ~ -¥~5¥:r 
Tun. No .. ... ,15.J .Malt .. l?'/4:?t) ... .. . Lbs ... 6-7~ ... Malting C0 

. ...... /::r~ ........ L:;r~ .... .... 2.~;;:r~ .... . 

First Runs.. . /L.'.'. . .(. ..................... Last ... .. /2 .. :7- .. :· .......... . 
Into Kettle . ....... / . .'i .... r ......... Bbls.} Evap. 

Out of Kettle ./ .J.-.../( ................. ···· ... .. /.Y ... •·· •······Bbls. 

Yeast Used .. .. ~ .. . 6... ...... .J.~.-:1Q .. J) ..... . G .... ? ................ .. ... . 
Yeast Qu,lity ...... ............... . , ... ~:c/. ................................ .. ...... . 
Balling of Wort ... .. ../L ... ,Z.:F.. .. ..... .... ...... ..... .... ..... .......... ...... ... ... ....... . 

Balling of Beer ... .... ... Z .s .. 1/-.. .............. Racke£ .. ~~ 
Remarks: · ,-0 7. • ' -·-r:.c l _ / ; ( 

\..: 



• 

WATER 

Mashing In . .. /6. ............ . 
U nderlet ....... .. / ?. ..... . 
Sparge .... /J .. "/ .... .. . .. .... . 
Hop Sparge .... ... . c:;;;; 

• 

. .. Bbls. at ..... .. . . . ...... OF 

. .... oF .... 

. ...... . OF 

··· ···OF 

Total Water.23..1/.. . .. .. Steam .. . . Jh .. ... Mins 

---;7'/r /~Bo 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .... .... ........... .. .Lbs. 

2nd. Hops 

3rd. Hops ... .... ...... ... . 

Let Run at 

Rackings 

.. . Lbs .. . 

.. Lbs ... . 



• • 

BREW RECORD 

./(fe ...... ······~····'/4 .':;· ... ;.qj(;t~\ 
B ~' t, . 

Tun. No .. ... ,, ... .... Malt ... 6 .. (<'.!<:_i···Lbs .. ... 0: .L .~~~ . ..... Malting C0 

Brew No ... 40. 

.. ./S~ .. J. ...... l..C~.~J..tt ...... lCc..:.z-~ .... ci~ .. tG. .. 
First Runs .. . . .. L/ .f ...... ...... ... .. ...... Last .... .. .S. .. ,?. . .. .. ...... . .. . 

Into Kettle ... '. ..... ./?..8. ..... .. ....... .. Bbls.} Evap. 

Out of Kettle .. .. ../) .... . ! ......... .. .... ....... ....... ... .. /..1 .. ........ .. .. . Bbls. 

Yeast Used . .. / ./.' . ./ ... ... J.\ .. Y.<> ...... ~ .... .. h .. .. ~J..b. .. O.~ 
,/ 

, ') 

Yeast Quality ....... ... ... .. ...... .t.~ ! .. \ ................ . .. .... ........ ......... . 



• • 

WATER 

Underlet ..... . ., ... . ··· ·· ·· 4._ / ......... . oF ... . 

I ,, .---Sparge .... .... .. /) ..... '- / 0 /L . . ..... °F 

Hop Sparge .... .. .l.:. _// .t;:. . . ... . °F 

Total Water ... ..... .... ..... ... ..... ..... . ... .. Steam. .... ........ .... .... ......... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. .. ... .. . ... . 

1st. Hops .... . 

2nd. Hops .. . 

3rd. Hops .... . . 

Let Run at .. 

Rackings 

..... Lbs. . .. .... At . 

. .... Lbs .. . .. .... .. . At. 

. Lbs .. . .At. 



• • 

Into Kettle ....... ./. .. P.. '···= ··· ...... Bbls.} Evap. 

Out of Kettle / .:{ .. ( ..... .. ..... ....... ···· .. / .<.. ···· ··· ···· ·· ·Bbls. 

~ -
Yeast Used .. .. ... .. (d .. ......... ;;%;;,~ ..... .. f .. ~ ............................ . 

Yeast Quality ....... ... ...... ... . ~ . ~ .. --:t::.~::J .......... .............. ... .................... .. 
Balling of Wort ....... . J ;G···~ ·IP.-:_.;? .... .............. .. ... .... ...... ........ .... ...... .. . 

0 -

Balling of Beer .......... 2..-... ~ ..... ........... Racked .. w.✓. ~ 
Remarks: 



• • 

WATER 

Mashing In. . ... 1/ r ............. ······ .. .... Bbls. at .. .! .l) r ......... °F 

Underlet ... '( 

Sparge .... . ../ .. •./.. .. .. . 

Hop Sparge. .. . L . 

Total Water ... ... ... ....... ... ....... .......... Steam 

, .... ' 0 . ..... . .... . oF ... . 

. ....... . OF 

. .. OF 

.... ..... .. ... .......... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 
~., :J ,/1") 

1st. Hops ... ,:>.. .':: .. ......... Lbs .. . 7.J ... ........ At ...... . 
--, -. 

2nd. Hops .. '1. J?_ . ... .... Lbs ... '/j ~ ......... At. 

J... ,J r/} Ju -;_.j 
3rd. Hops .... .. .. ~ . ... . ... .. Lbs.C .. I/' . . ... At 

Let Run at. 

Rackings 



• • 
• 

BREW RECORD 

B"w No ./'L ..... j/j J( _/4 ,£7 
Tun. No .. ... .. ... ... Malt .. f./. .0 .. ~ •... Lbs. <.✓-,~·~ ··· Malting C0 

1 ,,.:, 

..... ... 1.S .4. ....... S ~&. . /t~ :.~£ ... /,,,~ .. .. 7 .. . 
First Runs .. ....... ~/ .... ,1/.. ..................... Last .. .... 6 .... ./. .. ·· ......... . .. . 

. . ~ 
Into Kettle ···· ··v ·· :? .0 ...... .. .. . .... Bbls.} Evap. 

Out of Kettle ./ .... .. .. .. . . ·· ··· · · ., .~ .. ,~-... ····· ··Bbls. 

Yeast Used~.~=z .. ~ ~··· ~'f.(_.<>.'..<,f;6. 

Yeast Quality ..... d~ ............. ................ .......... .. .................. . 
Balling of Wort . . .. ...... ./.. 4'..,,;J2,. .......... .... ......... .............................. . . t> 

Balling of Beer. . .... .... ./..: .. .?. ...... ..... ... Racked .. . ~J~ .. :¥.., .. 

Remarks: 



• • 

WATER 

! ) 
Mashing In .. . ........ Bbls. at .......... . . ...... OF 

Underlet ....... .... .. .. ....... ..... ... . ······ ···· · ·•·· ........ ...... oF ... . 

Sparge .. 
. I 

• ...••• • • -! • •• •. · • · ......... OF 

Hop Sparge ... ......... OF 

-· Total Water. , ... ... .... .. .. .. .. Steam ..... . .................. Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. 

Rackings 



• • 

BREW RECORD 

BrewNo /.? 7~,e,q~. 
Tun. No.P- Maltff.1.:~.0. .... Lbs . . c.1~ ... Malting C0 

. .... .......... ./1?~.;;i ......... . ./:2.~.;Jf .... ... :i2~ .. 1(i.✓.£. 
First Runs . ✓-:;:...r... .... .. ..... ............ ..... Last .. .. .. £ .. 1-1 ............. . 
Into Kettle ... .... . / ~%.'. .............. Bbls.} E;7ap. 

Out of Kettle . ..J. .'7":'.' .. :,) .... .... ........ .. .. ....... ···· .. .... ./.. .. ., .... •···· ···Bbls. 

Yeast Used ...... ~ ....... ~~ ..... t:,;;'/ ....... ........... .......... ... . 

Yeast Qualit y .......... .... L. ......... ..... ........ ..... .. .............................. .. ........... .. 

Balling of Wort .. ... .. ./..? ... ' ..... .> ......... .............................. ... .................. . 
Balling of Beer ... .... .... ~ .. ... 0 ... .... ... ... .. Racked.~ ... ~~ 
Remarks : 



• • 

WATER 

Mashing In. ./~. 

Underlet . / '--'. 

Sparge . / ,,,J.,(J.', 
Hop Sparge . ...... ~ 

.. .... .. .. .. : .. . Bbls. at .. .. /.~P ....... °F 

..Z/0. .. ... °F .... 

. /~ Y.: .... ... OF 

. . ./t;.t?.. ...OF 

Total Water .. ,,Z,3.f .. . .. .......... Steam. .... . c?.4 ......... Mins 

7'#' / ~Bo 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kett le at 

1st. Hops. . ....... Lbs. 

2nd. Hops .. ... .. ... .. ........ Lbs .. 

3rd. Hops ........ . 

Let Run at 

Rackings 

. Lbs ... . .. ..... .. .. ... .... At . 



• • 

BREW RECORD 

Brew No. ", /- ... . i.(.J::'. .<~ ..... ..... ,'.:<-.L .1.~ .. :t/0.-.1,> "c 

Tun. No .... / . Malt .. '16...1.f<... ~.~.J .. Lbs. Ce ~ .. .... Malting C0 

.. c-... J ..... .. ..i. .. \ .... .'!! i. ...... L:~.~:~.L .. .. J.,1.f k. -
First Runs .... 1'/.:J.::r. ............. ........... Last .... . 2 .A . .:i. . ........ .. .. . 

Into Kettle .... ... . /.~~ .............. Bbls.} Evap. 

Out of Kettle .. .L;:;r..:£}.:f. ..... .. ....... .. .. .. ...... ./.~.4 ...... Bbls. 

Yeast Used ... ~L. .. ~ ... ~ ~·~··· .... :i:J~ ... ~./.. ... . ~.Jf..d. .. 

Yeast Quality .... ... .. ... ... ..... .. .. ... .... ... .... . .......... .......... .... ......... .. ....... .. ... .. . 

Balling of Wort .. ..... ./.;_\} .. ~= ..... ............................ ................ .. .... .. 
Balling of Beer. .. .... . 2. .. -.. ./ .. ...... .. .. .... Racked.:]'~ .;f~ 

Remarks : 



• 

Mashing In 

Underlet 

i .6. 
./ 6. 

Sparge ..... .j.. 5 .'/ 
Hop Sparge. .. . ..(: . 

Total Water ... .......... ... .. . 

• 

WATER 

.. Bbls. at ../.L 1 . .......... °F 

. i~ ........... ... ..... .... .... . oF .... 

I b_?J . ......... °F 

. J ... e . .. ..... °F 

...... Steam ... .... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ... ... .. .... .... .. ..... ...... ........... . .. ...... ... . 

1st. Hops. 

2nd. Hops 

3rd. Hops. 

Let Run at ..... . 

Rackings 

. . .Lbs .. 

.. .... ... Lbs .. . 

. Lbs ...... .... .... . . 

..... At . 

. At 



• • 

BREW RECORD 

Brew No .. // ~:-r ~ Z,7* 
Tun. No .. .. ..3 ... Malt .3.'°f."40 ..... Lbs. e~ .... Malting C0 

...... /~-..:5.'.. .. ./-a~ .. ¥· .. ~ -;;:;a/£ 

Into Kettle ...... .. /...6.)?. ........ ... ...... Bbls.} Evap. 

Out of Kettle ... , .. ~ .. ~ ... "' .. ........... .......... .. ...... .. ./.. .. , .. .. ........... Bbls. 

-
Yeast Used .................. ..... \ ................ .. .................................... ......... .. .. . 

Yeast Quality ....... .. .. .. ........ ...... ................... ....... ........ .. ... .............. ..... .. 

Balling of Wort . ......... ./Z., .. Y. .. ;g ................. ........ ...... ......... .... ..... .. 
' g ) -- ,·. ~ . 

Balling of Beer . .... ...... .... ~ .. .. ...... .......... .. Racked .. ~ : , ! ... i ... , . -} :./.".~\ 'f 1,c , 

Remarks: 



• • 

WATER 

Mashing In ... 7..Z.. ......... .... . ..Bbls. at..... ...... . ...... . ... °F 

Underlet ...... / C,. . ... oF .... 

Sparge .... ./ .5..¥,. . .... op 

Hop Sparge ...... .. fo. . .. oF 

Total Water . ..c.3..f.. . ... Steam ... .cS./2.., ..... ..... .. Mins 

~ /~-6 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at. .. . ... ..... .... .. . 

..Lbs . ........ .... .. . . .... At . 1st. Hops ... .. 

2nd. Hops. ..... Lbs ... .. . ...... .. At . ... ..... .. . 

3rd. Hops .............. . ..... Lbs .. . ······ ··· . .. At. •. 
Let Run at 

Rackings 



• • 

BREW RECORD 

Brew No ... /(1 ...... .. ... ..... (t .L ............... /4J/1 ... A ).k_,,1 
Tun. No .... ,k.-,.. Malt .. ( .f ?'.?.0 

• • Lbs .. { ~ .. : ~ .... Malting (C0 

.... . . L . ~ .. J ...... t .f .... / 1.. .. :J:~.'2::?, ... .. t.: ... ({.. r 

FUStRnns / to) Lost J,J,/4 ... 
Into Kettle ... ... ... / .{-,·{-;_ ······ ······ ···Bbls.} /) Evap. 

Out of Kettle ... / .) ..... 7 .... ..... .. .. .... ... ·········· ···~ ··· ···· ··· ·· ·· ····Bbls. 

Yeast Used ...... ~ .d.. .......... ;;iJ~ ... ~ $ .................. ......... . 

Yeast Quality .... ..... .. ... h J ........................ .. .. .............. . 
Balling of Wort ..... .. ........ /.Z.., .. l?. .. /4·· ····· ········· ········ ··· ····· ············ ····· ···· 

Balling of Beer .... . , .. .. ... ./.. .... .... .... ... . .. Racked ... 'hL'.: .... : .. ,., ..... ··y / t 
Remarks : 



• •· 

WATER 

'/ . .,-.. 
Mashing In ..... .. 1. . . ( , .. •... . • ... . . . ....... ... Bbls. at .. 

Underlet. 

Sparge 
? 

.. ) .. J 

Hop Sparge ... ...... l" 
Total Water j .j .. .( 

. /./. ., ... ... oF .. . . 

... ~ .. L ... ..... .. ....... °F 

.... .... OF 

..... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ... ... : ....... ..... Lbs. J;;., .~ .. 
2nd. Hops . ..29. . Lbs .. J~ ..., 
3rd. Hops ... . AC .. .... LbsQ ..... -,, r. .. :-r. ', .. ., . At .. . 

t· '- ·. 
Let Run at 

Rackings 



• • 

BREW RECORD 

Brew No £,9.' 4--""'· s5~.L"1:~ 
Tun. No.6°?.1")"'.0 Malt. 7.;f.""ao. .. Lbs . . . c.:7~,. Malting C0 

.... /~.;:S,0• ·•·./.;;r.4. ... ';J3.~i!S~ 

First Runs :.//7~~ ............... ...... Last .... . ..... . ~ ... ..... ... .. . 

Into Kettle ....... ..... .//.,._~ ..... ... .... . Bbls.} Evap. 

Out of Kettle /G.Z... ...... ... .... . ...... ·········· .//... •··· •·· •··· ·· ··Bbls. 

Yeast Used .. .. ... ~ .. b../.. .. Y.. .. /. .b. .. ~ .. .............. ... ......... . 

Yeast Quality . .. ........... ½. ... ~ .. ................................... ........... . 
Balling of Wort .......... /,,;e. ..... O. .. .;?, .. ......... .. .... ..... ........ ........................ . 
Balling of Beer. . .. . ,: ... .. · ... f-:. .., .. • .. ~( .... Racked ... /. .. , ... . .'/. ... : .'. v.. l 

Remarks: 



• • 

WATER 

Mashing In .. . / 8.. . .. .... ......... . ...... Bbls. at .... L . .::1'--".. . ... °F 

Underlet ....... /..(R. .... .. . 

Sparge ..... ./..~ .1(. .. . 

Hop Sparge ... . . . ~ .... \ 
. .... /.C:.Y.. .. 

......... /..~ . .Q ... OF 

Total Water. Z..f!.c:; . ............ .. ..... Steam.. . .. . . . c::3 ....... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kett le at 

1st. Hops .... ... .... .. ..... .... Lbs .. 

2nd. Hops . .. .... Lbs ... . .... .... At ... . 

3rd. Hops .... . . . ... . Lbs . ............ ........... At ..... .. .. .. .. . 

Let Run at .. ...... .. ... . .. .... ............ .... ... . 

Rackings 



• • 

BREW RECORD 

Brew No... . 8 =5_:5..d... Z.i~. 

Tun. No .... /. ...... Malt.tf¥aP. .... Lbs ... t?~ ...... Malting C0 

... ..... /,t;r. . .;:r. . . ✓-- ~r.:J/ ...... -;;;8'~..::::;ro/~ 

First Runs .. .. ... .. /~.,1r2 ......... Last ... .. .. . 4.;t. .. .......... . 
(')' 

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

Out of Kettle .. /. .;;)7 . .. ... ....... ....... . ........ /.~ .. ..... ... Bbls. 

Yeast Used . ~j(__ .... ~~ ..... ~.O. .... .. .. ................ . .. 

Yeast Qu,lity. . k"""'(,;::?· ....................................... . 
Balling of Wort .. ... .. / :C '-·[f .. 'Q ...... ... .. .. .. ..... .. .... ............ .. ........ .. 

Balling of Beer ....... .... ../., .. 9.. .. ... ..... ..... Racked.-:f..O. ... ~.~, 

Remarks: 



• • 

WATER 

Mashing In .7? ...... .. .. ... .. .. ........ Bbls. at .. /212. . .. °F 

Underlet ..... .. / .. ?.. .. 
Sparge /-:IC .. .. . 
Hop Sparge.. .. .. ~ 

Total Water 2...:l.,f. . 

. .... ..Z/.0. .... ... oF .. .. 

. /.~Y: . . op 

/t:; .. O. ... OF 

.. ........ Steam .... . ,11-: .... 
--;r-;;, /j,-c;. 

.. .. . Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .. .....?.o ...... Lbs. -;pc', ....... . AL .. 

2nd. Hops . .,P:?>. .. .. Lbs.. ~ e.' . . ........ At ...... . 

3rd. Hops . ..C.() ...... Lb'i}j!J'~;;i,tt. . .. . 
Let Run at 



• • 

BREW RECORD 

Brew No . .. .. ~,.l ...... ..... .(Lc? ....... .. . ..'.J.(_;1-,., . .. <..;, :~(.d~!.1 
Tun. No .. ... . ,,.. Malt. 6 .. 6~ t0 .. Lbs. (;.✓. ~ . : ..... Malting C0 

.... L-: . J .... L.: .~ .. A✓-. ./>. .. t. .1.-:.~1 .. , J~ ... l/, ...... . 

First Runs ..... ..... ... . '8.,: ./.(-........... .Last ..... ···· ·~"···J.··[.·· 
. / './ 

Into Kettle .... .... ... y••· (:?···I ······· ·······Bbls.} _!l:vap. 

Out of Kettle . /. . .>~. ·_-z.... .. . . .. . .. .... •··· ... ..//..~ ........... Bbls. 
. ., 
~ ~ h t- ( 

Yeast Used . ... 1 . .. •.•• .. • ... ... ....... .. . . . . • . -1.,.:= ... .. J .. ............................ .. 

Yeast Quality .......... ... ..... <... . . C ... ... :-::;: ....................................... .... . 
J .-, , , '-/ 

Balling of Wort ....... .. ...... .. ./ .. . .? .... . ':-: .... ... ... ./.t;f ........... ..................... . 

Balling of Beer. . ... .... i!. .. ,.2.,JJY ....... .... Racked ... .<..'/. . .'Jt/~.!/..b 

Remarks: 



• • 

WATER 

) ' - \ 
Mashing In . ... .. / .(1 ....... Bbls. at .. , .... .... °F 

Underlet ./ ~ 
? i../ 

... ....... -:.-:-: f. .. "'. .. . OF ... . 

Sparge .. .. ... ./. ~ .. . JJ-:. '.- ..OF 

Hop Sparge. . / .. ..... ..... .. .. .... 0F 

Total Water .: . . 3~/ . ·~ 
.... .... . Steam. .. . .. . ~ . ... . ...... ......... Mins 

T/(1.4 ' 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil ket tle at 

1st. Hops ... ... . ) .. .: ..... ... Lbs . .... { .... .. ... ... . At .... . 
. ) "" 

2nd. Hops . ) ('. ... . Lbs. ~ \k .. Azt · · 
'-I l 

3rd. Hops ...... .. . .... ':-. Lbs. JJ · ~.L -:-. ~· f-- {4t. 

Let Run at .... . . 



• • 

BREW RECORD 

Brew No. /,{ S:£~ ,V.J, . ~l~llf.u , 
Tun. No.... Malt ... 8..!f. 0.~ ..... Lbs ... . ~ Malting C0 

... /: . . ~ .. '.; / .. ~; ...... ~ ...... .... . 
First Runs... / 1,. .. ... :z. .......... Last .... f..J .............. .. . 

Into Kettle ... ......... / .-7 ....... .......... Bbls.} • Evap. 

Out of Kettle ..... . ...>..~.= ... ............ •·· ..... L f.. .... ........... Bbls. 

Yeast Used .......... )(<!;. ... ~ .. ~ ...... .. .. ............ .. ............... . 

Yeast Quality . ........ ~ .. ~ .-:-: ....... .. ... ...... .......... ... .... ...... ....... .. . 

Balling of Wort .... ..... .. .... ; .. . ~.-!.-. ... )=··········································· 

Balling of Beer ... ......... 2.., .. ~ ... ...... .... Racked ... 2..2.Atf!/··"' C:, 

Remark~~~~ 

~ 



• 

WATER 

./.. . 
. . /,£.. ..... ... . 

Mashing In 

Underlet ... 

Sparge .. ······ .... ./3£ 
Hop Sparge ... 

• 

.. .oF .... 

....... OF 

f "J U h · Total Water .................. ,T ........ .... ... Steam ... ....... .. .. ..... Mins 
-r/f I .::,. -(-

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at . 

1st. Hops ....... : .( .. . .. Lbs. Jl ... .. ..... ~.At. :· ::~~t L ~ ~:,i;t~f c::~ ............ . 
R ' ki ' ac ng?-



• • 

BREW RECORD 

Brew No .... . ,:;;; :;;J~ ..;;:s-* dJ..e.,,l'..z..z~ , 
Tun. No .. . t. Malt.ll..t:1.~ .... Lbs. ea-.r.:, .... Malting C0 

...... ✓-~~ ... /~.~ .. ;;3.'~ .. ~ 

First Runs ... . /&~.E ...... ................. Last .... . ..3. .. ./.. ............. . 

Into Kettle ........... . /6.f · ........ ..... ~bls.} Evap. 

Out of Kettle . ./.:5.~. .... . ... .. ....... ···· ··· ·· .. ./?. .......... Bbls. 

Yeast Used ..... .. :.Af .. ~ ./. ........................ J:. ... L ...... , ... ... .. . 

Yeast Quality . .... .... ...... V.. . .............. ......... .. ... ........... ................... . 
Balling of Wort ....... ........ / ... ?---:-: .. ~ ... )-=···························· ··········· ····· ····· 

Balling of Beer ...... ./ .... '/ ........ ......... .. Racked .. ?.ll.Jv/~ . ..1/:?~. 

Remarks: 



• • 

WATER 

Mashing In .. .. . .1/. P. .............................. Bbls. at ... .... .. 

Underlet. I & 
Sparge . .. . ... _?_ / 

/ 

Hop Sparge. .. . . f? 

. ....... OF 

... oF .... 

..... OF 

... OF 

Total Water2.r,...,.1/ .. ..... ......... Steam ..... ..... ...... ... ..... .. .. Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ..... . 

1st. Hops c')~ . ..Lbs. t,E. .... .... At 

2nd. Hops ../1 .. . .. Lbs ... ,· .. . . . : . At. 

3rd. Hops .. /24} .. . LbsJi..i(~ 1(\,;,.f ., ."'~ .. 
Let Run at .... .. .. . 

Racking§,-



• • 

BREW RECORD 

B«w No.... ; //: >~ ,/2 , ,'./!/;; 
Tun. No .. .. 2 Malt ?.r./?. I). ( Lbs . . ( . :. ,. './'. . . Maltin/; 

. . /Q .. · .. ?. ... / .?~.;d/ .... z v_Z.!~ .... 7~Cs~. 

First Runs.. . ./& ... ..7 ............. Last ... .... .. ~ .. . 0. ... .. . .. 

Into Kettle ........ . ./.G.j.':. .. ............ ... Bbls.} Evap. , 

Out of Kettle ... /5.J.. .......... ............. ·· ·· .. ... ?.f?. ...... ........ Bbls. 

Yeast Used .. . ... ... ~ .. .. =. .. ~ .... r/~ .. 6 .... .../f~.,: ...... ) .:./:ft / 

Yeast Quality .... k..~ ....... ~ ... ":": ... ( .: .......... ....................... . 
Balling of Wort . ... .. ..... / ... • .. ~.;;::.. ....... ......... .. ..... .......... ......... ... . 

Balling of Beer. . .. . .2.-./..-Q~ .. .. ... .... .. RackedLS. .. ~ .. h".to 

Remarks: 



• • 

WATER 

Mashing, In. 
. - j 

.. Bbls. at .... .. <'.(/ .. ... °F 

Underlet. . .. .. . c< ... . ... .. . /..<..' .. .. oF .... 

Sparge ... . .. /. .::-/1( 

Hop Sparge. .. . .... <.' ...... . 

Total Water ... . ,. -:-: ... ,L-/. 

QUANTITIES OF HOPS AND TIME~ OF ADDITIONS 

Started to boil kettle at 

1st. Hops .. . JO . ....... Lbs. '21..c~ '4-, .At. 

2nd. Hops .. ~()_ 

3rd. Hops ... .2.. Q 

Let Run at 

Rackings 

..... Lbs .. ... .. ~ ..... . . .. At .... ... .. .... . 

Lbs.-:iJ'4--.'J'.,II.At ... .... .. ...... . 



• 

BREW RECORD 

Brew No .. ~ .'..\ ,.175 . . .. ; . J:,,, . ,-2,i 7/,";:J/t 
Tun. No .. * ....... Malt .~1/f'.(/. ... . Lbs. ~ ;,,,; . . .. Malting C0 

.... LC~ .. f . /£.~.J/4. .. . L.(u. ... ~tK, ... J.~ .. I<.. ... 
First Runs . .. L~: 1/ ........... ..... ........... ... Last .. , .. ... .. ~:,'.d. ........... . 

cf 
Into Kettle ... .... ..... ..?-f ···· ·· ··· ···· ·····Bbls.} ~ vap. 

Out of Kettle ./. .~ ~ . .................. .. . ...... ···· ..... ./.~ •.. .. .... Bbls. 

Yeast Used ~,f.. ..... -:lJ..dA...J ..... t£.,f ....... .............................. . 

Yeast Quality ........... ....... ....... .. '.'.; .. ~ .. . :'. .. / ......... ....... ........ ... .. .. ... . 
t:/ ' 
'/_ / { '· 

Balling of Wort .... ........... ..f. .......... .. .. , ...................... ... ............... ... .......... . 

Balling of Bm .... ,2, .. · .:c . . .. .. . . .. ... .. Rocloo .... J.,C.f .d../.l., J 
Remarks : 



• • 

WATER 

- I 

Mashfog In ...... .. . ?.' 6 .............. ..... .... Bbls. at .... /\ .' 1 .. .. . °F 

Underlet . / t: 
Sparge .. .I .. J .?? . . .OF 

Hop Sparge ... ~ 

Total Water .. .' . .. : ·1/·· ... ... Steam .. .... ..... .... ..... ... ...... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kett le at ... .... .. ... .. 

1st. Hops ... .... . . ......... .Lbs . .}/.~ . ... . .... At ..... 

R<.2 2nd. Hops . l· ... .. . Lbs . .!. .. ...... .... . . . At .. . 

3rd. Hops ... . .A .. ' .> ........ . Lbs &..,)!.-c .. '. .,., <j ,_.f t . . 

··· ·•··•···· ·· ·· ·· ·· •··· .. \! ..... Let Run at 

Rackings 



• • 

BREW RECORD 

B= No f i Jr:1. /lfin2.(: "';_ '/'f, 
Tun. No ... ,.~ . .. . Malt.. • ... l .. . .:' ... Lbs ... ... 0. .. v.~ ......... Malting C0 

. I ~ .. ,./ .. ... . .. I. ~ .... -/4 .. ./(,,. ·.:,.Z..~1..J~.:c.:l 
First Runs .. i ?.: ... 5. ~ ....... .. ....... ....... Last .. L. .. ~z.L ... . 
Into Kettle .... / .{~ .. /... .. 

Out of Kettle .J ... > .. ~.0. .. ::::::~~~~:} .. ..... / : :.~~~··· ... ..... Bb~. 
') 

Yeast Used . ........ ). .'..~ . ../. .. ..... . : ~ .. · .. . .J .~~.L .. ............. L~ ....... J 6 

Yeast Quality . .. ... .. .... ... / ;J ., ...... .r/.. ....................... ............ .. 
/ ) Balling of Wort .. ...... .. .. ... .. ._ . ..._ .. ... .. ...... ... .. .... ... .. ....... ....... .................. .. .. 

Balling of Beer ..... ./. .. .. .. lf .. .. ......... .... Racked .... i--:1. .~.('. .. !,-..);_C<' 

Remarks : 



• • 

WATER 

Mashing In . .... ((ft.., ............. ... ..... Bbls. at . ./J.~·t.'J. ...... OF 

Underlet. .. . . / 6. ... . .. -A/'-1 ... ... °F ... . 

Sparge ... ./. >.. .O.. .. /6, . ~ ........ OF 

Hop Sparge ...... .. .f:. 

Total Water J .. S .L{ . .. . .. . Steam 'f ... Mins 
15 c, 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at. .... . . ~. \ , ( , 
1st. Hops ..... .. , .... .. ' ... ..... Lbs. } .. : .. .. . . .. ....... AL .. . .. ... .... ... ... . 

2nd. Hops. . .. .Lbs ... 1 ~ ··· (. . . ... . At .. . 

3rd. Hops ........ 1 ,., . ... Lbs. iJ. .d .. .. . kf t .... .. ..... . ...... . .. .I 
Let Run at ....... .... ... .. ..... ..... ..... ... .. . 

Rackings 

-



• • 

BREW RECORD 

B,ow No . .. 6/ 44,: _;f/l. )LJ.«1 'f b 

Tun. No .. b .... Malt .... 1 .• t~.C .. Lbs . . t .. .. ,: ....... Malting C 0 

................... -1s ..... :! ........ 1.r ... k .... l~.c.1Z. ✓-1 .. . i L.c/;1 
First Runs.... / i. .' .. ::..~ .. .. .. ...... .. ... Last .... .J. .... 5.:,,.. ......... . .. 

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

Out of Kettle . ./.,\ .. ( ..... ... ... ... ... . ....... .... J.. ? ........... . ... .... Bbls. 

Yeast Used . .. ~~ ....... :~ .. +:. .. ./ .. ... :.J • c= , ..... ~ .......... ;.. ... s .... • .... ~ 
Yeast Quality .... ...... ............. ...... ......... . l. ... '··f··:.~ ...... Ji ... ................. ......... . 

. ' 
Balling of Wort ........ .. .... . / .~ .... ! ... .. " ............... .. ....... ......... .. ............ .. 

Balling of B=. . ;i,.. .. . :. . ... . .... .. .. R,olredjif.,:.o .. ,Zjj:;( 
Remarks: 



• • 

WATER 
~, 

Mashing In ... ... . f 0. ................ . .. Bbls. at. . ... .... . OF 

U nderlet ........ / {. ... oF .... 

Sparge .. . .. / . .. !/ .. ... OF 

Hop Sparge.. . . ... {,: ...... ..... .. .. .... .... .... OF 

Total Water ....... .. .. .. ... . ... . .. ...... .... Steam. .... ....... ...... . ... .. .... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .. .. .. ~\f' ....... Lbs . . ~ .. ~ . .. . At. 

2nd. Hops ... . : .. e.1 ••. . Lbs .. . iO ... C. ... .At. 

3rd. Hops ... ~ . l ' . Lbs.J5Jt4.t\,.f h:.L 
Let Run at. 

Rackings 



• • 

BREW RECORD 

Brew No .. "J(J. . . . ~//J.··· ..... ... d .~.:.J ?.L°J•·.Y£· 
Tun. No .. . D .Malt. l. 'I.. :'?Q ... Lbs .. &. .~ .. ..... Malting C0 

..... . IS~ , ... ( ... .l.:f .. :Ax . . l[ff <-:;ff-1 ... /(!. . {t.✓. 
First Runs ... ./ .. --. ' .... : ....... . ...... .. .......... Last .. .. ... -7- . ✓./ ••••• • • ••• • • • 

Into Kettle ...... ... /..f ... { ...... .. ..... .. Bbls.} Evap. 

Out of Kettle ..... ~ . .?... / ........... .... .... .. ··· · ··· ·· ... J •··· •· •···· ···Bbls. 

Y,, -.- b -
Yeast Used .... .. ~ ... .-£. ............ !,_. J ~ .. l .~ .. ~ ..... >. . ..J. .... .............. .. ...... . 

Yeast Quality. .. . . ... ?: .. ~-~:.:.cl. ... ............ ..... ............... .............. . 
.) 

Balling of Wort. 

Balling of B"' ~: ; :::::a: :,r~ 
Remarks: 



• • 

WATER 

Mashing In.. ... ~~</ . 
Underlet . . .. /(,_ 

. ... ... .. .. . ...... Bbls. at .. / . .,.. ~ ..... .. °F 

... " . /!. (} .. ..oF .... 

Sparge . . . . . .) .. .. ... ;J~ 
Hop Sparge.. . . . { ;:. ... .. 

..... . !.(.t 
/( . 

......... oF 

. .. OF 

Total Water ... ... ... ... ... .. ... . ... ... ..... Steam .. . ... .. .. .. ... .. . ... .. .... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. .... .. . .. .. .. .. . 

1st. Hops ..... :~:... .. . .. Lbs . .f.. '. . AL 

2nd. Hops . '· ..... .. Lbs. J '. 

3rd. Hops 

Let Run at 

Rackings 

.. ....... At. 



• • 

BREW RECORD 

Brew No . . ~ J. .. .......... ~.£.-, . . .... Jz .. ~.t.1L/4 ... ~.7 
Tun. No .. 7 Matt i: .c._/C..~ ... Lbs. 0 . -::~ ... Malting C0 

...... } .!;; .... . , . .,{ ....... t. . .f. .. . 0.t...~ .... ✓.f •.~.tJ'. ...... /..f .t .. .. ·/41 
First Runs... . . .. /g. ¥.;2 ........... Last ..... .. -¥, ..... J./..,.2 .. 

:: ::::~: ,/.ff") • Bbb} .......... .... rbc.. Bbl, 

Yeast Used .. ~ .. . ~ . .. . . . .1,1 .. ' .. ✓. . .' •••• '. ...•• •.•. LJ. ......................... . 

Yeast Quality .... .l ........ ~ .. '=':.·~-:::/ ........... .................................. . 
I : . , 

Balling of Wort .............. ........ ~ .... ... ~-~ ··· ······ ····· ···· ········· ·· ·· ······· ·· ····· ····· ·· 

B"'1i,g of•=··· ........... ' ....... '. ' : ~ RaclredJ .. ,J ~ .. ,,J . I 
Remarks : 



• • 

WATER 

Mashing In .~A ............. ............ Bbls. at . ./..5.~ .. '.' ...... °F 

Under let . .. .. ..... .. .. . / . ... . . .. . .. /2 . ./. O ... .. oF .... 

Sparge .... .. / .:~ . .. 9.. //• . . ...... OF 

Hop Sparge .... . ./l:.f.. . . .. °F 

Total Water ... ... .... ..... ....... ........ ...... Steam .. .. ..... . 1/.. . .... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .. .. 

2nd. Hops. 

3rd. Hops 

Let Run at .. 

Rackings 

....... Lbs . ... ... . ....... ... .... .. At .. 

. ..... Lbs ... . 

.... Lbs. 

At .......... ...... ... . 

. .. .. ..... At .. . 



• • 

BREW RECORD 

Brew No C/ ;$ . !:J(/Jl. 
Tun. No .. .. / . . Malt., . . ¼.. . .Lbs. { . :/..~ . :1 Maltmg C 

1: ...... ~ ... ~ ... 2:t. .... J : .~ .. . ~ .... i l .. i-
First Runs ..... ..... ..... . . 1&. .. 0 ? ......... Last ....... ... ~ .. '.0. .. .......... . 

Into Kettle ........ . /.. .( .... f ..... ......... Bbls.} Evap. 

Out of Kettle ./ .. . ~ .. / .. .. . .. .. .. ... ..... ··· ..... ./.2=. ··· ······ ··Bbls. 

Yeast Used ..... ~ ... . / ..... -n · .,cc' ~ -
' 

:::.:·::~••••• \ •• ,.tr =•~ ••~••••••• ••••••••••••••• •• ••••• 
. C l 1 /, . 

Balling of Beer .. .......... ....... [ .. ................. Racked. , ............ L ...... . !. ··.! 
0 

Remarks: 



• • 

WATER 

Mashing In ... ... . // . . .. ..... . . ... . Bbls. at. J.J ... ....... ... °F 

Underlet .......... . .. il .... . . 
Sparge .. 3 .f. 
Hop Sparge .. ... { jj .... 1 .. ~ . . f .. : ... . . 

Total Water .. 2, .... •., • ... .. ..... .... .. .. Steam .... . . S.:f. .... .. . . .... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle a t 

1st. Hops .... .. -. ~ - ..... Lbs. J\ .. .i 

' 2nd. Hops .. >.:.~ .. .... Lbs. . .C t ... 
, ) 

3rd. Hops . ... b.) ..... Lbs . .. c :' .. ,~. : ' .AL 

Let Run at ....... 

Rackings 

( .. 



• • 

BREW RECORD 

Brew No . .. ... 7 .. .. . ~ . · .... ..... A/~/6.fa . 
Tun. No .. . ~ .. Malt.~ <Ji:> ..... Lbs ... .. , .. . Malting C0 

. I: ~. .·;.. I. --:-4 ; .... . J,f:4..~. f,.~'. ;. ~.~ 
First Runs .. . .... /7,., .. . ;?. .......... .Last .......... .. , ... .. ?.. .. . 
Into Kettle .................... ?, ...... ... ...... Bbls.} Evap. 

Out of Kettle ......... >.~ . .I. .................. ···· ... /.,~ •·· •· •· · ······· ·Bbls. 

Yeast Used .. . 1! ... 0. ..... .... 6.~.lf~C..i(} ... L/(2 .... ~ ......... .. ...... . 

Yeast Quality ...... . .. .l .. ..... . ~· .. ( ... \ ..... ..1. .. ... ......... ... .. ..... ............. . 

Balling of Wort .......... / .. ! .. ... .. (. ...... ... ... .. . ... ......... ... .. ........ .. ..... ..... .. . 

Balling of Beer. . .. 6,.:J .... ~ .... ............ Racked. JJ...:.J .J...: . J. LJ., 

Remarks: 



• • 

WATER 

Mashing In 

Underlet 

Sparge 

....... Bbls. at . . ... / ."."l ..... °F 

.......... .... tXf.◊. .. ... oF .... 

l <r · .... °F 

Hop Sparge ... . . . ........... / . .C) ...... .. .... OF 

Total Water ... .... ... J.J 1+. ..... Steam .. .<l.~ . . .. Mins 

Tr/- -- - , 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ......... .. ·:-; .. . 
r; .' ~ 

1st. Hops ............. .. · ....... . Lbs. Q:. ·:.; ···· .. . .. At. 

2nd. Hops ... r ~ . Lbs. i)).~ .. :'." .. . . At . .... ... . ....... . .. .. . 

3rd. Hops .... /.:i: .: .. Lbsik .L~ ... Jiji t .................... . 

Let Run at ... ... ...... . ... .... ......................... . 

Rackings 



• • 

BREW RECORD 

Brew No... . .,;, ~;f<C. . . AC J < }di 
Tun. No .. l ., .< 1..l. Malt .,( ' .. t1 t .... Lbs .. /.---.. . :'ki'. ... . Malting C0 

.. /,~ . .. ... .1 ......... /. C .... kt ... .i:S. .. L .I( .~< . • l .. l~ 
First Runs.. .. . .... . / .' . '-···· ··· ····Last ........ . 4...1 .... ~ . ..... . 
Into Kettle~ ........... ./...lf.J .. .. ....... Bbls.} 

1 
Evap. 

Out of Kettle .. ../ .. ':'. ... /. ......... ........... ···· . ..J..~l.. ... •·· •······Bbls. 

Yeast Used ........ ... .... . e..t¢:.~t.; ..... ...................... ... . 
Yeast Quality ........ ....... .... 1:<.~ .. ~ . .(. ............ .. ............ .. ........... ... . 
Balling of Wort ....... J/..' ... / .. f . ..//.'.l.. .... = ························· ·· ·· ···· 

Balling of Beer ... J... .... i! .. · .. 0 .. £..~ ..... Racked .... : ... • ....... .. ..... J '.. I 
Remarks: 



• • 

WATER 

Mashing In .. . .': l. ................ . . ... .. Bbls. at .. /. . '::>-..J .. .... .. °F 

Underlet . . /( .. . . 

Sparge . . .. . .. . . If . LJ. 
Hop Sparge ... .. {,. 

' f 
Total Water ... .. .. '.'. .. . -

,__, ~ 

. .. oF .... 

. .. OF 

... .... .Steam ..... .... i:/. . .. .. Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ..... 

2nd. Hops. 

3rd. Hops. 

Let Run at .. 

Rackings 

. .. . .Lbs ..... ... ... .. .. .... ... At ... . . 

. .. Lbs ... 

..... Lbs. 

. .. At . 

. .At ... 



• • 

BREW RECORD 

.Brew No. ··~ ·· ::·: ) ./P,.\ (i '. .... J ':/2.~ ~ ' 
Tun. No ...... '... .. . Malt ... '6.1.. .. . ? ... Lbs ... ...... . , ..... ........ Malting C0 

I 

...... . /:. ..... . .. .. ::!1 .. &. .. / . .... L1l? L .. 

First Runs. 
~ '½9 ~ . ~ 

.. ..... .. ... . .. !.. .. .. ;;;,; ........... .Last .. .. .. . : .. ....... ... ....... .... .. . 

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

Out of Kettle . . ./ . .. . ~.?.. .......... ... .. ...... .. .. L .. ~.. .. ........ Bbls. 

~ t, :I s- 0 \.il''7 1 i-t 'i ? Yeast Used .... ...... .. .... .. ...... .. .......... .1 . .. .............. ... ...... . .. ...... ... ........ ..... .. .. 

Yeast Quality .... ...... ... Y ..... ~.': ... ..... -.~J. ........... .. ............... ........ .. .. 
Balling of Wort ..... ......... .. ........ ... .. /..3. ....... .. .................... ............. ... .. .. .. 

, ,;; .-1- ,, A 
Balling of Beer. .. .. .. ... ../ .. .. /..>. ........... Racked .. . · \. ... . ~.':' .. !..--::/ .... ~':-<.) 
Remarks: 



• • 

WATER 

Mashing In 

Underlet 

Sparge 

... .... ... .. ... .. ... ..... .... .. .. Bbls. at ... ./..\ ~~ .... .. °F 

.. ./. l.;,: ..... .. .f?L ;~ .· . ... .. °F ... . 
,., j (( - .. ... oF 

' 
Hop Sparge ... ...... .(. : .... . OF 

·-Total Water . . h.. ...... . .. . .............. ... Steam .. . .. .. .. .. .. . .. . .. ..... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ...... . .. .. .. ...... . 
,•, \ 

1st. Hops ..... .. : .. -...... ....... Lbs. :L .. ... .. ... ....... At... ..... ... ... .... ... . 

2nd. Hops . . 1_' .L . . Lbs. Dt.. . . ....... At . . . 

3rd. Hops .. .. /. .... Lb ... <! '. ..... . JI At 

Let Run at .... .. 

Rackings 



• •· 

BREW RECORD 

Brew No ... ''(. .............. .. ~ ✓.t/OJ':/::k 
Tun. No .. .-¼ .. Malt. &l.ff.P. 1 ..... Lbs. ~ .Malting C 0 I 

/~ ~-r j- /,. ~AL3 ...... ~ .... . 
First Runs. . / . ··" ··~ .............. Last ..... / : :s~ ...... .. · ... ... . 
Into Kettle.... . ..... ... .. ..... .... Bbls.} Evap. 

Out of Kettle .. ./..1,-:. '_) .. .. ... . ... .. ...... .. .. ···· . ./.. ................ Bbls. 

= ,, , 
Yeast Used ....... / .... ./.. .. :~, ..... A ...... .. ........ './..[ ....................... . 
Yeast Quality .... .1... ·· ··· r ·· ;. '. ..... ... L ................................................. . 
Balling of Wort ......... ... .. ... ... . /../2/. ... >.. .............. .. ......... ..................... .. 

. ·. I /1 . I: Ii-
Balling of Beer . ...... ... ...... ... ................. Racked .... .. '. .. : ... 1. •• !:.r.:-. . . Ut• / 

{,- I Ct I ' , / I / - \. 
i.,l y , _; ' , , I t, Ii- ,1,,f ~ Remarks: '/ 

\.. 



• • 

WATER 

Mashing In... ... .. . .. .. £b. .. . ..... Bbls. at .. ....... ~Q ..... °F 

Underlet. .. .... / {o 

Sparge .. .. .. . ........ ;J.,.3 .. 
Hop Sparge. . .b 
Total Water ....... J.J 

.. ... .... l./Q . . op .. 

/6.~ .... op 

/.../- ' 
...... Steam. ... T //..~ i~~1 Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kett le at. ...... ........................ ..... . .. . . 

1st. Hops . ..... ~ ... , .. . ..... . Lbs. j L. . .At ... .. 

2nd. Hops . . <.~L Lbs .. /::.. ( . .. .... At . ... ... ...... .. .. 

3rd. Hops .A .~: .. ..... Lbs_J) ,~ .:. ~ . "'J.J~~. .. ......... . 
Let Run at ........ . .... ... ... .... ...... .. ....... . ... .. . . . ... . 

Rackings 



• • 

BREW RECORD 
_, I/- .;. .,. a EJ 

Brew No ..... '.' . d / :?..l . ... . .... /111./ ) ... ~{.?7.76 

Tun. No .. ~) .. .... . Malt ~tf .Lbs . . (-c.1 .' . ~ Malting C 0 

... .. .......... ....... / .. ). =~!. .... <.1 .. ~.~ ...... J .. <c~~7/x~.~4. . .<t-
First Runs.... . .. /£: .. £0-.......... Last .... .. ~.::. .. f-· ... ........ .. . 

Into Kettle ... ....... J....P. ...... 7-. ...... ..... Bbls.} · Evap. 

Out of Kettle ... .. ..... ... ... ..... .. ..... .. .. .. .. ···· ... / ~ . ···· ... ···· ····Bbls. 

Yeast Used ... .... ... P... ... :. .. .. C. '.!.~ .... ... .J.i: Q.+..L ! .. .. .... ... ~ 

::.:·::~ •········ ~i-i < 
Balling of Beer. . ..... .. ... ./. . 1. ('. ....... .. .. Racked .... (v.i.~ ... ! .... :'.: ...... 4 ic 

I 
Remarks: 



• 

Mashing In ... /. .. . 
I . 

Underlet. . . ..... (2 .. .. 

Sparge 

Hop Sparge ... ... . '.'."1.. .. ... .. 

. , ) -
Total Water . ./..7.. .. _\ .. 

• 

WATER 

. ... Bbls. at ... ./.S/' ...... °F 

.l!:C ..... °F .... 

./.6:c~ . .. oF 

.... / .t..,.C. .. .... .......... oF 

...... Steam ........ { . .. .. Mins 
__,, .,_,/ 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

J'(_ 1st. Hops ...... $.0 . ..... Lbs . . J ...... ....... .. At. 

2nd. Hops . . 1$.Y. . . . . Lbs .. [ ( . . .. ........ At .. . . 

:: :::•~;• ~' ·•· ~bs J} ·• , 't vJJA6:( 
Rackings 



• • 

BREW RECORD 

Brew No ... . 6.~/ ............ ... tf (;~····•··•• . .i1..(.' .... •. ' /2 ( /) ... ~1..£-y . .Y , 

t. ;c-c c·"~"L .' o Tun. No ... ~ ... ... Malt ... ....... .... . ...... Lbs ................ .... ... . Maltmg C 

.. /. ~~~>/ ... / .. ~ .. /It ........ /, . . l< /) Z.~(. . r../4..1:t-. 
I 'J -, ·- , / 

First Runs ... . f- ' ... L ... ) ...... ... .......... .Last ....... \ .'. .\ .. .!>·:< ... . .. . 

Into Kettle ........ ... . ./ :Q. ... 1 ....... Bbls.} / ( Evap. 

Out of Kettle .. ../. .. '- ... .. <....... . . ........ ···· ··· ·· ... / .... ... •······ ·Bbls. 

Yeast Used .... . ... ......... iJ_ ... ..3. .. J ~ .... i~.t• .. 1 •••• :1/..(. 
Yeast Quality ..... .... ...... .. . V: ..... %__.fl ................................... ........ . 

Balling of Wort . .. .......... ... /..J. .1 .? ... .. .......................................... . 
Balling of Beer 

Remarks : 



• 

Mashing In. I I 
U nderlet .. ..... .. .. ./ J: ........ . 
Sparge ... .. 

Hop Sparge ... 

J r 

• 

WATER 

... .. . Bbls. at.ff~(.(_ ....... °F 

/~_/ ? ... oF .... 

I ; ,-
···· .... .1,-'.' .. C ......... °F 

. .... . OF 

. .... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops. . .. . L~ 
2nd. Hops 

3rd. Hops. 

Let Run at 

Rackings 

) e 



• • 

\. 

Tun. No.. .. . ... .. .. . Malt .. o..'f(!() ... Lbs . .. <~. Malting C0 

... ... .. ..... ..... , .r !. .... / J=:k ..... ~">1.L.~ ... 
First Runs... . . L f '.. ~ .. %,. .... ... ...... Last .... .J. .. • .. <3- .. 4 ......... . 
Into Kettle ...... .. ../..6. .. 1.. ..... ... ...... Bbls.} Evap. 

Out of Kettle . ./.J.~ .. ?.. .. . ....... ...... ···· .. ../:2.:-: .. ·· · ··· ········Bbls. 

Yeast Used .... . .. . ~ ..... K.~~ ..... ~ .. J.~ .... f..?.-:. ... . 

Yeast Quality . ........ ....... . ~ .. ~ .... .... .... ....... ......... .. ... .. ...... .... .... . 

Balling of Wort ... .. ... .... .. ..... /.?.-:. .• .............. .... .......................... ............. . 

Balling of Beer. . ... /2 ... · ............... ... . Racked .. :~~ .... .. ... J, ..... , . · 



• • 

WATER 

Mashing In ...... ] If.. ....... ... ..... .. ... ....... Bbls. at .. ./6----..~ .. .... °F 

Under let. J ~. . .... .. . ........ P.? Lt! .... .. °F ... . 

Sparge ....... J S. .r /6. ~ ...... °F 

Hop Sparge ... 0 . I t .. t1.. ...... °F 

Total Water h..J..J~. Steam .. . 'l{ ........ Mins 

/ J~ 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .... . :3. .4.' . ..... Lbs. ~ .. . At ... .. 

2nd. Hops . ..f,.~ cJ . . Lbs .. ~ . At. 

3rd. Hops .. ... J.: ~ .. .... Lbs.~ .,4t . 

Let Run at ...... .. . 

Rackings 



• • 

BREW RECORD 
(} n ' 

Brew No .. J-e . .t-L> .... .... .. ...J/µ1.} .~:, .. ~7 .. '/ , ,- . ~ 

Tun. No ... ./ .. Malt ... .. C. .~/ . :. Lbs .. .('.~:<. . ... Malting C0 

. . .. .. .. ./S . J .. /,f ~O.:L !("~i: kl., ... i~Tt>.. 
,4 

First Runs . .J J . J .. ........... .... .Last ..... f:i.! .. f .............. . 

Into Kettle .. .. ... / .~ .. 1/. .............. ... Bbls.} Evap. 

Out of Kettle. / ) ... ? .................... · ·· . ./..b.. ... •·· •·······Bbls. 

Yeast Used ... ~ ..... '../. .......... .... ..... L . ..... .. ~/. L), ...... .. .............. . 

Yeast Quality. . . q./~ .. c:(. .......... \ ........... >. ................... . 
Balling of Wort ... ........ .. /..J. ·.~r.. .. .................. ... .................... ....... ..... .. 
Balling of Beer. . .. / ... .. ( . .. .... ..... . ... . Racked ... L-, .. .-. ./ ... :.b... ,!-1 
Remarks: 



• • 

WATER 

Mashing In .. 

Underlet .. .. . 

...... Bbls. at . ./ .. ~C.:. . .. °F 
' I , ),.,.(<~ ... oF .... 

. .... (' 

Sparge ... .... .. ./. . -.. .. .. . J .. 6 c, .. ... .. .... °F 

&' Hop Sparge .. . .. .... .... .. .. . ... /.• '.l .. e .. .. .... °F 

Total Water ....... .. .... . ... ... .. ... ...... Stearn tf!;--= .... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops. 

2nd. Hops. 

3rd. Hops ........ .. .. 

Let Run at .. 

Rackings 

.. .. .Lbs. . . .. .. At .. ... 

. .... Lbs... . . .... ... .. At. 

.. Lbs.. ... . .. .. .. At.. 



• • 

BREW RECORD 

Brew No.. tr ...... /~.. . . . . .... ... :.~.· .. 1~.A.~.-!. .. ':'( (, 
Tun. No .. . / Malt ... t. .:L/ ?:'{ .. Lbs .. ¢.\ ~/· ... Malti~ C0 

.. .. 1 s. .. ~.! ...... .1.J~ ... d! ..... d~b.~~1 ... i ... ~ 
First Runs ... . / ... ( .. .1.. ....... .. .. .. ......... Last ... . J.< .. 6 ............ . 

I c- ( 
Into Kettle ..... .. ...... ..... ·· ···;.: ····· ·· ·· .. .... Bbls.} Evap. 

Out of Kettle ./..S.~ .. / .. .. . ........ .. .... ·· . ./ .. ~ ..... •·· .. ... .. Bbls. 

,-.- ---- l 

Yeast Used . . . ... . ::?. .... /.?. .. ::(~ ..... {? .. i , .. :.!_.'.:- ... f~ .. ~ .. .. / ...... . 
Yeast Quality. . . ... . ~ ,..~J. . • ........... ... .......... .. ......... ..... .. . 

/2 ') Balling of Wort .. ... ... ... . . .. .. .. . ~ ... ... .. ... ...... ........ ............ .......... . 

Balling of Beer. . .: ... ? .. ~. < · .............. Racked .. · 1:-, ~, ·. : .• .. ( • •• • =?.( t 
f/ 

Remarks: 



• • 

WATER 

Mashing In. . .. . / . /. .... .... ...... ... ... . .. ... . Bbls. at .. . ./ .. ~ ~(;.1 
...... °F 

Underlet. . .. .. / (~ ... .. ... .. . . ... !-:Ji"; . ... °F .... 

Sparge. .J..Z .... / . ./.( ( . . 0 p 

Hop Sparge. .. . n .. .... /. l:. (/ .... °F 

.. . Steam. .. t./ -~. . .. .. Mins 

/.J,-0 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

- ' /i 1st. Hops ....... . ~ .<,;! .. ..... .. Lbs. . ; . . .. . AL .... 
✓ ·, I ., T) , 

2nd. Hops . .. -c'.~ . ... . .. Lbs.. .. '- _) .. ... .... At .... . ... .... .... .. . . 
,._ . I 

3rd. Hops .... ~{ .. Lbsi. .~l'., • .~1- •::~f-,.t · ··· · ·· ·· 

Let Run at. 

Rackings 



• • 

BREW RECORD . 

.. //4= .1,~···· ······/2~~ .. 
Tun. No .. . 4 Malt J]feft. 1 .Lbs ... (~1~ ~ Mat ng ; 0 

..... ../ .. )~ .... ~J ...... / ......... l!. t .. /{v.~kt).1.1 .. h.1.(/, 

Brew No .. .. ." .... . 

First Runs..... / .. ..... 3 ................. Last .. ... .... 1 .. ~( .. .. ... . .. . . 

Into Kettle ..... .... _ .. ..... . ~.f · J;; ...... Bbls.} / E/ vap. 

Out of Kettle ... ..... . ..'. .':?. .... .l-1 ... ......... .... .. ···· ······ ··· ··· · ···· ··· ········Bbls. 

' ·, ,/- .-
Yeast Used .. //.)_:':/:.~/ .. .. v · ~ ... fct: ... .'. ........ ....... .U."..~.~ .. ~ .. .. e .( . 

Yeast Quality ......... ···1 ·.::_ ·· .'.t.( ... ........... .. ... ........... .... .. .............. . 
Balling of Wort .............. .. ...... ~ ....... 7 ................................................... . 
Balling of Beer .... ... .. .... ..... ... ..... .. .......... Racked .. \ ....... J .. ~ ..... J.~-, 

Remarks: 



• • 

WATER 
.... .--

Mashing In . .. .. ,) .. /1 .............. ... ............... Bbls. at ... .... . . .. OF 

Underlet .... . ./.( ··· ··· ··• ··••·· ....... .. ..... oF ... . 

Sparge .... / =7 J.--=-
Hop Sparge .. .. . .{"), . 

,.., "? -----Total Water C .~ .. ~ . . ..... Steam 

.... oF 

. ..... OF 

...... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kett le at .. . 
) 

1st. Hops. t cJ ..... Lbs, J/1.\ . ,:"·· ....... At. 

2nd. Hops. ~)</ .. .... Lbs ... . ·i.:. . . At. .. 

Jed. Hops ... C>-'.·, .. . ..... Lb(' [HL'.'-1 ·.N .• ( · 

Let Run at .. 

Rackings 



• • 

BREW RECORD 

Brew No .. '1/ ... rf7 7'!:,{,?l , 
Tun. No .. ..... ~ . Malt .. B.':f. a. () ...... Lbs ... ~ .. , .. Malting C0 

... t .~ .' j .. /. ~A.·i······~········ · 

First Run~... . .. . ~./J ... i .. Last ....... .. ~ .......... ... . 
Into Kettle ...... ........... /. .. .7. ... ....... Bbls.} Evap. 

Out of Kettle .... / --;>.~?. ................. ·· ········ •·· . ./.J ... •· ·····Bbls. 

Yeast Used ... . ........ . ~ .... ~=··:Z::::.:-: .. 7::7 .... { 1./J. .. .a.J .. ~ ..... . 
Yeast Quality. . . ........ V.. ~ .. ~ .. r;:t;/~~ 
:::::: ·:::: :~

3,l =T::::~: ; :/C 
Remarks: 



• 

·Mashing In. 

Underlet 

Sparge 

Hop Sparge ... 

Total Water 

• 

WATER 

... ... &'¥.. . ... . ... Bbls. at .. ... ... ...... . .... .... °F 

.. (k ...... .... .. . .. oF .... ~, ....... OF 

. .. OF 

.. Steam .............. .. ... Mins 
T ,Y, -

ouANT1Trns OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .. .... .. 

2nd. Hops . 

3rd. Hops .... ... . 

Let Run at. 

Rackings 

. ... . Lbs. 

.. .. Lbs .. . 

.. ... Lbs. 

. At. 

. .... At ... 



• • 

BREW RECORD 

Brew No ~ , ~ }K'cJ 7-f!/, 
Tun. No ...... ~ .. . Malt. ~ ll ......... Lbs ... ~ .. ~ ... :-:-..... Malting C0 

, _,-? ~ ~ -

... / ~£._iDC ..... ; ..... t ~ ~~ ···· ·· ···· ···· ···· 

First Runs. .. . ../ & .. Pl ··· ..... .. .... Last .... .... l...,-<S~ ... . 
Into Kettle . .......... / ( j.. ................ Bbls.} Evap. 

Out of Kettle /,s ~ .............. ...... ....... ···· ·· ··· ... J .J. •·· •······Bbls. 

Yeast Used .......... ~ .... ~ .. . J.~ .... : ................ .. ................ . 

:::,:·:: •••.••.••• ~/~}? 
Balling of Beer .. ....... .... ◊. .... . ... . .. .. ..... .. Racked.J .: ..... . i . ./..~/..1.-: -- } 

Remarks: ) 



• • 

WATER 

Mashing In .... .. .. ... ... .. .... &:9 .. 
Underlet ... . ~ 

Sparge. 

Hop Sparge 

. ...... Bbls. at ..... ... . . ... OF 

..... oF .... 

. ..... OF 

Total Water ....... J )~ .. Steam .. . .J. it: ..... Mins 
T A - I • & . 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started t o boil kett le at 

1st. Hops ... . 

2nd. Hops . .. . 

3rd. Hops .... . . 

Let Run at 

Rackings 

. ...... Lbs . .... .... ... .... . At. 

. ..... Lbs .. . . ... .. .... At. 

... . Lbs .. . . At 



• • 

BREW RECORD 

Brew No. ~~~ .. ... ~ .. .. .... ... >1!'-½ .-... ... ~J.kJ ,, 
Tun. No .. :0. .... Malt .. 8.:4..0 .0 .... Lbs.. . ... . .. .,.Malting C0 

... . /.:. ~.s.':. ·/ .I.J=d. .. ;. .~~,,_,fP,; .... ~ 
First Runs..... . . / .£ ... . / ............ Last .......... .-.. /.? .... . 
Into Kettle ........... J0 ............ .. ....... Bbls.} Evap. 

Out of Kettle . .... .~7.... . .. .. . ........... ···· ····· •·· ... ~ .. •· ·· ·······Bbls. 

Yeast Used ............. ......... .. 3. .... ./..~ ., ...... ....... .................... . 

Yeast Quality ....... ... ....... V. ..... ~ ... : ........... .. .. .. .. ......... ... ...... .. ... . 
Balling of Wort .. ...... ......... / .1..:.J.;?: ............... ........ ........ .. ............ .. 

. - 1/. . ·1 / .. 
Balling of Beer . . .......... '..j<.. / i,: ........... Racked .. H,~t .. ,'. .. . :J..1~7· 16 
Remarks: 



• 

Mashing In .. .. .. .. .. . 7..3. 
Underlet 

Sparge .. / '-I 0 

Hop Sparge .. .. C, 

• 

WATER 

...... . Bbls. at ....... . . ...... oF 

. .... oF .. .. 

. ... OF 

.... oF 

Total Water .. 
J. 3 \/ 

···· ········ ··steam .... ........... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops.... .. ..... . ...... Lbs . . 

2nd. Hops. 

3rd. Hops. 

Let Run at 

Rackings 

.. ... Lbs ... 

. .... Lbs. 

. ... At . 

. .... At .. .. .. ..... .. . 

. ..... At 



• • 

BREW RECORD 

Brew No . .. H..4 . . . .. . (}£__ ..... ... .... ~.A ... . .~JJf J , 
Tun. No... . . .. Malt .. ~811 o ... .. Lbs .. f~ Malting C0 

/-..s. .~.~ 1.j ./ ~.A. .. 1 .. . rdt.-~ .. ~ -
First Runs .. . . . ./'/.. .~/ ... ........ .. . Last .... .. .J., ... ¾)?.... . .. 
Into Kettle ........... ./ .. .J.. ...... ...... .. Bbls.} Evap. 

Out of Kettle ... . /A.It,.... .... .. .. .. .. .. .... . ......... ···· ··/ :>. ·· ·····Bbls. 

Yeast Used ....... ... &... .. c:J. ..... L.~ ............. ........................... . 
Yeast Quality ....... ... ...... .. 0. .. t ....... .. ..... .. ....... .. ................ ............... .. . 
Balling of Wort . ...... ..... ............. ..... .. ... ... .. ..... ... ... ..... .... ... ............. ... ... ...... . 

Balling of Beer .... . ... ~.' .... ~~ /4i .. ... .. .... Racked ... /, . -.. t.J;J /,:,_ ... ) :.; }, 
Remarks: 



• 

Mashing In .. ... . 

Underlet ... 

Sparge 

Hop Sparge ... 

Total Water 

• 

WATER 

/4. .... l/.6 ..... °F .... 

/ .3 _} .. I. g .. ... . OF 

Jo ... . . /.& .. 0. ···••······OF 

cJl 1 /' ..... ... . .. .\ ..... Steam .. ... . &. ........ ...... .. Mins 
/ .J~ -1)1-.. 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ... ... .. ..... ..... ... .. Lbs .... .. ....... . .. . 

2nd. Hops . . 

3rd. Hops ..... 

. .... Lbs ... . .... ... .... .... . .. . At ... ... .... .... .... ... . 

. ..... Lbs ...... .... ......... ..... .. At .... ..... ...... ... .. ... . 

Let Run at .... ..... .... ..... ....... ... .. ...... ..... . 

Rackings 



• • 

BREW RECORD 

Brew No . . V \ . . .. · '-.:1✓ .. , .. • • . t..J.: .... ,). .. 1-:1~.~ .. • •·· 
.;- )e t, u,.. ( /.....,, 

Tun. No . .// . . : Malt ... _ .... t.C .. . ~.Lbs .. . l . •/'.'. .. -::-: .:-:-:c-Malting C0 

··· ·•··· ······L)~ .. ,d· ..... /.C .. /4. .. .. (i.1.,.l:1.,~/.J. ... i H. .. lt '···· 
First Runs ... /.6... .. 'f. ........... ........ ........ Last .. ... . ~ ... , .. a .. r. 
Into Kettle ..... /..~~.C ..................... Bbls.} Evap. 

Out of Kettle / t .. .7. ..... .. .................... ···· ./ .::, ....... ··· ········Bbls. 

----- . 
Yeast Used .......... &_.Jo/.::i: .].C. ..... ~ ............. .. .. .. ... ....... . 

Yeast Quality ...... ... ~ .. ........ ...... ..... .. ... ..... .......... .. ... ... .. .. ..... . 

Balling of Wort .. .... .. .... 1:r.0 .. 7,. ... .............. .................. ........ ... ....... . 
. ) , ) ·ir J. 1 ) .., I, ' 

Balling of Beer ... .. .... ~ ... : ....... .. .. -1 •••. .. •• ".'::-. •... Racked ... .. !: !/. .{ .. , .••.•.. .. !/\~ 

Remarks: 



• • 

WATER 

Mashing In 

Underlet . 

.. Bbls. at ... .... .... ............. . °F 

... oF .... 

Sparge ... . .. ./~/.(; .. 

Hop Sparge ... . .... OF 

Total Water .. /. .. ... ... ' ... . .. . ... ........ Steam .... ...... ..... . ... .. ..... ..... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ... ..... .. ... . . 

1st. Hops .... . J:./... . ... Lbs.l.J.~? .. . .At 

2nd. Hops .. t~ .. .. .Lbs.J\. .C. . .At. 

3rd. Hops ..... . 2 . . .... Lbs .. {.;, . ' .. :. .. 'J,1 4.., 
Let Run at 

Rackings 



• • 

BREW RECORD 

Brew No [/:" ... . · lf ·:/L,:,: "'J¥0 
Tun. No .. .. 6 Malt. / '1._{f(/ .. Lbs. ( .: ... I.. .. Malting C0 

.. .. ... .1... t ... J~~ .... /..J..~:d~ ... /i? . kf .. /4 .. /Z) 
First Runs.... . ... /& .b. .;( .......... .Last ...... .-: .. '. ... ( ............. . 

Into Kettle ..... ./ .. .. · ... ) .................... Bbls.} Evap. 
;/-,- ] 

Out of Kettle ... _. .. 7?. .. :~... .. ... ...... . . .... . .. .... ··· .... - .. ... ....... . Bbls. 

Yeast Used ....... ... ~ .. s..-..·-;;~ .... ":-: .. L .4~/ . . tt~.'. .... ;5,~Q ... .... .... .. 

Y=t Quality .. ··· ······ ··J ·:-::!.J. .. .. .............................................. . 
Balling of Wort ........... .. ..... . ./..6 .. 1 

.. f .::S=: ............................. ... . 
Balling of Beer. .. ....... ?.": ..... .. .... .. ...... ,~d).J ,~.'-/ .... :·'.: .. :.i. { 

\ 

Remarks: 



• • 

WATER 

? 0 / ~ --, J 
Mashing In .... ....... . ... ... ....... ..... ...... . .. .... Bbls. at ... ... .. ... . ... J ........ °F 

Underlet. ... / .4?. .. 0./ .€ ... oF ... . 

Sparge ... .. . .lv?. . .2 .... · /( ...... oF 

Hop Sparge... . 6 . . . . / {,_~ .. .... OF 

~ , .---
Total Water., .. A.-..... .. ... . . . ..... Steam .... . .. Mins 

I,-.,,> 

/ 0 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ..... .... .... .... .. . . 

1st. Hops . .... j .{? ..... .. Lbs. rj_{ ~.J ...... . . At. 

2nd. Hops . . 53 .' ... Lbs... 1.J~ ( ~ ........ At ... . 

,., I 
3rd. Hops.·· --' :~ . . ... Lbs. l&ck '\t t~ .. --,J~t .·. 
Let Run at. 

Rackings 



• • 

BREW RECORD 

Brew No .. 'd/ .. . . ... .... _ii.le ......... J/4,_.. 1 . • ,; .. ~.'.~v·· I & 

Tun. No.... . Malt .. { .. '-:J~ .. Lbs. /.;. . . ,. ~ ... .... Malting C0 

....... J .C . , .. l ..... / .L .. J ........ 6 .. 4 . . 1. l , .' ... l/.r../5 ...... . 
First Runs ... . . /.0. .... / .......... ... .. ......... Last .. .f:1 .. .. / ... ....... . 
Into Kettle ........... ... ? .... ..... .... . ...... Bbls.} 

Out of Ket tle .. ,.'. .. . J~ .... ' ... ...... ........ ....... ···· 

Evap. ,· -
...... ... .. . .... .... Bbls. 

. ~ ') T , ~ 
Yeast Used .... ... ...... ... ... ... .. .. ... . :f..~~.l ....... ... . ✓., . .. J ... ... .. \ .. .. ..... ......... . 

Yeast Quality ... . ......... J ....... '. ... .. : '.'"I'7.'..(-.... .. .......... ...... .. ........... . 
Balling of Wort ............ l .... J.' ... ~ ....... ................................... ........ ........ . 
Balling of Beer. ..... . ... ~ :' _l t£. .... .... Racked ... ~r .~~ ..... .!.A.~ r l 
Remarks: 



• 

Mashing In 

Underlet . 

Sparge ...... / -; ., :-

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

Total Water .f ... J)~ 

• 

WATER 

. .... -- · ... . ... .. . Bbls. at .. .(~\ (~ ..... ... . °F 

. . .. .. .... ... . ..... /.It! ... .... °F ... . 

.//, . ·· ·· ·• ·· ·OF 

//. . ..'- ... . ... OF 

. ..... Steam .... Lf .£ ... ..... Mins 

I.:, 0 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil ket t le at 

1st. Hops. ·~~· .... ........ . Lbs . . .l., ( 
/ ~ . ) 

2nd. Hops. ) .· . . . .. . Lbs. 1.\. 
3rd. Hops .... .. .. · _;, .... ... Lbs. f~--
Let Run at 

Rackings 

. .. At. 



• • 

BREW RECORD 

Brew No .... 'h~ .... ...... . Lf, ,j II, ,JJi,,,r,1 
Tun. No .. /.. .... .... Malt . . 6. .. 1...f .e.< ... Lbs . . f r~:: .-:'.' .. ... Malting C0 

.J .. S ...... J .. ........ / . ~.-.... /1. ... ..LI: ... I. /4: .. , .. .... J~ l(~ 

Into Kettle .... .. .... /.6. .. 7... ... ....... .... Bbls.} Evap. 

Out of Kettle . ... ../.. 2..~.?. .... ... .. ....... .. ........ ./.. .. ~. · . ··· ... .... Bbls. 

' 
Yeast Used .... . . 72. ... ~ ............. .l.. . .. L~.;, ..... .. ~ .~/ ......... .... ........ ..... . 

Yeast Quality .. .. ... ... ....... ...... ~ ... .... C. : .. :~ ... ( ...... \ ....................... . 

I 2 1 , 
Balling of Wort .... .. ..................... ../ .. ...... .. .. ... ... .. .... .......................... ....... .. 

Balling of Beer . ....... .... ........ ...... .. .. .. ......... Racked ............................. . 

Remarks : 



• • 

WATER 

.-, . 
Mashing In. J lac' .... ... .. Bbls. at ... .... .... ......... ..... °F 

Underlet. . ./(.~. " .. A./ .J~ ... .. °F .... 

Sparge . .ll-:i .. .... .... °F 

Hop Sparge. .. f:. ... oF 

Total Wate,- /2 :S fl/' ( ~l;; .. Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ..... '.~ .. t ... ..... Lbs . . I} ~ - .. .. ... . At. -.. ,\:~ 2nd. Hops. ) .. 1~ .. . ... Lbs... .. .. ...... . . .At .. . 

3rd. Hops ... ..... -:... . . Lbs.\: ,./ '~ ':. .i..JJ~~("'/At... 

Let Run at .. 

Rackings 



• • 

BREW RECORD 

Brew No '. L -~~/f,,J;J/g'.J Y6 
Tun. N o .. l? . Malt . .t. e:r .. .. Lbs. 0"-:-: ~ ....... Malting C0 

.. ../ .. J -.. ,, .. ./ ........ / ~ .... /4.~ .... t.~.~t.t .. </4 .. zzj .. 
First Runs . . .. J) . / .................... Last ... . . A'../ .............. . 

J(p 7 Into Kettle ................. .... . ..... ... Bbls.} Evap. 

Out of Kettle .J .. ~ .. .. .. ... ..... ... ..... ... ···· · ······./.. ~ ... ....... Bbls. 

Yeast Used .. ... ~3 .. J..t.~ .. -:: ... ( .. .... .':-c .~ .. ' .. .. !J.~ ... s,. ... .J.. 
Yeast Quality . ....... . ......... .... ... .. ~ .. ~.~ .-:r-: .. ( .... .. ............................. . 

Balling of Wort .... ..... .. ..}./. .' .. .. · ~ ... ........ ....................... ... .. .. .. ........ . 

Balling of Beer .. .... .... ... ...... . ..... .. ... .. .... ... Racked .... ... ........ ......... .. .. . . 

Remarks: 



• 

Mashing In ... X ·~ 
Underlet ....... . / .P. ... . 
Sparge. 

Hop Sparge ... . l 

• 

WATER 

... Bbls. at ... .. .. .. . . ....... . OF 

. .. oF ... . 

. ....... OF 

·•· •··OF 

Total Water !.'.-.. )f .... . .. ... Steam .... .... ... ..... .... ........ Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. 
. ; ( 

1st. Hops ........ ~ ... ... . .. .... .Lbs. /,\ . ~ ....... . .... At 

2nd. Hops .. ) (, ..... Lbs. (},,,; .. ~ . ... .. At. 

,_/ \}). , ~ ✓-
3rd. Hops... .... . . . .. . .... Lbs. . .. ... . '. ~y;f .~ .. . 
Let Run at 

Rackings 



• • 

BREW RECORD 
:) 

Brew No .... . . 

Tun. No .. - .. 

l t,: ',~ . . St, {( .) l-/ ··············•·· · .. A'\ ..... ...... \ ............... : ..... , .... .1 .... ........ 1 ........ . 
.... . Malt ... l .~19{ .. .. Lbs . .. ( . .':'.'.'.'.". .... .. Malting C0 

. ... .. L \ ..... ( ( < ;; 1( r ( , r· (" · . . ... \. .... .......... -.._ .......... . .I... .. ./.' .. ...... .. . fa!.,., .. .. ... . .. . , .. .. ... f .. 

First Runs ... . . J. .. ·.'. .... 1 ...... ...... ........... Last ..... ·-:. .~. lf ..... ......... . 
~ ·-.I--

Into Kettle ....... .1../\ .. ?. .. ....... ....... Bbls.} Evap. 

Out of Kettle ..!.~............. ...... .. .... .. .. . ...... . ..... ./. .. .... . .. . ........... Bbls. 

u '~S U , \_e1-t} 2 · ( 
Yeast sed ....... ... ........... .. ... .. ....... .. .. . ...................................... ..... ..... .. .. .. 

:::,::i·•·•·•• T~ ~E=:f 
Balling of Beer .......... ...... ... .......... .. ........... Racked ...... ...... ... ...... .. ..... . . 

Remarks: 



• 

Mashing In. 

Underlet ... 

.Z1 
/1. . 

Sparge ..... . /. .: . .'f. 
Hop Sparge... . .... . ( 

• 

WATER 

.... ... . . . ..... Bbls. at .. / .. ~.( .... .. . °F 

J. .. ' . ~ ~ ....... oF ... . 

. / (. ~ .. . ..... oF 

./. ., ) .. . : .. ... .... OF 

If Total Water .. .... Steam .. . .... ..... . .. .. ....... .. Mins 

1/r /- --cl 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops 
'(:_ 

• I . ...... . Lbs . .... l .. ... : .... . .... At. 

2nd. Hops ... C. · . .. Lbs .. ·.b.~· 
3rd. Hops .... ... . .r.. .. . 

Let Run at .. 

Rackings 

.At .. . ...... ...... .. . . 

J(At .... . .. ..... .. . 



• 

BREW RECORD 

Brew No J 2 Jlt .. . C s~cy·1 y( 

Tun. No .. t./ . Malt .. ,Z.f(-1 ... Lbs . ... ( '.'.~L .. Malting C0 

············· / .. C.J I .... ~l ... /~1:.,Z .. ✓-t.~ .. z:i . 
;- ~- 2_, & 

First Runs... . .. ... .... . .. .. ... . ... .... ....... .......... .Last ........ ...... ..... . ........ .... . . 

I '( 
Into Kettle .......... .. ... 1? ... ..... .. ... ..... Bbls.} Evap. 

Out of Kettle J . \ : L ...... ....... ··· ······· ········ ···· ··· ···· ····Bbls. 

Yeast Used .. . ~ ... ~ ...... . 11 ..... '..~ ... : ... ~ .. <?. ..... .. ........ .. ......... .... . 
Yeast Quality . . ... ........ . J t-, .. ~·.-:-T.l....: ......... .............. ... ... . 
Balling of Wort .... ... .. ..... . /..J ... ' ... .!. ....................... .. ..... ................ . 

Balling of Beer . . .. ..... ... ........ . .. ...... ....... .... Racked ...... .... .... . ......... .... . . 

Remarks : 



• • 

WATER 

7 ~-r __. 
Mashing In. . .. 1 .. L ... .. .. ... ... .... ......... .. Bbls. at .. . ./~ _L ...... °F 

Underlet... 

Sparge .. 

Hop Sparge 

..., 
.. .... 1. 

I 

Total Water . . ":':: .... /'. .. .. .. ...... Steam ... ... L . .. Mins 

J.5- (" 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

·, '? Ii (;, I 
1st. Hops ..... .. ........ .... .. Lbs. ,J.,,;\ .... J .... .... .. At 

, •. I 
2nd. Hops . .). ~.(~ . . Lbs. J .. ~ .. ..) . .. .. ... At. 

3rd. Hops .... ,/. (! ..... ... Lbs. J ~~!.{, .1~.1-J .. 
Let Run at .. 

Rackings 



• • 

First Runs .. . 

Into Kettle .. ... .. / .. 0. ... f. .......... .. .. Bbls.} Evap. 
/ / 

Out of Kettle ..... .... .. ~ ..... : ... ... .. ... . .. ...... ····· ···· · ·· ·· ···· ·· ·· ··· ···· ····Bbls. 
') 

. .t:;::::- ( { \,-~2 . ..,_) J... b 
Yeast Used ........ ... .... ..................... .. ........... .... ........ ......... ........ .. ... .... .. .. . . 

~ . -'J, <"-t"-t- I 
Yeast Quality ...... .... ............. ... ........ ...... \ ...... ..... ........... .. ..... ... ......... ... . 

Balling of Wort .. ....... . ..1..6 .... ) ......... ...... ... ..... .......... ................... ........ . 
Balling of Beer ..... .. .. ... .... .... .... ... ....... .. ... .. Racked ........ .. ..... .......... .. . . 

Remarks : 



• • 

WATER 

Mashing In .. .. 

Underlet. 

Sparge 

/ l ' / Y' 
. .. .. .. . .... .... . .. ... Bbls. at.. .... . ... . °F 

') . 
.. ... ~ /~ . . ...... °F ... . 

, 
Hop Sparge.. .. . ..f;:., ... . 

I ? •-

Total Water .C. .. \ .j 
'-/ 

.... .. Steam .. . .. .. ,J_ .. ~ ...... .. Mins 
Js-'> -

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ...... .. ....... ... .... Lbs .. .......... ... ....... At ... . . 

2nd. Hops. 

3rd. Hops ....... . 

Let Run at. 

Rackings 

. ...... Lbs .. . 

. . .. Lbs.. .. . ....... . At .. . 



• • 

BREW RECORD 

Brew No . .. ) .\~ . . .. .. .. : . .. ~ ..... . .. .. /1/.. ... ?.':..6 ~ . .a; ... t ·0 
Tun. No.. .. . .. . Malt .. 6~C.~ ..... Lbs . .li~ .. ~ ....... Malting C0 

First Runs. 

Into Kettle ... ...... ... < . .• .t ... .. ~ .............. Bbls.} Evap. 

Out of Kettle ... : ... .. ~ ...... ~ ....... .... ... ..... ···· .. / .( ···· ·· · ·······Bbls. 

Yeast Used .-!! .... . /. .. .. 7~{.f..(.. .. .... ... ./.,.~.'!!{~,, .. .... ·.-.'. .. ) ........... . 

Yeast Quality ....... ... l/. ... ~r-:~.~·( ··· ···· ································· ·· ·· 
.,.., J E-'.1 

Balling of Wort .. ... .... ./.6, .. ........................... ............................ .. .......... . 
Balling of Beer .. ...... ... ... .. ...... ... ........ ... .... Racked .... .. ...................... . . 

Remarks : 



• 

Mashing In .. 

Under let. 

Sparge 

jf, . 

1.5 ... T 
Hop Sparge... .. ./?. .. 

,,_J_:-
Total Water ........ .. .... . 

• 

WATER 

. ..... / ·/( .... . oF .. .. 

.L.[:i ... .... .. °F 

. .... OF 

.. ... Steam. . ...... .. Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITI.ONS 

Rackings 



• • 

BREW RECORD 

Brew No. 'i/ ...... J./21 { c,/ ,<f ,'('0 

Tun. No .. / Malt. ..~k'.< ..... Lbs ... LL .. , ... Malting C0 

.. . ... .. /.\. ... I .. .. .. . :df. .. ... /JL( ~ ... Z..::~ .. . -.-l ~ .... &.P-
First Runs .... J,? 

.1 ..... ... _ . . .......... . • Last ... .. ......... ...... .. ......... .. . 

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

Out of Kettle · · .. · · .... ···· ·· ...... •·· ······ .. Bbls. ... .... ., ...... ......... ... ······· 

Balling of Beer ..... ..... .. /. . ... :: ... ·:··· ·· .... Racked ... JL .. ... .. .--l .. /2,!-c,J1 t" 
f q 

Remarks: 



• • 

WATER 

~ -<> 
Mashing In .... / .J ...... Bbls. at ....... .. ... ..... OF 

Underlet. . ./. 6. ... oF .... 
') .., 

Sparge ........ .. .. -\ .. . . ....... OF 

Hop Sparge .. . ........ OF 

Total Water . ~J:: ~ ..... Steam.Ji ... .. Mins 

/J -0 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops. 

2nd. Hops . . !..V ...... Lbs.. .'!>.. (: ...... At 

3rd. Hops .. .. ?:.c.?._ ... Lbs./)<nt J .~ .. At 

Let Run at 

Rackings 



• • 

BREW RECORD 

Brew No ... ~ . . ··••·· ·• ·· ·••···•·tX.(r ...... ....... L .. ~.~(.<f . .l .. Y., 

Tun. No .. . /. .. . Malt(/jf .c . ..... Lbs. f<. : .. 1 . ... Malting C0 

..... .. ..1 r . ../ ... .. . .< ... ~ ... L.~/.f.;:,,h ...... l~ ... t..l; 
First Runs ... Lf...~s: ...... ... ............. Last .... . J..~ .£ .. ............. . 

Into Kettle ..... .. / .{q .... f .... . ..... Bbls.} Evap. 

Out of Kettle ... ........... ....... ...... .. ... ... ... .... ·· ·· ···· · ···· ·· ·· ···· ··· ········Bbls. 

Yeast Used ..... ~ .......... ~ ... .... ~ .. 1.& .. 'h .. C ......... . 
Yeast Quality ..... V. ······~ ······~· .................................................. . 

, I « 
Balling of Wort .. .. .... ..... ... ... .. , ........... .. .. ... .............. .. ......... .. .. .. ........... .. 

/';' iik_ I} I 

Balling of Beer .. ........... . , .. ... .. ... ...... ... ...... Racked ............. ........ d -'"J '1 t'.) 

Remarks: 

S .... .., ~ul ~ V. J~ 



• 

WATER -
Mashing In . .... . ~.!.( .... .. .. .. . 
Underlet ........... / .<:. 
Sparge ...... ..I. . f . \ .~ 

• 

. .. Bbls. at . ./\.( /. 

I 

i . 

... OF 

... oF .... 

. ... oF 

. .. OF Hop Sparge. .. . .. .:-' . .. 

Total Water ~.5.L .. Steam ... 

./ . .'. 

'(# . ....... Mins 
I 5-

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ........ . 

1st. Hops .... $.{~.. . ... Lbs. M. .. 
2nd. Hops .. ?..<?. Lbs. (!J{!:. 
3rd. Hops ...... -2.. e.' . Lb 

Let Run at ... ..... ... ..... ..... . 

Rackings 

.. .. At ...... . 



• • 

BREW RECORD 

Brew No .... \/2 .. ... ..... ..... ... · ..... k~ ............... ·.,./ ..... 1. .6.~f}··'··.I 
Tun. No .. / Malt. ( .t./ \ . . l Lbs .... c .. . . : . .. .. , . . .... .. . Malting C0 

...... ... ..1..s .j .. ...... .... \ ... 4 ....... ' ... (~ .. '. .Z. ..... . L. l , ... :.: -
First Runs . . ./8.'.., ;;;f ........... .Last ......... . ?. ....... ( .. ..... .. . 

,, I .. " 

Into Kettle .. ...... ./. .. .. - ... .. ...... .... ....... Bbls.} Evap. 

Out of Kettle ./ .. . ~.~ .. .. .. ....... .... •··· •······· /.Y, .......... Bbls . 
... 

Yeast Used . . ~ .. "' ... ~f .. / ...... ,.l~~\'c .. ····••v./.£.f:~ .. 1.~l..: .... . 
V. °7,_ /J 

Yeast Quality..... . ........ .. ... .... ~.7 .1 .... ............ .. .. ...................... . 
Balling of Wort .. ...... .... . ... cJ..~ .½: / ······· ..................... ............. . 
Bolling of Bw. . .. ce ... . ' .... ..... .... R,cl<od .... . ... ,J ,. .... .it '. I 
Remarks : J 



• • 

WATER 

1/ -- I 5. , 
Mashing In .. ..... , ... ... ..... .... .... ..... .. . ... .. .. .... Bbls. at........ .... .... . . .... °F 

Underlet ....... /l, .. . 
~ -

Sparge ...... ./ .. . ... .\. ... . 

Hop Sparge ... ... .. . '.") . 

Total Water .. . ~.? (. ~ 

.. ......... . !. (( .. ..... oF .. . . 

. .!.l. ': .. -. .. °F 

. . ...... . . " . . . .. ../(, .... .. . .. .. ... oF 

' I 

.. .. Steam ... . ····f ···· ................ Mins 
,-M /~J ::--

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ... .. .. . ... ...... .. . 

1st. Hops ...... : ; ... . :. . .. Lbs. J . \ . .. . . .At... . .. ... . 

2nd. Hops. ~ .~,'.; . .. Lbs .. '.!.~ .. .At .. . r ,. 
3rd. Hops ... .. . --: .:~ • .. . ... . Lbs .. \-_i): ' :, .. ~.•f ·£ 1 

Let Run at ....... .... .. . ........ .... ...... ... . ... .. . . 

Rackings 



• • 

BREW RECORD 

Brew No }/ ~ ~J }, 

Tun. No .. ... G,. . Malt .. b-.. .. !l ... .. . Lbs .... ~ alting C0 

... /c.~.: .. J .I.b.~ ·-i--·· .. ~ A:: .. 
First Runs . . . . .J&,...7 ... ;l.. ...... .. .. .Last .. .. ..:r .. G. ... ~l 
::: ::::,;: <~:: •• BbS} ... .... ... . r";;p: BbS. 

Yeast Used. . .. ..... ~ ... ~ .. L. .. . . .. .... .... 1'.(.\.! .. .. : ..... --:':: .. J 

Yeast Quality ..... ........ V .. , ... ~ .. .. .r . ......... .............. .. .... ... . ... . 

Balling of Wort ........ .. .... / .{ .1 .. . S. .. . ~ ..... ... ... .. .......... ......... .. ....... . 
-- ,.. 1 

Balling of Beer ....... .... .. .. ,: ... \ . .. .. . .... Racked .. J(! ... .. ,./. .. .J..? .. 1/."4) 
Remarks: 



• • 

WATER 

Mashing In. 

Underlet 

Sparge .. 

· · / f.. .... . ....... Bbls. at ......... ............ .... °F 

. .. l...k ... ......... . ..... oF .. .. 

. 34 ·· ··· ·· ···· ······· ...... OF 

Hop Sparge ... . .. .... OF 

Total Water. .. .. .. dJ .> , ... ...... Steam ... . ~ ...... ....... Mins 
Tl(- - n ?, . 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at ....... .... .. ... .. . 

1st. Hops .... '.., .'..~' .. ... .. .. Lbs . .. J . \½ ........ At ... . 

2nd. Hops /:{ .c ... .. . Lbs. IL~. . . At .. . 

3rd. Hops ... /2-0 ....... ... Lbs• (ixt; 1 ·"'·1<-{{A.t .. 
Let Run at .... ....... .... .... .... ..... .... .... . .......... .... . .. ..... .... . 

Rackings 



• • 

BREW RECORD 

Brew No . . ~~ { ... ..... . . J .. l~~j ··· .... L'-:Lu~(? £J«j. ·'j 
- ~ 0 

Tun. No.. . . ... Malt .. 6. 1f)C . .. Lbs ... C', .. -:-., ... ... . Malting C0 

... .. . .. ./ .. . s . .. .... >· ..... / .. , ... ..... d ... 81. .... &.n ... l:il 
First Runs ... . .. ./.} .'. . ~ ... ~ ..... ........... Last .......... .. .. ... v ... .. .... . .. . 

Into Kettle ......... /4?. (.. ...... Bbls.} Evap. 

Out of Kettle .. / . . --..{... ................. ...... . ... / . • ... ·· ·····Bbls. 

Yeast Used . .. ... ~ .. .... ... / ~ ... J ., .••• , •• , .,-.... .fl.L~./ 

:::.::••····· j~ •••••••••••••• ••• •••• 
Balling of Beer.. ... . .. .{' .. 7, ................... Racked ... < •. : .. , .. ... L .. (~f .-: I I/ f 
Remarks: 



• • 

WATER 

-0 ........ Bbls. at . ./..J .... . ·······OF Mashing In .. 

Underlet .. ~U1 ...... °F .. . . 

Sparge ... . .. .. J .. ?. .-:? 
Hop Sparge .. . 

Total Water ./2 .... ·{J.:.~ .. 

./<.~K. 

.. ./{J· .. 

...... Steam ... ... ..... .... .. . 

. ...... OF 

. .... . OF 

. .... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

?C, J ; 1st. Hops ....... .. cL .. . .... .Lbs . ... :,. .. 7•:···· ..... At .... . 

2nd. Hops ' I {. .. .Lbs .. 11_:~.. . At ....... .. .... . 

3rd. Hops ...... /,O .. Lbs. -'f\:.:.1.. ... .', ., . . ~t/ . 
Let Run at .. 

Rackings 



• • 

BREW RECORD 

Brew No ... ~.. . . .. . .. . /.2.~ .. ;.. . . ... . :/.{ .... /i.1/.f-.; .. ti(; 
Tun. No .. f/ Ma1tX1/.c.'(( .. Lbs. /4 .. !':.j ... Malting C0 

.... ..... LE .. ~ ... -</ .... ... /..~.~ .. .. di. .. J(rt:r.h ... ... /4.:// 
Frrst Runs.... .. / 1, 21 L,st -,3 tE ... 
Into Kettle ......... /&...1, .......... ...... .. Bbls.} Evap. 

Out of Kettle .; £G.... ....... .. .... .. .... .. .. ... ... ... /;J., ... .... ... Bbls. -::: :::, ~~ ~ : , ••.•• ~ •• ~ / 
Balling of Wort .. ....... ...... . / .~ ... f.. ................................ .. ... ..... ......... . 
Balling of Beer ............ .. .... . . './.~ ........ .. Racked.J .. ':-::": ... ~ ... 1.~j {' .') 1 / ( 

Remarks : 



• • 

WATER 

Mashing In ........ /..{ . . .... .. . . .... Bbls. at .. ./{J. ....... ... °F 

Underlet .... ...... . / . .<.. ...... . •··· •·· .. . : .( .. ?.~--- ... oF .... 

Sparge .... ... ./. . -
1 

\ - . . /f:q ...... OF 

_ Hop Sparge ... ~ ./(t .. . .. °F 

Total Water .. ./. . ..>..S.. .. . .... Steam. 1/.. ..Mins 
/!)-G 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ....... . .Lbs . .... . .... L .. .At .... ..... . . 

2nd. Hops .. . .... ... Lbs... L .. _ .. . .. At. 

3rd. Hops .... . 

Let Run at 

Rackings 

. Lbs.' ... : ! 
. I 

j ... ... A'.L 

' 



• • 

BREW RECORD 

Brew No ... ~R':. ?• ~ :J 1/', , 
Tun. No.6'J f.?r1 Malt.r?f. .. tr.J>. .... Lbs . .. ~ Malting C0 

... /~.J'; .. ; ... / £~; ...... ~ ..... .. . 

First Runs ..... / . • .. 7/.. .... ... .. ......... Last .................... .. ........ . .. : 

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

Out of Kettle J}~ .. ............................... .. ./..l .... ........... Bbls. 

Yeast Used . . .... ~ ... .. &.'J... .r. ..... 0. .. . ~ ... , ........ .... .. ............. . 
. - ,,. -

Yeast Quality ............ . 1 .. ...... . ./. . ... .. . .... . . .. .. . .. ... .. ...................... .. .......... . 

Balling of Wort .... ...... ..... L ......... ..... .. ..... ./ .. .. ....... '. .. L.!... ... ..//_.../1 
Balling of Beer ......... .. .. .. .. .. .. .. ... .. ... .. .... ... Racked ....... .. .. .... ..... .. ... ... .. 

Remarks: 



• • 

WATER 

Mashing In ..... .. . ......... . ... . ...... ... ... ....... Bbls. at ............ ........ .... . °F 

Underlet ......... .. ..... ..... .. . ... oF .... 

Sparge ....... .. .... .......... .. . 

Hop Sparge .. . . .. OF 

Total Water ... .. .... .... .. . . ...... ... ..... Steam.... . ... . ... . ..... ... ..... . Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .. 

1st. Hops ... .... . • .. '. ...... .... Lbs ... ! .. .... At .. . 

2nd. Hops .. ... Lbs . . ,.) L ......... At .. 

3rd. Hops . . . . . . . .... . .... Lbs..J., I .At ... 

Let Run at 

Rackings 



• • 

BREW RECORD 

Brew No ... ~ .. /. . . .. .. ·//;;:_, : . .. . ...... .. di?! Z.'.1/..1 .. • '/(; 

Tun. No ...... , ....... . Malt ..... . ~ .: / .. Lbs .. 0c' .::-10 .. ... Malting C0 

...... ..... ./J. : ... J ... / .. ~.=;/;: .... ... l<:~.L:.£, .... ~l .. '. //, ... .. . 
First Runs ...... / .. (; ...... . f..':. .............. ..... Last ........ &.: ... ),-./. .... ... . 
Into Kettle ... ...... .. . / {.;. ............... Bbls.} Evap. 

Out of Kettle . /Q.?,. ............... ....... ···· ··· ·· ... /. 2.. •·· •···· ·· ·Bbls. 

>I.._ -
Yeast Used ............. ...... .. ... .... .... ./ ....... .. .... .... ..... .. ... ..... ...... ... ... ....... . 

Yeast Quality .... ... .. .. ...... ... Vr. ..... . 
Balling of Wort ......... . ~ ,.. .-7--........................... ............ . 

,, ' ' ·t . . ,, ' u, 
Balling of Beer ...... .... ... ... ..... .. ........... .... Racked ... ·, ,.~ iJ... 1:-.. .... . : .\ 7 ,, 

Remarks: 



• • 

WATER 

t·, 
Mashing In .... .... ··· ·>···•· ;.;.· . ..... . . . ...... .......... Bbls. at .... .. ... ! . . . .......... °F 
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_/ ( (, - < 
QUANTITIES OF HOPS AND TIME'S OF ADDI IONS 

Started to boil kettle at ....... ... ..... ..... . 
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I ' t ''I . 
Balling of Beer ............. .. . . .. .. ....... ........ Racked .... ! ....... . • ......... .. . . · .. 1/ 
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Rackings 



• • 
t----------1 

BREW RECORD 

Brew No .. . ~'Y .. ···•···· ... !r .. r?..r ... ..... .............. .... .rl ...... / , .. ,y .. ! . ./ ( 
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First Runs... .. / .l ... ,2 ............... .. Last ...... $ ... : .. / ~ ......... .. . 
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, - •r- 1/ 
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I Hop Sparge ... ..... .', .. ... .. ..... . '·· r.. . .. oF 
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Yeast Used ...... .. !!.. ... .... 1 
.... . .. .. . /~~.~~':-:. --61 •✓-. . .. c/ ...... ..... ...... . 

Balling of B=. .... . , .. ' .... '.. j .... , ....... Raclred.: ...... , ..... .'.'. .. ,.' . · y } 
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QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 
~ 

1st. Hops ...... .. . \ .. /. .... .. . Lbs .. ..I ·.\ .,.J _ ....... At. 
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Yeast Used ... .. .. .. ... ........ ..... ..... ... .......... .... .... ...... ...... .... .. ..... .... .. ........ .... . 

Yeast Quality .. .. ........ ... .... ... . .... .... ... .. .... ....... ... ... .. .. ... .. ..... ........ ... ..... . 

Balling of Wort 

Balling of Beer ........ ...... ........ .... ........ .. .. ... Racked ... . ..... .. .... ·~····· · ... . . 

Remarks: 



• • 

WATER -~;, 
Mashing I n. . ... / . J. ... .. .. . ... ........ Bbls. at .. ./.?./2 ... .... °F 

Underlet ... . . ../{:>. .... ... ..... ......... ...... " ... .... i./: .......... °F .. . . 

: . ) 
Sparge ......... !. ... /. . . . . . .. . . . 

Hop Sparge ....... ... .. . I : .. ..... .. ••·• ··OF 

Total Water .... '. .. ./! ... .. . .. .. Steam .. f i., ............. Mins 

. i ,.\ 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .. .... . :~ . ~~ .... . Lbs . . . /Jc£ At . ... ...... ... . 

2nd. Hops . . l/ _{J. ..... Lbs .... U . . At .... . ... .. ... ... . 

;.... (:,, jJ (/ / : 
3rd. Hops .......... .... . ..... Lbs . .))v.U. .. (, J.(,,A. ................ . 
Let Run at . 

Rackings 



• • 

BREW RECORD 

Brew No J 1( f{-;1 ; ....................... . 
Tun. No. .. .. ... .. Malt. [ .( Lt.: .. Lbs .. ( -:' .... .... Malting C0 

.. .. ... .. _ ... ... 1. J ....... . l .......... ", ... d-1.. f5rt..tftJ J'. .t.~ 
First Runs ..... .. / .. ..... .... / .... ..... ... ......... .Last .... .. 3 ... 1 

.••.. ~ ••..• • • . .•. 

Into Kettle ···· ··· ·/ //. ........... .... Bbls.} / J..._ Evap. 

Out of Kettle . ../. ) .. ./ ... ... .. ......... ... .... ... ··· ··· ···· ········ •··· ·· · ··· ·····Bbls. 

Yeast Used .... '..!5 ... \-.• .. , .. · ..... .1'. '-:?~ ...... L. .. :~ .... ~1 .... .. ~~ .'f .• , .... / t-1-

Yeast Quality ... . .. .... .... .tr .. .. -{- ... : ... ~ .. ~ ................. ............ ........ . 
7 _SJ 

Balling of Wort ... ... .. ...... ... /.6 ............ ............................. .. ................ ..... . 

Balling of Beer . ... , .1 
. ... 0 .. \ ...... ........... Racked .. ,' . . :: .... .... ·····f ... :; 

Remarks : 



• • 

WATER 

Mashing In ...... . ? f~ ...... ...... Bbls. at .. .... .. . 

Under let. . ..... . / ( : 

Sparge ....... . L '? .. G. . . . 
Hop Sparge.. . . .. . . i : ... 
Total Water .~ .... {.0. .... Steam... . ..... .......... .. ...... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .. .... ~~ .( .. ....... Lbs/~. (.' . . ......... AL .. f .J . \ -
2nd. Hops . .. ? .. ( . Lbs. ) ?. ..... : ... .. .At ... . /t .. /. . ~.. . 
3rd. Hops .. ...... _ .1. . .... .. .. Lbs .. .. . 

'/ ·' ,_ y-: 
t .. ... ... ..... •···· •··•· ···· 

Let Run at.. ... .. . 

Rackings 



• • 

BREW RECORD 

Brew Nu .. L ~J~7 f(l(7 ,1 c 
Tun. No. . .. . . Malt. (Y . .'!.: . .. Lbs . .. J~ .... ,: .... Malting C0 

... . J . .. ~.: .. .\... / .. ... /?:~ ..... !..<1 ... 1.Z: .... /. .1!::6. .... . 
Fi~t Runs. .. j <f':. ? Last : .. . 

Into Kettle ........ .. ./~l../ ...... ........ Bbls.} . Evap . 

. Out of Kettle .. .//-_ .-:::-2..- ... .. ...... ....... ·· ·· ··· ·· .. 1.. ..... ........... Bbls. 
1 

Yeast Used ..... ~ ... ... . <,?, ............ l~ ..... ~ .... />...~." ... '. ... ~ .... : .. ........... . 

:::::-::, •••• L: .. t;~=r •••••••••••••••••••••• ••••••••••••• ••••• 
Balling of Beer. . .... ../. .... ... : ..... .. .. .. .... .... Racked .. ~\!: ......... '.!..: .... ~/ . 

Remarks : 



• • 

WATER 

Mashing In ........ . . f: ... .. .. .............. Bbls. at .... .. J .·.· ........ °F 

Underlet ... ... .... ......... ./. .. ·"'·· 

Sparge ...... ..... . .. . ... .•.. ., ... .. 1 .. 

Hop Sparge. .. . . . . . . . . ( 1 .. 

Total Water ... t .-:. .. ) . 

.. . ) 
.... .. . ./.. ............ oF ... . 

l6.i . 
i .6.< .... . 

. ..... oF 

. .. oF 

.Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ...... . . 
• I 

_"7 C r 
... ... . Lbs. J •.. .. .... .... At ...... . 

2nd. Hops ... . <,-. '1.1 1c .. .... Lbs ... . . :3' . u •· . At ..... ..... .. .... ... . 
"I 

3rd. Hops .... .. . .. c . 

Let Run at ..... . 

Rackings 



• 

BREW RECORD 

Brew No ... 'L ................ llj f /Ltjr 7( 
Tun. No.. ... . . .. Malt ... ¢ .. ~({1.L .Lbs ..... G., .. . 1 .. Malting C0 

·~··· ... ..... ... .I .. .. ..1.~.!.~ .. !.&. ....... /( .let.. t:...:: ... ,/4 .. .. ;t 
First Runs ....... /( .. .. - .. ...... ... .. . .... ....... Last ...... ) . ..... ~ ......... . .. . 

I 

Into Kettle ................. : .. ;~ .... .. ....... .... . Bbls.} } Evap. 

Out of Kettle .. .... : . .. .. .. .. ....... .... .. ... .. .. ... ..... .. ... .............. ....... Bbls. 
I 

q - - ¼c, ',- ~ \(( ,-
Yeast Used .... . .... . , ..... .... ..... ../( ........... ... .. .. .......... . ....... .. ........ .... .... .. 

f 
1 

/' 

y ~,, Qo,lity ...... ........ ·; \. , : l>' :~>.'.:" .. '. ............................ .. ...... . 

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

Balling of Beer ....... ./ .. ... .f. .... ........... Racked..\: ... '. .,../. ....... [ ... :/( 

Remarks: 



• • 
WATER 

Mashing In. .. . . 1/ f .. .. ..... . ,, , ( 
.. Bbls. at .. ,,.. .... . .. .. . . .... °F 

Underlet ......... ............. , ... .... .. .... . 

Sparge ..... . ../ .'.~ ... .' ,~ 

Hop Sparge. .. .. .. f· . ... . 

I ... ..... .. ......... .. OF 

.. .. OF 

Total Water ..... .. ~ ... . ,~.?. .... .......... Steam .. ~ . .':::-:c. ... .. ..... .... ... . Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at . . ..... .. ..... ..... . 

1st. Hops .. .... . ~:J...\..' 1 
• • •• • Lbs . . I .<:'..~~ .. At. . 

2nd. Hops ....... ' .. . ':' ...... Lbs ... / ..... .... . At. 

: :::·~; " , Lbsr- _ i . r "l 
Rackings 



• • 

BREW RECORD 

Bcew No .... L d p t/fr 
Tun. No .. .. . 'i .. Malt ... &.-Y.~ .. ... Lbs. ~ .. Malting C0 

.-::-s· . . , .. 1r.ii..j ........... ........................ ....................... . 
First Runs. . . .Jg, .. <J.j .. .. ....... Last .... . .... -¥., ... s:-.2. ... . 

I/ r' Into Kettle ...... ... ............. ....... ........ .. . Bbls.} Evap. 

Out of Kettle .. .. / !?.1, ....... ... .... .. .............. .. ......... ....... Bbls. 

Yeast Used .. ..... ....... ~ ... ~~ ... (!./~ ... ~ t ... ......... . 
Y~st Q~Jity .. .. .. V: ~······· ............................ . 
Balling of Wort . /,<..~.. .. .. ~...... .. ... . .. .................. .. ........... .. 
Balling of Beer ... ... ..... .. ./. .... L. ................. Racked .. . L ..... '. .. ~ .. , ... .. . .':.' / {. 

Remarks : 



• • 

WATER 

, 1({) 
Mashing In. .. .. . . . .. / l . . . . ........ Bbls. at ....... ................. °F 

Underlet . . .. . . ... ../f .. . .. ... . .... //...(:. .... °F .... 

Sparge ...... .... /? •~:. . /_t;L ... °F 

Hop Sparge ........ . 4.? .. . . .. OF 

Total Water ... ... ! ... .S. .. ( . . .. Steam ... . Y:;~ .. ... .. Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops .... .. ... ........ . Lbs . ..... ... .... ........ .. .. At ... . . 

2nd. Hops .... .. .. ...... .... Lbs .. . ...... At. 

3rd. Hops ....... . 

Let Run at .. 

Rackings 

. ... Lbs . ... .... ... ........... At .. . 



• • 

BREW RECORD 

Brew No./. >'t.. ..... ~ . .. ... .... . ?p(~'Y' 
Tun. No...... .. . . Malt. ~ ... 0 .~ ..... Lbs. ~ ... Malting C0 

. / 6.~ . ' I .. . ~ .. . :,'. ..... ~ . 

First Runs.. . . ./;ff;. G ... (. .. .. ......... Last ... . ........ .-.... .. ,.2. ... . 
Into Kettle ............ ./.(.../ ... .. ..... .... Bbls.} Evap. 

Out of Kettle .1:r7 ............................ .. /.l ...... .. ... Bbls. 

~ T :i no \ Yeast Used ........ ....... .... . ... ..... .... .. .. .. .. ... ... . ........ ~ .: ... )- .. ... .. ... .. .. . . 

Yeast Quality ...... ... ...... V... . ............ ?. .. • .. ...•• • •• • ••••• . ••• .•• ••. .•. ••• 

Balling of Wort .. ...... ...... ... / '2.. .• ....... ?. ...................... ........ ............ ... . 
Balling of Beer. ..... ./. .. .. J ............. .... Racked .. , ..... ...... , ... l...:T .. ! ~., 

Remarks: 



• • 

WATER 

'7 g ,,,..'} .......... OF Mashing In ...... ... . .... ../. . ....... . ........ ......... Bbls. at ........ ~ 

Underlet 

Sparge .. .. 

Hop Sparge ... 

Total Water. 

./.. . 

.... .!J.? 
t.. 

. .... oF .. .. 

... ./ .~ ___ op 

.. . /if.8 .. /2 .~ .... OF 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .......... .. .. .... .. . 

1st. Hops ...... .. .. .. ......... . Lbs ... 

2nd. Hops .. . 

3rd. Hops ........ . 

Let Run at ..... . 

Rackings 

. .... .Lbs ... 

.. Lbs. 

. ..... At. 

.. . . . ... At .... .... . .. .. ... . .. . 



• • 

Into Kettle ........ ... / ....... .. ............ Bbls.} 

Out of Kettle ./~7"-................... ···· •······ .Jl •····· ··· ··Bbls. 

Evap. 

Yeast Used... .. ... . .... ;}. .. L. .. ... ........ ~ .£.., . .f. ...... : ..... . 
Yeast Quality. V, ~ • · 
Balling of Wort. :::::::::::::;:J.::;:J. ··~:.~ ::::::::::::::::::::::::::::::::::::::::: 

Balling of Beer ........ ~} .. . :: .... . .... ....... Racked ... ' ............ ~..> .. ~ ... :J Lf( 
I 

Remarks: 



• • 

WATER 

Mashing In. 77 .......... Bbls. at ........ , ... 3. ........ °F 

Underlet . .f. <,,. .. .. . -l./ .. P. ... .... °F .. .. 
'• 

Sparge . ...... 13.l I ;,?~ ~ 
R,).Q .... ...... OF 

Hop Sparge. . .. .. . .. . b .. .. .. ...OF 

Total Water ...... .5. ~ ......... Steam. . '.'f ~ I ..... Mins 
·J) i- / .:; , 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

. .... .. . Lbs. 

...Lbs .. 

....... At ..... .. .. ... . 

At. 

1st. Hops ..... 

2nd. Hops .. 

3rd. Hops ......... 

Let Run at .. 

Rackings 

. Lbs ....... .. .. .. .. . ... At 



• • 

BREW RECORD 

z a Brew No. ,· . . ... . . . . ~· ... .. -;f. . . ..... J .. : .. L . ... f · .( .. / V 

Tun. No .. 1.,Z .. Malt. :: .~ ..... ". ........ Lbs .... . &.".~ ..... t . ... Malting C0 

d' <!; . / ......... /. .. S ~ ... , ... ... .... /.. ........ ·~~ .. , ... .. «:.2/2.,, ...... .. ✓-~ .. . c./,, 
First Runs . . . . .. /.'J,~.. { ...... ........... . Last .... 5.1 3 ................ . 
Into Kettle .. ..... .. / .. , . / ... .. ... .. .... .. .. . Bbls.} Eva~ 

Out of Kett le . /. \A.... ..... ... . ... ... .. . ·· ·· ..... · · · ./... ~ ....... Bbls. 

Yeast Used . .... . ~ . / .. f..V-:':-:1:-. ... .... f-:u.l!.L .... ~~-'·~···/:.{. ..... . 

Yeast Quality ........ .. .... ........ . ..... .. . ¢' .. µ':t:.t \_ ............................ ....... . 
Balling of Wort ...... ......... .. .l.. ............ / .... .. ........ ......... .. .. .. .. ..... ......... .. .... . 

Balling of Beer. . . .. ... .. .. ? .. .l..../.. .... .... Racked .. . ' .. .. ...... .?. .. ,~.!.If(. 

Remarks: 



• • 

WATER 

Mashing In .... . f../2 .. ... ..Bbls. at ... ./.~ -~ ! .. .. .. . °F 

Underlet. .. ... ... ...... .... .. ... . ....... .... . .. .. .. . l. /.. 9 ....... °F ... . 

Sparge ... .... / .. .:.;:-;·· . 1.. ../{. ) ..• ... . . .. °F 

Hop Sparge ... . ... .. k-J.... ./ ... ✓. . : .. ..... ... ....... °F 

Total Water . .. ~ .. ~.) . . 0. .. Steam .. lJ ... f; .. ..... .... ..... Mins 

--r /-f /\; 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ...... ....... ..... ... .. Lbs ..... .. . .... .... ........ At 

2nd. Hops .... ... .Lbs .... .......... ......... At ... . 

3rd. Hops ....... . . Lbs . ......... ....... .. ... .... At 

Let Run at .... ..... ... .. .. .. ..... .. ...... .... . ... . . 

Rackings 



• • 

BRE~ RECORD 

Brew No • 7 Jt,j L ... '. f Lf.; 
Tun. No .... / .. Malt . . 0. .. , ......... Lbs . . ..r. .. . '.f.L! ... .. Malting C0 

.. .. . J .... • .... ... J. .. .. ./ .. < .. : ... I?!. .. .... &.". -.. f ....... l~. ,t.✓-!.1 
' ("7"- --

First Runs .... ... ( ... 0. .... 1 
.. . : ... ... .•. .• • .• . .. . . . .. . Last ....... . \ .. : ... / .... ..... .... . 

Into Kettle ...... ... /. ~. l. .......... ... ........ Bbls.} Evap. - , 
Out of Kettle .. / .. : ..... ~ ... .... .... ............... .. . ·· ·· ····· ··· ····· ·· ·· ···· ··· ·· ··Bbls. 

Yeast Used. . . . ~ .. '::.~ ... T?~.~ .. }~'- ·· ) ...... A.:.:f : ..3. .. .. ...... . 
V . 

y ~,, Quality .... ... ... ······· ............. ·· 1 ·· <'=·= .(.. ............................. . 

Balling of Wort ..... f..,, .. ..... 1 
.• •••. : .. ..••..•• .• •• ••• .• .. .•• • ••••••••• • • •• ••• • • • ••• ••••• . •••• • • 

Balling of Beer ... .... . .. .. : .. 1, ... .. ........... .. .. Racked . .¥ .......... . 
Remarks : 



• • 

WATER 

Mashing In ..... .. X • I~--. 
........ Bbls. at .......... L ........ °F 

Under let . .It .. .. .. .. ............ oF ... . 

Sparge ...... . .. / .~ .. . f . ..It.. .. ) ······OF 

Hop Sparge .... : .. t ... ../ .\ J. ., . ... ......... OF 

)If r~ Total Water ... ........ .... . .. . . Steam 1/.<' f / .. ......... Mins 
- I,, I ) __, 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ... ... ..... : .. ..... ... Lbs . . J~... ... ... . . .At . 

2nd. Hops .... .. .' . .. .... .Lbs . . J .. ... . ..... At ... . ..... ..... .. . . 

3rd. Hops ..... 

Let Run at .. 

Rackings 

. Lbs. Is . At / 

. .. ... J 



• • 

BREW RECORD 

Brew No. Q .. .. .. .. j{o/ J({' /ry.· ., d 

Tun. No .. /!. ....... Malt. J---.f_(i .. · .. Lbs ... ~~~···· .. ~Malting C0 

... ........ ./.. ~: ~ ... ~f..~ ......... ' ... A: ... ~~. (,~~k..:., · ... f: .. tf;; 
First Runs.. .. / ."?!. .... 0. ................ Last ...... .?.f... . ...... ...... . 

<c-i6 
Into Kettle ......... ... .... .t: .... ........ .. ....... Bbls.} Evap. 

Out of Kettle . ./...h .. A? .... .. ............. ···· ····· J.C .. ··· ....... Bbls. 

Yeast Used ....... ,'!:;,_.,: .. ~ .. . : ........ "::-:-... ? .. ........ .!.\.:. ... '. .. .. ... '.':: .. ..... .................. . 

Balling of Beer ...... .. .. . ...... ... ... ... ...... .. ... Racked .. _ .... ,...... ·····•r+-f-l · 

Remarks: I..N , (J l-r~ ~ G 



• • 

WATER 

Mashing In. . ... ./ .. k. .. . ................ Bbls. at ../). /)'__ ..... ... . °F 

Underlet ..... ... !.:.'( .. ...... oF .. . . 
-; ( 

Sparge ... ... ... ./ .. .. / .. ..... . . .... .. J~ . ..!. . op 

Hop Sparge ...... t.?. ... . " .. f . ( .f ... . .... op 

, . ./. 

Total Water./ .: .. .. ./ .. ..... .... ....... .Steam .. 'f .,~ .......... .. ....... Mins 
-r Ir I _), -_;:.__ 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at. 

- ~ .. 
1st. Hops ........ ) .... .. ...... . Lbs. . .. ,., ... .. ... . .. . At .. . ., 
2nd. Hops . . .).. .... Lbs.. . . . . ( . .. ... At .......... .... . 

3M. Hop, ... ... ) .. ...... Lbs. ( , C I r(A, 
Let Run at..... .. . ...... .. .. ......... .... ... ..... . .. ... . ... . 

Rackings 



• • 

Brew No .... , .' .. . 

. -
Tun. N o .. ... ! .. ... 

First Runs .. . /i..'. . .7. ................... .... Last .... ... 1... ..... ~ . .......... .. . 

Into Kettle ..... ... .. ../.?.G. ... ........... Bbls.} Evap. 
(: ' 

Out of Ket tle . ./. .. .. . ( ... .. .. ... . .. .... .. . ·· ·· ·· ··· ·• .. ... : ... •·· •· ······Bbls. 

Yeast Used ... ~'f.."!'. .. ~/ .. f ., .... ~ .~ .. .. ....... .. J...· .... .1 ... f .d..S. .. J.-.. . 
Yeast Quality ..... ... .... .. . .... V ..... ~ ./~.= ... L ........ ... .. .............. . 

. , I / 
Balling of Wort ... .. ....... .... . ../. ....... ......... ..... L ........ ... .......... ... ...... .. ... .... . 

~ 

Balling of Beer ........ ......... . :-:-,,.. .. .. ... ... ..... .. . Racked .... . '.'. .'. ...... ·· ······...- · .. 

Remarks : 



• • 

WATER 

Mashing In. .. . . . . .J L/. . /)·-; 
.. ....... Bbls. at ... .... ... .. .. .. ..... ..... °F 

Underlet . ......... .. .. . . .. .?. ..... .. .. ... ........ " ......... . /.tJ ... °F .. .. 

Sparge .... ... J..~/./ .... //2/ ........ °F 

Hop Sparge ........ i?... . /(.JL ... ..... °F 

Total Water .... .. J.., .. J. .. / .. . .. .... ........ Steam ... . .. '-.. . -/s:. .. ............ Mins 

-,-H I\ 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at .... ......... .... .. 

'( 'S<, ~ 
1st. Hops .. .. . .,.,' .. ..... .. . .... . Lbs . .. .. )s .... ... ... .. .. ... At ... . .. ... .. . .. .. .. 

-~( Jf ... 

2nd. Hops .. .. . ':-. .. .. . ... Lbs .. J .. .. , . .. ....... . . A ... . 

3rd. Hops .... .. ~ .. '. ... .. .. ... Lbs .. . , .. . ... t. ·· ) .jAt. 
Let Run at.... .. .. ... .. .. ...... .. .. .. ... .... .. ... .... . 

Rackings 



• • 

BREW RECORD 

Brew No d ~~·10 .. ~{zc/l;z: j 
Tun. No .. tt... Malt6. f..:, . ... .Lbs . . 6~.~ ..... Malting C0 

····•··J ···).--.L .......... ~.: ... d. .... &t1.-4· .. . /., ... t? ... .. . ..; 

First Runs.... ...... ... .. .,./7 .. ........... Last ...... f~ .t. .............. . 
Into Kettle ...... .. :. /.. .~ .. ..... .. . ..... . Bbls.} Evap. 

Out of Kettle ./ . .b... ( ...... ........................ ···· . ./ ................. Bbls. 

l" I , .: _r-1 3'1.,j ~ · ', · 
Yeast Used. ~ .,, - ~ -

Yeast Quality·.~ ..... ·. · .. :·.·.·l : ·. ·. ·. ~·.·.·(;-_·;· .. ·;~·-.·. ,.·.·.· ·.·.·.·.·. ·.:·.·.:~.·,:;.·.::id~:::::::::::::::: :: 

Balling of Wort ................ / .7.\.. ; .... / .. .......... .. ......................... .. ........ . 
Balling of Beer ... . .......... .j.. .. '.f.'..\~ . .... Racked ..... .. :-c.t ... • ..... 1;i:'. .. 1._l/ (: 

Remarks: 



• • 

WATER 

Mashing In .. ..... . Z.K ................ ........... Bbls. at ... ... : ... ... OF 

Underlet. . ... ./. /-:.. .... /.~/.( ~ ...... .. °F ... . 
.. , ) 

Sparge .. ... . / .. . ..... . . 

Hop Sparge... l.?.. .. ....... .... ../ .. >.1J .. . ... OF 

Total Water .. 2 ... ?.!? .. .... ......... Steam ... .. -!; .. .. .... ..... Mins 

1/f : ·~ 1 
QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

1st. Hops ....... .. '. .... ? ..... Lbs. /?(::<:· .. ·.· At .. . 

2nd. Hops . .. : J L Lbs ... (Y':~ .. ... At .. . 

3rd. Hops ... ., .. ' .. '.') ... .. .. Lbs . .'i .. ;t:? ' ~ 1i{/ 
Let Run at .. ....... . .. ..... ...... ... .. .. .... ........ ... .... .. . 

Rackings 



• • 

First Runs 

Remarks : 



• • 

WATER 

Mashing In ........ / .0. .. . ................. Bbls. at . .... C ......... OF 

U nderlet .... . ...... ./ / ., .... . . . ....... / .'. . . IJ. ... ... .. oF .. . . 

Sparge ........ ./ .. !. /. ./6..1
.
1 . .. ........ °F 

Hop Sparge ..... .. l .. . . ./6.( .. .. ..... . oF 
J .., 

Total Water ....... ... .... .. ...... ........ Steam ... . . ... . ... .... .... .... Mins 

QUANTITIES OF HOPS AND TIMES OF ADDITIONS 

Started to boil kettle at 

{\( 
1st. Hops ... ... .... .. .. : .... . Lbs . ... / - .. .. ·-·· .. .... At. 

2nd. Hops . . .~ .( ..... Lbs. .. .. Gr;;... . At .. 

3rd. Hops .... ... . :;,-~ .... L Lbs., .. , 

Let Run at 

Rackings 



• • 
• 

BREW RECORD 

Brew No .. ,/1- ................ u(~.f'J ...... ~,?1/,.;/y6 
Tun. No. lf..f.-.~~ -/J.alt .. tlzt;t/ ... Lbs .. t?..¼ ......... Malting C0 

..... ......... /Cd .. /. .< .. ~.£ ... &t1./4 .. A✓...§ 
Fi~tR=s j :J7 . Last ..... ......... .. ......... · ... . 

::: :::ti: 1 ~< Bbk} .......... 1t=p: ....... Bbl, 

Yeast Used ... ....... ("v.\ .f..1.u: ... ..... .. ~IC .......... .......... . 
Y~st Quality. .. . .. ~dc;,4 .... L .................... .... ... . 

Balling of Wort ... .... .... .. .... .. J. .. 1 .. L ... L.I. .. •..1. .. -: .... .. ................. .. 

Balling of Beer. .. ... . 6 .... :.>. . ...... .. ........... Racked .. L ......... !L./A ... - · 

Remarks : 



• • 
.. 

WATER 

Mashing In .. .. ... I? . . .... .. . ........ Bbls. at .. ./.( Q .. .. ...... °F 

Underlet . . . ... . ./ 6.. .. . ... ..... . . < .. UJ. .... ... °F ... . 
,,.-;--

Sparge ....... //1...'6. . .. . 
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'./ 
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